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Such supplements are readily available at livestock supply stores. 
At a minimum, Selk recommends beef producers supplement a nor-
mal-sized beef calf (80 lbs.) with two quarts of natural colostrum/
feeding, and again 12 hours later. 
 "If the calf can take another half or three-quarters of a quart, more 
power to him -- the more the merrier," Selk says. 
For colostral supplements, producers should follow direction  closely, 
and never split a bag between two calves. "You'll under-nourish both 
calves rather than take good care of one," Selk says. 
 Other factors include difficult birth, weather and equipment. 
 
Difficult birth. Calves undergoing a difficult birth are subjected to 
uterine contractions and asphyxiation when the umbilical cord "shuts 
off," Selk explains. Known as respiratory acidosis, the body builds up 
carbon dioxide (a result of lack of oxygen) and lactic acid. Such 
calves are unlikely to get up and nurse on their own. 
 "An acidotic calf's gut has an impaired ability to absorb antibod-
ies, even if they're available to him," Selk says. While the calf may be 
saved, its state of limited immunity makes it vulnerable to disease. 
His advice is "get colostrum into the calf, as much as it can absorb." 
 
Weather. As soon as a calf hits the ground, weather is often its first 
adversary. Because they're unable to regulate their body temperatures, 
calves are susceptible to extreme cold and heat. 
 In temperatures less than 20°F, calves face frostbite and hypo-
thermia. Research also indicates that calves that are hypothermic or 
extremely cold-stressed absorb antibodies more poorly. 
 Meanwhile, temperatures in the upper 80s and 90s can lead to an 
over-warmed calf that gets dehydrated. 
 
Clean equipment. "Obstetrical equipment needs hot, soapy water 
because all the organic material must be washed off," Smith says. 
"Topical disinfectants won't do the job." 
 On tube feeders, mucus and saliva that coat the tube must be 
physically washed off, as does the milk and colostrum inside it. Smith 
uses a brush in tough-to-reach areas of feeders. Don't forget to air-dry 
the feeder between feedings. 
 Diluted liquid bleach is a great disinfectant, but can harm clothes. 
Chemical disinfectants like Nolvasan and Roccal do an effective job 
with less risk to clothes, but the water must be hot and soapy, Smith 
says.  
 

Table 1. Effect of time of colostrum feeding (hours after birth) on total 
immunoglobulin absorption in baby calves.  

 Time of feeding Plasma concentration (mg/ml) Absorption 
(hours after birth)        24 hours after feeding         (%) 
            6                      52.7           66 
          12                     37.5          47 
          24                     9.27          12 
          36                       5.4            7 
          48                       4.8            6 
 

In storing colostrum:  
 

• Use 1-quart Ziploc® bags 

• Freeze bags lying flat -- you want as much surface area as 
possible for thawing. 

• Freeze in a freezer that's not "frost-free." Frost-free freezers 
go through mini-thaw cycles over the course of the year. 
Thawing and freezing reduces colostrum quality. 

• Don't store colostrum for more than one year. In thawing 
colostrum: 

• Plunging Ziploc bags into 100°F water for 20-30 minutes is 
ideal. Patience is important, which Glenn Selk, Oklahoma 
State University Extension animal reproductive specialist, 
recognizes can be in short supply in the middle of the night. 
But it's important. "That's the reason you're putting it into the 
calf; to get those intact proteins to his lower gut to be ab-
sorbed and to get him some disease protection," he says. 

• Microwave -- but don't use high power. Ohio State Univer-
sity research shows it deteriorates immunoglobulin proteins. 
Plus, really hot spots can develop in some areas, while other 
areas are still thawing. If possible, use half power or lower. 
The defrost cycle works well, but it doesn't speed the thaw-
ing process, which is why a microwave is used in the first 
place. 

 
 

April 25, 2008April 25, 2008  

12:00pm 12:00pm –– 3:00pm 3:00pm  

OSU Wheat Pasture Research Unit Headquarters  

Intersection of Highway’s 51 & 74 - then 1.25 mile West on Hwy 51 
 

Tour Schedule 
 

12:00 pm—Lunch is Served 

12:30 pm—Welcome/OG&SP Annual Meeting  

  1:00 pm—Tour OSU Wheat Pasture Station 

Targeted Wheat Breeding ResearchTargeted Wheat Breeding Research   

          By Dr. Brett Carver  

NoNo--Till Wheat Pasture:  Where are we going?Till Wheat Pasture:  Where are we going?    

               By Dr. Jeff Edwards 

Use of Corn CoUse of Corn Co--Products (DDGS) to Supplement WheatProducts (DDGS) to Supplement Wheat  

Pasture Stocker CattlePasture Stocker Cattle   

              By Dr. Gerald Horn 

3:00 pm—Adjourn  
 

 

NEWNEW  

44--H Alumni Division at 2008 FairH Alumni Division at 2008 Fair  
Open to any past 4-H member (4-H Alumni) regardless 

of age (19 to 100+) 
 
 

New this year, Beaver County Free Fair and the State Fair of 
Oklahoma will offer a new 4-H Alumni Division open to previ-
ous 4-H members beyond current membership age—19 years and 
up.  All exhibits in the 4-H Centennial Alumni division are in-
tended to document and preserve our 4-H heritage.  Think of 
these exhibits as our own “4-H Antique Road Show.”   
 

The new division will be in the 4-H Fairbook under Division 
3048–325—Oklahoma 4-H Centennial.  The 2008 4-H Fair-
book and 2008 Open Fairbook will be available after May 1st on 
our new website at: http://www.oces.okstate.edu/beaver. Once 
you enter the website, click on Beaver County Fair on the left and 
it will take you to a fair menu of books and events.  We encour-
age all previous members to enter in one or all of these 14 
classes.  
 

4-H Collections—Print Materials, Buttons, Medals, Patches, 
Jewelry, Posters, Banners, Pennants, 4-H Gate Signs,  Other 4-H 
Collectables and Original 4-H Project Work—One item exhibited 
at Competitive Event. 
Scrapbook—Individual’s Personal Scrapbook or Family Scrap-
book. 
Historic Photography—Single Picture or Story Board. 

4-H Record Book  

 

 

NEW HEAT INDEX AVAILABLE  
 

If you happen to run cattle in the gut of the country, a new on-line 
tool from the U.S. Meat Animal Research Center can help you 
decide when it’s too hot to work cattle. 
  

The Heat Stress Forecast – a color-coded map – is based upon a 
model that includes sun intensity and wind speed, as well as tem-
perature and humidity. Forecasts are updated twice daily. They 
encompass South Dakota, Nebraska, Iowa, Kansas, Missouri, 
Oklahoma, western Colorado and northern Texas. 
  

Find the Heat Stress Forecast at: www.ars.usda.gov/Main/
docs.htm?docid=16750  
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E-mail:  greg.highfill@okstate.edu 
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Address _______________________________________  
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Protected under  
18 U.S.C. 707 

 



APPLYING ORGANIC MATTER IN THE 

SPRING 
 

Organic matter improves just about any soil. It acts as a sponge in 
sandy soils and helps hold water and nutrients. In clay soils, it 
builds structure, increases friability, increases aeration and im-
proves the water infiltration rate. 
 
We normally encourage gardeners to add organic matter in the 
fall because of increased availability of many sources of organic 
matter and the option of adding organic material that is not fully 
decomposed. 
 
Adding organic matter in the spring is fine, but we need to be a 
bit more careful. Be sure any material you use will not burn 
plants. For example, rotten silage may not have broken down 
enough over the winter and may release fumes that burn plants. If 
you can detect an ammonia odor from any material, it is too fresh 
to use. Good sources of organic matter for spring use would in-
clude peat moss, finished compost and well-rotted leaf mold. 
The next question is how much to add? The short answer is to 
add 2 inches of organic material to the surface of the soil, and 
then till as deeply as possible. Actually, I till as deeply as possi-
ble first, add the organic matter, and then till again. This gives a 
couple of extra inches of prepared soil. Just be sure you don’t till 
too much. If the soil ends up looking like flour, the structure of 
the soil has been destroyed. A well-prepared soil should have 
peds (particles) about the size of grape nuts or a bit larger. 

 
 
 
ALFALFA INSECT APPLICATION TIM-

ING IS UPON US 
 

With the advent of alfalfa weevil control quickly upon us, I 
thought it might be appropriate to share results of last year’s in-
secticide efficacy trial. Populations in our trials this year just 
reached threshold levels this week and our tests have been 
sprayed. I have heard from several locations around the state and 
the same is true in many other locations. In addition, populations 
are not extremely high, which our egg sampling indicated would 
be the case. Growers should at least scout fields now to make 
treatment decisions soon. Fall planted alfalfa may not experience 
significant numbers of weevils in the first year of growth; how-
ever, aphids (in particular spotted or cowpea aphids) could be a 
problem. So far, aphid populations have been sporadic across the 
state with lighter populations of spotted alfalfa aphids in moder-
ate to high rainfall areas. Some parts of southwestern Oklahoma 
have experienced high (treatable) levels of these insects already. 
Favorable growing conditions and adequate rainfall will help 
keep aphid populations in check and favor alfalfa growth. 

 
 

 

 

 

 

 

 

 

Healthy Lawns Enhance Our Environment 
 

Academic studies detail the 
therapeutic benefits that people 
gain by spending time outdoors 
gardening and tending to their 
yards. As indicated in scientific 
studies conducted at Cornell 
University, Pennsylvania State 
University, Michigan State 
University, The Ohio State 
University, the University of 

Illinois and Texas A&M, healthy lawns:  

• Reduce noise by serving as a natural filter 

• Cool the environment 

• Improve infiltration, reduce runoff and filter the water which 
helps recharge groundwater supplies 

• Provide better air quality by converting greenhouse gas car-
bon dioxide into oxygen  

• Act as a natural air cleaner, trapping an estimated 12 million 
tons of dust and dirt from the air annually  

• Stabilize the earth by knitting the soil together with grass 
roots and stems to prevent soil erosion and runoff  

 

Improving the environment with a healthy lawn is easy. Learn 
how to make a positive impact in your own backyard. 

 
 

PLANTING FRUIT TREES 
 

Fruit trees and many small fruit plants are usually sold bare root, 
and it is vital that roots never dry out before planting. When 
plants arrive from the nursery, open the bundles immediately and 
check for moisture. 
 

If the roots are not moist, they should be soaked in water for six 
to 12 hours before planting. Packages with moist roots can be 
repacked and placed in a cool, sheltered area if the trees will be 
planted in a day or two. If wet soils will prevent planting for sev-
eral days, plants should be heeled in. To do this, dig a trench in a 
sheltered, well-drained area out of the sun. The north side of a 
building often works well. Lay the plants so the roots are in the 
trench, and then place soil over the roots. Firm the soil and add 
water if the soil isn't already quite moist. You should not leave 
plants heeled in for more than two to three weeks. 
 

Plants can be placed in a bucket of water as planting holes are 
prepared. Make the planting hole wide enough to accommodate 
all the roots without twirling them inside the hole. If there is an 
especially long root, cut it to fit. Twirling long roots inside the 
hole may eventually girdle the tree. Do not add organic matter to 
the backfill soil. Amended backfill soil allows water to pass 
through quickly, and the planting hole may fill with water and 
suffocate the roots. 
 
Planting depth is important. For apples, make sure the graft union 
is between 3 and 4 inches above the soil surface after the tree is 
fully in place. If the graft union is below the surface, the tree will 
develop scion roots. The graft union for peaches should be buried 
below the soil surface. Other fruit plants should be planted at the 
same depth they were in the nursery. Bark color normally allows 
you to identify the original planting depth. Water the plants in 
immediately after planting to eliminate air pockets and ensure 
there is plenty of water for root uptake. Do not fertilize. 

AGRICULTURAL MARKETING SERVICE 

TO LAUNCH REDESIGNED WEB SITE 
 

The U.S. Department of Agriculture’s Agricultural Market-
ing Service (AMS) will launch a newly redesigned Web site 
April 4. Users will find the new site at the same Internet address 
as the current site — http://www.ams.usda.gov. 

AMS attempted to launch the new site several months ago, 
but technical problems forced the agency to roll back to its cur-
rent site. 

“After months of intensive testing, we are confident that the 
new site will meet or exceed our customer’s needs,” said AMS 
administrator Lloyd Day. 

Although many of the Web addresses for popular AMS 
pages will remain the same, customers should be aware that some 
addresses will change. If customers have bookmarks set, they 
may need to be reset after the change takes place. 

“Our goal in re-launching the site is to make sure things 
work better for our customers. The new site contains all the infor-
mation our current site has, but with a more consistent, customer-
friendly layout,” said Day. 

AMS administers programs that facilitate the efficient, fair 
marketing of U.S. agricultural products, including food, fiber, and 
specialty crops. AMS programs promote a strategic marketing 
perspective that adapts product and marketing practices and tech-
nologies to the issues of today and the challenges of tomorrow. 

For more information regarding the launch of the new AMS 
Website, e-mail AMSWebmaster@usda.gov. 
 
 

FIRST TWELVE HOURS OF A CALF 
 

Just how important are the first 12 hours of a calf's life? Ex-
tremely, says Dave Smith, University of Nebraska-Lincoln Ex-
tension veterinarian. "Those first 12 hours set them up for success 
or failure all the way through their life," he 
says. 

Calves that die within this 12-hour 
period are considered stillborn, and it's still 
a major problem impacting ranchers. Na-
tional Animal Health Monitoring System 
(NAHMS) data from 1997 indicates still-
births and neonatal-calf deaths accounted 
for 4.3% of the 1996 calf crop. If calves 
don't make it through this period, the buck 
literally stops here. 

Producers need to understand that when a calf is born, it has 
an immune system that's not armed to fight infections. The only 
antibody disease protection that calf will have for the first few 
weeks of life comes from the passive immunity passed to it in its 
mother's colostrum, explains Glenn Selk, Oklahoma State Uni-
versity Extension animal reproduction specialist. Without that 
vitally important milk, calves have what is called "failure of pas-
sive transfer." 

U.S. Meat Animal Research Center (USMARC) data found 
that when compared to calves with adequate passive immunity, 
calves with inadequate levels had: 

• 5.4 times greater risk of pre-weaning death, 

• 6.4 times greater risk of sickness in the first 28 days of life, 

• 3.2 times greater risk of sickness prior to weaning, and 

• 3 times greater risk of being sick in the feedlot. 

 Passive-immune status affects growth rates, too. Sickness in 

the first 28 days of life was associated with a 35-lb. lower ex-
pected weaning weight, while respiratory disease in the feedlot 
resulted in a 0.09-lb. lower average daily gain. 
 
Health begins with the first meal. Mother's first milk, or colos-
trum, is full of immunoglobulins -- or antibodies. The calf's abil-
ity to absorb antibodies, which are very large proteins, is depend-
ent upon intestinal closure. From the moment a calf is born, the 
clock is ticking on its ability to absorb larger proteins due to 
sloughing of cells within the calf's lower gut. The gradual loss of 
these cells occurs over 1-2 days (Table 1.) 
 "At six hours of age, we're down to absorbing something in 
the neighborhood of two-thirds of what they could have absorbed 
at birth," Selk says. "So getting that first milk into the calf is ex-
tremely important -- the sooner, the better." 
 Selk cautions, however, that a producer's good intentions can 
speed the rate of intestinal closure. One way is feeding whole 
milk (without antibodies) to the calf for its first feeding, followed 
by a bottle of colostrum 6-12 hours later. 
 "That calf's ability to absorb the immunoglobulins out of the 
colostrum in the second feeding is greatly reduced from what it 
would have been if he hadn't gotten the whole milk to start with," 
Selk says. 
 "It's extremely important that the calf's first meal contain 
immunoglobulins. While each subsequent meal also would con-
tain some immunoglobulins, that calf's ability to absorb them 
declines with each meal," he adds. 
 The volume of antibodies in colostrum can vary by cow. 
While a beef cow produces less milk volume than a dairy cow, 
for instance, the concentration of immunoglobulins is generally 
higher, Selk points out. In most cases, mature cows produce more 
antibodies in their colostrum than heifers. 

 

Supplementing milk. Ranchers must intervene in cases where 
calves don't nurse on their own. Natural colostrum is superior to 
colostrum supplements and replacements, Smith says. While 

these artificial products can raise calves' antibody 
levels, their performance pales in comparison to that 
of real colostrum because there are fewer immu-
noglobulins and they are not matched to the patho-
gens in the herd. "The technology is still behind 
Mother Nature," Selk adds. 
 Acquiring, storing and thawing natural co-
lostrum, however, does present management chal-
lenges. 
 Natural colostrum isn't as readily available 
as when local dairies were more abundant. Then, 

producers could work out a deal with dairy producers to capture 
some colostrum from the first milking of postpartum dairy cows 
(which isn't allowed in the milk line). 
 But "free" colostrum is hard to find today. Nonetheless, Selk 
and Smith caution producers seeking dairy colostrum to check 
out the dairy's health status. "In particular, I'd like to know if the 
dairy has had any Johne's disease incidence because it can be 
transferred via colostrum," Selk says. 
 A better source is stored colostrum from your own herd. Selk 
recommends obtaining colostrum only from cows that can be 
handled safely in such a personal way. 
 In fact, the challenges associated with acquiring, freezing 
and thawing colostrum (see "Some Tips For Storing And Thaw-
ing Colostrum," elsewhere in this newsletter) is why producers 
generally turn to colostral substitutes, which can be as convenient 
as mixing a powder into a warm liquid and feeding it to the calf. 


