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KVH Adds Full Time Groomer, Expands Grooming Hours

Isyour pet in need of aminor or possibly an extreme pet
makeover? Maybe it helped you through a particularly diffi-
cult time and you just want to
treat it to aday at the spa.

Kulshan is happy to announce
and proudly welcomes our new
full time groomer, Danielle, to
the Kulshan team. Danielle
comes to us with eight years of
grooming experience and won-
derful reviews.

With the addition of Danielle, Kulshan will also be able to
expand our grooming hours. Starting August 9, we will be
offering the ultimate in pet pampering six days a week.

Don't let your pet be the last on the block to have anew do,
give Danielle or Becky acall today and schedule an appoint-
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a » lams Company Voluntarily Recalls Pet Food

The lams company just announced this weekend the voluntary recall of several lots
of pet food because of possible risk of Salmonella contamination. Thisrecall only
affects certain dry dog and cat food. A complete list of those products involved can be
found at www.iams.com.

All Kulshan clients that purchased affected products at Kulshan V eterinary Hospital
during the past two months have been contacted and directed to the lams customer
service department for instructions related to re-imbursement and disposal of the af -
fected food. For feeding alternatives, particularly for pet on special diets, please call
our office.

1" # All the products being recalled were manufactured in a single plant. While the FDA
and Proctor & Gamble, the makers of 1ams pet food, have determined that some of the
foods manufactured in this facility have the potential for salmonella contamination,
P& G has elected to recall all products from this facility as a precautionary measure.

Pets with salmonella infections may have decreased appetite, fever and abdominal
pain. If left untreated, pets may be lethargic, have diarrhea that may or may not be
bloody, fever and/or vomiting. Infected, but otherwise healthy pets, can be carriers
and infect other animals or humans.

Further information is available at www.iams.com or by calling 877-340-8823.




Fact Sheet: Pasture To Plate: Your Beef

Background: The beef industry is complex. Each segment is different, but they work together to
bring safe, wholesome, nutritious and delicious products to dinner tables around the world.

Seed stock : Seed stock producers concentrate on raising breeding animals with optimum genetics.
They produce bulls, heifers, semen and embryos for specific needs of the production chain.

Cows and Calves. The beef production process starts with a cow-calf producer who breeds ani-

mals that will produce great tasting beef. The producer considers other factors too, including desired calf characteristics and whether
calves will be suitable for the environment in which they will be raised. For instance, in hot regions, Brahman cattle may be selected
for their ability to withstand hot weather. Cow-calf producers raise their cattle on range or pasture land for up to a year after which
many are sold to other beef cattle operations. Some producers keep their cattle on the range to produce grass-finished beef.

Auction Markets: When cattle are ready for market, many are sold through alivestock auction market, which transfers ownership
to the next level in the production chain. These markets seek to obtain as much value as possible for the animal, bringing in many
different potential buyers. There are 800+ fixed auction facilities in the United States, according to the USDA.

Stocking/Backgrounding: Some animal buyers are stocker producer s who purchase young animals (about 6 to 10 months old,
called stockers) and put them on pasture until they achieve the desired weight to move onto a feedlot.

Cattle on stocker operations are usually kept for about five months, depending on the region and its growing season. Stocker produc-
ersare also referred to as backgrounders. USDA’s Economic Research Service (ERS) defines backgrounding as the preparation of
young cattle for afeedlot, getting them accustomed to new facilities and feeds.

Cattle Feeding: Cattlefeedlotsvary in size, from less than a hundred head to as many as 100,000 head. Most are located in the
Midwest, Plains, Southwest and the Pacific Northwest, providing grain and roughage to animals to generate a consistently tender and
flavorful beef product. Cattle are normally placed in feedlots when they are 12 to 18 months of age and remain there approximately
four to six months.

Feedlot owners may purchase cattle or operate a contract feedlot where the cattle are owned by stockers or cow-calf operators who
maintain ownership of the animals throughout the feeding process. Some ranchers and stockers also operate their own feeding facili-
ties. According to USDA, there were about 2,200 cattle feedlots in the United Statesin 2002 with a capacity of 1,000 head or more.

Beef Packing Process: Feedlots often have marketing arrangements with meat packing plants, which typically purchase animals
when they are 18 to 22 months of age or weigh between 1,000 and 1,250 pounds. These facilities are required to follow strict govern-
ment guidelines that provide oversight for each operation.

USDA inspectors are stationed in all federally inspected (FI) packing plants, overseeing the operation’s safety, quality and animal
welfare standards from the time animals enter the plant until individual beef products leave it. In 2004, there were 689 FI meat pack-
ing plants across the U.S. Plants that do not sell meat outside their respective states are not required to employ USDA inspectors;
however, they are required to have state inspection systems that meet or exceed USDA’ s inspection requirements.

Most packing plants fabricate or process major primal cuts (chuck, round, rib and loin) into subprimal cuts that are sold to retailers
and foodservice operators. Some plants sell subprimalsto meat processing facilities that cut subprimalsinto individual steaks and
roasts for restaurants, or create marinated or pre-cooked items.

Meat Marketing and the Consumer: Finally, retailers and foodser vice operator s sell beef products to consumer s in supermar-
kets or restaurants. These outlets are responsible for assuring the final safety and quality of the products.

Ultimately, consumers dictate the actions of the beef production chain by determining what kinds of beef they want and at what
price. Market signals, such as amount and types of beef purchased, start with consumers and are passed back through the production
chain. Beef producers then adjust their product to meet the desires of consumers. For instance, beef cattle are much leaner than just a
decade ago as aresult of demand for lean products. There are now 29 cuts of beef that meet government guidelines for lean.

FUNDED BY THE BEEF CHECK OFF>>For moreinfor mation, contact the beef checkoff at beefboar d@beefboard.org.
FOR OUR CLIENTSASTHEY READY FOR THE FAIR SEASON AND FALL FEEDER SALES:

It istime to prepare for weaning, bunk training, pre-sale vaccinations (IBR, BVD 1&11, PI3, BRSV - preferably with a modified live
vaccine); and for multiple Clostridial strains of toxins. These vaccinations needed to be boostered in 3-6 weeks to be effective. Most
animals grazing on declining pastures should be dewormed; if there is a question, take a stool sample to our lab for analysis. Heifers,
5 months and older are commonly beginning to cycle and should be removed from the bull; if there has been riding activity with
these younger heifers, talk to the veterinarian about how to manage unwanted pregnancies. |dentify females as to pregnant or open so
that you can better manage feeds and feeding. It istime to prepare, the staff at KVH islooking forward to assisting you.



