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IS made safe for you.
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“Milk sure tastes good.
I've heard it’s good for me.
| wonder why...”




Most milk comes from dairy cows Main Barn

that live on dairy farms. Today’s
farmers want their cows to be
healthy and treated well.
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Cows must give birth before they can give milk.

A young cow is called a ealf. The calf is given a

numbered ear tag so that, throughout its life, the

farmer can track:

¢ where she lived;

¢ what she ate,

¢ what she produced
(milk, calves); and

& her medical history.




When not outside, the cows eat, sleep and
drink together in a barn. The farmer keeps

the barn and feed clean to ensure the cows
are comfortable and healthy.




years old. That is when they
would start producing milk for
us to drink. To keep producing
milk, a cow will have a calf

about once per year.
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Some farmers use computers to \{
monitor the health of the cow. The |
computers record what the cow eats, how

much she eats, and how much milk she ‘
produces. Any changes might indicate

that the cow is not feeling well.




Only healthy cows join the
milking herd. Cows that require
medical treatment are kept
8\ Separate until they are well

| 8 j‘\ enough to rejoin the milking
S ferd. Their milk does not go for
I} human consumption.
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To provide high quality milk
from the farm:
¢ milking equipment is
thoroughly cleaned and
sanitized;
¢ milk is cooled quickly,
and is stored in closed
systems.
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To keep the milk clean:

¢ the udder is washed and
sanitized before and after
every milking;

¢ the first milk from each
cow s visually checked,

& poor quality milk is
rejected;

¢ the milk is filtered after
it leaves the cow.




Milk is collected by specially trained truckers who:
¢ confirm the milk is cold (less than 4°C);
¢ lake samples for testing at a laboratory for
~_ bacteria and contaminants.

&
CF-I-'HI‘ “m#ﬂmn Fm”ﬂlﬂﬂlll




-

All milk is transported to a government
licensed and inspected dairy processing
plant. The dairy processing plant must:
¢ pasteurize (heat) all milk to Kill
harmful bacteria;
¢ add Vitamin A and D,
¢ provide milk that meets
all safety and quality |
standards;
¢ not sell, give, or trade
unpasteurized milk to
the public.
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Milk from the dairy processing

il plant is safe to drink because:
¢ all milk must be pasteurized
before it is sold to the public;
P e e £ o) ¢ nothing is added to milk
L A PR unless required/permitted by =

Tt S C N o all processed dairy products

e - = . a[e refrigerated;
i ¢ all milk sold to the public
o2 e g must meet safety and quality
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“So that's why my milk is
safe and tastes so good!”
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