


Unit 8
THE DAIRY CATTLE INDUSTRY


UNIT REVIEW ANSWERS

1. The term vertically integrated means that a company retains control over all aspects of the product. For example, in its dairy operation Braum’s does everything from milking the cows and growing food for the herd to manufacturing dairy products and selling the products from its own stores.

2. Large-scale dairy farming was difficult before the 1800s because of the lack of refrigerated transportation.

3. Pasteurized milk can be kept longer and is safer to drink. Pasteurized milk makes it easier for the dairy industry to sell and market its products to consumers.

4. 305 days a year

5. Holstein

6. Guernsey

7. Milking Shorthorn

8. If pin bones cannot be seen on a dairy cow, the cow is storing fat instead of turning the grain and forage she eats into milk. For this reason, the visibility of the pin bones is needed.

9. The classes of fluid milk include whole milk, reduced-fat, low-fat, and fat-free milk. Whole milk has not had the fat content reduced. It has no less than 3.25 percent milk fat and contains 8 grams of fat per eight-ounce serving. It is pasteurized, homogenized, and fortified with Vitamin D. Reduced-fat, low-fat, and fat-free milk have had some or all of the fat removed from them. Reduced-fat milk is 2 percent fat; low-fat milk is 1 percent fat; and fat-free milk has no fat. These products are normally pasteurized, homogenized, and fortified with Vitamins A and D.

10. Evaporated milk is pasteurized milk that has had 60 percent of the water removed from it. It is then homogenized, usually fortified, and canned.

11. Answer should include at least two of the following:
Yogurt
Acidophilus cultured milk
Sour cream
Buttermilk

12. The cow or heifer must have a calf.

13. Embryo transfer is performed by removing fertilized eggs from a superior cow and transplanting them into surrogate cows. The embryo grows and is born to the surrogate mother, but the calf is a genetic offspring of the donor.

14. Robotic milking automates the milking process. Robotic milking requires cows to be trained to use it. Cows enter a milking stall and the system recognizes and records the cow’s identity electronically. It then provides feed for the cow and begins the robotic milking process. The robot cleans the cow’s udder and attaches the milking machine to her udder and detaches when the cow has finished producing milk.
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