CIRCULAR No. 78
AGRICULTURAL EXPERIMENT STATION
UNIVERSITY OF ILLINOIS.

CLEAN MILK.

BY WILBER ]. FRASER, Chiefin Dairy Husbandry.

Unless carefully produced, milk is impure, and
is often unfit for human food. It is subject to
contamination in so many ways in the course of
its production and distribution, that it is prac-
tically impossible for the customer to secure it

&

care. Since it is an ideal medium for the growth
of bacteria, the greatest precaution should be
observed that no germs, especially those causing
disease, gain access to it. There is no secret
connected with the production of sanitary milk.
Cleanliness in ev ery operation, from first to last,
and thorough cooling as soon as drawn are the
only requisites. The result is nothing more nor
than simply clean milk.
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STANDARDS FOR GOOD MILK.

Any milk that shows a sediment on the bottom
of a transparent vessel upon standing one hour
is not fit for human food. The consumer has a
right to demand that the milk furnished him be
clean; that it keep at least twenty-four hours
after being delivered to the consumer, if held at
a temperature of 60° IF. or below; that it contain
no disease-producing germs or any form of pre-'
servative; and that it have a certain known com-
position, which is uniform from day to day.

THE VALUE OF GOOD MILK.

Milk that is free from dirt, and in which the
bacterial content is exceptionally small, is a
healthful and economical food; such milk .is
essential for infants and invalids, besides being
much more healthful and palatable for all. In_..
fact, a clean milk supply is just as necessary to
correct living as is a pure water supply or whole-
some food of any kind.



The question, then, of an improved milk sup-
Ply rests not only with the producers, but largely
with the consumers as well, and when they
demand clean milk, and are willing to pay the
extra cost of production, such milk will be sup-
plied. Even at an advanced price, milk is
cheaper than meat when food equivalents are
fully considered.

THE BARNYARD.

In the production of clean milk no one thing
is of more importance than keeping the cows out
of the filth. Many yards into which dairy cows
- are turned each day for their drink and exercise
are knee-deep with mud and manure during the

winter and spring, if not nearly the entire year.
In summer when the cows are on pasture they
‘would keep comparatively clean were they not
- obliged to wade through a filthy yard in going
to the stable for milking.
. The yard should slope from the barn, and be
covered with gravel or cinders sufficiently deep
‘to form a hard surface. Manure should not be
allowed to accumulate against or near the barn,
and no swine pen should be nearer than two
undred feet on account of the odors from it
ing readily absorbed by milk,



WaicH Cow REPRESENTS THE SOoURCE oF Your MiLk SuprpLy?

ArFTER A Run ofF THREE WEEKS ON PASTURE, IMAGINE THE
Firtuy ConNprTiON DURING WINTER!



How Mucu More WouLp You Pay ror MiLk rroM Cows
Kept Like THIS ONE?

CLEAN EVEN 1IN MIDWINTER.
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NECESSITY OF WASHING UDDERS
BEFORE MILKING.

Milk as ordinarily produced gets the greatest
mount of contamination during milking from
udders not washed. To determine the amount of

th that gets into milk in this way, seventy-five

ials were made at different seasons of the year
ith three classes of udders, those apparently
lean, those soiled, and those muddy. With
dders that were apparently clean, it was found
hat an average of three and one-half times as
uch dirt fell from the unwashed udders as from

e same udders after they were washed. With

iled udders the average was eighteen, and with

uddy udders ninety times as much dirt from

e unwashed as from the washed.
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STANDARD MILK.

. By standard milk and cream is meant that
~which has a certain known composition, thus
‘establishing a true basis for valuation.

Let 1t be clearly understood by producers, con-
;Isumers, city councils, and everybody that in these

~days the dealer can furnish the customer with milk
of any desired richness, without regard to the
quality ordinarily yielded by the cow, and all milk
‘should be either so standardized, or else bought and
sold according to its natural composition.

~ Selling milk by measure without regard to
quality is unjust to the producer as well as to
the consumer. While the fallacy of the system
apparent to a few, the majority of people seem
to think that milk is milk, and that one quart is
‘worth as much as another, so long as it is still
sweet.
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REFRESHMENTS SERVED IN DAIRY
BARN.

At the meeting of the Illinois State Dairymen’s
Association, held at the College of Agriculture,
refreshments were served in the dairy barn; the
object being to impress upon the dairymen of
the state the fact that dairy barns are places
where human food is produced, and that they
should, therefore, be fit places in which to pre-
pare and eat food as well.

THE CONSUMER’S RESPONSIBILITY.

That milk may reach the table in first-class
condition, the consumer has responsibilities as
well as the producer. The milkman is frequently
blamed for many things for which he is not
responsibie. However perfect the condition and
low the temperature of the milk when delivered,



it cannot long remain in good condition unless
carefully handled. If milk is to keep, it must
be stored in utensils that have been thoroughly:
washed and scalded and held at a low tempera-
ture, at least 60° F., and below if possible.

If milk is not delivered in bottles, care must
be taken to protect it from dust, and it must be
placed where there are no odors to be absorbed.
Bottled milk, being sealed with a pulp cap, can-
not absorb odors, and should be left in the bottle
until used, not emptied into an open dish.



