Storing milk in the bulk tank avoids
bacteria developing in the milk
while waiting for it to be picked up.

Milk from sick cows is discarded
before entering the bulk tank* to
prevent contamination.

| &

At each farm, the grader may reject the
milk if it's determined that it doesn’t meet
strict food standards.
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Milk is tested again at the plant for
appearance and odour and to make
sure it’s free from any antibiotics.

Milk may also be discarded due to unexpected
events like extreme weather or upon receipt at the
processing plant due to non-compliance (e.g.,
presence of antibiotics).
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Quality controls are carried out
throughout the bottling and
production processes.

MQ = Milk Quality

The National Dairy Code establishes best practices to ensure the safety and quality of milk production in Canada.
Dairy Farmers of Canada developed proAction®, a national quality assurance program for the Canadian dairy sector.
It is @ mandatory program that ensures that milk is produced according to some of the highest standards in the world.

*Bulk tanks are located in a separate, dedicated milk room to ensure proper hygiene and temperature control.
Shown outside for illustration purposes only.




