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Harvest Acres, LLC

Dairy Standards of Operation

Procedures for Producing, Handling, Packaging, and Distribution of Raw Milk

Production Standards 

Milk Station Location & Cleanliness: The milking station is an enclosed room located adjacent to the goat pen and allows animals to enter from their shelter in inclement weather. The milking station is used exclusively for milking and the storage of milking equipment. 

Sanitation: All dairy equipment, utensils and distribution bottles are hand washed after each use with foaming dairy soap and allowed to air dry. All items that come into contact with milk (with the exception of the single use disposable milk filters) are sanitized according to manufacturers instructions with dairy sanitizing solution prior to use. In addition, bottles and milking equipment are cleansed weekly with an acid based dairy cleanser to prevent the development of milkstone. 

Milking Procedures 

Milking Schedule: Animals are milked twice daily between the hours of 4-8am and again between 4-8pm. 

Milk Station preparation: The milking station is dry swept, mopped with dairy sanitizing solution and allowed to air dry following each milking. This allows the station to be clean and dry prior to the next milking. 

Teat Cleaning Method and Disinfectant Used: Each animal’s udders and teats are cleansed with udder wash or commercially available udder wipes and dried with a separate towel. Prior to milking, teats are milked into a strip cup to check milk for abnormalities. Milk that appears abnormal will be discarded. 

Animal feed during milking: Animals are offered grain mix while in the milking stanchion. 

Hand Milk or Machine: While we prefer to hand milk, for the comfort of our animals we employ both hand milking and machine milking. We have found that a few of our does with smaller teats prefer to be milked by machine. 

Bottling & Distribution

Milk Straining/Filtering/Bottling/Cooling Method & Materials Used: Immediately after collection from each animal, milk is poured in a sterilized, stainless steel, covered milk tote, inside of a cooling bucket. Upon the completion of milking, milk is filtered through single use milk filters into clean, sterilized, glass distribution bottles, capped with clean, sterilized caps and placed into a 35-degree refrigerator, used exclusively for the storage of milk. A thermometer is used to verify that the milk has cooled to a temperature of 45 degrees within two hours. Any milk that has been exposed to improper handling and refrigeration will be discarded.

Milk Storage Temperature: Milk is stored in a 35-degree refrigerator.
All bottles are labeled as  “Raw Unpasteurized Goats Milk”. 

Shareholder Responsibilities
Shareholders must pick up milk from Harvest Acres each week during the time frame mutually agreed upon with the execution of the boarding contract.

Shareholders are responsible for maintaining the temperature of milk during transportation; please don’t forget your cooler and ice.

Shareholders will rinse empty bottles with lukewarm water to remove visible milk prior to hand washing with soapy water.  Do not allow milk to dry in empty bottles, wash bottles in dishwasher or with very hot water as this will set the milk proteins and create milkstone, which can leads to off flavors.
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