
understand the value of a science-
based education.”

The club then held a DNA infor-
mation day to go over the results.
Two geneticists from the University
of Alberta along with Stewart-Smith
from Beef Booster were brought in
to explain the results of the DNA
tests. They broke down the num-
bered sheets and discussed what
the ratings meant. They also talked
about how a livestock producer
might use the information to im-
prove their herds.

“It really brought science into
perspective at the ground level,”
says Hanson. “At the same time, my
own daughter was in grade 11
studying genetic testing in biology.
This project reinforced and added a
visual for what she was learning in
high school.”

Part of the session also included
a mini lab and the 4-H members cre-
ated onion DNA.

“We cut up the onions into small
pieces and mushed them up and
then strained the juices through a
coffee filter with water,” says 18-
year old Justyn Munro. “We threw
away the resulting fibre and added
another liquid to bind the
water/onion juice mixture. We
twirled the mixture onto spoons
and forks and the thick whitish sub-
stance held the DNA.”

“The speakers were careful not to
isolate one particular animal and in-
stead talked more about how DNA
could describe muscle definition for
instance in sheep,” says Munro.
“They made it clear that a one trait
test does not tell us how good or
bad our animal is and that there are
thousands of other genes involved.”

At the same time, in a grade 12
biology class, Munro was learning
about phenotypes and genotypes
and how to predict them. A week
after the 4-H DNA presentation, she
and her school classmates extracted
DNA from strawberries.

“The DNA lessons weren’t lost
on our family,” says Munro. “This
year, we looked more into the ewe’s

history to help determine whether
we had the right genetics for our
goals. In addition to the genetics,
we know how important it is to look
at confirmation.”

The experiment looking at DNA
may be the first of many more out-
of-the-box projects that this 4-H
club pursues in the future.

In the meantime, Munro is off to
the U of A this fall to take nursing.
She says this lesson in biology has
only increased her passion for more.
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JUNE 18, 2013
Banff Park Lodge, Banff, Alberta, Canada.

Held in part with the Canadian Society of Animal Science -
Canadian Meat Science Association Joint Conference

TO REGISTER, EMAIL CONFERENCE CO-CHAIR DR. TREVOR ALEXANDER
Trevor.Alexander@AGR.GC.CA

PLEASE INDICATE IN YOUR EMAIL THE NUMBER OF ATTENDEES.

Dr. Reynolds Bergen, Beef Cattle Research Council
Industry overview, new opportunities

Kathy Larson, Western Beef Development Centre
Industry economics, market stressors

Dr. Steve Miller, University of Guelph
Genetic Drivers of cow-calf profitability

Dr. Bart Lardner, University of Saskatchewan
Forage and water management in cow-calf systems

Dr. Anthony Confer, Oklahoma State University
Bovine respiratory disease – predisposing factors

for bacterial pneumonia

Dr. Greg Penner, University of Saskatchewan
Acidosis – mitigation strategies

Dr. Karen Schwartzkopf-Genswein,
Agriculture and Agri-Food Canada

Welfare/management practices to increse production

Dr. Todd Calaway, USDA, Texas
Food safety – mitigating pathogens

Dr. Jennifer Aalhus, Agriculture
and Agri-Food Canada

Meat quality and improving carcass value

Beef Symposium Speakers and Topics:

Details:
Venue: Banff Park Lodge, 222 Lynx Street, Banff, AB.

Date and time: June 18, 2013 8:30 - 3:15 p.m. Admittance: FREE

For details on speakers, pelase visit
www.asas.org/docs/jas-files/speakerbios3-19-13.pdf?sfvrsn=0

Canadian Meat Science Association

Association scientifique canadienne de la viande
CMSA ASCV

BEEF SYMPOSIUM
"beef from farm-to-fork: a producer's perspective"
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