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Chairman’s Message
2019 is shaping up as another exciting year for the Sheep industry. Strong worldwide demand for sheep meat products
continue to push prices to record levels and the wool market continues to hold at around 2000 cents/kg. Both
commodities are being driven by strong demand/low supply sources.
Having recently returned from Gulf Food Expo in Dubai, it was extremely gratifying to hear the feedback on the superior
quality of the WAMMCO brand in that market. We had many potential customers enquiring as to how they could gain
access to WAMMCO products. Discussing the current market conditions with our Dubai partner who supply the majority
of the restaurant and hotel trade and are extremely loyal to our brand reinforced my belief that there is certainly no
shortage of demand for sheep-meat products in the Middle Eastern region. Price is the limiting factor with many
customers not being able to afford our product when compared to our more lucrative markets.
This year will also see several exciting developments at our Katanning plant. The board has recently approved the $3
million separate mutton processing room project. This facility, when completed later in the year, will enable lamb and
mutton to be processed in individual boning rooms, increasing the plant’s throughput by reducing the amount of time lost
when changing from mutton to lamb and vice versa in the current format.
The increased capacity will enable the plant to process greater numbers especially when the live sheep trade to the
Middle East is restricted during the Northern hemisphere summer. This period may also see an increase in Merino lambs
being processed given that the change in dentition definition of lamb will come into place on 1st July 2019.
The new DEXA machine will be installed in the spring which will give producers valuable lean meat yield feedback. Initially
the unit will be installed at the end of the slaughter floor however, the long term aim
is to have the DEXA machine linked to robotic cutting machines in the boning room.
Further investigative analysis is being finalised to assess the viability of a methane
capture/solar power generation plant that could supply up to 90% of the power
requirements at Katanning. This will hopefully relieve us of the reliance of Western
Power and avoid costly shutdowns when power supply is all too frequently
interrupted.
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Vitamin E supplementation every six weeks whilst the dry
continues is essential to maintain maximum livestock growth
rates.
With many lambs being marked, the following commentary
around tail length is pertinent. The recommendation for ewes
that will be retained as breeders is that the tail length should
be docked to the length matching the tip of the vulva. The
mules should remove the wool on the sides of the tail but
leave the top of the tail. This will help prevent cancer of the
exposed skin areas. For terminal lambs the tail docking length
should be no different. Rectal prolapse of lambs can be
directly correlated to tail length. Rectal prolapse can cause
considerable cost to feed lotters as once the prolapse occurs
these lambs are rendered worthless and need to be
euthanised.
Senior Marketing Executive Albert Baker, WAMMCO Chairman Craig
Heggaton with a Middle East client at the recent Gulf Food Expo

Regards,

SHEEP HEALTH UPDATE
Green feed has been limiting over our very dry summer/
autumn hence Vitamin E levels in young sheep will be lacking.

Craig Heggaton
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Incentives at one level, threats
at another
Expansion of the value-adding business in North America, more
innovations in processing for WAMMCO at Katanning and Goulburn
and an ongoing shortfall in the global supply of quality lamb are
positive factors setting the key parameters ahead for the sheepmeat
industry, according to WAMMCO CEO Coll MacRury.
“The rapid continuing growth of our business in North America
provides a sharp pointer to our future direction in one global
marketing sector as we continue to increase our investment – and
our profit,” Coll said.
Increased returns, generated by growing demand in the US and
fostered by serious taxation incentives, have seen us upgrading our
existing processing facilities there, and to look at new value adding
venues like Philadelphia. Work on a new processing centre in
Philadelphia will start soon and provide WAMMCO and its cooperative partners, with better access into the massive New York
meat market.
“Americans want more of our grass-fed lamb and they are prepared
to pay for it, even at relatively high prices and with the US dollar
sitting around 70 cents.”
Coll welcomed recent work with Ausmeat at Katanning to prepare
the Co-operative and its members with an accreditation program for
Grass Fed and Hormone and Antibiotic Free lamb product for
specialised North American markets.

few years ago.
“Drought has seriously set things back for lamb in Eastern Australia,
but Goulburn is coping well. Katanning processing numbers are still
strong and continue to satisfy demand from our key overseas buyers
at this point,” Coll said. “Looking forward, a relatively tight supply
situation can be expected to keep product prices high, supporting the
historically high values we continue to see in WA for both prime lamb
and mutton.”
“One of the meat industry’s most serious looming threats is coming
from the Vegans and animal activists who are mounting a world-wide
campaign to ban human consumption of all red meat. “We will
continue to ensure that we take all legal means to protect our
business from damage, injury or serious disruption.
“It is pertinent to remember that WAMMCO is a co-operative of
more than 1,000 sheep and lamb producers. As owners of WA’s
leading processing facility, they will be taking a special interest in any
threats against their property or their business, at both the animal
production and the processing ends of their industry,” Coll
concluded.

Solid start for Katanning
WAMMCO’s Katanning plant is off to a solid start for 2019 with nearly
320,000 sheep units processed in the first quarter of the year.
Katanning Manager Tony Bessell said the plant had achieved close to
maximum utilisation during this period, with lamb and mutton unit
weights above those for the same period in 2018.

“Keeping our markets diversified has continued to pay off for
WAMMCO. Countries such as the UAE continue to regularly
purchase our lamb, and Europe remains firm, even as we continue to
try to assess the potential gains – or the fall-out from BREXIT.

“Supplies of good lamb and mutton and the performance levels we
are achieving, augur well for our move to a new dedicated mutton
processing system during winter,” he said.”

“New Zealand has made up some ground as a major global supplier
of lambs but is still about 1.5 million lambs short of where it was a

The stock we are currently processing, are a credit to our members,
many of whom have battled dry dams and limited feed over a lengthy
period of time.”

Lairage Reminders
WAMMCO livestock receival times are

Requirements

Presentation of livestock

Mon—Thurs

5:30am—3pm



Stock must have correct coloured ear tag



Don’t crutch over the top of the tail

Fri, Sun & public holidays

6:30am—noon



Use pink tags for all transactional stock



Crutch faecal and urine stains



Accurately complete NVDs



Don’t send wet fly blown stock



Adhere to ESIs for any animal treatments



All stock must be “fit to load”

If you are experiencing any problems with
deliveries please contact Brodie Lange on
0418758219.
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“I am pleased with our performance, given that the workforce was
which is aimed at encouraging young people to consider a career in
down a few at 313 employees when we recommenced operations in the sheep industry.
January. Thankfully staff have agreed to make the most of voluntary
Tony said an environmental report on the Katanning plant had
Saturday shifts to keep our processing numbers on track.”
recently been accepted by State Environment authorities. “Works
Since the New Year, WAMMCO has a supplied new contract for
approvals and development applications associated with
prime chilled WA lamb by air to a major client in the Middle East.
improvements proposed for our waste water treatment system are
“The new customer is air freighting in nearly 200 tonnes of under
also in their final stages of evaluation,” he said.”
22kg chilled lamb product each month, with initial reports from this
Not so welcome was the rejection by Western Power of a WAMMCO
client leading to a stronger demand for WAMMCO product,” Tony
claim for $118,000 as part-cost for a series of power failures at the
said.
Katanning plant late last year. “Here is another reason for our
Another major advance since the beginning of the New Year has
motivation to become more self-sufficient in producing biomass/
been the accreditation process with Ausmeat to prepare WAMMCO solar power,” he said.
and its member for further specialised North American market
opportunities. “The accredited program will assist us to formalise
new partnerships with selected customers for products such as
‘grass fed lamb,’ whilst providing the necessary evidence to
underpin labelling claims,” Tony said.
“Neither WAMMCO or its producer members can afford to be ‘left
behind’ increasing global pressure for product accountability.”

‘BIOSCARE’
Confidence in biosecurity arrangements for the meat processing
industry was strengthened when Commonwealth Inspectors at
Katanning recently raised an alarm over a suspected case of Foot
and Mouth Disease. Commonwealth and State agencies moved
quickly to retain product and to isolate the suspected sheep on the
Friday, before issuing an all-clear on the following Monday. Tony
said the incident caused minimum disruption, with the State
Veterinary Pathologist quickly excluding the presence of the disease
from samples provided.

Marc Chambers, QA Manager (far left) and Senior Marketing Executive Albert
Baker (3rd from Right) at the plant with a recent delegation from China

In January, the State Department of Primary Industry and Regional
Development facilitated a study tour to WAMMCO for 25 students.
The visit was a component of DPIRD’s Sheep Supply Chain initiative

Katanning plant closure

Last livestock receival:

Wed 26th June 2019

Reopening:
Sun 21st July 2019
WAMMCO wishes to advise all members and
livestock agents that the Katanning processing For more details and bookings please contact;
facility will be closed for a three week period in  Your local livestock agent or
July in order to complete major plant projects.  a member of the WAMMCO Livestock team
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Booking role for Alison
Alison Addis has settled quickly into the role of Booking Officer for
WAMMCO at Katanning, since she was appointed last November.
Working closely with Livestock Manager, Peter Krupa and his team
of buyers and the lairage staff at Katanning, Alison sees her role as
ensuring producers experience a trouble-free delivery of stock to the
plant. “With dam water levels critically low in many areas, and
widespread hand-feeding, we have been giving priority to affected
stock wherever possible,” Alison said.

New lamb definition a win for
the entire supply chain
The introduction of much-anticipated changes to Australia's lamb
definition is a win for the red meat sector, which will open up new
market opportunities, according to Australian Meat Industry Council
(AMIC) CEO Patrick Hutchinson.

The Minister for Agriculture and Water Resources, David Littleproud,
has confirmed changes to the Export Control (Meat and Meat
Products) Orders that will allow a small expansion to the definition.
Alison, a proud member of the Addis family at Nyabing, says she is
The change, to be implemented from July 1, is the result of years of
impressed by the team spirit at WAMMCO and the high working
work from AMIC, Sheep Producers Australia (SPA) and the industry
standards applied throughout the Co-operative. “Producers should bodies representing the processing, retail, export and producer
take the opportunity to visit the plant occasionally to see how well it sectors of the sheep industry.
operates and to better understand our systems and procedures,”
The revised definition of lamb in the Australian meat language
she said. WAMMCO manager Tony Bessell said Alison had quickly
allows for the eruption of permanent incisors, as long as they remain
become a valued, integral staff member at Katanning.
not in wear.
AMIC CEO Patrick Hutchinson said this is a win for all participants in
the lamb production supply chain. "This is a great outcome and I'd
like to congratulate the Minister and his department, my team at
AMIC and my colleagues at Sheep Producers Australia. Australian
lamb producers will now have a clear physical signal to inform their
selling decision. This in turn will create markets for unfinished lambs
that buyers might previously have had reservations about, for fear of
the lambs crossing the threshold to hogget," Mr Hutchinson says.
As a result of the changes, Mr Hutchinson says Australian processors
will have access to lambs at the crossover period between new
season lambs and those from the previous season. “What this
update delivers is confidence that producers are able to finish those
lambs to a better quality without concern that they will miss the
lamb specification. This added layer of clarity is excellent news for
processors and producers, and it is good news for retailers and
consumers, too.
"We can expect to see an improved supply of lamb in stores as
producers confidently carry lambs through winter. There are
benefits all through the supply chain." The proposed change to the
lamb definition will also bring Australia into line with our largest
international competitor, New Zealand.

Katanning new Livestock Booking Officer, Alison Addis

AMIC is the peak council representing retailers, processors and
smallgoods manufacturers and is the only industry association
representing the post-farm gate Australian meat industry.
(Article reproduced with permission from AMIC)
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WAMMCO applauds new
export lamb standard
Removing Australia’s outmoded export lamb dentition anomaly from
July 1, 2019 will bring new certainty and opportunity for WA’s prime
lamb producers, according to WAMMCO CEO, Coll MacRury.
“We are delighted that new federal legislation to allow for export
lambs up to 12 months of age with permanent teeth not showing
wear, is finally in place,” Mr MacRury said.
“WAMMCO will be working closely with National and State agencies
to ensure there are no delays in achieving the July 1 deadline,
particularly in WA where existing State regulations may need to be
aligned.

Mr MacRury said formal adoption of the new definition would place
Australia on an equal footing with New Zealand on world markets,
increasing the amount of Australian lamb product for sale.
“For producers, it will remove the uncertainty and considerable cost
of lambs being downgraded to hogget as their permanent teeth
erupt later in the growing season.
“WAMMCO has been campaigning with WA lamb producers for 20
years to remove this anomaly but change was originally blocked by
producers in the East. Approval to change the definition was
endorsed by an Australian Sheep Producers’ consultation early in
2018.
“It will take time to evaluate the impact a broader definition standard
will have, but we expect benefits to be substantial for both lamb
producers and processors,” he said.
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previously calculated that total demand for lamb eye of shortloins
from this single customer would sometimes be in excess of 100,000
head per week. In recent times demand for this product has
WAMMCO recently completed all Easter shipments to our main
reduced as a result of higher prices, particularly over the past 12
customers in North America and Europe. A strong program of
months. It is reported that Swiss consumers are less willing to pay
chilled legs and loins for retail customers in France and Belgium kept
high prices for lamb while cheaper boneless steak meats such as
the boning room busy throughout February and March.
pork, and even beef, is available at more attractive prices.

Market Update

Overall demand and returns for lamb remains firm being driven by
positive conditions in most markets along with a continuing
favourable exchange rate against major currencies.
Regular sales are continuing into North America with ongoing strong
demand for lamb racks. Conversely shortloin sales have been softer,
though this is expected to improve as we head towards the northern
hemisphere summer grilling season.
Brexit looms as a potential major disruption to our UK and European
business. At the present time there is much uncertainly amongst
industry and MLA have indicated that Australia’s current EU quota’s
may be apportioned between the UK and the EU on an 80/20 split
based on historical exports to the region. This would see Australia’s
EU quota reduced from approximately 19000mt to 4000mt.
The China market has been insatiable for product since the end of
the Chinese New Year. Flaps, Rack Caps, Bones and Mutton 6 Ways
make up the majority of the shipments, but more recently
WAMMCO has sold some Lamb & Mutton Legs and Shoulders into
the market.

Pictured left to right are Damien Wenger, Ivo Arnold and Sam
Sprunger from GVFI inspecting some leg production destined
for the Swiss market for Easter.

Limited supply from the declining Australian and New Zealand flocks
and the more recent outbreak of African Swine Fever which is
devastating the Chinese pig herds has sent processors scrambling to
lay their hands on as much product as possible to satisfy the need
for protein. The Mutton 6 Way that has been entering the market
more recently will be held in cold stores until the “season” from
August onwards. Fancy Meats such as Kidneys, Testicles and Pizzles
have also been returning record levels.

Customer visits
Long-term Swiss customer GVFI visited WAMMCO during the period
taking in a visit to Katanning.
The Swiss market is a regular destination for high value WAMMCO
leg and middle cuts and airfreight shipments of chilled lamb is
uplifted from Perth to Zurich on a weekly basis.
GVFI are a large importer of both Australian and NZ lamb and it was

Albert Baker (second from left) and representatives from
Tianjin visited Geoff and Linda Bilney’s, Glenpadden Farms,
feedlot in Kojonup (Geoff is second from right).
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At the end of February WAMMCO had representatives from a
Chinese company from Tianjin visit the Katanning Plant. Time was
also taken to visit Geoff and Linda Bilney’s feedlot at Kojonup. The
group found the entire visit educational and were very impressed
with both facilities.

Trade fairs
Every year, worldwide there is a significant number of food
exhibitions. Of these WAMMCO exhibit at the annual Gulfood (UAE)
and Sial China (Shanghai) and the bi-annual Anuga (Germany) and
Food Hotel Asia (Singapore). These exhibitions provides the time to
meet current and prospective new clients without having to travel all
around the region.

Gulfood boasts to be the World's largest annual food exhibition, that
this year had 4256 exhibitors and close to 100,000 people in
attendance from 108 countries.
At the WAMMCO/Southern Meats stand over one hundred current
and prospective new clients were spoken to and all had nothing but
praise for the WAMMCO brand. Particularly this year strong demand
came from companies looking for product to go to Iran.
In May WAMMCO’s Senior Marketing Executive, Albert Baker and
Administration Officer Mandy Coles attended the annual Sial China
Food Expo in Shanghai. A record 26 exporters had stands within the
Meat & Livestock Australia stand. Over the 3 day Expo, 250
companies had interviews with the WAMMCO representatives.

In February WAMMCO's Chairman, Craig Heggaton and Senior
Marketing Executive, Albert Baker travelled to Dubai in the United
Arab Emirates. On arrival the first day was taken up visiting
WAMMCO's distributors, distribution centre and the supermarkets
and restaurants they supply within the UAE.
The following 4 days were taken up by attending the Gulfood
Exhibition where along with another 31 Australian meat exporters
WAMMCO/Southern Meats had a stand within the Meat & Livestock
Australia area.

Mandy Coles and Albert Baker (centre) at the recently held Sial
China Food Expo.

Albert Baker (centre) with clients from the Gulf region.
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Reflections on Lambex 2018
An expanding partnership between WAMMCO and one of WA’s
biggest lamb finishing businesses is helping to rewrite Australia’s
lamb quality assurance and animal food security systems.
Kojonup’s Geoff and Linda Bilney of ‘Glenpadden Farms’ believe
WAMMCO is already a world leader in setting new compliance and
accreditation standards for Hormone and Antibiotic free lamb.

“All of these people, and many others who play important roles,
represent superb levels of professionalism, skill, care and respect for
our animals,” Geoff said.
“Another key attribute is our access as shareholders to WAMMCO
which not only underwrites high prices for lamb, but maintains the
world’s highest processing standards – and will also share its profits
with us.”

The Bilney’s welcomed recent claims to a GRDC Update in Perth by
US Communications Executive, Linda Ketchum that a growing force
“WAMMCO was one of the first global processors of lamb to see
of ‘Food Evangelists’ around the world is driving a new push for
North America’s emerging call for quality assured grass and grain fed
transparency in food production.
lamb, and WA producers are lucky that their Co-operative was
“WAMMCO and its producer members are in a unique position to
prepared to underwrite the necessary changes to capitalise on this
meet these calls and to make allies, - not enemies - of our
new emerging market. They are also lucky that the Canadians and
consumers by starting to communicate and build new transparent
North Americans are prepared to pay for what they want.
relationships with them like never before.”
“One of the most useful messages we took from LAMBEX in 2018
Geoff said the Glenpadden Farms lamb breeding/store finishing
was that we all need to look at our businesses and ourselves to
determine if there is anything that we would NOT be proud to show enterprise business his family had developed at Kojonup, was now
also assisting increasing numbers of other WA producers to supply
people, and if so, how we might change that process to make it
suitable store lambs. “By making others aware of the problems with
more transparent.
some types of feed, additives and treatments, we can discourage
“On the other side of the ledger is recognising the assets we are
their use and obtain a declaration from the breeder that their lambs
most proud of.
comply with consumer demands,” he said. “We can then finish their
“These feature the people in our supply chain, the truck drivers who store lambs to requirement, knowing that our own final guarantee
to WAMMCO is secure.”
deliver the feeder lambs to us – and finished lambs to WAMMCO,
our shearers – (Recent WAMMCO visitors to our farm from China
Linda said the couple had received direct praise from North
commented on how contended the animals seemed whilst being
American consumers for the WA lamb product since WAMMCO had
shorn), and the outstanding guys who work with us on the farm.”
used an image of the couple on their packaging. “They recognise the
lengths WAMMCO and our producers are going to especially in
developing grain/grass fed-only lamb product with guarantees
against the use of hormones, antibiotics, and the use of restricted
animal material in rations.
Geoff and Linda said quality assurance guarantees were normally
required in the early stages of developing a new market for food
products.
“In the case of Australian lamb exports to North America, we are
developing the paperwork at a late stage in the process and
significant benefits are flowing, because our declarations and
standards already have the official stamp of the consuming country.”

Geoff Bilney (Left) with his team at Glenpadden Farms, Kojonup

“We can see other countries following the North American
preference for grain and grass fed animals with the credentials to
prove it. Taking some pain for the paperwork now will mean an
even bigger bonus for producers in the future,” Geoff said.
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The Bilney family took up feedlotting lambs some years ago at the
suggestion of Greg Goodchild, then of Goodchild Meats near
Bunbury, when the sheep lamb and wool industries were at the
depths of despair. They started lot feeding about 1300 crossbred
lambs and running a flock of about 5,500 ewes (which grew at one
point to almost 10,000 ewes.)

Peter incorporated prime lamb production into the farm business in
response to low wool prices during the late 1990’s. Since then prime
lambs have played an increasing role offering regular income
throughout the year. Their farm’s close proximity to WAMMCO
Katanning, enabled Peter to regularly deliver small loads of heavy
lambs.

Geoff said the business moved to WAMMCO five years ago.

“We are fortunate to not have too far to travel to deliver and the
prices offered by WAMMCO, along with the annual rebates, are
preferable to the former WAMMCO Select premium and other
incentives used to boost producer returns several years ago. We are

Strong public support for the producer cooperative is also declared
on Glenpadden’ s corporate ID.
Tailing changes
One of the unexpected discoveries of the accreditation process was
that producers were unwittingly cutting their lamb tails far too short.
Canadian authorities identified a number of problems developed by
lambs with tails that were cut too short, including prolapse in severe
cases. Only lambs with three joints to a tail are now accepted for
this lucrative market.
Lamb trends
Geoff Bilney believes most aspects of Australian farming are
currently enjoying unprecedented viability. Grain, wool and lamb
have all been on improved trajectories for a decade now, with lamb
more recently outstripping wool and grain in terms of reward.
As Australia capitalises on more opportunities and stability for
export lamb, and wool stays firm, I think we will see perhaps a five
percent swing back into sheep in areas like Kojonup.
“Our sheep and lamb genetics, management and technology have
also been keeping pace with changing demands to the point where
investing in sheep or lamb can be less intensive and far more
productive.”

Second POM win for Naballing
Estate
Peter and Lee Bessell-Browne of ‘Naballing,’ Woodanilling were
thrilled to take out the WAMMCO Producer of the Month title for
March 2019 with a draft of 109 Merino/Prime SAMM lambs that
averaged 23.42 kg to return $152.78/head. A high, 98.16% of the
draft hit WAMMCO’s ‘sweet spot.’ The Bessell-Browne family first
claimed the POM title, almost to the day five years ago in March
2012, with a draft of 110 SAMM lambs averaging $113.36.

Lee & Peter Bessell Browne, Woodanilling
now being paid on the basis of quality of the lambs we deliver,
before a rebate, which last year was around $10 per head,” Peter
explained.
The prime lamb component of their business is based on feedlotting
with self feeders dispensing lupins, oats and hay produced on the
property. “We run them into the feedlots in groups of around 600 at
a liveweight of 35kg or more. Some are suckers starting in
November, others we start on stubbles and trail feed, then run them
in when they hit the liveweight target. We frequently review our
feedlotting system because it is not something you can set and
forget. Adjustments are made according to grain price and seasonal
conditions. We are always tweaking the system to make sure it
stays efficient. There’s no point spending $35 per lamb feeding grain
to make only an extra $30,” Lee said.
After a stint at Muresk and several years of shearing, Lee has
brought to the family farm an accumulation of knowledge on sheep
breeding, the wool industry, and various management techniques.
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“Working as a shearer gave me a first hand insight to the way other
people manage their livestock. I’ve never been afraid to ask
questions and learn from anyone I see doing a great job. In that
respect I think my shearing years have been some of the most
valuable to me – getting to learn from sheep farmers all around the
region,” Lee said.

and a unique garden blend of local mallee, shrubs and conventional
plants designed by Anne.

The Bessell-Browne family is now looking to increase their sheep
numbers and to adjust their livestock breeding policy to meet future
market trends. They have been buying in large-framed Merino ewes
with a good history of lambing as well as quality wool production.
“The stronger wool market and higher values for older Merino ewes,
have rewarded our decision to make a shift away from Prime
SAMMS back to Merinos, using Billandri breeding stock,” Peter
added.
They regard WAMMCO’s decision to invest in a separate mutton
processing facility at Katanning as an important underwriting for the
sheep industry, with live exports under ongoing threat.
Lee said last year’s late break was extremely tough on livestock,
however despite the challenging conditions, their Merino lambing
percentage was still in the mid-90’s and their Prime SAMM flock
lambing percentage remained above 115%.

WAMMCO title to Newdegate
pioneers
The Land Board members who granted young Narrogin farmer Barry
Rick one of eight virgin land titles south of Newdegate in 1980 would
have been impressed at the time by his energy, ideas and readiness
to ‘give it a go.’ Then 23 years of age, Barry and his father Dexter
were amongst 142 of 178 applicants interviewed for the eight blocks
by a selection panel conscious of previous land development
mistakes in WA that had led to over-clearing and financial problems
for developers. Dexter’s small holding at Narrogin was no match for
the prospect of applying for a bigger tract of cheaper land further
east.
Those selectors could not have foreseen that Barry, newly graduated
from the University of WA, would bring his new wife Anne, a
professional botanist from the city to help him develop their original
1600ha allocation and add more land to it or that with their children
Kate and Harry, they would eventually create a viable farming
operation – complete with a two storey home to Barry’s own design

Barry, Anne & Harry Rick, Newdegate
The Rick family of ‘Kwongee’, Newdegate won WAMMCO’s Producer
of the Month title for April, with a line of 305 Merino/White Suffolk
cross lambs that averaged 21.38kg to return $139.58/head including
skins, whilst registering a “WAMMCO Sweet Spot” of 97.7%.
“Whereas we depend heavily on the lamb and wool returns from our
White Suffolk/Merino cross lambs and our Merino ewe flock to
complement our income from grain, we do not expect to win
WAMMCO awards, - and this is a great surprise,” Barry said last
week.
After taking a foundation flock of 300 Australian Merino Society
ewes to Newdegate from the family farm at Narrogin to start the
operation, initially using Poll Dorset rams, his breeding system is
now based on buying in Merino ewes and mating them to White
Suffolk rams. Today’s task of matching and sourcing the best
replacement Merinos to each year’s budget is shared by local Elders
representative Graeme Taylor, who also assists on occasions with
bookings for lamb and mutton at WAMMCO.
Over recent years, White Suffolk rams have been purchased from
the Walker family’s Jusak stud at Newdegate, with additional
purchases from the Ditchburn family’s Golden Hill stud, Kukerin and
the Ledwith family’s Kolindale stud at Dudinin.
“We mate around 2,800 Merino ewes each year and aim to sell
around 2,500 prime lambs and our cast for age ewes each year to
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WAMMCO, whilst cutting around 18,000 – 20,000kg of 21 micron
wool.”
Barry said the 2016 season had been a good one, enabling them to
sell off 1500 prime lambs early in August at attractive prices. To
supplement their clover pastures and stubbles, they prefer to buy in
pellets from Barfeeds, Gnowangerup rather than using their own
grain, because the diets are balanced to suit, and there is less
wastage.
They are still recovering from a shocker season last year when they
were hand feeding until October and received only 268 mm of
rainfall for the year, - 148 mm in the growing season.
Water shortages from two consecutive poor seasons have forced
significant new investment in water carting and infrastructure. Barry
said 2019 was the first time in 38 years stock water had been a
management issue.
“We are long term investors in the prime lamb industry, and are
confident in WAMMCO’s ability to underwrite ongoing stability in
the industry. Fifteen years ago our farming ‘mix’ was 65 percent
livestock, 35 percent cropping. The ratio has been reversed for the
past few years, but we may need to change the ratio again to
achieve maximum viability.

spend a year on the farm before accepting a position at Murdoch
University. He was back in mid 2013, ready for a career on the farm
and like his parents, keen to listen to good ideas. Sister Kate (23) is
studying zoology and genetics at UWA and is keen to complete a
PhD following a working year, having attained first class honours in
2018. She also retains a passionate interest in the family farm.
Barry and Anne’s partnership has benefitted the family business
through their individual, professional assessment of policies and
problems, Barry’s early university exposure to agriculture, and
Anne's’ training and career as a botanist. Anne continues to conduct
vegetation and flora surveys in the region and regards herself as
fortunate to live in an area which has large areas of bushland still in
relatively good shape.

Calcium supplementation
Little or no green feed, hand feeding high levels of cereal grains to
pregnant ewes for lengthy periods often in confinement—sound
familiar? If so, without the addition of supplements we maybe
setting ourselves up for a less than ideal lambing result.

Barry said ongoing investments by WAMMCO in advances such as
new mutton processing and as promoting ‘grass fed’ certified
product in north America would continue to be a critical plank of
industry stability.

Hypocalcaemia (low blood calcium) can result from extended time
off feed (mustering/poor weather), a calcium deficient diet (usually
prolonged cereal grain feeding which are high in phosphorous and
low in calcium) and a failure to meet increased demand for calcium
from the foetus or lamb in pregnant or lactating ewes.

He believes the dangerous ‘offsets’ to farming are the global trend
to veganism and the new threats to animal farming – despite a
major, ongoing effort by the production industry to lift animal
welfare standards.

Hypocalcaemia can occur suddenly impacting large numbers of ewes
with multiple bearing and older ewes most affected. Symptoms
include muscle tremors, staggering gait, unable to rise with legs
often extended out behind them and mortality rates can be high.

“We take special care of our livestock, and invest a large amount of
time and effort in their welfare, as do the vast majority of producers.
It is very galling to see the noisy activist minority get so much
political and Media oxygen. A message for them: ‘don’t leave the
bitumen and grow your own food!!”

Ewes in late pregnancy/early lactation mobilise calcium from their
skeleton to meet the demands of their foetus/lamb and thus are in a
state of calcium deficiency. The additional of 1% fine ground
limestone is recommended to address the deficiency. However due
to difficulties mixing the limestone with grain and general
acceptance by the livestock, the additional of 1% salt can also assist
the situation. Alternatively a commercially available mineral mix
should be included. In extreme cases, to save ewes, injectable
products containing calcium borogluconate will increase calcium
levels and should result in recovery within hours of administrating.

At the local level, Barry is concerned by the increasing frequency of
frosts, poor seasons and increased risk of erosion.
“We used to get a frost every couple of years. Now they are
occurring every year, raising the cost of a crop wipeout well above
minimal losses with sheep.
Harry Rick has followed his father’s lead in leaving academia early
for the farm. He graduated from Hale school in 2010 and opted to

Pregnancy toxaemia can often be confused with hypocalcaemia as
both conditions can occur in ewes at the same time. Pregnancy
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toxaemia is caused by a deficiency in energy (low blood glucose) and
generally ewes with multiple foetuses are most at risk. Signs of
pregnancy toxaemia include; ewes being separated from the mob,
being in a drowsy/comatose state, not eating, tremors, blindness,
lying on their side for 3-4 days followed by death. Multiple glucose
based drenches plus high quality hay (if the ewe is able to eat) is the
general recommendation to treat affected ewes. Prevention is
better than treating ewes so ensure ewes are supplemented with
good quality fodders and grain or pellets. Towards the end of
pregnancy a reduced rumen capacity due to the growing foetus
means you must start using more nutrient dense feeds rather than
relaying on fodders to supplement the ewe.

tails docked shorter than the recommended 3 vertebrae. The risk of
arthritis was almost 1.5 times higher in the sheep with shorter tails
that animals with tails of 3 vertebrae or longer.
Interestingly the research also found a link between grass seed
infestation and arthritis. It is thought that the grass seed moving
into the skin is a pathway for bacteria to enter the body which may
result in arthritis.
This research has provided producers with another effective and
inexpensive management tool that can help to reduce the
occurrence of arthritis in their flocks which benefits the producers
on farm and over the hooks at the abattoir.
Further reading: http://www.mla.com.au/research-anddevelopment/search-rd-reports/final-report-details/Animal-Healthand-Biosecurity/An-investigation-of-the-potential-link-betweenarthritis-and-tail-length-in-sheep/3270

Arthritis
Arthritis in lambs is a common health defect found in Australia’s
sheep flocks and carcases in abattoirs. Arthritis reportedly costs the
industry $39 million annually. This cost results from poor growth of
affected animals, deaths and carcase trimming at abattoirs(1).

Source 1 – P. Kluver “A tail too short costs money”. Livestock
Biosecurity Network, August 2016. http://
www.lbn.org.au/2016/08/10/a-tail-too-short-costs-money/

We already know factors like mulesing, marking, dipping hygiene
and shearing can increase arthritis prevalence due to bacteria
gaining access to body via wounds. The most common form of
bacteria that causes arthritis is Erysipelothrix rhusiopathiae.
New research conducted by Dr. Joan Lloyd and funded by MLA has
found a link between tail length and arthritis. This study looked at
length of docked tails and the link this has with health defects in
lamb carcases at abattoirs. It found that lambs with shorter tails
(one or two vertebrae in length) were at higher risk of contracting
arthritis than lambs with medium-long tails (3 vertebrae or more).
Docking the tails at 3 palpable vertebrae also resulted in quicker
healing of the wound which decreased the opportunity for bacteria
to enter the body via the wound on the tail. Correct tail length
docking also resulted in a decrease in other health conditions such
as fly strike, prolapsed rectums and skin cancer of the vulva.
The study found that approximately 20% of the sheep involved had
Perth office

T: 92620999

F: 93550961

Katanning office

T: 98219000

F 98212731

WAMMCO livestock contacts or
contact your local agent

Peter Krupa
0427810613

Wayne Radford
0429944733

Disclaimer

E: info@wammco.com.au

www.wammco.com.au

Rob Davidson
0429380195

Alison Addis (bookings)
98219027 / 1800199197

WAMMCO International makes no representation as to the accuracy of any information or advice contained in the
LambLine newsletter and excludes all liabilities as a result by any person acting on such information or advice.

www.wammco.com.au

