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This milk is transported from the farm to 
a local dairy processing plant in a large 
truck. Don’t worry, the milk is kept cool 
during transport too!

Raw milk is produced in smaller quantities, 
and generally does not involve this 
transportation step. Instead, raw milk is 
usually sold directly from the farm.

➜
Dairy farming is a challenging lifestyle. Milking 
generally begins bright and early every morning, 
and occurs two to three times daily. There’s 

no such thing as weekends off for 
dairy farmers. At each milking, one 
cow can produce up to four gallons!  
Milking today is often performed by 
machine, rather than by hand. The milk 
is pumped into a large tank for storage 
where it is cooled and tested to make 
sure it meets strict hygiene standards.

➜

Dairy farmers provide their cows 
different types of feed. Did you know 
a dairy cow eats 100 pounds of hay, 
grain, soybean meal, corn, and other 
nutrients each day?  

Pastured cows on the other hand are not fed grain and instead 
only eat grass. Small creameries and dairy producers still use this 
traditional and more natural approach to free range animal husbandry.

WHERE DOES MILK COME FROM?
Milk is a delicious and nutritious beverage, but did you ever wonder where the milk  
in your glass came from? We take you on a little journey to explain how cow’s milk  

is produced in America* – from the dairy farm to your grocery store.

➜

➜

Cows like all mammals 
have lactation cycles. 
They produce milk 
as a result of being 
pregnant and nursing. 
Without their young 
we would not be able 
to enjoy the delicious 
milk cows produce.

➜
Quality starts from the soil up. Dairy farmers 
tend to their land as well as their animals, and 
many of them use their cows’ manure to fertilize 
the soil. Because this natural fertilizer provides 
valuable nutrients to the land, less water is 
needed to maintain the health of the soil – which 
is essential because one adult cow drinks 
almost an entire bathtub full of water every day!
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WHERE DOES MILK COME FROM? (cont.)

Last but not least, the packaged milk is transported to 
local grocery stores. The majority of milk at the stores 
was at the farm only two days earlier!  

Tip: The shelf life of milk depends on many aspects of 
how it is processed and stored once it arrives home. 
Keep your milk consistently cold on an interior shelf 
(and away from strong-smelling foods) rather than 
the refrigerator door where the temperature tends to 
fluctuate more.

As a general rule of thumb, milk remains fresh until one week after 
the “sell by” date printed on the carton.

➜

*Did you know that the United States is the largest producer of cow’s milk 
in the world? In 2015 alone, over 208 billion pounds were produced! Other 
types of milk are enjoyed in the U.S. and around the world including goat, 
sheep and even buffalo!

Next, the milk is packaged or sent 
onward to be processed into cheese, 
yogurt, and other dairy products.➜

At large dairy processing plants, milk 
undergoes a heat treatment known as 
pasteurization. This process eliminates 
bacteria in the milk.

Milk that will be used in raw-milk cheese 
doesn’t go through this pasteurization step, 
since “good” bacteria are essential to raw-
milk cheeses. Instead, artisan cheese makers 
and their milk suppliers carefully monitor the 
production and handling of the raw milk to 
ensure the utmost safety of their product. 

➜


