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The

Essentials
Of

Produ~ing

Good Milk

• 1. Healthy cows and good feed

• 2. Clean, healthy milkers, using good methods
and well made utensils

• 3. Clean, sterile utensils

• 4. A clean bam and clean cows

• 5. A suitable milk house

• 6. Proper straining and prompt, proper
cooling

• 7. Prompt, proper delivery
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Good Fair Unsatisfactory

Quality Dairy Produds are '"'"1\ MUST~~
II' Idaho's dairy industry is 10 keep it's market

for milk 3ncl milk products, the state's milk pro­

ducers Illllrt make it an iroll clad rille to produce

and arrCf for s:llc only milk of the highest qual­

ity. The basis of high qU:llity dairy pnxlucls, de-

sired by all consumers, is good raw milk. Such

milk musl be fine flavored, From healthy cows, free

from dirt, and containing only a small !lumber of

bacteria none of which are harmfu1.

Dairymen who follow a few simple procedures

[ind little difficullY in producing good milk. In

this circular, yOll will find the essenti31 procedures,

brierly discllssed.
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Keep milk cle(/// and kee" it cold afC the first

considerations.



healthy cows-

good feed-

•

Ileahhy CO\\3 and good feed, properly fed, are

essenliallo good milk production. Animals infected

with bovine tuberculosis, brucellosis or mastitis are

dangerolls from the standpoint of human health

and their presence in the herd raises the COSt of

milk production. All animals should be examined

at regular inlcnals by a \clcrinarian and all dis­

eased animals disposed of or isolated from the rest

of the herd. ~ 1:J:Stitis in adv:mced stages causes

string}, flak) milk, which must be discarded. The

milk frolll COlliS treated (or mastitis 'With such (lItti­

biotics (IS yCllicif/ilt, strcIJtolll)'C;1I ami aureomycin

or s1dplw clrugs SI'OHld also be discarcled for II/fee

days after ti,e frealmellt Iws stopped. Failure to do
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so \\ill cause difficulty III the manufacture of

certain dairy prexlucts. Idaho law sp<..x:irics that

milk should not be sold during the period of 15

days before and Four days after calving.

J\lilk is frequently made unsalable by feed and

weed na,·ors. These na\'ors are eliminated by feed­

ing all j,igltly flavored feeds, such as silage or wet

beet pulp, immediately (Ifter milking and nel'er JUSt

before milking. Cows must be kept off pastures

infested with such weeds as wild onions, fan tail

and others or remove the animal from the pasture

at least four to six hours before milking.

Healthy cows aud good feed properly fed are a

must to good -milk production.



a clean healthy milker

using good methods and

well made utensils

GOOD
i\lilkers and the mcdlOds and equipment they

usc arc imponanl in producing good quality milk.

i\lilkcrs must be henlthy. They must be aware of

and practice rules oi health and sanimtion as they

work wilh and ::tround milk. Clean clothing nnd

dean, dry hands arc a fjr~1 thought with all good

c1nirymcn. All saniwry prCC311liollS must be ab·

scncd also in the use of milking machines. In no

way does a milking machine eliminate the need for

personal cleanliness.
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MILK
All milk containers must be \\cll made. Stain·

less sleel or well-tinned equipment with rounded

corners is satisfaclOry and easily deaner!. It is l'ery

difficult to clean 'IItensi/s thaI have 0l,en scams.

Lise smail-lOp milk pails. They help keep dirt Ollt

of milk. Foreign malcrialmusl be kept out. train­

ing il OUI only helps appearance.



Five S
CLEAN!) STERl

Rinse Cold
Hillse utensils in dean, cold
Wilter til ollce afler lIIilki/lg.
Hinsc all utensils well. The

bcucr job you do, dlC easier it is
to rinish LilC job of washing them.
Dried mill is like glue, and just
as hard to remove.

J\lilk "ilh only fe\\ bacteria in it cannot be prodw
or amount of sterilizing \\ill make an improperl~

~teps will insure clean sterile utensils thal \\"ill he

G•

Rins
Rinse lIlen

water. It re"
iug SO/Il/;Oll

sils and helps thel1

m•

•

Scrub
Scrub all equipment with
warm (110"-120- F.) solu­
tion of clean water and a

soapless cleaner. Do 1101 me soap.
It lllay leave a rillll in which mil~

lions of bacteria can grow, Use a
IJrllsli, JlOt a mg.

fJ•

Clean Milk
can come only from

Properly Washed Utensils



eps
LE

to
UTENSILS

I in dirty, unsterilizcd milk lIlcnsils. No method
.vashed utensil fit 1.0 hold milk. The following
you produce quality milk.

Sterilize
Sterilile all utensils imme­
diately he fore milking. lise
Sleam or \\ ater at 180 F.

for 15 minutes or an approved
chemical sterilizer as directed on
the container. This chemical solu­
tion may be used to wash Ihe co\\'s'
udders prior to milking. TIle ti"'e
/0 sterili:e l"ellsils is jllst before
rliey are 1lsed.

a•

Protect
Place utensils lo·drain and
dry in a place protected
from nics, dirt and dust un­

til the next milking. Bacteria do
1101 grOll..' Oil dry surfaces. Dust ami
(lies carry large numbers of bac­
teria. Keep them 3W3Y from milk
utensils.

G•

Continuing Good Milk Markets
depend on

Good Milk Every Day

; \\iIh hot
~s the wash­
m the ulen­
Iry quickly.

Hot



Clean Barn-Clean Cows

It is impossible to produce good, deQlt milk from

dirt)' cows in OJ dirty barn. An elaborate expensive

barn is nOI Ilecess:lry. J lowc\'cr, a liglll ceiJing

prevents dust and chaff from falling into the milk,

and a waterproof floor is the easiest to clean. TIle
floor should be cleaned twice a day. An abund·
ance of light hcll:>S to locale dirty conditions, and
undesirable odors are kept down by good venti­
lation.

Water and Brush
Make It Easy

Clipping Makes
Cleaning Easier

Washing Before
Milking. A Must

Cows must be brushed and udders washed with

a dilute sterilizing solution before milking. Fre­

quent clipping of long hair (Tom the udder, nanks.

and belly make it easier to clean the cows at milk·

ing time. Plenty of bedding, regularly cleaned

barns, and well drained cow yards free from piles

of manure will make the daily cleaning much

easier. For suggestions on dairy bam construction

ask your county agent for Extension Circular o.

104.
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a suitable milkhouse
1\s soon 3S milk is drawn from the cow, it must

be remmoo from the barn 10 a clean, well-ventilated

milk house or milk room for straining. cooling, and

storage. The milk house should be located on a

dean, well-drained sile, away from any colltaminal*

ing surroundings, especially manure piles. The milk

house need not be Illorc than a fe" feel from me

barn. It may e"en be a part of the bam, iF the

entrance from the barn is through self-closing doors

having a vestibule between them and so arranged

lhat both doors are not open at the same time. The

milk house should be conveniently located and

arranged in order that the milk can be handled

quickly and efficiently in a sanitary manner. In

order that it can be kept clean easily, lhe floor

should be water-tight and have good drainage. Tight

smooth walls and ceilings are desirable. \ Vindows

and doors should be screened. Detailed plans for

milk houses are given in Idaho E.xtension Bulletin

No. 118, Far'" Dairy Strucll,res, and Idaho Ex·
tension Circular No. 104, Idallo Dairy Bam and
AI iIkllOlIse Heftlfirements for Graded Milk Pro­
dueliarl.

1 _
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A Suggested Floor Plan of Milk Room and Milking Parlor
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COOLING

The~NGERZONE ,Above eo'

•

Keep milk clef/II by keeping sedimcJlI alul for­

eigll lImiter Dill. Do not depend upon straining to

remove foreign material. Straining merely impro\'cs

the appearance of milk. h does nOI help t..he navor

or rcmm"c the bacteria and soluble parts of extrane­

ous material. Strainers ulal usc single service cotton

discs should be used. CIOUl and wire strainers are

difricult to clean and sterilize properly.

Prompt cooling of milk to 50 F. or below is

essential (0 good milk production. l\tech:lIlical re­

frigeration is most eHicicnt. Waler is 21 times as

efficiellf as a coo/iug met/in as air al the same temp­

era/ure. Stirring hastens cooling. Do not mix warm
:mcl ,"'Old milk. Bunning water with a tcmpcrature

relo\\ 50 F. may lx: used. The lCmperature varies

with source and season. Check your water tempera­

tllre. The most efficient cooling systcm lIsing largc

mlumcs of running water, will onl) cool milk to

\\ ithin 2 to :; degrees of the watcr tcmpernture.

Plans for cooling milk are gi\'cn in Idaho Farm

Elcctrification Leaflct No.2, 1\1 ilk Coolillg Oll

IclflllO Parms.

KEEP IT CLEAN

KEEP IT COLD

•

1

•••••

TIle SAFETY ZONE, Below 50·
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EFFECT OF TEMPERATURE ON
BACTERIAL GROWTH
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MILK DELIVERY

Milk must be delivered La the processing plant daily. To insure that

the milk delivered to the processing plant is the same well cooled, high

quality milk lh:u left the rarm, it is necessary to protect the milk "hile in

transit. 1\ lil~ trucks must be either of the enclosed type or provide prOlcction

for the milk cans by lISC of canvas or blanket covers. This is necessary in

oreler to protcCllhc milk from heal in the Slimmer and From freezing in the

\\ inter. Trucks used for hauling milk must be kept de.111 in order to prevent

contamin:Hion of the milk. A clean lIJell-eared-for milk Imck remimls the

public thaI milk is l'alulled ill a sanitary ma"ner.
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Coopeutlve EJ<tension Work in ACricultu«, and Home Economics. D. R. Tbeophllus. DIrector
University of Idaho Collele of ",rlculture

and Unite<! States Oepartml':nt of ",multure
Coopt"r.t1nl

Issued In turtberan<:<l! of the acta of May • and June 30. 191~.

PrInted by
TRIBUNE PUBUSlUNG CO.

Lewbton. Idaho
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