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Organic Valley/
CROPP Cooperative’s
Milk Quality Program 

Organic Valley makes procurement of quality raw milk a high 
priority.  We achieve this goal through a combination of -

• Procurement from member farms

• Education

•Monitoring

•Incentives

Producer raw milk quality -

• Reflects milking practices and herd health

• Can indicate an out of control process or inadequate training

• Increases or reduces profit margin

• Has a major effect on finished product quality, shelf-life and 
brand acceptance

Key Raw Milk Quality Drivers

• Herd Health

• Milking Practices

• Environment
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Herd Health
Focus on prevention

Develop a good nutritional program

Treat problems immediately - don’t wait!

Use good dry cow management
• Cows are highly susceptible to infection due to weakened immune systems
• Keep cows in clean, dry environment

Milking Practices

Time of greatest risk for infection

Wash hands or use clean disposable gloves

Use consistently good milking technique
• Forestrip and evaluate
• Predip
• Wipe dry - no wet milking
• Attach milkers within 60 seconds - important
• Post dip - prevent spread of contagious organisms

Herd Milking Order

• Fresh heifers
• Low SCC Cows
• High SCC Cows
• any contagious cows*

* milk using separate 
equipment 

Environment

Biosecurity
• Keep a closed herd to prevent contagions
• Screen new animals prior to integration

Housing
• Clean, dry
• Separate area for sick animals - prevent spread

Equipment
• Regular evaluation and maintenance
• Check system airflow and pulsation

Organic Valley monitors the quality of producer 
raw milk by testing for the following 
milk quality test indicators -

• Bacteria

• Somatic cell count

• Cryoscope

• Sediment

Bacteria Testing

Standard Plate Count(SPC)/Plate Loop Count(PLC)

• Measures the number of bacteria present in (cold) milk in the bulk tank. 

• <3,000 = excellent, >25,000 = needs attention, 100,000 = regulatory maximum

• Poor results are due to dirty or unsanitized equipment, dirty udders, 
slow cooling, poor milking practices, or (strep) mastitis in herd

Bacteria Testing

Preincubation Count (P.I.C.)

Identifies and measures the presence of psychotrophic
bacteria that thrive at refrigeration to room temperatures.

There is no regulatory standard for P.I.C.

<3,000 = excellent, 25,000 = needs attention, >50,000 = maximum allowed

Poor results are due to dirty cows (udders), worn rubber parts, milkstone
buildup, contaminated air system, failure to sanitize  
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Bacteria Testing

Lab Pasteurization Count (LPC)

• Identifies and measures the presence of thermoduric bacteria that thrive at 
refrigeration to room temperatures

• There is no regulatory standard

• <75 = excellent, >75 = needs attention, >150 = maximum allowed (no premium)

• Poor results are due to milk contamination from soil, hay or dusty feeds, dirty 
(milkstone) or unsanitized equipment, dirty udders,  very slow cooling 

Bacteria Testing

Coliform Count

• Identifies and measures the presence of coliform bacteria indicating milk 
contamination and good conditions for pathogen growth

• There is no regulatory standard for raw milk for pasteurization

• <10 = excellent, <25 = needs attention, >100 = maximum allowed

• Poor results are due to milk contamination from soil or manure, dirty udders or
hands (gloves), worn inflations or pipeline gaskets, contaminated water

Somatic Cell Count (SCC)

• Measure of the number of white blood cells present in milk from mastitis

• Good indicator of udder health and/or presence of infection

• <100,000 = excellent, >350,000=needs attention, 750,000=regulatory maximum

• Poor results due to herd health, failure to screen (forestrip, CMT, DHI) herd, 
incorrect milking order causing spread of contagious organisms

• Mastitis and high SCC reduces production by as much as 30% volume and 
costs thousands in lost income annually

Cryoscope

Measure freezing point of milk

> .540=acceptable, .535=needs attention, <530=unacceptable

Caused by added water from poorly sloped pipeline, rinse or “flush” water in milk

Sediment

Measures the amount of foreign material (dirt, hay, etc.) present in milk

1=acceptable, 2=needs attention, 3=unacceptable

Caused by dirty cows (udders), poor or no filtration, reused filters, 
poor bulk tank seals

Incentive and Corrective Programs

• Quality Premiums and Quality Deductions

• Quality Awards

• Work Improvement Plan (WIP)

Quality Standard for Premiums and Deductions
ATTRIBUTEATTRIBUTE HINGE POINTHINGE POINT

• BACTERIA (SPC/PLC)        < 25,000 

• SOMATIC CELL (SCC)       < 350,000

• PREINCUBATION (PIC)     < 50,000

• THERMODURICS (LPC)     < 150

• COLIFORM COUNT            < 100

• CRYOSCOPE                        > .530

• SEDIMENT                           < 3
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Milk Quality Award Program

GOLD AW ARDGOLD AW ARD

• SCC YEARLY AVERAGE OF 150,000 OR LESS

• SPC YEARLY AVERAGE OF 25,000 OR LESS

• PIC YEARLY AVERAGE OF 30,000 OR LESS

SILVER AWARDSILVER AWARD
• SCC YEARLY AVERAGE 151,000 TO 200,000

• SPC YEARLY AVERAGE OF 25,000 OR LESS

• PIC YEARLY AVERAGE OF 30,000 OR LESS

Work Improvement Plan
LEVEL ONE - 2 consecutive monthly averages above the “hinge points”
receive a warning letter.  Producer must take action.

LEVEL TWO - 3 consecutive monthly averages… Producer must submit a 
written plan detailing improvement steps and results.

LEVEL THREE - 4 consecutive monthly averages… Producer is one month 
from suspension.  

Field representative works with producer.  

Dairy Executive Committee (DEC) makes final decision 
and considers producer response and extenuating circumstances.

Education and Guidance

• Herd Health Workshops

• Milk Quality & Herd Health Bulletins

• Staff Assistance - Raw Milk Specialist

• Field Representatives
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Animal Health Committee
• Composed of professionals,

staff and producers

• Producer resource
• Johnes & BLV

Testing and
Education

• Herd Health
Bulletins

• Educational
Workshops
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Producers have the potential to significantly increase profit 
from good milk quality

To improve the producer should -

1) Identify the cause of quality deficiencies
2) Correct the deficiencies
3) Review processes to determine what allowed the 

deficiency to occur
4) Prioritize and implement improvements to prevent 

reccurrence Understanding Organics:
Livestock Management and Health Conference
Alfred State College                                            February 14, 2007

QUESTIONS???


