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where a rotating platform stands in the
centre. It's arotary milking parlour, where
large number of cows are automatically-

milked.
From the cornerof my eye, Ispy asmall

- commotion advancing from
thedooracross from us. Cows
are being herded and routed
intothe milking parlout, and
subsequently being fitted
with teat cups onto their

drone on with his expl.
tion. “'ﬂ{ecﬂwszctually

Aﬂermemﬂkingprooess
the cup will automatically
L udder.

twice aday, are giving us about 2;
-milkeachaday,” shares Murray. "
are milked around Sam and tt
- around 2.30pm, with milking opemr.luns
]asnnganamgaufa.n ahalf
twohours.”

‘The Shaws have two sepataw

which are milked all year round. W‘hen :

oneherdis drwn,goﬂ’(:esﬁngbefoxe next
calving), another herd is brought in to be
~ milked. Themareatotalof«&ow.ddockwn
 the farm, all of which have to be checked.

* Poor milk production is an indication

that a cow isn't in the best of health, says
Murray. “If they're not eating, their milk
production will drop. Every milking
session, we measure the milk production.

Gmemllgr ifacowissick, she’llstop eating.
* It could be that the cow has mastitis, an
infection in the udder by the bacterium
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286 ylemehtstoths pro:
wlnch Fonterra has in. place
. The com,

1 thi
lay eﬁ.hexeamﬁnanclaldeductwn
»the farmers. "

Quality fests are nonducm on efe’r;
collestion. It's a very stringent process

in | milk filtration. After the milk it




collected, it’s passed through a plpmg
system and filtered. The milk must be
ﬁiteredtoaspec!ﬁcnemperatum Coming
from the cow to the machine, the milk
might be 33 degrees. Quality-wise, the
quality will deteriorate very quickly
at that temperature. We need to get it
chilled down via a plate heat exchanger
to below 7 degrees as soon as possible.”
The milkisthen keptin astoragetankat
the farm, whcrelawentst.ransfeﬂed tothe

Fonter dsenttothep
p}amM]Lksamplesammkenandsmtto
the Milk Test NZ laboratory for further
testing. §

ty Mﬁrmy rejoins me and
wayout of the shed, and into
1 air, The sun has mxraculously
bathing the l,a.nﬂ lr(an eth.ereal

dﬂ!IY farm. My father's side o
came from Ireland and my
tmmScoﬂ:ndandtheysettIed just out m‘

is chxldhood zeca]ls this father-of-
Lh,weg,wa spentr FEUTELLOE &
mundr_hefmﬂ.lym
; Sor10when I first milked acow.
.walkihmugh cow shed and we'd
‘eightcows ava time. Dad had two
 both milked about 100 cows.
d 60s, to have 100 cows was
thenorminNewZealand. Dadused tomilk
100 cows on his own, We kids helped him.
On his other farm he employed a husband
and wife to do the milking.”

Suffice tosay, much has changed since
then in the country’s dairy industry, |
thanks to technology.

“It'd not have been possible to milk 400
caws in an hour and a half back then. Ttd
have been a labourious walk-through cow
shed where you'd milk 10 cows at a time.
and yow'd have been in the shed for hours
onend.” ;

Suddenlylouhngpensive, Murraycon-
fides: “I'm the third and last generation. T
have three bosrs, my brother has three
boys, and none of them are interested in
the business.”

S0 whatwi]lhappan"l‘hhsparkle in his
kindl £YeS ¢ dims and with a sh.mgofthe

business will be soldl. You must appreciare
thatthis isaseven-day, 24-hour job, for365
days. Ifwe havea cowcalvingatnight, you
needtogetom of bed and attend taiit. How
- many of today’s; pecplewould be happy to



