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PRODUCE CLEAN MILK
ByCHAS.N. SHEPARDSON

In Charge Dairy Manufactures, Colorado Experlment Station.

The proper care of milk and cream at the source of produc­
tion means hundreds of dollars annually to the producer both in
the price received for his product and in an increased consump­
tion which will cause a greater demand. The importance of milk
and its products as a food is generally recognized .but the neces­
sity of keeping it clean, who~esome and appetizing is frequently
overlooked. It is the purpose of this bulletin to call attention to
some of the more important things in handling dairy products.

PURE MILK

Pure milk has three essential requirements* namely: safety,
decency and nutritive value.

To be safe it must be free from all organisms which might
cause disease. Of the most C'ommon diseases carried thru milk,
there are two classes: those carried by the cow, the best exam­
ple of which is tuberculosis, and those getting into the milk from
other sources, such as typhoid fever, scarlet fever and diphtheria.

Decency implies freedom from dirt and fllt}l. Milk may be
sterilized so that it contains no harmful organisms and yet it may
contain considerable manure and other filth, which, tho harm­
less in itself, is extremely distasteful to the person consuming
the milk.

Its nutritive value is determilled by the milk solids and is
not usually affected by any sanitary measures. The prime es­
sential here is to have cows that give rich enough milk to con­
form to the requirements of law, as to the percentage of fat and
total solids in the milk.

PREVENTION OF DISEASE

Tuberculosis.-The most common milk-borne disease is tu­
berculosis. This disease is ,vide spread among eattle and is par-
ticularly dangerous to children. In the case of CO\VS having tu­
b,ercular udders the organism may pass directly into the milk.
However, the more common source is from manure and other
particles of dirt \v11ich n1ay have picked up the orgallisnl ill the
digestive tract or from the slobberings of the animal.

.·'The Modern l\lil k Frobleln" by l\Ic~u~t
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Water Supply.-The water supply may be a source of infec­
tion for typhoid fever and other human diseases. The drinking
water of the animals and the wash water used in cleaning uten­
sils should be clean and pure. Particular attention should be
given to the location of the well with reference to corrals and
privies so that there shall be no danger of the run-off from these
places getting into the water.

Health of Workers.-Attention should also be given to the
health of the workers around the dairy. IVlany human diseases
are carried thru milk and no person, suffering from any disease,
should be allowed to work around a dairy or handle milk uten­
sils. Nor should a person who is caring for a sick person go
from the sick room to handle milk or milk utensils.

Flies.-One of the most common carriers of disease is the
fly. All milk rooms should be kept free from flies, and accum­
ulations of manure and filth should be prevented. The natural
conditions around any stable are conducive to flies and it is only
by the greatest care that they can be kept down and this big
danger reduced to a minimum.

REDUCTION OF BACTERIA COUNTS

From the economic vie,vpoint, the bacteria count of milk is
one of the most important factors. In the case of market milk,
the keeping quality is affected almost directly by the growth of
bacteria. Every year many farmers have milk cut in grade, or
turned black, entirely due to the high bacteria content and con­
sequent poor keeping quality. The same is true of churning
cream. Cream that is very sour or gassy cannot be made into
first-class butter and as the quality of the butter is reduced the
price paid for the cream is cut in proportion so that the farmer
stands the loss. Much of this loss could be eliminated by giving
attention to some of the more important factors in produeing the
milk. While there are several factors that enter into bacterial
control, the following are generally considered the most import­
ant; (1) clean co"rs, (2) small-top pails, (3) elean, sterile uten­
sils, (4) prompt and efficient cooling and storage at proper tem­
peratures.*

Clean Cows.-Much of the contanlination in n1ilk eomes ironl
the body of the co,v. The flanks, belly and udder are usually cov­
ered with long hairs that serve to catch dust, manure and other
material ,vhich drops into the pail during milking. These long
hairs should be kept clipped ~hort to reduce this danger as muc}l

*!{:elley and Clen1en t "Thfarket l\,fil k" 3
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storage of all kinds of old equipment. Such things only accum­
ulate dirt and encourage a general carelessness in handling the
milk.

UNDESIRABLE FLAVORS

There are several causes of undesirable flavors in milk and
cream. The most COmlTIOn of these are: Feed, unclean utensils,
unclean surroundings where the milk is handled.

Feed Flavors.-Very frequently, in the spring and fall, un­
desirable flavors are found in the milk which are due to feed.
Among the most common of these feeds are: Beet tops, rye pas­
ture, wild onion, weeds and sweet clover. In many cases it is
necessary to use this feed and some method must be found to
eliminate t11e off flavor. Experience at the Colorado Experi­
ment Station has shown that this can be done by removing the
co,vs from the pasture four hours before milking. It can also
be helped some by giving them a feed of hay before they go out
to pasture so that there will not be the tendency to fill up too
much on these other feeds. 'iVith two milkings per day, the best
practice seems to be to turn the cows on pasture immediately af­
ter the morning milking, then bring them up to the corral about
four hours before milking and let them have some hay in the feed
rack. In most cases they are kept up thru the night \vith some
hay in the feed rack. If the evening milkil1g is done fairly early
it may be desirable to turn them out again for two or three hours
in the evening, but where this is done they must be brought up
again soon enough to permit the flavor to pass off before the
morning milking. These flavors are particularly objectionable
in market milk but the flavor may also be traced in butter made
from cream carrying the flavor. Often the creameries turn back
cream carrying these flavors and they always cause a marked
decrease in the consumption of whole milk.

A little care and thot in using these feeds can eliminate this
loss and at the same time permit the profitable utilization of
these feeds.

Unclean Utensils, in addition to their effect on the bacterial
count, have much to °do with the flavor. There is, perhaps, no
more objectionable flavor than that of dirty, greasy utensils or
those that have been allowed to stand with old sour milk in them.
Prompt and careful cleaning, as described above, will 'eliminate
this trouble.

Unclean Surroundings are detrimental to n1ilk flavor. Milk
absorbs flavors and odors readily and if it is handled in the sta-
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