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Pack Your Bags for a Great Week at IBC 

More than 600 bison producers, marketers, bison enthusiasts and their families are packing 

bags in preparation for the fifth-ever International Bison Conference in Big Sky, MT and 

surrounding areas July 4-8.  

“We are officially sold out,” said National Bison Association assistant director Jim Matheson.  

“We are stretching the limits of the meeting rooms, and the Huntley Lodge is filled to capacity 

with IBC attendees. All, in all, this is shaping up to be a great and very well attended 

International Bison Conference.” 

Dave Carter, NBA executive director, added, “We will be making a couple of significant 

announcements at this IBC, and have been working hard to get media representatives to the 

conference. This gathering of the bison community will help move us toward the next steps in 

bison restoration across North America.” 

Terry Kremeniuk, executive director of the Canadian Bison association, said, “Once again, the 

IBC gatherings help us strengthen the ties between the bison community across North America. 

We are pleased that Canadian produces will make up close to 40 percent of the attendees at 

IBC.” 

 

Get Ready for IBC Live Auctions, Plus Online Auction – Open Now! 

The IBC will feature four exclusive items to be bid on at the conference, just two weeks away. 
Items to be live auctioned include a beautiful custom built bison leather chair, the Bespoke 
Bison Chair from Buffalo Collection. 
 
From the chair donors, Buffalo Collection in Scottsdale, Arizona, “Hand crafted in America of 
heirloom quality with beautiful, intricate detailing. Hand Woven strips of Buffalo Leather are 



intertwined, then upholstered on the seat. Studded with pounded Pewter & Buffalo Head 
Nickels, accented with twisted Bison Fringe. Handsome Maple wood wraps around the back & 
arms, finished off with a Bison Robe cascading down the back. Stylish, comfortable & built to 
last!” 
 
We’ll also be live auctioning a Turner Yellowstone bull, donated by Turner Enterprises, Inc., a 
getaway to Flathead Lake and Lodge, donated by the Montana Bison Association, and a 
commemorative IBC limited edition 1874 replica Sharps buffalo rifle.  
 
Can’t make it to IBC? No problem, you can also participate in our online IBC auction through 
July 13th and open now! Bid online at: 
https://bradeenauction.hibid.com/catalog/103281/international-bison-conference-online-only-
auction/ 
 
 

Bison Film Festival Slated at IBC 

Sit back at the Huntley Lodge and enjoy an afternoon of extraordinary bison filmography on July 

6th. The first-run features running during the festival include: 

American Bison: Then and Now. The National Buffalo Museum documents the journey of bison 

through history, including its near-extinction, and restoration.  

The Story of Meat, Savory Institute documents the vital role grazers play in regenerative 

agriculture. 

An Epic Story: Two Brands. One Shared Vision. Epic Provisions shares their story in this 

beautifully filmed movie.  

Wild Bison Return to Banff National Park. After more than a century, bison return to this 

important part of their native habitat. 

Return of the Native. Restoring buffalo to Indian Country to preserve our historical, cultural, and 

traditional and spiritual relationship for the future generation. 

777 Bison Ranch: A Partnership with Nature. At the 777 Bison Ranch we are forming a 

Partnership with Nature. Planning for the whole allows us to care for the land for future 

generations. 

If you don’t want to stay inside, there will be a series of poster presentations on bison health 

conducted in the outside tentpavilion outside of the conference center.  

Or, you can break free to enjoy fishing, golfing, horseback riding, and other activities throughout 

the afternoon. Discounts available to IBC attendees, learn more at www.ibc2017.com.   

The films will be shown at 2 pm on Wednesday, July 5th in the conference ballroom with 

introductions from each of the film’s representatives.  

 

https://bradeenauction.hibid.com/catalog/103281/international-bison-conference-online-only-auction/
https://bradeenauction.hibid.com/catalog/103281/international-bison-conference-online-only-auction/
http://www.ibc2017.com/


 

The Goods: Bison Packs More Nutrition Than Beef 
(From Jacksonville.com) 

With summer in full swing, so are your cookouts. While beef and chicken may be a staple on 

grills everywhere, have you ever considered trying bison meat? Bison is native to North and 

South America as well as Europe. Traditionally, bison was an essential part of the Native 

American diet in the Wild West.  

Myth: Bison meat is unhealthy. 

Fact: Bison is rich in flavor, low in fat and high in protein. According to the United States 

Department of Agriculture, bison is lower in calories and cholesterol than beef, pork, turkey and 

skinless chicken. Bison also contains higher amounts of protein, iron and vitamin B-12 than 

beef, pork, chicken and salmon. Several university studies have shown that bison has an 

excellent ratio of Omega-3 to Omega-6 fatty acids and contains more conjugated linoleic acid 

than previously known. 

Myth: Bison contains added substances that could be harmful. 

Fact: Bison meat is 100 percent grass-fed, meaning they spend their lives on grass and very 

little time in the feedlot. The National Bison Association strongly opposes the use of 

questionable drugs, chemicals and hormones, creating bylaws to protect the use of substances 

in the production of bison meat. 

Myth: Bison meat doesn’t taste good. 

Fact: Bison meat tastes similar to high-quality cattle beef. The taste is often slightly sweeter and 

more tender than other types of red meat. Bison is cooked similar to beef, however, due to the 

lower fat content, bison cooks faster with less shrinking compared to beef. 

Myth: I can only buy bison in the western part of the United States. 

Fact: Bison meat can be found anywhere in the U.S. Many local grocery stores in Jacksonville 

stock fresh and frozen bison meat daily. You may also purchase bison meat online through 

many bison farms across the country. For a complete list of bison online retailers, visit 

www.bisoncentral.com/buying-bison-item/online-retailers/. 

Myth: Bison meat is too expensive. 

Fact: On average, bison meat will cost more per pound than cattle beef. However, when 

comparing nutritional profiles between bison, beef and poultry, you’ll find that you’re getting 

more nutrition per pound with bison. Since bison doesn’t shrink during the cooking process, you 

end up with more product for consumption. 

Source: http://jacksonville.com/entertainment/food-and-dining/2017-06-21/goods-bison-packs-
more-nutrition-beef 

http://jacksonville.com/entertainment/food-and-dining/2017-06-21/goods-bison-packs-more-nutrition-beef
http://jacksonville.com/entertainment/food-and-dining/2017-06-21/goods-bison-packs-more-nutrition-beef


 
 
Bison can eat 15 pounds of grass a day  
(From the Williston Herald) 
 
Last week I got to see bison spread out across the Lamar River valley in Yellowstone National 
Park. 
 
Many bison were still shedding their fuzzy brown winter fur. You could find clumps of it spread 
out on the ground. Someone told me that a person who raised bison on a ranch — called 
domestic bison — used the fur to make yarn. He bought a pair of mittens the woman had made 
from bison fur she had collected. 
 
The bison didn’t pay any attention to all of the summer tourists driving down the road or 
stopping to take photos. The big animals were too busy eating the beautiful green grass. A park 
bison official told me that a bison can eat 15 pounds of grass a day. I bet that’s as much as your 
dad collects in his lawn mower, unless you have a really small lawn. 
 
Since male and female bison have horns, it can sometimes be difficult to tell whether the bison 
you see is a boy or a girl. Some clues are: Male bison are bigger and have no noticeable neck; 
boy’s horns are bigger at the base and don’t curve inward as much as girls. Even with this 
information, though, it can be hard to tell young males from females. 
 
Most of the bison cows that were pregnant have already had their babies, called calves. 
Sometimes the calves are called red dogs because they are reddish and small. At birth a bison 
calf will weigh about 40 to 50 pounds. That’s a big baby. But by the time they are grown up 
they're 1,000 pounds for a female, 2,000 pounds for a big bull. 
 
Read more. http://www.willistonherald.com/national/outdoors/bison-can-eat-pounds-of-grass-a-
day/article_7106aa9c-ce4a-5e7a-abcb-488b5e85e440.html 

 

Soil Reclamation Puts Bison, Bacteria and Plants to Work 

(From Western Producer) 

Bison play a role in reclamation efforts at Syncrude’s Mildred Lake Oil Sands Mine. 

When the oilsands were depleted at this site north of Fort McMurray in the late 1970s, the 

company began reclamation projects involving development of a bison herd, lake formation and 

the Sandhill Fen project. 

The bison element, now the Beaver Creek Wood Bison Ranch, was initially stocked with 

animals from Elk Island National Park and now numbers about 300 head. 

Part of the bison paddock used for seasonal grazing can be seen from a viewpoint on South 

Bison Hill. 

The bulk of the ranch is located further west of the viewpoint, from which visitors can also see 

an active part of Syncrude’s mining operations. 

http://www.willistonherald.com/national/outdoors/bison-can-eat-pounds-of-grass-a-day/article_7106aa9c-ce4a-5e7a-abcb-488b5e85e440.html
http://www.willistonherald.com/national/outdoors/bison-can-eat-pounds-of-grass-a-day/article_7106aa9c-ce4a-5e7a-abcb-488b5e85e440.html


The viewpoint was a stop during the May 29-31 Alberta Soils Tour that took participants to 

various sites in the Athabasca region. 

Konstantin Dlusskiy, a soil scientist with Paragon Soil and Environmental Consulting, provided 

an overview. 

“Sooner or later they propose to reclaim it to the forested area or wetland, as required,” he said 

of the former mine site. “They’re not there yet. Instead, they decided to show the bison and 

show the success of reclamation by introducing bison that were brought from Elk Island National 

Park here in the late ’90s.” 

The role of bison and co-operation from the Fort McKay First Nation are also depicted on 

information posts along the viewpoint and on a monument along the southbound lanes of 

Highway 63. 

Full Story: http://www.producer.com/2017/06/soil-reclamation-puts-bison-bacteria-and-plants-to-

work/ 

 

CM Russell Museum Hosts "Bison Camp" For Children 

(From krvt.com) 

The C.M. Russell Museum has kicked off its summer programs with a camp about bison. 

Museum Education Coordinator Melissa Werber said they feel its important to contribute to the 

community and get students in early to learn about Charlie Russell. 

For the past 3 days, young students from pre-k to first grade in the camp visited the newly 

opened exhibition The Bison: American Icon, Heart of Plains Indian Culture. 

They also learned in the classroom through fun projects and activities, like making authentic 

crafts. 

"[I] made my pouch," said 3 year-old Nora Smart. 

"They've been working on parfleche bags, which the Native Americans used from the bison 

hides and they used it as a suitcase to carry food, whatever they need to haul they where 

traveling," said Werber. 

They started by coloring the bags with oil pastels, then painted them, and the used string to tie 

them up. 

Werber says the remaining classes for the summer are full, but there will be more in the fall. 

http://www.krtv.com/story/35727871/cm-russell-museum-hosts-bison-camp-for-children 

For more information, you can visit the museum's website. 

 

http://www.producer.com/2017/06/soil-reclamation-puts-bison-bacteria-and-plants-to-work/
http://www.producer.com/2017/06/soil-reclamation-puts-bison-bacteria-and-plants-to-work/
http://www.krtv.com/story/35727871/cm-russell-museum-hosts-bison-camp-for-children
https://cmrussell.org/childrens-classes/


Temple Grandin Authors U.S. Meat Industry's New Animal Welfare 

Guidelines 
(FromSustainable Food News) 

The North American Meat Institute (NAMI), the oldest and largest trade group representing U.S. 

meat processors, on Friday released its new animal welfare guidelines authored by renowned 

animal welfare expert, Dr. Temple Grandin. 

The 20th Anniversary Edition of NAMI's Recommended Animal Handling Guidelines and Audit 

Guide is available for download at its updated animal welfare site AnimalHandling.org. 

NAMI's audit was originally developed in 1997 by Grandin, who premised the concept of an 

animal welfare audit on the idea that “You manage what you measure.” 

By measuring objective criteria like animal vocalizations, falls, the use of prods to move animals, 

effective stunning and other objective criteria, Grandin argued that processing plants could 

evaluate their animal handling practices, identify problems and drive continuous improvement. 

In the past 20 years, data collected by Grandin show that major animal handling and stunning 

improvements have been made over time in plants thanks to the widespread use of the 

guidelines and the audit. 

“It’s been wonderful to watch meat plants embrace the audit throughout the last two decades 

and to see the measurable improvements that have occurred in animal care and handling,” said 

Grandin, also a Colorado State University professor of animal behavior. “Together with our 

annual animal handling conference, the audit has helped elevate the importance of good animal 

handling and professionalized the role of those who handle livestock during transport and at the 

plants.” 

 

Hotline available for ranchers affected by drought 

Agriculture Commissioner Doug Goehring has announced a new hotline available for ranchers 

affected by the drought. 

“Ranchers who need hay, or those with hay to sell or with pasture or hayland to rent should call 

us at 701-425-8454,” Goehring said. “We are also appealing to individuals who are available to 

move hay to contact the hotline.” 

Individuals who contact the hotline will provide their name, contact information and what they 

need or can provide. They will then be entered into the Drought Hotline database to be matched 

up with other individuals. 

Goehring said North Dakota Department of Agriculture employees will answer calls to the 

hotline weekdays from 8 a.m. to 5 p.m. Callers can also leave a message on evenings and 

weekends. The service is free of charge. 

http://www.meatinstitute.org/
http://www.animalhandling.org/
http://www.grandin.com/survey/survey.html
tel:(701)%20425-8454


Lack of measurable rain combined with higher temperatures and wind have caused drought 

conditions across the state in varying degrees. Based on the latest crop progress report put out 

by the United States Department of Agriculture for the week ending June 4, North Dakota’s 

topsoil moisture supplies were rated at 54 percent short to very short. Pasture and range 

conditions were rated 70 percent fair to very poor, which could cut forage production 

dramatically for livestock producers even if rains were to come in late June. 

“We are requesting that the Farm Service Agency (FSA) allow emergency haying and grazing of 

CRP land,” Goehring said. “Once a disaster declaration is attained, farmers and ranchers 

should check with their local FSA office to see if they qualify for other drought relief programs 

that may be available to help.” 

Goehring will be traveling to drought-stricken areas next week. 

 

New Foot-and-Mouth Disease Rapid Diagnostic Kit Gets License for 

Use in U.S. Livestock 

(From Newswise) 

Washington -- The U.S. Department of Homeland Security Science and Technology Directorate 

(DHS S&T) announced today the licensing of a rapid-response (three-hour) Foot-and-Mouth 

Disease (FMD) diagnostic kit by the U.S. Department of Agriculture (USDA) Center for 

Veterinary Biologics (CVB). Developed by a large research consortium of federal agencies, 

academia and animal health industry scientists, this is the first licensed FMD diagnostic kit that 

can be manufactured on the U.S. mainland, critical for a rapid response in the event of a FMD 

outbreak. This diagnostic kit provides animal health first responders with an important tool to 

mitigate the potentially catastrophic economic and animal welfare impacts of a FMD outbreak. 

This high-performance test can be used for cattle, swine, and sheep, and will be 

commercialized and sold by Veterinary Medical Research and Development (VMRD), Inc., a 

U.S. manufacturer of veterinary diagnostics. 

"This assay will be a pivotal tool for U.S. emergency preparedness and response and for 

ensuring the resiliency of U.S. animal agriculture, a critical infrastructure" said DHS Under 

Secretary (Acting) William N. Bryan. "Successfully bringing this test to market exemplifies the 

type of public-private partnership among DHS S&T, Centers of Excellence, government labs, 

and commercial industry necessary to support U.S. agriculture and global FMD control and 

eradication programs." 

Full text:  

http://newswise.com/articles/new-foot-and-mouth-disease-rapid-diagnostic-kit-gets-license-for-

use-in-u-s-livestock  

 

Shortage of Public Health Veterinarians Could Threaten Food Safety 

(From  Drovers CattleNetwork.com) 

javascript:newwindow('http://newswise.com/articles/new-foot-and-mouth-disease-rapid-diagnostic-kit-gets-license-for-use-in-u-s-livestock')
javascript:newwindow('http://newswise.com/articles/new-foot-and-mouth-disease-rapid-diagnostic-kit-gets-license-for-use-in-u-s-livestock')


On-going vacancies and funding shortages for public-health veterinarians, particularly those 

with the USDA's Food Safety and Inspection Service (FSIS), could hamper efforts to ensure the 

safety of U.S. meat products and overall public health, according to the National Association of 

Federal Veterinarians (NAFV). 

The NAFV notes that a recent Centers for Disease and Control and Prevention (CDC) food 

safety report indicates that the incidence of foodborne illnesses from Listeria, Salmonella, and 

Shiga toxin-producing Escherichia coli (STEC) have increased in recent years. Between 2013 

and 2016, FSIS inspectors have recorded a 4% increase in Listeria, 2% in Salmonella and a 

21% increase in STEC. And according to NAFV, previous analyses have indicated the number 

of infections far exceeds those diagnosed. 

In a news release, NAFV stresses that FSIS must have a professional leadership workforce that 

is highly educated and well-trained in science and food safety-related issues to ensure food 

inspections are conducted correctly, efficiently and effectively. "Leaders and Directors of this 

agency must be required to have formal food safety education and expertise," NAFV notes, 

adding that "these qualifications are currently lacking at the highest levels of FSIS 

management." 

According to information from NAFV, there were 720 FSIS veterinarians working in food-safety 

inspections in 2016, reflecting an 11% vacancy rate. About $10 million in FSIS appropriations 

would be needed to bring the agency's food-inspection force up to full strength. 

Full text:  

http://www.cattlenetwork.com/news/industry/shortage-public-health-veterinarians-could-

threaten-food-safety  

 

Cattle ranchers sue to return country-of-origin labeling 

(From Capital Press) 

SPOKANE, Wash. (AP) - Ranchers on Monday sued the U.S. Department of Agriculture, 

seeking to force meat to again be labeled if it's produced in other countries and imported to the 

United States. 

The lawsuit, filed in federal court in Spokane, seeks to overturn a March 2016 decision by the 

Department of Agriculture to revoke regulations requiring imported meat products to be labeled 

with their country of origin. That change allowed imported meat to be sold as U.S. products, the 

lawsuit said. 

"Consumers understandably want to know where their food comes from," said David Muraskin 

of Washington, D.C., an attorney for Public Justice, which filed the lawsuit. "With this suit, we're 

fighting policies that put multinational corporations ahead of domestic producers and shroud the 

origins of our food supply in secrecy." 

Full text:  

http://www.capitalpress.com/Washington/20170620/cattle-ranchers-sue-to-return-country-of-
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origin-labeling  

 

Cattle Fever Tick Draining Ranchers' Profits [TX] 
Reported by Steven Sarabia, Reporter/Forecaster  

KGRV.com  

June 20, 2017 

NEAR BAYVIEW -Local ranchers said the cattle fever tick continues to drain their profits. Many 

said they're having a tough time finding the resources to fight the pest as summer gets closer. 

CHANNEL 5 NEWS spoke with Danny Davis, a cattle rancher in Cameron County. He said the 

costs of keeping cattle clean are forcing small ranchers to get out of business. 

"Everybody that's been around me, that's gotten the fever tick, they are out of business. They're 

completely out of business," he said. 

Davis said the biggest issue isn't just the tick. He said it's the costs to follow regulations when 

under quarantine. 

"I've spent about $20,000 to $30,000," he said. 

Full text:  

http://www.krgv.com/story/35711791/cattle-fever-tick-draining-ranchers-profits  
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