
From nearly 200 applicants, these operations stood out for having produced high-quality milk consistently. 
Applications were evaluated for measures of quality, systems of monitoring udder health, milking routine, protocols 

for detection and treatment of clinical and subclinical cases, and strategies for overall herd health and welfare.

The NDQA program is made possible by these sponsors’ commitment to milk quality:

PLATINUM WINNERS
Recipient	 Nominator
Ron and Terri Brooks, Waupaca, Wis.. ........................ Lynn Thornton, Grande Cheese Company
Ryan and Charina Dellar, Harrisville, Mich. ..................  Preston Cole, Mich. Milk Prod. Assn.
Michael and Nancy Kleinhans, Kiel, Wis. .................................... Roger Hallberg, Land O’Lakes

Recipient	 Nominator
Dean and Patti Tohl, Tillamook, Ore................ Bryan Gibson, Tillamook Co. Creamery Assn.
Duane and Laurie VanPolen, Marion, Mich. ................  Katie Pierson, Mich. Milk Prod. Assn.

GOLD WINNERS
Recipient	 Nominator
Michael C. Balonek, Mumford, N.Y. .............................. Donna Walker, Dairylea Cooperative
Don Beattie, Holton, Mich. ......................................Lyndsay Stakenas, Mich. Milk Prod. Assn.
Mark and Andrew Boehm, Rawson, Ohio .....................Jeff Rohlf, Dairy Farmers of America
Richard and Janice Brill, Wellington, Ohio .................  Brian Funk, Dairy Marketing Services
Tom, Shirley, and Eric Carson, Hesperia, Mich. ......  Lyndsay Stakenas, Mich. Milk Prod. Assn.
James and Karen Davenport, Ancramdale, N.Y. ........................... Ruth McCuin, Agri-Mark, Inc.
Bill and Tina Deetz, Sugarcreek, Ohio........................................... Luke Mast, Luke Mast IBA
Gordon Dick, McBain, Mich. .............................................. Preston Cole, Mich. Milk Prod. Assn.
Randy, Mary, Nick, and Nathan Gilde, Lake City, Mich. .......... Preston Cole, Mich. Milk Prod. Assn.
Curt, Maren, and Jeremy Holst, Lake City, Minn. ........  Don Schweisthal, Land O’Lakes, Inc.
Brad and Debbie Kartes, West Branch, Mich....................Preston Cole, Mich. Milk Prod. Assn.
Richard, Luann, Jerry, and Stephanie Kauffmann, Farley, Iowa..............................................  

Kara Koopmann, Swiss Valley Farms
Kevin and Debra Kirsch, Elkhart Lake, Wis. ........................... Roger Hallberg, Land O’Lakes

Recipient                                                         Nominator
Tom McClellan, Delavan, Wis. ................................... Randy Hardyman, Grande Cheese Co.
William R. McMahan, Randle, Wash.. ............Scott Benedict, Organic Valley/CROPP Co-op
Oral and Susan Myers, Cambridge City, Ind.. ..............Justin Olson, Dairy Farmers of America
Charles and Julie Nelkie and Abigail O’Farrell, West Branch, Mich. ....Preston Cole, Mich. Milk Prod. Assn.
Edward, Judy, and Kurt Rau, Winchester, Ohio ..........  David Moore, Dairy Farmers of America
Bud, Ed, and Ron Reisbig, Ionia, Mich. ................. Bryan Stocks, Dairy Farmers of America
Kenneth J. and Ralph J. Schefers, Paynesville, Minn. ............................... Lloyd Rausch, AMPI
Philip and Carol Uhlenhopp, Sumner, Iowa ...............................................  Brian Gomer, IBA
Jan Vanderhoff, Clayton, Mich. .............. Bryan Stocks/Jeff Rohlf, Dairy Farmers of America
Camille VanPee, Vicksburg, Mich. ..............................Mark Dvorak, Dairy Farmers of America
Lisa Wilson, St. Johns, Mich............................................  Ben Chapin, Mich. Milk Prod. Assn.
Steve, Diane, Ed, and James Woloszyn, Delevan, N.Y. ...................................... Todd Ward, 

Direct Dairy Nutrition Services
Clark and Lois Woodmansee, Preston, Conn. ...... Linda Hansen, Dairy Farmers of America

SILVER WINNERS
Recipient	 Nominator
Alice H. and Laurance E. Allen, Wells River, Vt. ................... James Miller, Organic Valley/CROPP
Nathaniel Barron, Dansville, N.Y. ................................. Donna Walker, Dairylea Cooperative
Mark Diemer, McBain, Mich. ............................................. Preston Cole, Mich. Milk Prod. Assn.
Pete and Dorene Dykstra, Everson, Wash. ...............  Scott Benedict, Organic Valley/CROPP
Jim and Steve Fontaine, Strykersville, N.Y. ........  Sara Gillette, Upstate Niagara Co-op, Inc. 
Bob and Laurie Grenon, North Troy, Vt. ......................  James Miller, Organic Valley/CROPP
Irvin Gresser, Sterling, Ohio........................................  Will Moore, Dairy Farmers of America
Steve Guider and Charles Stendel, DeSoto, Wis. ........................................... Amanda Allert, AMPI
Craig, Barb, Tom, and Rob Harkins, Wyoming, N.Y........  Sara Gillette, Upstate Niagara Co-op, Inc.
Jacob and Elaine Jahfetson, Baraga, Mich. .............. Frank Brazeau, Mich. Milk Prod. Assn.
Richard and Sara Larson, Alma Center, Wis. ............. Bob Hoeritz and Glen Woychik, AMPI-Blair
Peter and Kelly Mahaffy, Coos Bay, Ore. ................. Scott Benedict, Organic Valley/CROPP  
Meyer Family, Hardwick, Vt. ..........................  Tom Gates, St. Albans Cooperative Creamery
Paige Mier and Jeff Orr, Prescott, Mich.....................  Dave Clark, Dairy Farmers of America

Recipient	 Nominator
Larry and Janay, Blake and Diane Myers, Nehalem, Ore. ...................................... Bryan Gibson, 

Tillamook Co. Creamery Assn.
Ronald Patenaude, Derby Line, Vt.................................  Tom Gates, St. Albans Co-op Creamery
Melvin and Patricia Pittman, Plum City, Wis. ........... Greg Andrews, Univ. of Wisconsin-Extension
Peter and Madonne Rainville, Fairfax, Vt. ......... Tom Gates, St. Albans Cooperative Creamery
Robert and Mark Rau, West Branch, Mich. .................  Preston Cole, Mich. Milk Prod. Assn.
John and Rhonda Rietkerk, Wendell, Idaho..............................  Richard Norell, University of Idaho
Samuel Schmucker, Mio, Mich. ....................................  Steve Gilland, Organic Valley/MMPA
Robert and Kathy Semann, Norwalk, Wis. .......................... Ronald Brown, Foremost Farms USA
Dennis and Gail Sikkenga, Montague, Mich. ............  Lyndsay Stakenas, Mich. Milk Prod. Assn.
James and Sharon Weiker, Cashton, Wis. ..........  Curt Horman and Glen Woychik, AMPI-Blair
Robert, Donna, and Bryan Wilson, Dansville, N.Y. ....... Donna Walker, Konhokton Cooperative
Rick and Dorianne Wolf, East Hampton, Conn. .................... Linda Hansen, Dairylea Cooperative

(877) WS-DAIRY
www.gea-farmtechnologies.us

(800) 392-3392
www.ecolab.com

(508) 865-6911
www.iba-usa.com

(920) 563-5551
www.hoards.com

(678) 638-3000
www.merial.com

(608) 848-4615
www.nmconline.org

(651) 501-2337
www.qmisystems.com

(614) 873-4683
www.selectsires.com

(800) 428-4441
www.elanco.com



T’S A pleasure for us to recognize the Plati-
num winners in the 2011 National Dairy 
Quality Awards program and share how 
they produce such high-quality milk. These 

five farms stand out as having exceptional milk 
quality records, along with well-defined plans for 
providing healthy, comfortable environments for 
milking herds and dry cows.

Here, you will find details of how these special 
herds approach the daily tasks of milking and 
caring for their cows, as well as their strategies 
for preventing new infections during the dry pe-
riod, monitoring fresh cows, and treating clinical 
cases. Most of what they do does not involve ex-
pensive facilities, new technology, or extraordi-
nary efforts. They just make sure that the milk-
quality basics in the parlor and in the barn are 
covered all day, every day by family members and 
employees alike.

Nominators submitted screening applications 
for nearly 200 farms. Of those, 60 farms merited 
careful analysis by a panel of judges. The nomina-
tions then were designated as Platinum, Gold, or 
Silver. See the previous page for a list of all win-

ners. You also will see their nominators who  de-
serve thanks for their participation.

Hoard’s Dairyman is honored to co-sponsor the 
National Dairy Quality Awards with National 
Mastitis Council. The program would not be pos-
sible without the sponsorship of GEA Farm Tech-
nologies, IBA/Ecolab, Elanco, QMI, Select Sires, 
and the major sponsor Merial.

Here is what the Platinum winners do:

What is your milking procedure?
Brooks: We do have a written milking procedure, 

and milkers always wear gloves. We predip, strip 
out foremilk, dry teats with microfiber towels, at-
tach milking units, and postdip.

Dellar: There is a written milking procedure.
Milkers wear a clean pair of gloves for every milk-
ing. We predip, strip out foremilk and massage dip 
into teat ends, dry teats with microfiber towels, at-
tach milking units, and postdip. Massaging the dip 
into the teat end is a key step in our procedure.

Kleinhans: We also have a written milking proce-
dure, and milkers always wear gloves. We strip out 
foremilk, predip, dry teats with micro cloth towels, 

attach milking units, and postdip.
Tohl: We abide by a written milking procedure, 

and milkers always wear gloves. We dry wipe 
teats, strip out foremilk, dip, scrub teats, dip 
again, dry teats with paper towels, attach milk-
ing units, and postdip.

VanPolen: Milkers follow a written milking 
procedure, and they wear a clean pair of gloves 
for every milking. We wipe sand and debris 
from teats and udder with a dry cloth towel, 
strip out foremilk, predip, dry teats with cloth 
towels, attach milking units, handstrip after 
milking, and postdip.

How do you maintain healthy teat ends?
Brooks: We credit equipment maintenance, using 

microfiber towels, changing to Gold Bloc winter dip 
November through March, and flushing our vari-
able speed vacuum pump biweekly.

Dellar: We attach units in a timely manner so 
the milker is on the cow as little as possible, so she 
doesn’t get overmilked which minimizes hyperkera-
tosis. We try to utilize the full oxytocin letdown of 
the cow.
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Top-quality milk: what it takes
Here’s a detailed look at the practices of the five Platinum winners in the National Dairy Quality Awards competition. 

Meticulous milking is vital, but it takes concerted effort in all areas of herd care to produce the best milk in the nation.

I

61st Annual HOARD’s DAIRYMAN ROUND TABLE

The Brooks family milks 238 Holsteins near Waupaca, Wis. Shown from left 
are: Tom Kilty, Ron Brooks, Jesse Thoma, Josh Claussen, Corky Newman, and 
Dodge Brooks. A combination of three employees and one family member 
handles milking chores in the farm’s double-6 herringbone.  They predip and 
then strip, always wearing gloves. Only 3 percent of their cows had clinical 
mastitis cases between June 2010 and May 2011. The milking herd and dry 
cows are housed in sand-bedded free stalls. The maternity area is bedded with 
straw.“This dairy has not had a (monthly) SCC over 100,000 in four years,” 
said nominator Lynn Thornton with Grande Cheese Company. “It consistently 
produces high-quality milk without using some of what are considered best 
management practices such as culturing and using teat sealants.”

The Dellars, Harrisville, Mich., combine 27,000 pound-per-cow production in 
their 230-cow herd with an impressive 53,000 SCC. Ryan and Charina are 
pictured with children Carmen and Gavin. Employees do most of the milking, fol-
lowing a written protocol. The herd is milked in a double-10 parallel and housed 
in sand-bedded free stalls. The Dellars culture all clinical cases but have not felt 
the need for bulk tank culturing. To control E. coli mastitis, their most persistent 
problem, they have changed their vaccination program and stepped up stall 
maintenance. According to nominator Preston Cole with Michigan Milk Produc-
ers Association, the Dellars “enjoy paying close attention to even the finest 
details while constantly researching and implementing innovative ideas, and 
they inspire their employees.”
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61st Annual HOARD’s DAIRYMAN ROUND TABLE

Kleinhans: We keep cows’ udders clean as pos-
sible and maintain vacuum levels.

Tohl: We maintain equipment, check vacuum 
level at every milking, change inflations regu-
larly, attach machines at letdown, don’t overmilk, 
and limit liner slips.

VanPolen: We make sure free stalls are clean 
and dry. We make sure teats are clean and dry and 
that a barrier postdip high in emollients is applied 
after milkout. We use Lauren liners in our milk 
claws which have less slippage, and we don’t over-
milk the cows.

What do you do to keep cows clean 
and comfortable?

Brooks: All cows are on sand-bedded free 
stalls, prefresh group has oversized free stalls 
(greater than 54 inches), and the maternity area 
is bedded with straw. Free stalls are scraped 
twice a day on lactating and once a day on dry 
cows/heifers. Backs of stalls are hand cleaned 
when scraping alleys. There are no brisket 

boards. We just pile sand in front.
Dellar: Alleys are scraped three times daily along 

with the backs of the stalls being raked out. The en-
tire stalls are raked every day and new sand is put 
in one to two times a week, depending on need. Wa-
terers are emptied and cleaned daily, as well.

Kleinhans: Sand-bedded stalls are cleaned dai-
ly and bedded every two weeks. Barn alleys are 
scraped twice a day. We have tunnel ventilation.

Tohl: Cows are all housed in free stalls. 
Kiln-dried shavings are used for bedding, and 
stalls are cleaned and alleys scraped twice dai-
ly. New bedding is added as needed. There are 
more stalls than cows. Fresh water is always 
available. Bunk space is available for all cows. 
Cows are also pastured about seven months out 
of the year.

VanPolen: Manure is removed from free 
stalls at least twice a day. Alleys are scraped 
twice a day. Stalls are bedded with sand and 
are refilled every 8 to 10 days. Free stall barn 
has curtain sides which are adjusted according 

to the weather. The ceiling is high and insulat-
ed. There are large doors across the front and 
back of the barn which can be opened to allow 
good airflow.

How do you detect subclinical cases?
Brooks: DHIA testing on test day.
Dellar: DHIA hot sheet, CMT paddle, and 

PortaCheck.
Kleinhans: Through DHIA SCC.
Tohl: SCC and CMTs.
VanPolen: Udder inflammation, lack of milkout, 

elevated SCC.

How do you detect clinical mastitis?
Brooks: Forestripping.
Dellar: Prestripping, udder appearance, and cow 

appearance.
Kleinhans: Visual, CMT, and DHIA SCC.
Tohl: Milk observations, cow behavior, udder 

“feel,” and CMT.
VanPolen: Elevated SCC, flakes when prestrip-

ping, swollen quarters.

Describe your fresh-cow monitoring.
Brooks: All quarters are CMT paddled at 

freshening. Fewer than 1 percent of quarters 
show positive. CMT is done at first milking, and, 
if positive, the cow is treated with oxytocin and 
Cefa-Lac. Milkers and barn people are trained to 
watch the fresh cows closely.

Dellar: CMT paddle and PortaCheck are used 
on every fresh cow/heifer. Also, we use the DHIA 
hot sheet. Cows are paddled and PortaChecked 
at three days fresh. If necessary, a culture is 
performed on high quarters. Cows are then mon-
itored on monthly DHIA sheets.

Kleinhans: Visual checks and J-5 two weeks be-
fore calving. We visually check quarters and milk, 
strip out Orbeseal, and pay close attention to body 
temperature.

Tohl: CMTs are taken on all fresh cows at 
calving and several times before being milked in 
the line. Fresh cow CMTs are compared to dry 
up CMTs. We screen test day SCCs and take 
monthly CMTs on all cows over 200,000. If cows 
are over 200,000 SCC and CMTs show a 2+, a 
milk culture is done.

VanPolen: We forestrip all cows with extra at-
tention given to fresh cows. We watch for any ud-

(Continued on following page)

Udder health-related culls made up just 3.5 percent of cows leaving the 
Kleinhans’ herd. They have a 141-cow Holstein herd at Kiel, Wis. They milk 
in a flat-barn parlor and keep their cows on sand-bedded free stalls. They 
were nominated by Roger Hallberg with Land O’Lakes. Dry-off at the farm 
involves dry treating all quarters, using a teat sealant, and vaccinating for 
E. coli and Salmonella. They also vaccinate heifers before they freshen for 
the first time. Mild and moderate clinical cases are handled by giving oxyto-
cin and Spectramast L C or Pirsue. Pictured from left in back are: par t-time 
milkers Tania Grouman, Carri Lisowe, Tore Loritz, Judy Schema, and Gerry 
Ditter. In front are Ryan, Alex, Nancy, and Mike Kleinhans.

Five-time Platinum Award winners, Dean and Patti Tohl milk 90 Holsteins 
and Jerseys near Tillamook, Ore. They again were nominated by Bryan Gib-
son, with Tillamook County Creamery Association, who said, “The record 
of high-quality milk produced by this couple year after year may never be 
matched.” The Tohls had a SCC average of 44,000 with no month over 
53,000. Only 10 percent of their cows left the herd during the year, and 
there were no udder health-related culls. Only 3 percent of their cows had 
a clinical mastitis case. The herd is housed in free stalls with kiln-dried 
shavings as bedding. Patti and Dean do all of the milking in the herringbone 
parlor. Cows are pastured about seven months of the year.

The VanPolen team members are repeat Platinum winners. Shown in front (from left) are Beth and Laurie 
VanPolen, Kristin Hamacher, and Mike VanPolen. The back row includes Rick, Duane, and Ken VanPolen, and 
Alex Hamacher. The VanPolens milk 215 Holsteins near Marion, Mich. Their herd is housed in sand-bedded 
free stalls and milked in a double-5 herringbone. In addition to having a low SCC, 72,000, the farm had an 
average standard plate count for the year of 1,000. Katie Pierson with Michigan Milk Producers Association 
nominated them. She credits the VanPolen team with patience and extremely close attention to every detail 
involved in managing their herd.
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der swelling and lack of milkout. All fresh cows 
are milked in a bucket for six milkings after 
freshening. Claws are rinsed well after milkout.

What steps do you take at dry-off?
Brooks: Tomorrow for dry treatment in all 

four quarters with a 60-day dry period. Preg-
nant cows with high SCCs or chronic SCC is-
sues are evaluated along with production and 
occasionally are sold. Dry cows are in sand-bed-
ded free stalls that are scraped once daily and 
bedded as needed. They have dirt exercise lots 
during nice weather. Feet are trimmed during 
late lactation.

Dellar: Cows are dried off for 60 days using 
Spectramast DC in each quarter, followed by Or-
beseal teat sealant. They are dipped with T-Hexx 
Dry at dry-off and a week before calving. They 
are vaccinated at dry-off, one to two weeks before 
calving and 60 days postcalving with J-5. We use 
sawdust bedding in our dry cow barn. The stalls 
are raked and cleaned daily. The alleys and wa-
terers are cleaned daily, as well.

Kleinhans: Dry off all quarters with Quarter-
master. Orbeseal is used as a teat sealant. Vacci-
nated with J-5 and Salmonella vaccines. Sand stalls 
are bedded twice a month and cleaned daily. Alleys 
scraped three times a day. Hooves are trimmed at 
this time, and all dry cows are kept in a tunnel-ven-
tilated building.

Tohl: All cows are CMTed at dry-off (result 
recorded). Dry treat with a commercial dry cow 
tube (Quartermaster followed by Orbeseal). Cows 
are given Endovac Bovi. Dry cows are in a free 
stall barn with access to pasture. Stalls are bed-
ded with kiln-dried shavings. Stalls are cleaned 
twice daily, and alleys are scraped once daily.

VanPolen: After milkout, we strip and wipe 
each teat with an alcohol pad . . . one pad per 
teat. We infuse either Albadry or Tomorrow into 
each quarter. We rewipe each teat with another 
alcohol pad and then infuse with Orbeseal. We 
then apply a barrier postdip and red or pink leg 
bands on both rear legs. Then we vaccinate with 
Cattlemaster Gold. Dry cows are housed in a 
free stall barn with sand bedding that is refilled 
every 8 to 10 days. Manure is scraped from stalls 
twice a day, and alleys are scraped daily. The 
barn has a high ceiling with adjustable curtain 
sides for ventilation.

Describe your treatment procedures.

For mild cases:
Brooks: We treat affected quarter with Cefa-Lac 

two times, 12 hours apart, and withhold milk. If 
there is no response, cow is culled.

Dellar: A culture is performed. Based on the re-
sult, I choose an antibiotic or not to treat. If treat-
ed, Spectramast LC, Hetacin, and Today are used 
most often.

Kleinhans: Oxytocin intramuscular, and we treat 
with either Spectramast LC or Pirsue.

Tohl: Pirsue, intramammary, four days.
VanPolen: Strip quarter well, inject 1-1/2 cc oxy-

tocin, milkout, poststrip, and apply barrier dip from 
separate dip cup.

For moderate cases:
Brooks: Same as for mild cases, plus oxytocin.
Dellar: Culture is performed, but cows are 

treated at first sight with Spectramast LC. oxyto-
cin 2 cc at each milking. Banamine intravenously 
if fever is present.

Kleinhans: Same as for mild cases.
Tohl: Today, intramammary, Flunixin IV, Oxyto-

cin intramuscular.
VanPolen: Strip quarter well, inject 1-1/2 cc oxy-

tocin. Milk cow out. Infuse quarter with Amoxi-
mast. Dip with barrier dip from separate dip cup. 
Liniment rub on swollen quarter. Apply red or pink 
leg bands to rear legs of cow. Repeat treatment for 
two to three days.

For severe cases:
Brooks: We just don’t have any of these.
Dellar: Cow is drenched, otherwise same as for 

moderate cases, and cow is separated.
Kleinhans: Oxytocin IM and treat with either 

Spectramast LC or Pirsue. Also, IV oxytetracycline-
dextrose bottle hypersaline with Banamine.

Tohl: Hetacin K IMM. As needed, oxytocin IM, 
Flunixin, IV, hypertonic saline IV, and systemic 
antibiotics.

VanPolen: Strip quarter. 1-1/2 cc oxytocin. Milk-
out. Treat quarter with Amoxi-Mast. Penicillin, 

intramuscular for four or five days. Drench with 
fluids. Leg bands are placed on cow. Vitamin B in-
jections for two days.

How do you track treated cows?
Brooks: Red duct tape on rear legs, written on 

daily parlor log, and verbal mention to herdsman, 
owner, or next milker. All treatments and health 
events are recorded on paper (Cardex files) and 
into PCDart.

Dellar: Red ankle bands (Velcro style). We use 
calendars. Every milking time has a calendar, ev-
ery treatment is written giving the date, what drug, 
and how many times it has been used. Records are 
kept on PCDart computer system and calendars.

Kleinhans: Green leg band on both rear legs and 
marked with pink paint stick on back pins. Every-
thing is written down on a chalkboard (visual and 
quick) and posted in parlor. Treatments are writ-
ten in a notebook, dated . . . which quarter and 
how long treated.

Tohl: Red leg bands, milk unit computer flash-
ing “hold.” Cow number, type of medication, date 
on board in parlor. Treatment book includes cow’s 
number, amount of drug, how treated, number of 
times treated. Treatment book information also en-
tered on individual cow computer record.

VanPolen: Red or pink leg bands are placed on 
both rear legs of all treated cows, and a journal is 
kept in the parlor. We keep a journal of all treated 
cows listing dates of treatment, length of treatment, 
and drugs used. We keep these journals listing 
treatments for all future reference.

61st Annual HOARD’s DAIRYMAN ROUND TABLE

(Continued from previous page)

Brooks Dellar Kleinhans Tohl VanPolen

Cows, milking/dry 238/25 200/30 124/17 80/10 185/30

Breed Holstein Holstein Holstein Holstein/Jersey Holstein

Milk (lbs.) 25,889 27,000 26,424 27,684/18,990 23,688

Fat (%) 3.8 3.6 3.2 4.0/5.5 3.6

Protein (%) 3.0 3.1 2.9 3.1/3.8 3.0

SCC avg. 75,000 53,000 80,000 44,000 72,000

SPC avg. <1,000 1,160 2,100 1,100 1,000

Clinical cases as percent of all cows 2.9 6.0 9.7 3.7 6.5

Cows leaving the herd (all reasons) (%) 37.4 34.0 46.0 10.0 15.1

Udder health-related culls (% of culls) 12.4 11.8 3.5 0 10.7

PRACTICES used by the five Platinum win-
ners in the National Dairy Quality Awards 
competition featured here reveal some similari-
ties. All five have parlor/free stall operations 
with the Tohls from Oregon using quite a bit of 
pasture. Four of the five bed with sand. 

Four of the five have both family members and 
employees who do some milking. The milking 
routine of three of the Platinum winners involves 
stripping some foremilk to check for mastitis fol-
lowed by predipping. Two predip teats, then strip.

What about all of the winners? We reviewed 
the 57 applications of the finalists who were 
given close consideration by the panel of judges. 
Here is a summary of the facilities and practic-
es of all 57 top herds, including the Platinum, 
Gold, and Silver winners:

Among the winners, 47 herds are handled in 
free stall/parlor operations. Herd sizes ranged 
from 15 cows up to 2,170. The average was 217 
cows per farm. Milking herds are bedded with 
sand on 29 of the farms.

Thirty-eight of the farms made use of Dairy 
Herd Information testing that included getting 

individual cow somatic cell counts. Nine of the 
57 farms produce organic milk.

A combination of family members and non-
farm employees do the milking on 36 of the 
farms. Family members only do the milking on 
17 farms. Milkers wear gloves all of the time on 
46 of the farms.

Essentially all of the farms strip some milk from 
each quarter before milking to check for abnormal 
milk. Most of them, 34, predip teats, then strip. 
The others strip some milk, then they predip.

Most farms, 41 of 57, culture milk from clini-
cally infected cows to determine the pathogen 
involved. However, only 24 of the 57 run bulk 
tank cultures routinely.

Among the 57 top farms, 38 had a fresh-cow 
monitoring program that included using Califor-
nia Mastitis Test or some other cell count monitor. 

Essentially all of the nonorganic farms used 
some form of antibacterial dry cow treatment. 
Thirty-five of the farms use an internal teat 
sealant at dry-off. Sixteen use some type of 
barrier teat dip when cows are dried off. 

—Hoard’s Dairyman staff

HOW THE TOP HERDS PRODUCE HIGH-QUALITY MILK
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