
Gary Sides, PhD, is the beef and feedlot nutritionist with Zoetis (formerly Pfizer Animal 

Health). He has been with this company since 2003. Gary has extensive beef industry 

nutrition experience, compiling 20 years with organizations such as Intervet / Hoechst-

Russell Vet, Cargill Animal Nutrition and Moorman Manufacturing Company. Before 

putting his nutritional expertise to work for Zoetis and beef producers, Sides spent two years 

as a livestock extension specialist with Texas A&M University, located in Fort Stockton, 

Texas. Additionally, Sides was a research scientist with Utah State University. Based in 

Lima, Peru, he worked in the Andes Mountains above 14,000-feet elevation, studying the 

reproductive and nutritional characteristics of South American ruminants.  Sides earned his 

doctorate in ruminant physiology and nutrition from the University of Wyoming in 1980 and 

both his Bachelor of Science and Master of Science from New Mexico State University–Las 

Cruces. Sides is a native of New Mexico and grew up working on family farms and ranches 

near Roswell and Magdalena. He currently lives in Sterling, Colorado, with his wife, Colleen. They are the 

parents of four sons. 

 

_____________________________________________________________________________ 

Gary Sides: Defending Modern Agriculture in a Facebook Culture  

Facebook me," is a common phrase nowadays. It refers to a person's wish to receive 

a message, tagged photo or relevant piece of information to be added to a personal 

profile page. Facebook is an online social network, where news, gossip, photos and 

information are blasted to the recipient. Gone are the days where people search for 

the news; in today's world, the news comes to them. 

How can farmers and ranchers utilize these online social networks to share the 

agriculture story? In a fast-paced, Internet-based world, is there a way to connect 

consumers to producers? 

"There is no culture without agriculture," said Sides, who encouraged attendees to educate themselves about 

political issues and keep up-to-date on environmental and animal rights activities.  Many of these topics are 

very complex, yet many times “simple lies are more palatable than 

complicated truths." 

What Sides meant by that is it's 

much easier to believe a load of lies 

delivered in the form of an article 

from the New York Times or The 

Washington Post than it is to seek 

out the real truth from science or the 

farmers and ranchers who are 

actually raising the nation's food.  

He continued, "In today's world, we have a culture that has probably 

never been more connected to data, and yet be more knowledge 

deprived than any other generation in history." 



Sides talked about how many people get their information on food and 

food safety from celebrities and activists, and how the real story of what is 

happening with food production can get lost or distorted. He then talked 

about the strides that have been made in terms of production.  

 

 

No matter what point on the globe farmers and ranchers call home, "There is no culture without agriculture," 

said Gary Sides, beef and feedlot nutritionist with Zoetis. Looking at American agriculture, 

where would producers or consumers be without modern agricultural technology?  

 

 

"Barb wire was the first piece of technology in the cattle industry 

and was introduced over 100 years ago," said Sides. "In the last 50 years, beef 

production has doubled. One out of six jobs in the U.S. is in the agriculture 

industry today." 

In the past he says it typically took 19 farmers and ranchers to feed 20 people. 

Now with modern agriculture, one farmer feeds more than 150. Sides also showed that the average life expectancy was 

47 in 1900, jumping to nearly 80 in this age of technology. Dr. Sides said we have a small, elite group in our culture 

who tries to determine what all of us should eat. 

Gary Sides is baffled that society 

pushes for new technology in 

every industry but shuns it in 

agriculture.  



 

If technology was frozen in 1955, the U.S. would need an additional 183 million head of cattle to produce its 

current beef production and an additional 450 million acres of grass. That's a pasture the size of Texas, 

Colorado, Kansas, New Mexico and Oklahoma, said Sides, a Zoetis beef cattle nutritionist.  

"If we still farmed and ranched like 1960, the globe would need an additional 15 to 20 million square miles of 

farm, ranch land to produce what we do 

today," he said.  

If global agriculture were totally organic, it 

could only feed 4.5 billion people today, of 

a population that is 7 billion and growing, 

he said. 

"Prior to the 1940’s, everything we ate was 

organic, and our life expectancy was about 

50 years. Today, we can expect to live to be 81," Sides said. "If we 

are not permitted to use technology to increase our efficiencies in food production, we would starve. There are 7 

billion people on this planet, and we are responsible 

for feeding these 

folks."  

He explained to the 

audience that this 

increase in 

production could not 

have happened 

without technology. 

"Without modern 

agriculture, none of 

that is possible. Look at the opportunities provided to 

our children with modern agriculture.  

The sky is the limit," Sides said. One of the biggest 

credits to the increase in life expectancy he credits to 

penicillin, which was developed in 1942 and has helped save millions of 

people. "Now we have a generation that is terrified of antibiotics," Sides said.  

 He explained to the audience what life was like for people in the past, and 

how much time it took to produce food. "With 

non-modern agriculture, life was brutal. If 

nothing else, modern agriculture frees women 

and children from this life. Women are a beast 

of burden," he said.   



 

While Americans have a million choices about the foods they eat, 25,000-

30,000 children die each day from starvation and malnutrition.  

Pastures, maintained primarily by cattle ranchers, provide habitat for 75% of 

America’s wildlife.  

Beef cattle consume just 5% of the world’s total grain production, and they 

account for less than 3% of the world’s global greenhouse gas emissions.  

  



______________________________________________________________________________ 

Advances in technology and the use of 

pharmaceuticals, embraced by producers of 98 

percent of all U.S. beef, have improved production, 

reproduction, carcass quality, animal health and 

producer profitability. Those advances have reduced 

land requirements, manure, greenhouse gases and 

nitrogen.  

"In the last 50 years, we've doubled beef production, 

and dairy has quadrupled production," he said.  

U.S. beef production has doubled in the last 50 years, 

while using fewer natural resources - less land, water 

and reduced green house gas emissions.  

Bill Gates just bought 5 percent of John Deere 

Company. "Do you think that's an indication 

of a bright future in agriculture? I think so," 

he predicted. 

They need to arm themselves with 

information to address a misinformed and 

uninformed public, Sides said.  

A 2007 study by Iowa State University shows 

the total monetary impact of pharmaceuticals 

in beef production, from cow-calf pairs 

through feedlot, is a positive $524 per head.  

Sides advises 

producers to follow 

pharmaceutical labels 

as to timing, animal 

weights, application 

and efficacy and to be 

aware of the 

differences between 

brands and between brands and generics.  

He also wants them to consider that 15 cents to 20 cents of every dollar spent on a branded product goes back 

into research and development, a good return on their investment. 

 



He then moved to another issue in agriculture, and that is the use of antibiotics in 

livestock. He said, "Let me mention one product we use in livestock, and that is 

tetracycline. It was developed in 1950, and was discovered when a U. Missouri 

scientist was taking soil samples and was able to isolate the bacteria that created 

tetracycline. It's a naturally occurring antibiotic. Penicillin comes from mold. We've 

used tetracycline for about 60 years and guess what, it still works? So if there was a 

huge resistance why is it still working?" 

He added, "There have always been resistant organisms. There are antibiotics in development where we have 

isolated resistant bacteria, yet these antibiotics have never been used outside the 

laboratory.  The issue of antibiotic use in livestock is sometimes misconstrued by 

the media as well. "Do you want to eat sick cattle or chicken or pigs? We use 

antibiotics very judicially. We follow withdrawals and labels. All these things 

are prescribed by a veterinarian," Dr. Sides said.  

  



______________________________________________________________________________ 

"Food has never been safe to eat. There is a risk involved when you eat food. But what's 

the alternative? There's a risk in driving a car or taking a plane too. When I look at 

shelter and clothing, what is the next most important thing in life?" said Sides.  

He then gave several examples of different food borne illnesses that have occurred over 

the years, and some of the causes for those 

outbreaks.  

"In 1913, there was a transfer of typhoid that killed 

thousands of people in New York City. Shortly after that, milk would be 

required to be pasteurized. Raw milk, which represents less than one 

percent of all the milk produced in the United States, accounts for more than 

90 percent of the food borne illnesses that result from milk. It's not safe. 

There are many bacteria that are killed by pasteurization, and this has saved millions of lives," he said.  

He added, "The very foods that our bodies find nutritious, provide nutrients are also 

nutritious to pathogenic bacteria. Many of these are harmful to humans and can even be 

deadly. However, your chance of dying from a food borne 

illness is .00001 percent," Sides said.  

The next part of the lecture was focused on how to 

prevent these outbreaks from occurring. "How do I 

prevent these diseases? Practically all of them are 

preventable. If I cook the food, don't eat raw meat, drink pasteurized milk, wash 

and cook vegetables, keep meat and vegetables 

separate, and wash my hands this can all help prevent 

illnesses. Even if there is e-coli on hamburger, if you cook 

it right there shouldn't be an issue," he said.  

He continued, "How many people have ever gotten sick from 

eating finely textured lean beef? Zero. How many people have died? Zero. So what is 

finely textured lean been (known in the main stream media as pink slime)? It's not connective tissue, but 90% 

lean beef. What has happened to the price of hamburger in the grocery store now? It's gone up at least $.50 per 

pound. Using finely textured lean beef saves the protein equivalent of 1.5 million cattle, or an average of 15 

pounds per head," he said.  

U.S. capita consumption of sugar is 150 lbs. each year. Saturated fat does not 

cause heart disease. Studies show that refined carbohydrates like white flour, 

sugar and high fructose corn syrup are a major risk factor for 

high cholesterol, heart problems and diabetes.  

 



 

Seventy percent of the fatty acids in lean beef are monounsaturated, the same heart-

healthy type found in olive oil.  

Sides recommended the audience read the works of 

Gary Taubes including: Good Calories, Bad Calories 

and Why We Get Fat and What To Do About It.  

In his books, Taubes promotes a protein-rich 

diet. He writes, "If your goal in reading this 

book is simply to be told the answer to the 

question, 'What do I do to remain lean or 

lose the excess fat I have?' then this is it: 

stay away from carbohydrate-rich foods, and 

the sweeter the food, the more likely it is to make you fat and the more you 

should avoid it. Eat as much as you like of meat, fish, fowl, eggs and leafy 

green vegetables. Avoid starches, grains and sugars, and learn for yourself 

what your body can tolerate. Eat when you're hungry, and stop when you're full." 

Some anti-beef groups have been telling Christian groups eating red meat 

is not in line with the religious teachings which is a myth. 

A list of books which support beef is good for the human race is listed. 

 

 

 

  



______________________________________________________________________________ 

Dr. Sides then spoke on sustainability, and how different things are today than they 

were even 60 years ago. "Compared to 1950, if we farmed the same way we did 

back then today, we would only be able to feed half of the people in the U.S. We 

provide 25 percent of the world's beef with just 10 percent of the cattle. Of the land 

they graze, 85 percent is not usable for crop production. We also provide habitat 

for wildlife," he said.  

He talked about the challenge of feeding the world, and what will need to 

happen in order to do that. "We can't feed the world, but our technology can 

feed the world. We have to double 

our food supply in 40 years on the 

same acreage. So our options are to 

take more land from nature, or 

produce more per acre and per 

animal. Because we are so 

efficient, we can have nature spaces and forests, and aren't killing as many 

wild animals," he said.  

He added, "We can only do these things with technology."  

 


