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Didyou knoweee

® A cow doesn’t produce any milk until she’s
had her first calf, which is born when she’s

about two years old. After that, she usually
has a calf every year.

® Most of the milk produced in the Midwest is
made into cheese — a good way to store milk
for a long time. (How might that affect prices
of drinking milk in Midwest stores?)

® Most cows give about 5 1/2 - 7 gallons of
milk a day. Milk weighs 8.6 Ibs. a gallon.

How many eight-ounce glasses full of milk
does the cow give each day?
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True or False

— 1. A dairy cow gets every second i 1 .
year off as vacation from ik is to be made into cheese, it goes
milking. \I“fo: II;asfeur?zing into huge vats. Cheese makers

make many different kinde of cheese.

sure it stays clean and pure.

— 2. All cows are female.

From farm to table, milk never

touches human hands.
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__ 3. Vitamin D occurs
naturally in milk.

—_ 4. It takes 3-5 minutes to milk a
cow with a milking machine.

— 5. Cows are milked once a week. ; L P
— 6. Pipelines and milking _ URE ke >

equipment are washed and
sterilized once a month.
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— 8. Milk for drinking is ;:afkages-
homogenized. That means the
milk and the cream in it are

blended so the cream doesn’t
rise to the top.

— 9. Almost half of all milk sold is
for drinking and cream. The
rest is processed into butter,
cheese, ice cream and many
other dairy products,

—-10. One-percent milk means the
milk is one-percent water.

i iati innesota
Photo Courtesy of American Dairy Association of Minn

Fresh from the
— 11. Yogurt and cottage cheese are

dairy case. Look
dairy products. at all your

choices!




