Cows

To produce milk, a cow must calve,
which means give birth to a calf.
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Cows have the same gestation period
as humans: 9 months.
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Milking
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Cows are ruminants. Their stomachs
have 4 compartments that digest
and transform hay, which has no nutritive
value for humans, into a highly nutritious
food: milk!

Cows are impregnated through artificial
insemination.

Their meals are calibrated like an
athlete’s, according to their potential,
productivity and lactation period.

In a herd, calving is spread out
over time so that milk can be
produced regularly
throughout the year.

In one day, cows eat about 25 kg
of feed and drink around 100 litres of
water, which is the equivalent of a bath
tub filled to the brim.

Cows produce milk for 10 months
after a calf is born. Then they have
a 2-month break and calve again.
A cow produces an average of more than
30 litres of milk per day. This corresponds
to about 10,000 litres per year,
enough to meet the milk required by
150 people annually.
The sale and use of hormones that
stimulate dairy production, such as bovine
somatotropin, are banned in Canada.

Cows are milked at least twice a day,
365 days a year.
Using a mechanical milking machine, it
takes just 5 minutes to collect around
fifteen litres of milk.
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During the milking process,
milk is led through the pipes
of the milk line to a bulk tank.
It must be brought from
38°C (the temperature
of the human body)
to 4°C in under an hour.
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Milk is highly perishable and must be
picked up every other day from farms.

Once it is delivered, the milk undergoes
various procedures before it is sent
to grocery stores:

Transporters, also known as “testers,”
check its temperature, appearance
and odour before picking up the milk.
The tester determines the volume picked
up and takes a sample for composition
and quality testing.

• It is first standardized, i.e. its fat

The tanker truck is insulated like a
thermos to keep the milk cold all the way
to the plant.

potential bacteria and prolong its
shelf life.

content is adjusted (skim 1%, 2%,
3.25%).

• It is then homogenized to prevent
the cream from rising to the surface.

• Finally, it is pasteurized to destroy

Quebec produces 900 varieties of
cheese and 60% of the fine cheese in
Canada.

10 litres of milk are required to make
1 kilogram of cheese and 20 litres of
milk to make one kilogram of butter.

3 billion litres of Quebec milk are
used to make many products:
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