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In a recent ordinance, Minneapolis has 
required that there be on each farm sup
plying milk to a pasteurizing plant dis
tributing milk in that city a separate milk 
house or milk room for the handling and 
storage of milk and the washing and 
care of milk utensils. 

In the development of higher standards 
of living we should not leave the prepara
tion and care of such foods as milk in a 
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Milk house 8 X 8 feet with milk cooling tank 
of concrete. 

primitive stage. The present knowledge 
of bacteria should lead to a more careful 
handling of mi'lk from the time it is 
drawn from the cow's udder until it is 
served as a drink or used on or in our 
foods. It is well understood that the 
number of bacteria will multiply rapidly 
in warm milk but the rate of increase is 
greatly retarded if the temperature is 
kept down to 55° F. or lower. This fact 
makes it possible to keep the milk sweet 
and palatable if it is cooled promptly to 
a low temperature. Cooling may be done 
with well water which has a temperature 
of approximately 48° F. 

It is an advantage, when considering 
the milk house requirements of a farm, 
to know what codes or requirements are 
in force in the neighboring city or what 
regulations the local creamery has 
adopted. Inquiry of the city clerk or the 
local creamery secretary will us1'!ally 
bring very helpful information as to the 
regulations in force in any particular 
locality. These regulations may seem a 
burden but they are meant to insure a 
high quality of milk and increa~e its 
consumption at a price that will justify 
its production under sanitary conditions. 
It has often been proven that high quality 
milk will bring a higher price and thus 
pay a profit as well as pay for the milk 
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house in which the dairy work is per
formed. 

T ypes of M ilk Houses 

Where the milk is taken to market 
every day and sold as whole milk the 
milk house is used to shelter the utensils 
and the milk cooling tank. Such a build
ing is usually small, often not over eight 
feet square. If the milk is separated and 
the cream sent to a creamery, a larger 
building is usually required. In this case 
additional space is necessary for a sepa
rator, heating equipment, and a wash 
tank. It may be that the cream is not 
delivered every day. In this case the 
milk cooling tank will need to be larger 
than might at first appear necessary. A 
building 10 X 12 feet in size or even 
larger may be found profitable. The 
equipment required and the method of 
doing the work should both be given con
siderable study as waste space is expen
sive although cramped conditions are also 
to be avoided. 

Location 

The milk house should be located on 
a well drained site so that it will not be 
necessary to wade thru mud to reach it. 
It saves in first cost and in labor to have 
the milk house built as a part of the barn. 
In this case it is necessary to have a ven
tilated hallway with self-closing doors so 
arranged that both doors will not be open 
at the same time. Another arrangement 
is to connect the milk house to the barn 
with a ventilated vestibule having self 
closing doors at the ends. It is difficult 
to keep from tracking rubbish from the 
barn into the milk house; hence a sepa
rate building is generally emphasized in 
sanitary cQdes. The distance one has to 
travel often convinces one that it is easier 
to pipe water to the milk house near the 
barn than it is to carry milk to the milk 
house near the well. Fourteen and one
hal f feet traveled each day for a year 
equals one mile. It is an advantage to 
place the milk house where it is near the 
route from the house to the barn. 

Construction 

To last well any building must have a 
good foundation. The milk house foun
dation made of concrete extending down 
to uniform soil or two feet into the 
ground and with reinforced corners will 
prove a good investment in long life. The 
floor of concrete sloped to a floor drain 
aids in keeping the room sanitary when it 
is necessary to wash up after milk has 
been spilled. Cement plaster on the 

walls and ceiling is easy to keep clean 
although matched lumber well painted 
also makes a good job. The outside of 
the walls may match the barn in material 
and color. It is desirable that the walls 
be of good construction to make the build
ing warm in winter and cool in summer. 
Two or three windows arranged as in a 
house so that the sash may be slid up 
and down are very essential. Screens 
for the windows and a screen door are 
necessary and a storm door is a great 
protection when the weather gets ex
tremely cold. 

A concrete cooling tank is desirable. 
It should project about a foot above the 
floor level making it easy to lift the cans 
out. It is usually an advantage to in
sulate the concrete tank from the founda
tion wall to make it cooler in summer 
and warmer in winter. In many cases 
the water pipes may be arranged so that 
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Milk house JO X 12 feet with separator, 
cooler, wash tauk, water heater, and milk cool
ing tank. 

during the summer water is pumped thru 
the milk cooling tank and overflows to 
the stock tank. In the winter the warmth 
of the milk keeps the water from freez
ing. The tank will need to be emptied 
only occasionally to keep it clean. The 
pipes should be located before the con
crete is placed. If a heater which re
quires a chimney is used this should be 
constructed at the time the milk house is 
built. 
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