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Exactly 25 miles south of the Oklahoma-Kansas border, 
a sight familiar along roadways in the High Plains greets 
travelers of OK-74. Here, just west of the highway, a lonely 
grain elevator pierces the sky. Through chipped and fading 
paint, the words “Clyde Co-op Ass’n – Salt Fork” are 
barely visible across the elevator’s headhouse. 

Grain elevators, like this one, have been called “Prairie 
Cathedrals,” “Sentinels of the Prairie,” and “Prairie 
Skyscrapers.” These monolithic structures rise above rural 
communities, pinpointing hubs of civilization between wide 
expanses of farmland and open prairie. For more than a 
century, grain elevators have been gleaming symbols of 
American agriculture – towering testaments to the industry 
that tamed the prairie and shaped the nation. 

“The elevator was the symbol of prosperity for a 
community and the area around it for the farmers,” says 
grain elevator enthusiast Bruce Selyem. 

Selyem has been photographing country grain elevators 
since 1995, and he has studied the history and engineering 
behind these enormous structures.

“An elevator might move into a town, and then another and 
another, and that was just a symbol that ‘this little town is 
doing pretty good’,” he continues. 

But there is no sign of a buzzing agricultural community at 
Salt Fork. The elevator and few buildings huddled along 
the highway sit quietly. They are all that remain of what 
was once a prosperous town. 

“Salt Fork, by the time we moved there, was pretty 
booming,” says Cleo Quillin, who lived in Salt Fork from 
1947 to 1965. “There was a telephone office, garage, a 
railroad station – lots of businesses.” 

Named for the Salt Fork branch of the Arkansas River – 
which meanders calmly about a half a mile to the north 
– Salt Fork once boasted a post office, a bank, a hotel, 

two grocery stores and a handful of other businesses in 
addition to those Quillin remembers. 

This octogenarian and his wife, Barbara, recall a time when 
Salt Fork was more than a diminishing dot on a map. In 
fact, Cleo helped build the town’s concrete elevator and 
was the manager when it took in its first bushel of wheat in 
1949. 

“When we lived there, there were a lot of children, and 
it was wonderful place to raise a family,” said Barbara. 
“There were no street lights, so there was no place for 
them to go and get in trouble when it got dark.” 

Barbara smiles wistfully as she recalls days passed. 

“Salt Fork didn’t dry up because it wasn’t a good town. 
People just didn’t want to expand to drill for water. If there 
would have been drinking water, it would have been bigger 
than Lamont – it was bigger than Lamont.” 

The Quillins, like many others, moved five miles north to 
neighboring Lamont in 1965. The loss of the population 
was followed by the removal of the rail-line through Salt 
Fork in 1981, and the town’s fate was sealed. Now, the 
rock that once lined the railroad covers area county roads, 
and the town of Salt Fork is now merely a shell of what it 
once was. 

Families have moved on, businesses have closed and 
many of the streets have become covered by grass, but 
Salt Fork is not just another rural American ghost town. 

Although the town has died, the elevator grudgingly lives. 
Although the businesses and townspeople have gone, 
area farmers continue to coax life from the soil. Season 
after season, they go on producing food for the nation, and 
summer after summer, the Salt Fork elevator springs to life 
to receive the product of their toil. 

In a time when many small-town elevators have been 



demolished or abandoned, Salt Fork goes against the 
grain of convention and opens its doors each summer to 
receive a few thousand bushels of local- grown wheat. 

The Beginning 

In 1947, the Clyde Cooperative Association began 
construction on a concrete elevator in Salt Fork, just north 
of where one of the town’s three wooden elevators already 
sat. 

Building the elevator was a team effort. Local families and 
area farmers pitched in to build the enormous structure 
capable of storing 252,000 bushels of wheat. 

“They all got paid to work, but most of them just turned it 
back,” Cleo says. “Even I got paid. I furnished the tractor 
and loader. 

“It took almost a year to build. All the concrete was carried 
up in a bucket. There was a tractor at the bottom with 
a bucket and rope, and the concrete got hauled up one 
bucket at a time.” 

Cleo managed the Salt Fork branch of the Clyde 
Cooperative since moving to the town in 1947; Barbara 
kept the books. After the concrete elevator opened 
its doors in May 1949, the Quillins worked together at 
Salt Fork for 10 years until Cleo was appointed “Retail 
Fieldman” for the cooperative association in 1959. 

Although they were employed by the same business, the 
Quillins say sometimes it did not seem like they worked 
together. 

“When we were busy, I hardly even saw him,” says 
Barbara. “I would work the scales and he would be 
outside. Oh, I remember those long ol’ days.” 

Good ol’ Stories 

Those long ol’ days resulted in many good ol’ stories. 
“When we first moved to Salt Fork (in 1947) there was just 
the little elevator and we didn’t take in much wheat,” says 
Barbara. “So, Cleo’s boss came in and asked him if he 
wanted to make some extra money.” 

Cleo liked the prospect of additional income, and he began 
to sell Farm Bureau insurance policies at the elevator. 

“One year, we had an awful good crop, but people thought 
it might hail,” Cleo recalls. “I didn’t have much time to 
mess with the elevator that year for writing insurance. 
It never hailed, and some of the guys had even finished 
(harvesting) before I had a chance to mail in their insurance 
premium checks.” 

He pauses. 

“I felt kind of bad about that.” 

Barbara laughs as she remembers the complexities of 
living only a block from the elevator. 

“At night, we would look to see if they were going to leave 
us any box cars to fill the next day,” Barbara says. “But we 
didn’t dare turn on the lights, because somebody would 
always see it and call and want to dump a load of wheat 
since we were awake.” 

Cleo recalls harvests that were especially good. 

“In 1957 or 1958, I took in more wheat than anybody in the 
area,” he remembers. “I took in 360,000 bushels. During 
good years like that, the line of pickups and trucks would 
go over a mile in either direction.” 

Barbara chimes in. 

“There were as many pickups as there were trucks, and 
they would get into a fuss about which one was next in 
line.” 

Against the grain 

There is hardly ever a line at Salt Fork during wheat harvest 
these days. Evolution of technology and transportation 
has made it economically possible for farmers to transport 
larger loads of grain, so the traffic at grain elevators across 
the nation has slowed down significantly. In addition, many 
farmers are willing to haul their grain a few extra miles to a 
larger terminal elevator to secure a higher price. 

Yet, Farmers Grain Company of Pond Creek, which bought 
the Clyde Cooperative Association in 2004, continues to 
open Salt Fork for business each summer to serve the 
local farmers who still prefer the convenience of a nearby 
elevator. 

Colette Tefft is the branch manager for both the nearby 
Lamont cooperative and the Salt Fork elevator. 

“We like to open Salt Fork a couple weeks before harvest 
starts,” she says. “We are usually only open from mid-
May until the last week of June or the first week of July, 
depending on the weather.” 

During this year’s harvest, farmers delivered 35,000 
bushels to the elevator – one-tenth the amount the elevator 
received in 1958. Throughout the fall, winter and spring, 
the elevator’s enormous hull will sit empty. 

Year after year, Salt Fork grows quieter, punctuated only 
by the occasional passing car. But the elevator remains, 
steadfast and unyielding in its service. The elevator’s 
persistence and resilience is a testament to rural American 
values and the agricultural tradition. The paint may be 
fading, but the spirit of rural America continues to shine 
brightly from the Salt Fork elevator. 
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AT HOME A WORLD AWAY FROM HOME
Seven combines comb meticulously through a field of ripe 
wheat, gobbling up the hardened grain and leaving a trail 
of chopped straw behind them. Pickup trucks, semi trucks 
and tractors pulling grain carts filter in and out of the field’s 
driveway in a seemingly choreographed dance.

To an observer, the scene may appear effortless and 
routine, but within the enormous machines, there is an 
unbroken chorus of hurried commands buzzing from 
crackling two-way radios. Fred Strydom’s voice is among 
the litany of sound transmitted over the airways as he 
helps harvest thousands of acres of wheat, corn and 
soybeans.

“We view it as a challenge every day to see if we can 
get better and make things run smoother and go faster,” 
Strydom says.

Ironically, this harvest worker who strives to improve the 
American harvest season speaks in heavily-accented 
English. In fact, the 21-year-old clad in stereotypical 
farmer-garb of Wrangler jeans, cowboy boots and a 
baseball cap is South African.

The son of a sixth-generation South African corn farmer, 
Strydom has worked in the U.S. for eight months out of 
each of the past three years, trekking across the Great 
Plains as his crew chases the harvest.

Strydom is among the more than 50,000 migrant farm 
workers who are granted an H-2A Temporary Agricultural 
Workers visa to the U.S. each year.

While more than 90 percent of these visas are issued to 
Mexicans who work primarily in fruit, vegetable, poultry 
and dairy operations, there is a particular demand for 
laborers from Australia, New Zealand and South African 
for row-crop and harvesting businesses.

For harvesting crews, the workers usually come to the U.S. 
on an H-2A visa in May and work until December, when 
they return home. In most cases, they work for salaried 
wages and are provided room and board, says Chad 
Olsen, a custom harvester from Hendricks, Minnesota, 
who hires migrant workers.

Fifteen of the 20 men on the Olsen crew, including 
Strydom, are South African. The others are U.S. citizens.

Olsen says he used to employ only Americans but was 
losing crew members at the peak of the season because 
they would return to college or high school.

“You find me 15 hard working American guys who are 
reliable and experienced in farm work and are willing to 
stay away from their wives or girlfriends for seven months, 
and I’ll hire them,” he says with a chuckle.

In search of an alternative, Olsen turned to an employment 
agency run by a South African husband and wife.

Shortly after graduating high school three years ago, a 
then 18-year-old Strydom contacted the same agency and 
boarded a plane bound for the U.S.

“A good friend of mine from my town had come the year 
before and talked me into it,” says Strydom. “I wanted to 
see American agriculture and have an adventure, But I was 
really scared that first year.”

Strydom says his first day on American soil did little to 
calm his nerves. He laughs as he recounts his first attempt 
to drive an 18-wheeler, complete with grain trailer and 
combine header in tow.

“I thought I had experience, but I was so nervous, and the 
whole town of Hendricks had come to watch us pull out for 
Texas,” he says. “So, we were all in a line, and everybody 
is blowing their horns and pulling away. Except me.”

He smiles sheepishly.

“I blew my horn and tried to get it in gear, but I ended 
up killing the truck twice before I could get it rolling,” he 
continues.

By the time he drove the 900 miles to Texas, driving the 
rig was second nature, he recalls. He says he really likes 
driving trucks now, even in Americans do drive on the 
“wrong side of the road.” 

Not only did Strydom have to adjust to the different traffic 
rules and other American customs, but also he had to do it 
speaking a language different than his native one.

Strydom’s first language is Afrikaans, which is a derivative 
of Dutch and laced heavily with African tribal languages 
like Zulu and Khoi. Although he has only been speaking 
English regularly for three years, Strydom learned the 
language many years before his first trip across the 
Atlantic.

“We start English lessons in grade four, but most people 
learn English before that,” Strydom says. “The good TV 
shows are in English, and kids really want to be able to 
watch. So, we catch on quick.

Also, South Africa has 11 national languages, and English 
is the most common one.”

Strydom says the largest cities in his country, like 
Johannesburg, Capetown and Durban, primarily are 
English-speaking.

“Only agricultural parts, where people are Boers - farmers 
- really speak Afrikaans,” he says.



Strydom says his English usage has gotten progressively 
better the longer he stays in America, but he still has an 
accent because he speaks Afrikaans with his South African 
co-workers.

“People don’t figure out I’m not from America until I talk,” 
he says. “That always gives me away, but they can never 
tell what type of accent I have. When I tell them, most 
people ask why I’m white, and I have to explain that South 
Africa was colonized by the Dutch and British in the 1600s.”

Strydom speaks of his country with pride. He also has 
pride when he describes his family’s farm in South Africa, 
a 23,000-acre operation diversified between corn, peanuts 
and Brahman-influence cattle.

“I’m lucky because I didn’t have to leave South Africa in 
order to make a living,” he explains. “My family is doing just 
fine as farmers, but I wanted to travel to learn as much as I 
can about worldwide agriculture before I settled down.”

Strydom’s adventure has taken him across some of the 
most productive farmland in America and has allowed him 
to operate some impressive equipment while doing it.

“Chad [Olsen] probably has one of the biggest crews in 
America,” he says. “When all of the equipment is unloaded 
off the trailers, we have over 550 wheels on the ground. 
There is a lot of money going down the road when we go 
somewhere.”

He counts off the expensive equipment on his fingers, 
which have the tell-tale calluses of a seasoned farm 
worker.

During their harvest run, most of Olsen’s employees are 
tasked with the same job day after day. Some maneuver 
the combines through the fields, others haul grain the local 
granaries in semi trucks and still others drive the tractors 
that transfer grain from combines into truck trailers.

“We like to keep the fellows doing something they are 
good at and comfortable with,” Olsen says. “There is no 
point getting them flustered by asking a grain cart driver 
to suddenly figure out how the elevator [where the grain is 
hauled] work. But, sometimes I get lucky with people like 
Fred, who came from a farm. It helps me out a bunch when 
they already know the system and can do multiple jobs.”

Although capable of doing multiple jobs, Strydom says 
his favorite task is driving a combine. He must be pretty 
good at it, because this year, he was the primary operator 
of a prototype for the Lexion 590 combine, which cost $1 
million to manufacture and is the biggest combine in the 
world.

Lexion combines are engineered by Claas International but 
are manufactured in the U.S. by Caterpillar Inc.

Because of his previous relationship with the company, 
Olsen was approached by Claas to help the company test 
the massive piece of equipment. He turned to Strydom to 

operate the machine’s two computer systems and large 
header.

“When they approached me to ask if I’d let engineers follow 
us across the country to test the machine, of course I said 
yes. I would get an extra machine for free,” Olsen says.

Not only did Olsen get a gratis harvesting machine, but 
also, the crew experience d a celebrity-like status in the 
farming industry because of the combine.

“The first few weeks were pretty neat,” Strydom says. 
“No one was supposed to take pictures of it, and we had 
farmers coming out the fields like paparazzi and taking 
photos with their cell phones when the engineers weren’t 
looking.”

He mimics the interested farmers, whistling and looking 
one direction while holding up his phone in the other 
direction. 

But, it wasn’t all fun and games, he says. Strydom took 
his job testing the combine seriously and even broke the 
U.S. record for the number of acres cut in a single day with 
a Claas combine. In 20 hours, he harvested 411 acres of 
corn. The previous record was less than 290 acres.

“If felt good to know I could do something like that that 
moves technology forward,” he says.

While Strydom enjoyed his time advancing agricultural 
technology in the U.S., he says his annual work as a 
migrant farm worker will end soon. 

“I will go back to farm with my family - my dad, uncle and 
cousin,” he says. “But I’ll take some new ideas with me 
that will improve our farm, as well.”

Until then, day after day, month after month, Strydom will 
sit inside a glass-enclosed cab while a rotating cylinder 
hums outside, gliding in front of him and harvesting acre 
upon acre of bountiful crop.

“Even though it is the same thing every day, I feel like I 
have a purpose when I am combining,” he says.

Before Strydom fires up his combine and sets to work 
each day, he bows his head and says a silent prayer: 
“God, keep us all safe as we work for your glory.”

###

 



Outbreaks of foodborne illnesses are reported in the news 
almost daily. And while some foodborne pathogens are 
inconvenient, others are lethal. Listeria monocytogenes 
is the deadly kind – it kills 1 in 5 victims. Researchers at 
DASNR’s Robert M. Kerr Food & Agricultural Products 
Center are working to transform this statistic, committing 
to both conducting research and working with industry 
partners to develop methods and processes for reducing 
listeria.

Laboratory successes

Under the leadership of Peter Muriana, FAPC food 
microbiologist, a research team has developed a new 
method to reduce listeria without using heat. This type 
of process is useful for ready-to-eat products that aren’t 
heated before consuming, such as deli meat, ice cream 
and vegetables.

“Listeria monocytogenes is notorious for being found 
in meat-processing facilities and especially those that 
produce ready-to-eat meats such as deli luncheon meats 
or hotdogs,” Muriana said. “It produces biofilms that 
prevent sanitizers from killing the pathogen and allows the 
bacteria to hang around and persist a lot longer than other 
organisms.”

Muriana’s team has been able to use compounds called 
bacteriocins to slow the growth of listeria on ready-to-
eat foods. Bacteriocins are antimicrobials produced by 
some types of bacteria that can kill other harmful bacteria 
strains. Naturally-occurring bacteriocins are found in 
probiotics in yogurt.

“[The bacteriocins we studied] are the same type of 
bacteria, except you can select some of them and make 
an additional bacteriocin,” Muriana said. Muriana and his 
team combined various bacteriocins to create bacteriocin 
cocktails, and then they applied them to hot dogs. The 
researchers saw an immediate reduction in listeria, which 
was maintained through 14 weeks of shelf-life storage and 
even survived heat treatment.

“Not only can we add them on the product, but they also 
are heat stable so they can be added in the product, and 
their biological activity against listeria survives cooking,” 
Muriana said.

As a result of the research, FAPC has been able to license 
eight of the bacteriocin cocktails as antimicrobials for 
potential commercial use through Chr. Hansen Inc., a 
global bioscience company that develops natural solutions 
for the food, nutritional, pharmaceutical and agricultural 
industries.

“[The commercialization of the cultures] is proof that food 
safety lethality steps backed up with scientific evidence 

are in demand for products that can be contaminated 
with pathogens,” said David Howard, president and chief 
executive officer of Unitherm Food Systems, a company 
that produces innovative equipment for pasteurization, 
cooking and chilling food products.

Industry partnerships

The extent of Muriana’s listeria research extends beyond 
the lab through industry partnerships. Howard’s company, 
Unitherm, has been a particularly valuable ally. Unitherm 
regularly donates equipment to FAPC for third-party 
evaluation of antimicrobial effectiveness.

“The Unitherm-FAPC relationship is interdependent,” 
Howard said. “FAPC uses our support for different food 
safety studies, and we use that information to generate 
business.”

Most recently, Muriana has helped the company validate 
the effectiveness of a gas-fired flame grill designed to 
reduce bacteria in ready-to-eat products. The grill moves 
items along a conveyor, slightly grilling the surface and 
killing pathogens but leaving the product composition 
mostly unchanged.

The grill first was used for ready-to-eat meats, but 
Unitherm recently expanded its offering to include other 
products like onions, so they turned to Muriana for further 
validation.

This system is beneficial because the onions are cleaned 
without physical manipulation or yield loss.

“They can provide intact onions with the outer layers 
removed that can be shipped or further processed in a 
safer manner than if you were to cut pieces off,” Muriana 
said.

The research team looked at yeast, mold and listeria on 
red, yellow and white onions and quantified how much 
bacteria remained after going through the system.

Collaboration with industry helps FAPC create intellectual 
property and provide even more impact to Oklahoma’s 
value-added food industry, said Roy Escoubas, FAPC 
director.

“We are grateful for Unitherm’s support of FAPC’s mission 
and especially the important food safety work conducted 
in our microbiology lab by Dr. Muriana,”

Escoubas said. “This kind of support drives success in the 
food industry and provides valuable information to help our 
food supply be even safer.”
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COMBATTING LISTERIA ON TWO FRONTS



GUYMON, OK – Sheila Bellew knows 3,600 square feet is 
a small space from which to serve the more than 13,000 
residents of Guymon. Nonetheless, she dutifully volunteers 
several hours each week at the tiny Guymon Public Library 
because, like many others, she believes in the value library 
facilities and programming provide for local communities. 

“With the change in the economy, the role of libraries has 
changed,” said Bellew, who also serves on the library 
board and is a member of the Guymon Friends of the 
Library organization. “For example, people who used to 
have Internet services at home have cut that expense and 
now use the library. People are checking out more books 
to save on entertainment expenses. Every day, more 
people are coming in to the Guymon Public Library – and 
it’s not just local people. Our library serves the whole 
county and surrounding communities.” 

Soon, the Guymon Public Library will be able to more 
readily serve the citizens of Texas County and the 
surrounding area. The City of Guymon has plans to begin 
construction on a new, 19,000-square-foot library. 

The citizens of Guymon have yearned for a new public 
library for several years, and thanks to several funding 
sources, the new facility will become a reality in the near 
future. Part of the funding for the facility will come in the 
form of a $653,160 Community Facilities grant and an 
additional $3,701,240 loan from USDA Rural Development. 
The grant, which is the largest Community Facilities grant 
ever bestowed upon an Oklahoma project, was awarded 
in June 2010 by U.S. Secretary of Agriculture Tom Vilsack 
through the American Recovery and Reinvestment Act of 
2009. 

The ARRA grant and loan was awarded to the Guymon 
Utilities Authority, which will oversee the project. All 
monies from the ARRA grant and loan are earmarked for 
construction of the new facilities, but additional funding for 
the building, new equipment and programming will come 
from a Capital Improvement tax approved by Guymon 
citizens in 2008, as well as other grants and loans. 

“This is a significant award for Guymon and the Oklahoma 
Panhandle,” said Ryan McMullen, state director for USDA 
Rural Development. “One of the greatest benefits is that 
the funds made available through the American Recovery 
and Reinvestment Act provide the unique opportunity to 
boost the local economies of our rural communities during 
these less than favorable economic times.” 

The citizens of Guymon aren’t letting economic conditions 
interfere with progress in their 

community, however. In fact, Guymon has exhibited a 
progressive attitude for some time and has experience 
population growth in recent years, when other rural 
communities have floundered. The Guymon library 
project began more than a decade ago as an aspiration 
of “Guymon on the Move,” a group of citizens who work 
to identify, plan and help execute projects to advance the 
Guymon community. 

The committee immediately saw a need to expand the 
3,600-square-foot Guymon Public Library, which was built 
as a post office in 1937 and was remodeled as a library 
about 40 years ago. 

A lot of planning and passion has gone into the project, 
including a community survey and public meetings to get 
input from citizens about the location, programming and 
facilities that would best meet the needs of the community, 
Bellew said. Plans eventually were made to build a new 
facility located on Oklahoma Street, about a mile from the 
current facility. 

The Oklahoma Library Board recommends that public 
libraries contain .7 square feet per population of library 
space plus meeting rooms and mechanics. Because 
the estimated 2010 census projects Guymon will have 
a population of about 13,700, the city currently needs a 
10,000-square-foot library, plus meeting and mechanical 
rooms. The new, 19,000-square-foot library will more than 
meet those needs. In addition to simply being larger, the 
new building will be more accessible than the current 
location and will feature a larger parking lot. 

Plans for the project also include many “green building” 
construction concepts that will maximize energy efficiency 
while providing a unique environment for visitors to access 
traditional and modern technology-based library resources. 
According to Bellew, some of these resources include 
additional children’s programming, a wider inventory of 
books and training programs offered via high-speed video 
conferencing. 

Rachel Sides, Guymon Public Library director, said she is 
most excited about the added space because it will enable 
the library to simply serve more people. In September 
2010, the Guymon Public Library served 2,521 people. 
However, some current library programming, such as the 
Summer Reading Program, are held at locations other than 
the library itself because of space limitations, and when 
the new facility is completed, Sides said she anticipates 
the monthly visitor number will increase. Bellew agrees. 

“By being able to offer programming in the library instead 
of off-site, we will increase the opportunity for people to 
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NEW GUYMON PUBLIC LIBRARY TO PROVIDE SPACE, TECHNOLOGY
TO SERVE CITIZENS OF TEXAS COUNTY



access the other resources at the library, as well,” she said. 

One such resource that citizens will be able to access in 
the new facility is space for conferences and meetings, 
said Ted Graham, Guymon city manager. 

“The building will act both as a library and as a community 
center for the city of Guymon and the Texas County 
residents, and I think that is one of the biggest benefits,” 
Graham said. “It will have a dual purpose and will be 
further- reaching than many public libraries.” 

The City of Guymon and the Guymon Utilities Authority has 
selected Brian Curtis Studio Design of Scottsdale, Ariz., 
as the architect for the project. Graham said the architect 
selection will be voted on at the Guymon City Council 
Meeting on October 14, and upon approval, plans will be 
made to move forward into the construction phase of the 
project. The city anticipates construction will begin in the 
first half of 2011, Graham said. 

The new library will provide long-term economic benefits 
for the area, as well. 

“From a community development perspective, this is a 
huge quality of life factor for us that ties very closely with 
economic development,” said Vickie McCune, Guymon 
community development director. “Every time a new 
business considers coming to Guymon, they want to see 
what kind of quality of life the community has. When they 
see new buildings, especially new buildings like a library 
that benefits children, youth and education, it plays heavily 
on their decision.” 

The Guymon Public Library is one of eighteen rural 
Oklahoma projects selected in 2010 to receive nearly $9 
million in funds through the Community Facilities program. 
For more information about the program or another of 
the more than 40 housing, business and community 
infrastructure programs administered by USDA Rural 
Development, call 405-742-1000 or visit the USDA Rural 
Development field office in your area. 

###
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TIPS FOR REDUCING HEAT STRESS IN CATTLE
Mother Nature has made it clear the dog days of summer 
are here to stay. While humans can beat the heat with air 
conditioning, our bovine counterparts are not as lucky. 
Heat stress from hot weather and high humidity can 
reduce breeding efficiency, milk production, feed intake, 
weight gains and can even cause death, said Tom Troxel, 
University of Arkansas extension beef specialist. 

“When temperatures go up as high as they have, we can 
quite easily see water intake of cattle go up three times,” 
he said. “Having a good, clean water supply is one of the 
important things they can provide their cattle. The other is 
shade.” 

Producers also should monitor their cattle closely during 
hot periods, Troxel said. 

“Producers are tremendous observers,” he said. “They 
know how their cattle act in normal conditions and how 
they act in abnormal conditions. Producers should check 
their cattle daily to see if their behavior is unusual.” 

University of Missouri associate professor of environmental 
physiology Don Spiers said heat-stressed cattle will 
seek shade and will stand in ponds more frequently than 
normal. He said they will spend more time standing up, 
crowd around watering areas and will often turn their 
bodies parallel to the sun. 

“They are really being quite smart here,” he said. “They 
don’t want the sun to hit them broadside. They also will be 
standing in bunches, trying to get shade from the animals 
around them. Obviously, there is a problem with standing 
like that because the airflow isn’t that great. 

But they are trying to reduce the immediate heat from that 
sun, which is more important than getting good airflow.” 

In addition, he said cattle will be more agitated and 
restless during hot weather. 

“One of the things we try to tell producers is that if they 
are going to move them, try to do it during the cooler times 
during the day because they don’t like to be handled,” 
Spiers said. 

If cattle must be handled, it is best advised to do it early in 
the morning rather than the evening, Troxel said. 

“Some producers think they should work them in the 
evening because the environmental temperature is cooler 
in the evening,” he said. “But what they’ve got to consider 
is that the cow’s body temperature is still elevated in the 
evening. That cooler temperature has not allowed that cow 
to lower her body temperature. After she has gone through 
the nighttime period, her core body temperature is lower.” 

When handling animals, you can tell an animal is failing to 
cope with the heat if its breathing is labored, said Spiers. 

“Their mouths will be open, they’ll be drooling and just 
having a hard time breathing,” he said. “Normal respiration 
rate is about 40 breaths per minute. If 10 percent of your 
herd has respiration rates of 70 to 120 breaths per minute, 
you should stop all handling and movement of the animals 
because they are getting into some significant heat stress. 
If they get up to 120-160 breaths per minute, then you are 
in a danger zone.” 

Although it is impossible to change the weather, simply 
monitoring animals and providing them shade and water 
are the easiest and most effective things producers can do 
to alleviate the stress that comes with hotter temperatures, 
Spiers said. 

 ### 


