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BioFresh’
Bolus

Now Proven Effective
To Reduce LSCC £Y i

S
BioFresh Bolus is specially formulated as a :

nutritional supplement for dairy cattle, and now
field trials and university research confirms the
impact BioFresh Bolus has on SCC.

A study conducted by Dr. K.W. Griswold, Southern
[llinois University, proved that administering
BioFresh Bolus for three consecutive days to cows
with an initial LSCC greater than five caused LSCC
to decrease roughly one LSCC unit (200,000
somtic cells).

Effect of Bio Fresh Bolus vs. Placebo Bolus
on Linear SCC of Lactating Holsteins cows
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Exclusively available from:

To read the complete

reper visit
Tltpeiiwvew.selactsires. com’
news_releaseshiml and
click on the Nov. 3, 2003
MEWS (Bifase,

For technical assistance on this progduct, call latl-free: (888) 254-1482
“EioFresh is a trademark of Agrarian Marketing Cc?:rahrr;. Froducts lisled are
manufaclured for Agrarian Marketing Corporation, Widdlebiry, Ind., and merely

disiribater] by Sedect Sires Inc. All chains, representalions and werranbes, expressad
o implied, a7 made onty by Agraran Markisting Comoration and not by Select Sires

TEL: (614} 873-1683
FAX: (614) 873-5751
winw.selectsifes. com

Affordable Hydraulic
Hoof Trimming Tables
1-800-370-8454
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The Ultimate in Tilt Tables

* Heavy Duty
Professional
Quality

¢ Increased
Production WithLess Effort

* Models Available
In Stationary & Portable

¢ Limited Warranty

SHEP’S WELDING, INC.
PO Box 296
Chiefland, FL 32644
www.shepswelding.com

1-800-370-8454

38 . Western DairyBusiness

FYT

% Dr. Joseph
O’Donnell is execu-
tive director of the
California Dairy Re-
search Foundation.
He can be reached
at 530-753-0681.

m Information on
the California Dairy
Research Foundation
can be obtained
from the organiza-
tion’s web site at
www.cdrf.org.
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a column by Jose;

Milk helps the

world go ‘round

Once mill leaves the dairy, just where does it go? Typically, it
ends up in a processing plant and becomes the bottled
milk, cheese or butter you see in the supermarket.

These products are very familiar to most folks, but
what about products beyond the familiar? Products like
milk powder also start at the plant and they also need a
home, but one not so obvious to you and me. After all,
milk powder isn’t a main staple on the traditional grocery
store shelf. The same can be said for other nontypical
dairy products like whey protein, lactose, buttermilk
solids and the like. Or are they?

Walk down the aisles of your local market — if you look
at ingredient labels for your favorite baked goods, cereals
and snacks, you’ll see where the rest of those products end
up. You’ll see them in confections and even processed
meats. A large percentage of milk solids end up in the lu-
crative ingredients market.

Ingredients aren’t the only place milk powders and
other dried dairy products find their niche. As the name
“dried” and/or “powder” implies, these products contain
very little water and therefore are easily shipped nationally
and internationally. In fact, milk powder — both whole
and skim — is the dairy product most traded internation-
ally. It makes sense because it can be reconstituted to ex-
tend a local milk supply or bring milk to an area wheve
there is no local supply. It also can be sold to consumers as
fluid milk or used as an ingredient, depending on the sit-
uation.

In addition to contributing to global nutrition, ship-
ping milk powder around also helps to balance plant ac-
tivity. There are some areas of the United States and the
world where seasonal shifts affect milk production.
Rather than leaving plants dry during these seasons, milk
powder can be brought in so local manufacturing and lo-
cal commerce can continue. While this is just a matter of
doing good business, it ties back to consumer demand for
dairy products which, in turn, goes back to the growing
message about dairy and health.

Dairy products are made and used the world over -
from milk to cheese to ingredients like milk powder. As
scientists around the world continue to discover the
health benefits associated with dairy products, the de-
mand will grow. Local manufacturing must buy raw ma-
terials, such as milk and whey powder or similar products,
to keep up with this demand. The result? A healthy dairy
economy and a healthy global population.

Focusing closer to home — one of the biggest benefits
the dairy industry in the United States has going for it to-
day is its role in weight management. With obesity and di-
abetes at the forefront in consumer minds, what food
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manufacturer wouldn’t want to include
dairy as an ingredient in their retail or
foodservice product AND advertise the
fact?

This is just the beginning. Nature de-
signed every protein, carbohydrate, fat,
mineral and vitamin in milk to be part
of a health and nutrition delivery system
for mammals. No other substance in the
world is designed this way. Global re-
search is discovering new information
about milk’s benefits everyday. With to-
day’s technology, we are learning how to
manipulate this product to deliver max-
imum health. We still need more clinical
work to prove effectiveness but that will
come as producers, manufacturers and
the government work together to lever-
age support for this work.

The implications of unlocking the se-
crets of milk components and how they
deliver health are enormous. We will be
able ro identify and produce very spe-
cific benefits to address very specific
consumer needs. More than ever, dairy
producers could be linked directly to
the consumer. It all starts with the raw
milk composition. By changing milk’s
composition to increase the level of high
market value components, the producer
can deliver a raw material that greatly
expands product developers’ ability to
deliver new consumer products with de-
sired benefits.

Early on, our primitive ancestors rec-
ognized the nutritional value of milk.
They didn’t need magazine articles or
special studies to define nutrition —
they just ate the foods that kept them
healthy, period. It was clear to them that
life improved when they consumed milk
and they rook the necessary steps — se-
curing supply through domesticating
animals, producing fermented products
like yogurt and cheese — to keep it part
of their diet. The basic approach was no
different than today. Changing the raw
material composition changes what you
can do with it. If you can control the
composition, you influence product de-
velopment and take control over your
market. All the while, you are expanding
the delivery of health benefits to con-
sumers and making the world a better
place.

It all comes down to milk. The dairy
producer checkoff program works with
processors to build the scientific data-
base proving milk components’ value in
delivering nutrition and health. This
kind of visionary thinking and action
ensures not only the dairy industry’s
health, but also American consumers’
health and individuals’ health beyond
our borders. [l
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Fresh water on demand,
24 hours a day.

waters ‘em rights

Top quality materials. Smart design. Built to last.
The WaterMaster series of fountains is a popular choice for dairies across North Anerica.
The one-piece polyethylene body holds up under the most rigorous use. The trough slopes
to a large drain and can be cleaned and refilled in a [raction of the time other waterers
take to empty. Every Ritchie fountain is backed by our 10 year limited warranty.
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WarerMaster Series

Contact your Ritchie distributor
for the fountain designed
to fit your needs.

800-747-0222

M Easy to clean

[ Unique patented water seal keeps cold air away from valve
M Finger-lift service cover—no tools, springs, or clips

W Meets Grade A dairy requirements

The color arrangament ort Ritchie fountaing is a registerad trademark of Ritchia Industries,

U.5. patent numbers: 5174245, 4646687, 4739727, Hegister number 2,002,625, www.ritch fgfg;m!, com

We help you make -
cents of it all.

Complicated forms. Mountains of paperwork.
Ever-changing rules and regulations.
Let us help you sort through the mess.
* Accounting Services * General Business Consulting
¢ Complete Tax Service * Individual & Corporate
* Year-round Tax Planning

Taking Your Future Into Account
Wiechelman
Associates

quardt Ave,,
] 90703-4148
(562) 404-3730
Fax (562) 926-2002

Certified Public Acconntants  Wwwi.cerritoscpas.com E.:iv

Hydraulic
Hoof
Trimming
Table

For information call: R e o R TR R ;
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Tidenberg’s Welding & Repair
Jim Tidenberg SHOP 505-763-1979  RES. 505-762-1173
575 US Hwy 70 « Clovis, New Mexico 88101
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