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University of Arkansas 
ANSC 1051 Introduction to the Livestock Industry 2019 (S) 49 5.00 

ANSC 1051 Introduction to the Livestock Industry 2018 (F) 108 4.80 

ANSC 1051 Introduction to the Livestock Industry 2018 (S) 51 4.82 

ANSC 1051 Introduction to the Livestock Industry 2017 (F) 98 4.84
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J. Buchanan Boger  Tyson Foods, Inc. 

M.S. (non-thesis)   

Jennifer Isaac 2022 Expected, May 2025 

Brent Beverly 2022 Expected, December 2024 

Ashley Garza 2022 Expected, May 2024 

Paulo Lindsey 2022 Graduated, May 2024 

Jacey Lorimer 2022 Expected, December 2024 

Sharla Gilchrest 2019 Self-employed 

Justin Bacon 2017 Food Technologist, Simmons Food, Inc. 

Eric Bryant 2020 Tyson Foods, Inc. 

Chantell Jernigan 2019 Simmons Food, Inc.  

Brandon Benish 2015 Food Safety, Tyson Foods, Inc. 

Yi Zhang 2014 Beijing, China 

Darren Toczko 2011 Bar-S Foods Co. 

Honors undergraduate research 

Eva Morgan 2023 S&P Global 

Kelsey Johnson 2019 OU-TU School of Community Medicine 

Mersady Redding 2019 University of Arkansas Medical School 

Rachel Schaffhauser  College of Vet.Med., Louisiana St. Univ. 

Callen Lichtenwalter 2018 Assistant Professor, The Ohio State Univ. 

Zena Hicks 2018 Tyson Foods, Inc. 

Justin Hamm 2018 Self-employed 

Lensey Watson 2017 DVM, Mississippi St. Univ. 

Rosalee Reese 2012 American SW Ichthyological Researchers LLC 

Keely Trusell 2010 Deceased 

Allison Cantrell 2008 Self-employed 

Undergraduate research mentor 
Reagan Callahan ANSC Librarian, Texas A&M University 

Chelsey Ahrens ANSC Arkansas 4-H Animal Science Specialist 

Crystal Ahrens ANSC Director of Communications, AMSA 

Nathan Tapp III ANSC Food Scientist, Simmons Foods, Inc. 

Wendie Wallis ANSC Food Scientist, Cargill Meat Solutions 

Shanna Hutchison ANSC PIC, Inc. 
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Gabriel Vera ANSC Small business owner 

Cristian Rivas ANSC Graduated, December 2022 

Gabriella Garcia AGSC Expected, January 2022 

Lane Baker AGSC Instructor, James Madison Agriscience Magnet 

Venus Wilson ANSC 
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1999 to 2001 Meat Evaluation Handbook Revision Committee 

1999 National 4-H Meat Judging Contest Official Committee 

1999 National Western Intercollegiate Meat Judging Contest (lamb carcasses official) 

1998 Eastern National Intercollegiate Meat Judging Contest (beef carcasses official) 
1997 Eastern National Intercollegiate Meat Judging Contest (pork carcasses official) 
1996 Iowa State University Invitational Meat Judging Contest (beef cuts official) 

1995 Eastern National Intercollegiate Meat Judging Contest (lamb carcasses official) 

1992 Beef Empires Days Meats Judging Contest (committee chair) 
 

PRESENTATIONS 
2024 McPherson County Cow Calf School, McPherson, KS. Invited presentation entitled: 

“Marketing Farm-Raised Beef” 

2023 Texas Agri-Life Path-to-Plate Program, Kingsville, TX 

2022 Texas Livestock Ambassadors Training, Kingsville, TX 

2021 Texas Agri-Life Path-to
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marketing strategies for beef cattle?” 

2003 Marion Country 4-H Steer Feed-Out, Fayetteville, AR. Invited presentation entitled: 

“Marketing beef cattle” 

2003 Beef Carcass Fabrication Demonstration, Clarksville Packing Company, Clarksville, 

AR 

2003 Keynote banquet speaker at Auburn University Meat Science Association Banquet, 

2003 

2003 Department of Animal and Dairy Sciences, Auburn University, 2003. Invited seminar 

entitled: "Fundamentals of writing a journal article." 

2002 Cleburne County Cattlemen’s Assn. Mtg., Drasco, AR. Invited presentation entitled: 

“Beef quality management” 

2002 Arkansas Beef Council, Little Rock, AR. Invited presentation entitled: “Developing a 

reliable animal-model to study the dark-cutting condition” 

2002 University of Arkansas Cooperative Extension In-Service Training, Fayetteville, AR. 

Invited presentation entitled: “What are my cattle worth?” 

2002 Tyson Food, Inc., Corporate “Beef 101” Seminar, Springdale, AR. Invited presentation 

entitled: “The beef packing industry.” 

2001 Mena High School FFA Banquet Keynote Speaker, Mena, AR 

2000 Kansas-Oklahoma-Missouri-Arkansas Beef Cattle Conference, Joplin, MO, 2000. 

Invited presentation entitled: “Cull cows: by-product or value-added commodity?” 

2000 Polk County Forage/Beef Short Course, Mena, AR. Presentation entitled: 

“Realimentation and delayed marketing of culled cows can increase your cows’ 

value” 

2000 Arkansas Beefmaster Breeders Association Field Day at Hickory Ridge Farms, Paris, 

AR. Presentation entitled: “What affects the value of my cattle?” 

1999 52nd Annual Reciprocal Meat Conference, Oklahoma State University, Stillwater. 

Graduate Student Opportunities – Industry/Government Panel Discussion. Invited 

question to address: “How important is it to complete projects by the suggested 

deadline in the research proposal, would you sacrifice the quality of the research to 

make the deadline, or are proposals written with unrealistic deadlines just to get an 

advantage over the competition during the proposal submission and review process?’ 

1999 13th Annual Arkansas-Oklahoma Border Beef Cattle Conference, Ft. Smith, AR, 1999. 

Invited presentation entitled: “Beef cattle marketing: What’s the value my cattle?” 

1999 
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entitled: “The history of beef grading system” 

 


