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What’s in the News this Issue:-

1. Branch Trip to Hawkes Bay

2. Branch AGM report

3. NZDFA AGM – Wairakai

4. Velvet Removal

5. C.W.D.

6. T.B

7. DINZ – new offices

8. Breeding Seminar

9. Venison Tastings

Branch Trip to Hawkes Bay

It was a beautiful autumn morning as we headed off in two minibuses from Richard and Marjory Hellebreker’s property on Willowbank Drive where we had left our vehicles in a locked paddock.  There were 13 of us in the minibuses, with another two following in their car.

First stop was for morning tea/lunch at a lovely café just south of Waipukurau, then on to Progressive Meat Works plant just out of Hastings.  

After removing jewelry and donning hairnets, white coats and gumboots, (thankfully with some little sizes for the smaller footed females) four of us (women) went with the plant manager to the Boning room, stopping on the way to scrub our boots and hands,  (we were impressed with the strict hygiene requirements) while the rest went to inspect the yards.  Those who saw the yards said they were not as elaborate as anticipated – in fact they were quite basic!.  We first went into the chiller where the carcass had hung for 12 – 16 hours, being sprayed with water intermittently during that time to cool down.  There were carcasses of differing sizes, some very large although these do not pose a problem, just a little more effort. The plant kills 250 head of deer a day. Then into the boning room, a small area with a lot of people working in differing stages of the process.  Several people were stealthily cutting the carcass into varied cuts and we were impressed by the speed and accuracy of the boners.  Each cut was then passed to different work benches, some were dicing it into exact size  (9 tonnes diced venison leave the factory each day) some were slicing off the back steaks, others putting it into bags, then into a freezer, and more packaging the meat into cartons.  We noted that no water was applied to the meat in that room at all.

Then it was a visit to the start of the process. It was noted that the deer were calm and settled as they waited in holding pens. Each deer was individually manhandled, with the handler using an 

aluminum shield to separate the animal from the others, after which it was stunned by a shot to the head from above and within 40c seconds had to be delivered down a chute to a room where it was skinned, gutted and its pizzle, etc removed. (here it was noted with interest that the carcass was wet before gutting and dressing – this prevents the hair clinging on to the meat).  The head was removed and inspected by a MAF inspector.  The GR measurement was crudely 
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measured by the point of a knife, the man grading told our members that there is little variation in the GR in a line of similar aged animals.  It was noted that the offal was wasted, as there is at present no market for this, although some was sent to a pet food factory and some to a worm farm.  There is also no demand for the liver, kidneys etc, for human consumption. 

After this it was on to the Asian room, where the pizzle etc was processed.

As we had time to spare we spent some time watching the processing of sheep which was also very interesting.

We were all most impressed with the speed and efficiency that all the workers displayed.  A real team effort in every section of the works. 

With half the afternoon still to fill in, we decided to stop at Church Road Vineyard and enjoyed some Complimentary Tasting, followed by a very informative and enjoyable time at The Mission Vineyard.  Needless to say, several of our members luggage increased by one or more bottles of wine.

From here we made our way to The Masonic Hotel, a grand old hotel on the Napier waterfront, where a most enjoyable night was had by all.

Friday morning dawned cold and very misty.  We left Napier around 9.30 to arrive at Clint and Shelley Thomsen’s farm near Takapau just after 10 o’clock, to a very warm welcome accompanied by morning tea, muffins (recipe for one lot further on) and sandwiches.  We were intrigued with 19 year old ‘Samantha’ with her January born fawn at foot, running up and down the front lawn fence awaiting their gingernut biscuit.  However, as a reminder that pets can be very dangerous, Shelley recounted the story of how her daughter was nearly killed by the deer when she ventured in to the paddock to retrieve a ball.  The deer is nasty to all children.

We piled back into the vans to take a tour of their farm and were impressed with the many tree plantings that Clint has done over the years. He has a plantation of around 3,000 Douglas Fir trees, which grow well on poor land and need little maintainence, although pruning, which he does with a chain saw, is very time consuming.  We saw his weaners, of which the top 10 weighed over 100 Kg when they were weaned post roar.

Next stop was to view his stag’s hard antler, and then on to the small factory building where they dry and process velvet under the name of ‘Gevir’, which is Danish for ‘velvet’.  They  have been processing velvet for the past 14 years.

The velvet is bought in from the velvet pools, they use damaged Grade 2 and 3 because it is the most cost effective product to use as far as the consumer is concerned.  The premises come under strict MAF regulations and Clint is audited by Shelley as he is processing.  There are also 

many requirements with the water used, with testing having to be done in varying degrees 6 monthly and another more comprehensive test 2 yearly (at a cost of $1560).  Despite the common local perception that the overseas Asian population already know about the value of deer velvet, this is in fact not the case, and the Thomsen’s Web site is a tool to both promote and educate.  The American market is the biggest market via the website. While the local market is stabile, the overseas market has crashed.

..3..

Clint burns the hair and skin off the velvet (a plea here to please not let ice build up on the velvet as the hair can not be burnt off as the ice melts) and then it is dried and ground up into powder.  The powder is then sent to Nelson where it is put into gelatine capsules which must meet strict weight and moisture content, before being returned to the Thomsen’s for packaging. While their product may seem expensive compared to other brands, they do not use ‘packing’ in their capsules, but only pure velvet.

Next stop was Tim and Mary Hope’s property just a short distance away.  Tim has been experimenting with a small number of his herd using AI and ET, with quite a lot of success.  He has been a member of the monitor groups and his weights were substantially above the others in the group.  We were most impressed with his deer shed, which was impressively bird proofed with a water tank installed in the roof to enable hosing out.  One of our group also noted the stuffed bag on a sharp corner of the deer shed to prevent shoulder injuries.

So that concluded the business part of our trip, with a stop off at the Norsewear Factory in Norsewood, before the heavens opened just as we prepared to make our last leg of the journey home.

All in all, a most thought provoking and enjoyable excursion.

Recipe for Delicious cake kindly made for us by Shelley Thomsen

Feijoa Walnut Cake (Adapted from  recipe by Barabara Anderson, Norsewood, Hawke’ s

Bay)

2 cups peeled and diced feijoa                100g walnut pieces             150g sultanas

230g sugar                                               100g butter, melted             1 egg

150g self-raising flour                             2 tsp mixed spice

icing sugar,  whipped cream

In a large bowl, mix together feijoas, walnuts, sultanas and sugar.  Beat the egg and the melted butter together and stir into the fruit and sugar mixture.  Sift in the flour and mixed spice and stir lightly until just combined.  Do not overwork.  Spoon the batter into a very well greased 20 – 22cm diameter cake time and bake at 180 degrees C for 45 – 50 minutes, or until skewer omes out clean.  Cool in tin before turning out.  Sieve icing sugar over the top and serve the cake with whipped cream. 

AGM News 

The existing committee were re-elected, with the exception of Louise Walker who has resigned, and two more Committee Members were elected, Matthew Wyeth and Shane McManaway

MJ Loza’s Presentation at AGM

Following the AGM on 10 May, MJ Loza, CEO of DINZ, gave an enlightening and rather encouraging speech on “The Next 18 Months”. While he conceded that the deer industry is going through a difficult period, positive things are afoot.  The intention is to diversify outside of Germany within the next five years, Norway being a major target.  There is also a promotion for Out of Season venison being implemented, and generic work is being done with the 
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branding.  The expectation is for a chilled schedule of $4 - $6 kg, with hopefully a rise to $5 - $7 the following year. Indications are that next years’ kill will be down.

Deer Industry New Zealand AGM 

Just a reminder that the NZ Deer Industry Conference is being held at Wairakei, Taupo, 22nd  -23 June.  Proxies are available, Neil Cameron will be attending some of the AGM. These must be at Head Office by 21st June,  and can be faxed there on 04 472 5549.

Our congratulations go to our past Chairman, Andrew Mitchell, who is now Chairman of the Rotorua Branch.

As a foot note to our visit to the Gevir Factory, two of our Committee members, who have recently started taking velvet, have kindly agreed to keep notes on their progress.  Watch this space!!!

On another matter concerning Committee members, our best wishes go with Tony Bayliss and Louise Walker who left NZ on Sunday 13th for a five week adventure in Turkey and Greece.

Velvet Removal

At this stage we are still able to continue with current drugs. Research is ongoing into new methods of velvet removal, and the outlook is more positive now.

T.B.

Infected herds are on the increase which remains a concern for all of us, and a warning that we must remain vigilant in this area.

C.W.D. 

300 samples were collected over the year, a record and a pleasing result, but we must continue to prove that New Zealand is CWD free, so farmers are urged to keep supplying brains of sick animals and those with erractic behaviour.  The $100 payment is still being made.

DINZ have moved premises and are now combined with Meat & Wool NZ/Meat Industry Association in a move to share costs and facilities.  It also makes sense as both industries already have a close working relationship. Their address is now  P O Box 10-702, Wellington (Level 13, PWC Tower, 113 The Terrace, Wellington,) phone number (04)473 4500, fax (04)4725549.

Breeding Seminar

The committee are still arranging speakers for the breeding seminar.  A date is yet to be arranged and it will probably now be held after July.  All members and interested parties will be contacted and are encouraged to attend.  We would appreciate a good turnout.

..5..

Venison Tastings

New World and Woolworths supermarkets held venison tastings over May and June.  It will be interesting to see if this encourages more local marketing of venison.

As it is winter and rather cold and gloomy, thought it appropriate to finish with a couple of jokes that will hopefully raise a chuckle.

An old farmer had owned a large farm in the Northern Territory for several years.  He had a large dam in the back, fixed up nice; picnic tables, horseshoe courts, basketball court, etc.  The dam was properly shaped and fixed up for swimming when it was built.  

One evening the old farmer decided to go down to the dam, as he hadn’t been there for a while, and look it over.  As he neared the dam, he heard voices shouting and laughing with glee.

As he came closer he saw a bunch of young women skinny dipping in his dam.  He made the women aware of his presence and they all went to the deep end of the dam.  One of the women shouted to him, “We’re not coming out until you leave!”

The old man replied, “I didn’t come here to watch you ladies swim naked or make you get out of the dam naked” 

“I’m here to feed the crocodile.”

MORAL:  Old age, experience, and cunning will triumph over youth and enthusiasm every time!

And as a little addition to that:

When we were young we used to go “skinny dipping,” now we just “chunkydunk”.

With the cost of postage increasing recently it would be much appreciated if those who access their email regularly would be agreeable to the Newsletter being forwarded to them in this manner, rather than by hard copy.  Please contact Ann Allen on allens@wise.net.nz 
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