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MILK reaches .practically every home in our country daily. 
The milk supply ranks second only to the water supply in 
importance in relation to the health of the communily. Every 

safeguard has been used to make water safe for people. The 
healthfulness of the milk used· by the family on the farm or sold to 
some other family in the city for food, deserves the same careful con, 
sideration. Milk forms the major part of the diet of many children, 
who are to be the leaders of tomorrow. Their health is essential to 
active leadership. Various measures, including pasteurization and 
special attention to sanitation in the handling and distribution of milk, 

. are in force i11 inost progressive cities. They are of the utmost impor-
tance, but if conditions on the farm where the milk is produced are 

.neglected, all possible precautions taken later will not insure a milk 
supply of high quality. 

The producer as well as the consumer is vitally· concerned in the 
quality of the milk supply. The consumer wants milk whiCh is safe 
from the standpoint of health, as well as nutritious an!;l wholesome. 
The amount of dairy products used is influenced to a large extent by 
the confidence of the consumer in the quality of the products available. 
To insure a generous deimind, the producer must supply milk which 
meets the requirements of the consumer. ' 

The quality of the milk supply depends, primarily, upon (I) clean, 
healthy cows; ( 2) handling by people free from disease; (3) properly 
cleaned, sterilized, and dried utensils and containers; ( 4) thoro, im
mediate cooling; ( S) storage at low temperatures, and ( 6) prompt 
delivery. · 

Clean, Healthy Cows 
There are few diseases that pass directly from the cow to man. 

If a cow appears well and has no udder trouble, the principal thing to 
'fear is tuberculosis. The only method of determining the freedom of 
Q.nimals from tbis disease is the use of the tuberculin test, which should 
be made by a competent veterinarian. When a ~ow .is suffering from 
"garget" the milk is not safe for food. 

Most of the dirt in milk comes from dirty cows. Dirty milk is, of 
course, unwholesome, and sometimes dangerous to the user, especially a 
child. The farmer is as much interested in clean milk as the city con
sumer for it is to his interest that the milk be pure and clean. The cows 
must be particularly clean at the time of milking to prevent dirt drop· 
ping into the pail. Cows are often dirty because the stalls are too short 
or too long or because the pa,sture is muddy or marshy. The use of a 
brush and curry comb each day is often necessary to keep cows in proper 
condition. 
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Handling by Healthy People 

ertain di seases of man, uch as typhoid fever, scarlet fever, and 
diphtheria, may be spread through milk and cause serious epidemics. 
The gem1s of these diseases are introduced into milk by people who are 
sick or who are carriers of the germs. These are not animal diseases. 
Water from shallow wells and polluted streams sometimes carries the 
germs of typl·oid fever and may get into the milk when it is used to 
rinse utensil s. Mi lk should be handl d only by healthy people. 

lean , W ell Lighteil. Well Ventilated Stables 

Udders are wiped before milking. (Photo by courtesy of U. S. Dept. of Agr.) 

Clean and Sterilized Utensils 

The condition of the utensils ha more to do with the keeping quality 
of the milk than anything 1 e except the cooling. Utensils mu t not 
only app ar clean, but they should alway be th roly wa hed, st rilized, 
and clri d, a explained in a later paragraph. 
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Fig. 2 . Smaii·Topped Milk Pail 

Especially use ful in keepi~g out dirt which might fall from the body of the cow. 

Cooling 
Thoro and imm diate ooling and storage at a low temperature are 

the most important factors in the attainment of a good keeping quality 
in milk. Milk i gen rally cooled, but often in anything but an adequate 
way. Allowing the milk to stand in a cool cellar or outdoors on a cold 
day is not sufficient. It takes many hour for it to cool by this method 
and in the mean time the· keeping quality is endangered. A an of milk 
of ordinary size placed in a tub or tank of the average well water will 
seldom be much below 70 degrees in twelve hours. This is too high a 
temperature to insure· a sweet mill<. When milk is being cooled in a 
can placed in a tank of old water, it is essential that it be stirred at fre
quent intervals so that it will reach the low temperature quickly. Water 
should be running through the tank continuously or ice may be added 
to the water. When running water is not available, a windmill may be 
used satisfactorily to supply fresh water, as shown in Figure 4· Where 
a large amount of milk is produced, a special cooler, using ic or circu
lating cold water, may be use 1 to chill th e milk quickly and effi
ciently. Every dairyman should have a good thermometer so that 
cooling is not a matter of guess work. Milk shoull always be 
cooled to so degrees Fahrenheit, or below. 

Delivery 
While milk is being delivered on the retail. route directly from the 

farm or to the milk plant, it should be kept in a w 11 constructed covered 
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container, and as cold as it is in the cooling tanks. It often helps to 
have a canvas or similar covering over the cans to protect them from 
the dust or the heat of the sun. The producer should always plan to 
have the milk reach its destination as promptly as possible. Milk is a 
very perishable product and must be handled accordingly. 

The points to be considered in the production of clean, reasonably 
safe milk are given in the following brief statements: 

Healthy Cows 
Cows producing milk intended for human food should be: 
r. Free from tuberculosis. 
fl· Free from mastitis, often known as "garget" or "caked udder." 
(3. Free from all other diseases. 

Cows Must be Clean 
I. The stable should be well built, adequately drained, light, and 

well ventilated, in order to make it possible to keep the cows clean and 
comfortable. 

2. . The animals must be kept clean, particularly on the flanks, tail, 
and udder, and be especially clean at time of milk,ing. 

3· Manure should be removed from the stable at least daily. 
4· The udder and flanks should be wiped with a damp cloth just 

before milkirig. (See Fig. r.) 
5. The first fevv streams of milk from each teat should be dis

carded. This milk should be milked into :1 cup and not into the 
gutter. 

Atmosphere of Stable 
1. The stable should be well ventilated. 
2. Dusty hay or grain should not be fed just before milking. 
3· The cleaning of the animals should be done at least half an hour 

before milking. 
4· Floors should not be swept at milking time. 

Utensils 

r. The milk pails should be clean, dry, and sterilized. 
2. The small-topped pail is recommended.· (See Fig. 2.) 
3· If a milking machine is used, be certain that it is thoroly cleaned 

and sterilized after each milking. Particular attention should be paid 
to the teat cups, inflation tubes, and hose. The pail should be ·clean, 
sterilized, and dry. The.sudion lines should be kept clean ~nd dry. 

4· Vse only new or thoroly boiled strainer cloth. If cotton or other 
similar filter 'is used,· it should be clean and new. Win~ gauze strainer's 
should be thoroly cleaned, sterilized, dried, and in good repair. · 
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S· The milk cooler should be cl an, sterilized, and dry. 
6. The separator bowl and parts should be cleaned, sterilized, and 

dried each time after using. 
7· Cans should be clean, sterilized, and dry. 
8. Cooling tanks should be cl an, provided with clean, fresh, cold 

water. Use ice when necessary, 
9· Utensils should be inverted on a rack after they are washed and 

sterilized so that they may dry thoroly. This rack should be placed 
where the sun may reach it, where it is not dusty, and where animals 
can not reach it. (See Fig. 3·) 

Fig . 3· Rack for Utensil s After They Have Been W ashed and Sterilized 

Pails, cans, and other utens il s should be inverted so that they will dry thoroly. Note 
the small -top pail s (A) 

The ioll owing method s for the care of utensils h~ve proved 
most succe sful: 

Cleaning of Pails, Cans, Coolers, Etc. 
1. Rinse in cold water after using. 
2. Wash thoroly in warm water to which a dairy cleansing powder has been 

added. Use a good brush. 
3. Rinse thoroly in clean, hot water. 
4. Sterili ze thoroly with boiling water or steam until container is too 

hot to be handled comfortably. 
s. Pour out water or condensed steam and allow to dry thoroly by inverting 

in the sun or in a protected spot on a rack where no animals or dust may reach 
them. The importance of thoro h ating and absolute drying can not be over
emphasized. 
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Cleaning· of Strainer Cloths 
I. Rinse in cold water. 
2. Wash thoroly in warm water with dairy cleansing powder added. 
3. Rinse thoroly in clean, hot water. 
4· Boil for at least 5 minutes. 
5- Allow to dry. 

Milkers 
I. Clean clothes should be worn by all milkers. 

7 

2. The milker's hands should be thoroly washed and dried before 
milking and kept clean during milking. 

3· The hands should not be moistened during milking. Wet-hand 
milking must never be tolerated. 

4· Above all, the milker or the handler of milk should be free from 
all contagious diseases and must riot be a disease carrier. 

Fig. 4· Practical Arrangement for Cooling Milk 

PiP.~Io 
"for:k lank 

The water pumped by the windmill goes through the milk-cooling tank! to the stock. tank. 
(Photo by courtesy of the Minnesota Co-operative Creameries Association.)· · 

Water 
I. Plenty of clean, safe water should be available for washing 

utensils. 
2. Plenty of cold, running water should be available for coolers 

and cooling tanks. 
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3· Animals should be 1 rovided with an adequate, sat is factory water 
supply. 

Cooling 
The importance of immediate and thoro cooling to the keeping 

quality of milk can scarcely be overe timat d . 
1. Milk should be cooled immediately after milking to a tempera

ture below so degrees F, and kept at or below that temperature 
until delivered. (See Fi ,=;s . 4 and s.) 

2. During transportation, the milk should be kept ool, and pre
cautions taken to prevent contamination. lt is well to have the cans 
blanketed or covered with a tarpaulin while on the way to the factory 
or creamery. This helps to maintain the low temperature of the mille 

Fig. s. Simple T ubular S urface Coo ler 

Cold water run s thro ugh th ese tubes and th e milk fl ows over them, being cooled quickly. 
This is a good device for the la rger da ir ies. It should be cove red to prevent dust, fli es, etc. , 
from contamin ating the mille 

If the precautions m ntion d are followed, evet-y dairyman should 
be able to produce clean, healthful , marketable milk. T hus the demand 
for a high quality _product will be sati sfi d and both con umer and pro
ducer of milk will be benefit ed. 


