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Stunning trial success 
after extensive delays

After years of frustrating delays, 
largely caused by logistical and 
regulatory constraints, the ABIC-sup-
ported CSIRO Halal Buffalo Stunning 
Trail has finally been conducted at a 
Victorian meat processing facility  - 
and the results look positive. 
The research team’s draft report 
on the mid-year trial is due to be 
released in October, with the final 
sign-off in December. 
ABIC president Bryan Jans played 
a key role in seeing the trial come 
to fruition and says the develop-
ment is exciting news for a future 
stronger buffalo meat sector in 
Australia. Bryan supplied 40 buffalo 
from his Sunrise Plains property so 
the researchers could run the trial 
at Victoria’s Trafalgar meatworks, 
operated by the same company now 
revamping a mothballed meatworks 
at Batchelor near Darwin to include a 
Halal processing capacity.

WETLANDS
HEAVEN!

Wild swamp buffalo round-
ed up from the northern 
floodplains -  and destined 
for live export - graze on 
lush green paddocks at 
Mountain Valley Station 

l STORY - PAGE 7

“The trial tested which stunning meth-
od will work best on these animals ” 
Bryan says. “It all went very smoothly 
on the day and results are looking posi-
tive, though we won’t know the final 
outcome till the draft report is released 
in late October. 
“This is very exciting. It’s been a long 
time coming but we got there in the 
end, and we see the successful trial 
as a positive step forward in terms of 
Halal processed meat. This has been 
a big stumbling block for the industry 
so hopefully this will clear the way for-
ward and this and other abattoirs will 
be fired up to get involved.” 
Bryan says the smaller animals seemed 
to go well while there were  some 
issues with the older ones. “This ap-
peared to be more of an infrastructure 
issue with some knock box tweaking 
needed to cater better for hard skulled 
buffalo. But it’s all been done now and 
they can work on the refining a bit.” 

SOUTH EAST ASIA 
THE LIVE  EXPORT 

POWERHOUSE
Northern Territory statistics con-
tinue to reinforce the strength 
of South East Asian markets for 
Australian live buffalo.  
The newly-released Northern 
Territory Buffalo Industry Council 
Industry Development  Frame-
work and Strategic Plan (See 
details Page 3) records that al-
most 100 per cent of NT buffalo 
shipped out of Darwin between 
2014 and 2018 went to South 
East Asian markets. The 2017 
shipments were valued at about 
$9 million. 
A total of 32,000 buffalo shipped 
to South East Asia during over 
the five years  were shared 
between Vietnam (14,332), Ma-
laysia (6672), Indonesia (4957) 
and Brunei (2317).  

Continued Page 2
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AUSTRALIAN 
BUFFALO 

Australian Buffalo is the official newsletter of the 
Australian Buffalo Industry Council (ABIC). 

It’s purpose is  to disseminate information about the wide-
ranging activities taking place across 

Australia in relation to buffalo harvesting, 
export and farming for meat, milk, 

cheese and other products.
Enquiries to: Kerry Sharp (Editor)

Email: kerrysharp.journo@gmail.com

YEAR       NUMBERS
       EXPORTED

 2014       3144

 2915       5097

 2016       5792

 2017       9420

 2018       8673

TOTAL                   32 126

While conditions have been kinder 
during the winter,  buffalo farmers in 
Australia’s southern region continue 
to wait for weather break after the 
challenging conditions of 2018. 
Mitch Humphries, who’s in part-
nership with Jack and Alice Blow in 
a buffalo dairy venture at Koroop 
on the Victoria/NSW, border, says 
conditions have seriously tested 
the operation over the past year.
“We’ve been through a tough year 
with water prices going through 
the roof, sometimes by around 
500%, and with similar jumps in 
prices related to feed such as grain 
and hay. 
“It’s been one of those years 
where, if it doesn’t knock you of 
the farming perch, it sets you back 
many years.
“That said, the winter rain for our 
particular area of Victoria has been 
much better with some winter feed 
crops looking good.
Mitch says parts of NSW have had 
no such relief in what must be 
nearly three years of drought for 
them.”
Bryan Jans runs a large milking buf-
falo herd on Sunrise Plains at Gif-

Southern buffalo farmers 
still hanging out for rains

fard West in Victoria’s South Gipps-
land. He says the district has had a 
recent small amount of rain that has 
greened things up a bit. “We’ve got 
a  bit of feed now but things are still 
pretty tough down here. The buffalo 
are coping with things fairly well, 
thank goodness. The weather will 
break soon. It’s just taking time.” 
South Australian Corey Jones runs 
buffalo on his Mypolonga farm on 
the Murray River and says 2018 was 
also a tough year there in terms of 
hay and grain prices and water avail-
ability from the river. 
“It’s starting to look good again but 
we have had bad drought conditions 
and we were starting to get wor-
ried about the water allocations. If it 
wasn’t for the Murray River we would 
be in dire straits. 
“But we’ve had a reasonable start 
to winter and should get a hay crop 
so hopefully things are looking more 
positive down this way.”
In New South Wales, extremely dry 
weather conditions continue to chal-
lenge producers across the state’s 
farming districts, with inland areas in 
particular seriously impacted by an 
ongoing lack of decent rainfall. 

From Page 1
“Buffalo for export are sourced from wild 
populations that roam mainly in Arnhem 
Land and other Aboriginal freehold land, 
in national parks and on privately owned 
land, and from managed herds,” the Stra-
tegic Plan states. “As well, small numbers 
of buffalo are processed in the Northern 
Territory for local meat consumption, and 
some Top End riverine buffalo are trucked 
from time to time to dairy operations in 
southern states.

South East Asia 
the key market 
hub for buffalo

2019/20 ABIC 
COMMITTEE

The Australian Buffalo Industry 
Council (ABIC) elected the following 
committee at its AGM on 20 August: 

PRESIDENT: Bryan Jans (Vic)
VICE-PRES: Michael Swart (NT)
TREAS/SEC:  Abby Parkes
COMMITTEE:  Athel Smith
  Mitch Humphries
  Andrei Swegen
  Corey Jones

INTERNATIONAL BUFFAL0 FEDERATION 
REP:   Jo Miller
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Development Framework 
to drive industry growth

The Northern Territory Buffalo Industry 
Council (NTBIC) has launched a  com-
prehensive new industry framework 
geared to help it maximise input to 
existing and projected future burgeon-
ing offshore demand for live export 
animals. 
The Northern Territory Buffalo Industry 
Council Industry Development Frame-
work and Strategic Plan has a five-
year span designed to entice greater 
business confidence in investing in 
infrastructure, facilities and remote 
area employment initiatives that grow 
the sector’s capacity to meet both 
offshore and domestic demand for 
buffalo meat and other products.
The NTBIC believes that with a right 
strategic approach, a revigorated buf-
falo industry can:
l  enhance the NT economy
l deliver a profitable business  
 foundation for entrepreneurs 
l provide much needed   
 employment and workforce  
 development opportunities
l enhance social, environmen 
 tal and cultural outcomes for  
 traditional and non-tradition 
 al landowners.  
The council’s commitment is to ‘con-
sistently supply up to 1000 quality buf-
falo per month to existing live export 

NEW CODE 
OF PRACTICE 
NOW IN USE 

The new Code of Practice 
for the Northern Territory 
Buffalo Industry has been 
released. The NTBIC, with NT 
Primary Industry and Re-
sources Department support, 
developed the guide to assist 
all people producing, muster-
ing, transporting, farming, 
marketing, exporting or us-
ing buffalo in the Territory.  
NTBIC says the code is a 
commercially significant 
form of industry self-regula-
tion and intended to create 
and maintain confidence in 
the buffalo industry.  Its pri-
mary purpose is to improve 
industry service delivery 
standards by enhancing 
understanding of legislation 
and compliance needs. 
Northern Territory Primary 
Industry and Resources 
Minister Paul Kirby launched 
the Code at Beatrice Hill Re-
search Station recently. 
 

markets and, by 2025, consistently 
supplying 3000 buffalo per month to 
export and domestic markets.  
It points to ‘the profound global im-
plications’ from the continued rise of 
China and South East Asia over recent 
decades, including that a previously 
marginal NT buffalo industry is likely 
to become increasingly more viable as 
beef prices climb.  
The NTBIC sees the catalyst for real 
industry growth lies in mutually benefi-
cial partnerships with Indigenous land-
owners, opening the way for greater 
access to substantial wild buffalo 
populations roaming across Arnhem 
Land and the Top End wetlands. 
Addressing the new direction, NTBIC 
president Angus Fleming said the 
buffalo industry had not properly re-
established itself since the end of the 
BTEC in the late 1990s. 
“Our members, as well as key industry 
stakeholders, depend on a continual 
strengthening of the buffalo value 
chain if the industry is going to reach 
its true potential,” he says. 
“Clarity has been missing from the 
industry for quite some time and so 
development has been ad hoc rather 
than coordinated. With a committed 
and high functioning NTBIC, this will 
change.” 

On the hunt for an NT cheese-maker!
The NTBIC has been putting out feelers for a new buffalo dairy 
venture to be started up in the Northern Territory. “We would 
love to see this concept progress. There is an extremely valuable 
resource in the dairy buffalo at Beatrice Hill and we would be 
very happy to hear from anyone interested in opening up a buf-
falo dairy and cheese marking facility in the Greater Darwin area,” 
NTBIC executive officer Louise Bilato says. “As  well as the gourmet 
products this venture would produce, it would be a great thing for 
local tourism!”  The Territory once had its own buffalo dairy and 
cheese-making venture which sold products through local retail 
outlets and offered taste-testing at special shows and events, but 
the operations closed down a few years ago.
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RIVERINE BUFFALO FOR SALE
Department of Primary Industry and Resources

Purebred Riverine buffalo bulls of Italian descent

High content Riverine buffalo cows

Fantastic dairy opportunity

Located Beatrice Hill Research Farm

Contact Anthony Green, Beatrice Hill Farm Manager (M) 0427 002 804 (E) anthony.green@nt.gov.au
or Jo Miller, Pastoral Extension Officer  (M) 0417 890 200 (E) joanna.miller@nt.gov.au

Buffalo producers operating out of Arnhem Land 
have welcomed a recent joint $220 million budget 
commitment to upgrade to the crucial Central Arn-
hem Road. The sum includes $180 million in Federal 
Government funding and $40 million promised by 
the NT Government.
Following the announcement,  representatives 
of key user groups, including the NT trucking and 
buffalo industries, attended a Katherine forward 
planning meeting to hear the upgrade proposals 
and provide industry feedback on where roadworks 
would have maximum benefit.
The NTBIC welcomed news that a substantial part 
of the funding will be spent on the Stuart Highway- 
to-Bulman sector. The council says this important 
section desperately needs upgrading to save lives 
and reduce risks in the Beswick, Barunga and Bul-
man communities, as well as major buffalo opera-
tions along that stretch. The whole dirt section of 
the road from the end of the bitumen at Beswick 
is largely unusuable and affected by weight restric-
tions during the wet season, it says.
The NTBIC is promoting the concept of the remote 
700 km ‘highway’ between Katherine and Nhulun-
buy being named to reflect the interests of land 
users out there. “We would like to see the Central 
Arnhem Road referred to as a ‘buffalo road’  - as 
with key rural roads passing through pastoral 
country being called ‘beef roads’,” executive officer 
Louise Bilato says. “Our preference is for the section 
from the Stuart Hwy through to Bulman to be  given 
highest priority. If we’re looking at buffalo roads to 
strengthen the supply chain, bitumen all the way to 

Bulman would be really valuable. “We would also urge the 
Commonwealth to allocate the funding in five -year chunks 
instead of the announced 10 years, so it’s not wasted on 
mobilising and demobilising work plants.” The federal 
budget also committed $100 million to upgrade the Bun-
tine Highway.

$200 million pledged for ‘Buffalo Road’ upgrade

New NTBIC President, Ian Bradford, who was elected 
the council’s August AGM, has promised to prioritise 
implementation of the NT Buffalo Code of Practice, 
focus on animal welfare standards for all buffalo 
removed from the wild and highlight the social and 
economic benefits for Aboriginal land holders being 
involved in the industry. A first order of business, he 
says, will be to secure ongoing funding so the NTBIC 
can implement its new visionary five-year Develop-
ment Framework and Strategic Plan.

The 2019/20 NTBIC Committee is:
President - Ian Bradford 
Vice President  - Michael Swart 
Treasurer  - Adam Body
Secretary  - Noel Hassall 
Committee  - Daryl Hudson, Neil MacDonald,   
Jed Fawcett, Adrian Phillips, Dominic Nicholls, 
Barry Lemcke (Honorary).

NT President’s 
Priorities
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SHOWCASING AN INDUSTRY
The NT Primary Industry Department’s informative buffalo sector 
promotion attracted keen interest from fascinated visitors to the an-
nual Katherine Show in July. The department’s buffalo production of-
ficer Jo Miller did a sterling job of rustling up eye-catching props (in-
cluding an imposing horned buff skull), photos, diagrams and data 
sheets to stage the successful display. Content showcased a broad-
ranging rural industry focussed on both the original swamp buffalo 
being channelled into live export and meat markets, and riverine ani-
mals being used extensively in dairy ventures across Australia. 

In his final report to the 
NTBIC’s annual general meet-
ing, outgoing president Angus 
Fleming highlighted a 2018 
annual downturn in live export 
numbers, and stressed the 
critical importance of Arnhem 
Land’s substantial wild buffalo 
resource to the sector.
“The demand has contin-
ued to outstrip supply with 
every shipment falling short 
of the numbers required by 
our exporters,” he said. “The 
strength of the South East 
Asian  market is well under-
stood by all Australian meat 
producers and despite China-
America trade tensions, this 
market for NT buffalo remains 
solid.”
He said Territory buffalo pro-
ducers must be supported to 
harness the industry’s export 
potential. The NTBIC’s Indus-
try Development Framework 

Industry 
welcomes 
cull delay 
 
Top End buffalo industry 
players have applauded 
a pull back by the North-
ern Land Council (NLC) 
on plans to cull large 
numbers of wild buf-
falo from an Indigenous 
Protected Area (IPA) in 
southern Arnhem Land 
in coming months. 
The agreed delay follows 
representation from the 
NTBIC and other industry 
stakeholders, concerned 
that a valuable export-
able resource would be 
shot to waste. 
“Industry called on the 
NLC to hold off on aerial 
culling this year and pro-
vide Section 19 muster-
ing permits to first allow 
traditional landowners to 
make some money from 
the sale of this valuable 
resource,” the NTBIC 
executive officer Louise 
Bilato says. 
“The decision makes 
a lot of sense and is a 
win-win for everyone. 
We encouraged the NLC 
to proceed with culling 
the pigs and other ferals 
but to not touch the 
buffalo this year, to give 
those traditional owners 
who were in a position 
to muster, a chance to 
access the animals and 
use them.”

identified very clearly the 
supply chain problems and 
where the industry contin-
ues to fail, he said. 
He also said improving 
buffalo management in 
the live export supply 
chain had been one of 
the strongest motivators 
to implement the NTBIC’s 
Code of Practice. “Care-
ful preparation of buffalo 
for export remains the 
most critical issue for the 
council to address via 
education, training the 
information,” he said. “All 
members must know that 
time spent quietening 
animals in suitable hold-
ing yards reduces the risk 
of mortalities on boats, 
animals being rejected for 
health reasons or prob-
lems arising from dehorn-
ing large bulls. ” 

LIVE EXPORT DEMANDS 
OUTSTRIPPING SUPPLY



Mitch’s buffalo milk & 
mozzarella quandary

The lot of a buffalo dairy operator supplying milk for mozzarella 
is far from plain sailing, as long-time Queensland (and now Vic-
torian) industry stalwart Mitch Humphries suggests here:
“Not a lot has changed with my experience of the dairy indus-
try where mozzarella is concerned. It is still throwing up many 
challenges in terms of trying to balance supply and demand of a 
short shelf life product being turned into a short shelf life prod-
uct such as mozzarella.
“It’s the same situation of trying to juggle these things around, 
such as getting the calving pattern right to match season peaks 
and troughs in demand for buffalo milk; trying to work with 
cheese-makers to produce consistent quality milk - and really 
sometimes just needing the patience and people skills to get 
over the times when something in the process goes amiss.
“You can never be sure if it is really a problem with the milk you 
deliver or if the cheese-makers just need more experience work-
ing with seasonality of milk, or some other factor.
If it is primarily an issue of getting the milk at the farm level 
just right, then what needs to be clarified or worked out? What 
are the measurable or objective factors on which a farmer can 
gauge if his milk is going to make good mozzarella?
“To date, the standard raw milk industry measurements of milk 
quality such as total plate and somatic cell counts, although 
important, seem not to be the major players in the outcome on 
the fermenting, stretching and quality of the end product. To 
this date, I’ve never seen a spec sheet detailing what constitutes 
a great buffalo milk for making mozzarella, though I’ve heard an 
tried lots of theories but nothing definitive.
“Gee, someone might have to send me to Italy to find out! 
Making buffalo mozzarella a tricky business and much skill is 
needed at the farm and factory level. Even after my nearly 20 
years in game, it is still sending curve balls to keep us on our 
toes.
“Saying this, its very important we keep working with home 
grown buffalo milk. It should make plain sense that in the long 
run fresh milk is far superior to a frozen imported ingredient, 
e.g. frozen milk, buffalo curds and even powder products that 
are still being imported in large quantities at the expense of lo-
cal buffalo farmers, and those cheese factories that are loyally 
supporting our farmers and Australia’s economy etc.”
I am also seeing some willingness among buffalo dairy farmers 
to work closer together and to try to keep product consistency. 
For examples, I have had calls from people who have had ex-
cess milk or not enough milk, and it’s also been the same with 
those supplying the buffalo meat markets. This kind of working 
together shows some level of trust, and maybe even empathy, 
which is most welcome!”

Mitch (R) with his Victorian dairy 
farm partner Jack Blow

Page 6



MOUNTAIN VALLEY 
Wild buffalo mustering 
Katherine-born-and-bred 
Andrew Scott has been around 
the northern cattle industry 
his whole life, but he and wife 
Kerrie were newcomers to the 
buffalo game when they took 
over the Top End’s Mountain 
Valley Station five years ago.
They came with valuable skills 
and experience gained from 
15 years working in the VRD 
(Andrew was Helimuster’s 
chief pilot and operations 
manager) and while cattle 
production is and will continue 
to be their main Mountain 
Valley enterprise, it didn’t 
take them long to get into the 
adrenalin-pumping swing of 
mustering the station’s wild 
buffalo resource. There’s an 
estimated 1200 wild buffalo 
roaming Mountain Valley and 
the Scotts annual dry season 
cull is helping to fill the cur-
rent live export demand from 
South-east Asian markets. 
“The wild buffalo were here 
when we arrived and our 
buffalo work is focussed on 
those,” Kerrie says. “On the 
whole, it’s more cost effective 
to harvest wild buffalo that are 
already here. We let them do 
their own thing and they seem 
to do it pretty good! 
“We don’t run a domestic 
herd or breeding management 
programs, though we do have 
a small buffalo herd that hangs 
around the house. We’ve 
got some in as weaners and 
worked with them to get them 
nice and quiet.” 
The Scott family, which in-
cludes three young kids study-
ing at home through Katherine 
School of the Air, cull about 
200 buffalo bulls and mickies a 
year and these mainly shipped 

out through the Port of Dar-
win to help fill the live export 
demand from Vietnam and 
Malaysian markets. 
Not surprisingly, the 1400-sq 
km Mountain Valley has its 
own chopper and Andrew does 
all the aerial mustering. Once 
the animals are rounded up, 
they’re picked off one by one 
by bull-catcher or run into mo-
bile yards, depending on the 
order to be filled or the terrain. 
Mountain Valley Station 
started its annual wild buf-
falo round-up in late July and, 
as with previous years, will 
continue through to Septem-
ber.  “It’s the ideal time to do 
this while the grass is low and 
the surface water is drying up 
so the buffalo start congregat-
ing together more instead of 
being spread out everywhere,” 
Kerrie says. “Earlier in the dry, 
when the grass is too high, it’s 
hard on the gear and can be 
quite dangerous when you’re 
going at pace in a bull-catcher 
and you can’t see hidden ob-
stacles.”  
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Mobile: 0410 021 941
Email: jansbj@hotmail.com
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‘Buff meat as good as 
beef ... if not better!’

 
ABIC president Bryan Jans believes the recent successful Halal 
trial can potentially open a bright new chapter for Australian 
buffalo farmers, if appropriately equipped meatworks come 
on line.  “All our overseas outlets are looking for Halal meat so 
that presents our industry to a whole load of export markets, 
and getting a proper protocol in place for Halal processing 
is a massive move,” Bryan says.  He says the added option 
will attract interest from people coming into the game who, 
instead of coming up against a roadblock when wanting to 
offload extra animals, will now have the option to sell them 
for meat. “We’re looking at a whole other market in buffalo 
meat, which is as good, if not better than, beef. The mentality 
that buffalo meat is a by-product must be changed. We must 
develop an industry perspective that buffalo meat is too valu-
able  - and too good - to be just given away.”  

Young South Australian buffalo industry entrepreneur Co-
rey Jones has recently expanded his dairy property near 
Murray Bridge and is now planning to build up his already 
sizeable milking herd.
“I’ve been able to increase the farm to 300 irrigated acres 
by leasing 70 acres from a neighbour – and I’m hoping to 
build up the herd of 70 milkers to 100-120 in the coming 
Spring,” Corey says. He says things are looking brighter 
now after a tough 2018 with little rain and limited water 
available from the Murray River. “We’ve had a reasonable 
start to winter with plenty of crops around, and I’m hop-
ing we’ll be back up to maximum water allocation soon.”
Corey’s buffalo milk goes to two South Australian and one 
Victorian cheese-making outlets which maintain a steady 
demand for his product. “They’ve all won recent awards 
for their buffalo cheeses,” he says. “La Vera in Adelaide 
won a gold medal for its blue buffalo cheese, Woodside 
Cheese in the Adelaide Hills was awarded for a fetta and 
our Melbourne outlet won for a buffalo ricotta, so that’s 
all been great news.”  
The meat side of Corey’s venture has also been going 
well. He supplies 18-24 month old males for meat and is 
selling everything he has. “I carry a total herd of 250-
300 including heifers and steers and there’s no wastage. 
I don’t get rid of any healthy calves.” Corey personally 
delivers his Mypolonga animals to an Adelaide Hills meat-
works and is on hand during the processing to make sure 
nothing goes wrong.  

A growing 
SA buffalo 
business

Industry praise for executive
NTBIC has acknowledged the ‘outstanding work’ of long-
serving NT Primary Industry Department senior executive 
Neil MacDonald who retired recently. “Neil’s wise counsel, 
strong advocacy and support for the buffalo industry will 
be greatly missed by our executive and, undoubtedly, by 
all those in the industry who have worked with him over 
the years,” outgoing president Angus Fleming said at the 
AGM. “We wish him well in his retirement.” NTBIC is de-
lighted that Neil will maintain his industry links by serving 
as a member of its new executive committee. 



 Buffalo Round-up ....
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Champion buffalo cheeses 
stealing the limelight
Cheeses created from milk from buf-
falo dairies across Australia have been 
in the winners’ circle again this year. 
ABIC members running successful 
dairies in Queensland, NSW, Victoria 
and South Australia have all proudly 
supplied their premium milk for the 
process and top cheese-makers have 
variously described their supplies as 
‘amazing’, ‘exquisite’ and ‘beautiful’ 
(More details in the next issue).

Buff Curry on The Ghan
How great to see mentioned, in a re-
cent Weekend Australian travel article, 
that ‘Buffalo Curry’ featured on the 
special authentic Aussie bush menu 
served to high-paying passengers 
aboard The Ghan as it trekked from 
the NT to South Australia recently. Lo-
cal farmer Corey Jones confirmed the 
curry was made with his buffalo meat 
which is retailed in the Borassa Valley. 

Batchelor abattoir update
Refurbishment of the NT’s former 
Meneling (Batchelor) meatworks has 
been completed, the quality assur-
ance has been done and two process-
ing trials has been conducted in the 
lead-up to the facility officially open-
ing for business soon. No firm open-
ing date has yet been advised but Top 
End buffalo producers, keen to access 
expanded local meat processing out-
lets,  keenly await news of an official 
start to operations. 

Beatrice Hill visitor focus
The NT’s Beatrice Hill buffalo re-
search hub has drawn plenty of 
outside interest lately. Farm manager 
Anthony Green welcomed an Ad-
elaide University-sponsored Indo-
nesian student group on a farm visit 
recently and buffalo consultant Barry 
Lemcke accompanied a tour group 
on an in depth facility visit. The farm 
also welcomed a large contingent of 

enthusiastic interstate university 
students in June as part of their 
comprehensive Kimberley, Kath-
erine and Top End study trip (See 
more opposite)  - and a Sydney 
University veterinary student has 
recently assisted with preg-testing 
buffalo cows as part of her practi-
cal requirements. 

Italy training course
NT Buffalo production officer Jo 
Miller attended the 10-day IV Inter-
national Buffalo Federation training 
course on buffalo management 
and industry in May. She says the 
course was largely organised by a 
dedicated group from the Research 
Centre of Animal Production and 
Aquaculture, Monterotondo. “Par-
ticipants visited many laboratories, 
buffalo properties, a few cheese 
factories, a meat processing plant 
and, of course, some of Italy’s most 
famous historic landmarks includ-
ing the Colosseum and town of 
Assisi.”(See report in next issue)

2019 APEN Conference
Darwin will host the 2019 APEN 
(Australian Pacific Extension Net-
work)  Conference  in Sptember 
and it promises to be a informa-
tive and invigorating event. The 
two-day forum (12 - 13 October) 
will focus on the theme, Extend-

ing Horizons, exploring the network’s 
role in climate, rural industry and 
community challenges. It’s promote 
as ‘an unmissable globally focussed 
forum for rural and community 
advisory practitioners, researchers 
and academics who combine the best 
extension research and practice from 
developing and developed countries’. 
FOR MORE DETAILS, Visit: www.
apen.org.au/events/conferences 

Uni group’s farm visit 
Beatrice Hill Research Farm manager 
Anthony Green, buffalo produc-
tion officer Jo Miller and NTBIC EO 
Louise Bilato spoke to 22 Charles 
Sturt University/Muresk College (WA) 
agribusiness under-graduate and 
masters students at the facility during 
their recent Kimberley and Top End 
tour. Louise says the experience was 
positive with many probing questions 
asked  - including about post graduate 
opportunities in the buffalo field. 
WA Central Region TAFE’s School 
of Agribusiness head, Dr Christine 
Storer, accompanied the group and 
wrote saying: “Many students have 
commented on the extent of oppor-
tunities in the north and the role of 
buffalo in the system. Thank you for 
your support in educating the next 
generation of agribusiness profes-
sionals - and I hope some of them will 
make their way back to you.” 

Louise (centre) and Jo (blue shirt) chat with the students about buffalo


