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What Can Farmers Do to Reduce or Prevent Spores from Entering
Raw Milk?
By Rachel Evanowski and Sarah Murphy
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Training milking staff to focus on teat end
cleaning during milking preparation (1) and
implementing changes in laundered towel
preparation (use of detergent, chlorine bleach
and drying) (2) can reduce transfer of spores
into the bulk milk tank.
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