
THE BEST OF THE BEST
From 85 applicants, these operations stood out for having produced high-quality milk consistently. 
Applications were evaluated for measures of quality, systems of monitoring udder health, milking 
routine, protocols for detection and treatment of clinical and subclinical cases of mastitis, and 
strategies for overall herd health and welfare.

The NDQA program is made possible by these sponsors’ commitment to milk quality

*Dairy Farmers of America, **Michigan Milk Producers Association

PLATINUM WINNERS

Fessenden Dairy, Tim Fessenden, King Ferry, N.Y. .....................................................
Lisa Ford, Cayuga Marketing

Larson Acres, Mike Larson; Ed and Barb Larson; Sandy Larson; Jim Trustem; Brooke, 
Dane, and Luke Trustem, Evansville, Wis. .................................................................
Randy Hardyman, Grande Cheese Co.

Michigan State University Dairy Teaching and Research Center, Lansing, Mich. ........
Joe Packard, **MMPA

Naatz Dairy Farm, Willie and Kathy Naatz, Mantorville, Minn. ...................................
Dale Heintz, Ag Partners 

RKB Dairy, Kathy, Randy, and Glen Bauer, Faribault, Minn. ...........................................
Brandon Balzer, IBA

Stuart Farms, Daniel Stuart, Lowell, Mich. ................................................................
Gregg Trierweiler, *DFA

GOLD WINNERS
F.W. Rahn and Sons, Travis and Jamie Rahn, Eden, Wis. ............................................
Mark Sosalla, Waupun Veterinary Service

Garlomar Farms, Gary Zuiderveen and Chris Martiz, Falmouth, Mich. ........................
Deb Gingrich, **MMPA

Hendel Farms, Karl and Matt Hendel, Caledonia, Minn. .............................................
Ron Brenner, Prairie Farms

Horning Farms, Earl Horning, Jeff Horning, Katelyn Packard, Mason Horning,  
Manchester, Mich. ...................................................................................................
Lindsay Green, **MMPA

Jagiello Dairy Farm, Duane Jagiello, Bruce Jagiello, Troy Wager, Lena, Wis. ...............
Phillip Sersch, BelGioso Cheese

Lightland Farm, Russ and Larry Lightfoote, Stanley, N.Y. ...........................................
Mary Ellen Charter, Dairy One

Maly Farms, Butch Maly, Ron Maly, Alicia Sippl, Bryant, Wis. ...................................
Jolynne Schroepfer, Sartori

Reuter Farms, Carl and Dennis Reuter, Hastings, Minn. ............................................
Dave Houghton, Leedstone

Sunridge Dairy, Adrian Kroess and Mike Siegersma, Nampa, Idaho ..............................
Justine Britten, Udder Health Systems

Theisen Family Farm, Jonathan Theisen, Campbellsport, Wis. ...................................
Jolynne Schroepfer, Sartori

Tollgate Farm, Jim and Karen Davenport, Ancramdale, N.Y. .......................................
Ruth McCuin, Agri-Mark

Trailside Holsteins, Michael and Jon Johnson, Fountain, Minn. ...................................
Noah Fenske, IBA

TW Dairy Farm, Tom Wittmeyer, North Collins, N.Y. ...................................................
Debbie Lampson, Upstate Niagara Cooperative

VanVliet Dairy, Rick, Brent, and Blake VanVliet, New Plymouth, Idaho ......................
Justine Britten, Udder Health Systems

Willow Bend Farm, Mueller, Davies, and Janney families, Bloomfield, N.Y. .................
Madison Hopcia, Upstate Niagara Cooperative

SILVER WINNERS
Brearley Farms, Nathan and Larry Brearley, Portland, Mich. ......................................
Gregg Trierweiler, *DFA

Clearview Dairy Farm, Paul, Betty, and Brian DeMann, Martin, Mich. ........................
Rachel Brown, **MMPA

Dimock Farms, Donald and Bruce Dimock, Peru, N.Y. ......................................................
David Kerr, IBA

DinnerBell Farms, Adam and Elizabeth Grahl, Dale and Ann Grahl, Eden, Wis. .................
Mojo Ecker, IBA

Dorner Farms, Cory and Maria Dorner, Luxemburg, Wis. ............................................
Ryan VandenPlas, Total Dairy Service

Evergreen Dairy Farm, Kris and Carla Wardin, St. Johns, Mich. ..................................
Lindsay Green, **MMPA

Hirsch Dairy Farm, Hirsch family, Alexander, N.Y. ......................................................
Madison Hopcia, Upstate Niagara Cooperative

Holger LRS Farm, Evan Stieg, Hersey, Mich. .............................................................
Dave Clark, *DFA

Kehljam, Jason Kehl, Strykersville, N.Y. ....................................................................
Madison Hopcia, Upstate Niagara Cooperative

Ketchum Farm, Bob, Terri, and Mike Ketchum, Utica, Minn. ......................................
Joshua Brown, Northern Valley Livestock Services

Michels Farm, Dan and Brenda Michels, Lomira, Wis. ..................................................
Mark Sosalla, Waupun Veterinary Service

Neeper Dairy, Nathan and Heather Neeper, Wapakoneta, Ohio .........................................
Jeff Rohlf, *DFA

Ping Dairy, C. Adam Ping, Eubank, Ky. ......................................................................
David Moore, *DFA

S&L Goebel, Steve and Leo Goebel, Fond du Lac, Wis. ..............................................
Mark Sosalla, Waupun Veterinary Service

Schroder Bros., Daniel and Michael Schroeder, Calendonia, Minn. ............................
Noah Fenske, IBA

Schultz Dairy, Dave and Kelton Schultz, Sandusky, Mich. ..........................................
Christy Dinsmoore, **MMPA

Williamson Farms, Mike and John Williamson, Seymour, Wis. ....................................
Phillip Sersch, Belgioso Cheese

Matthew Zimmerman, Ashland, Ohio ........................................................................
Mary Barnum, SmithFoods

Recipient/Nominator Recipient/Nominator
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SAFE, high-quality milk must be at the 
core of a successful dairy farm, and that 
is especially true for the winners of this 
year’s National Dairy Quality Awards. 

To begin the selection process, farm consultants 
nominated 85 herds from around the country that 
consistently incorporate science-backed principles 
into their protocols and follow detailed animal 
care standards to be able to market the best prod-
uct they can.

From there, 51 farms advanced to become semi-
finalists. They were evaluated on areas including 
milking protocols, animal care, mastitis monitor-
ing, responsible antibiotic usage, and more. The 
previous page lists all of this year’s top recipi-
ents in the Platinum, Gold, and Silver divisions. 
In this article, you will learn more about how 
this year’s six Platinum winners ensure they ship 
high-quality milk. 

Hoard’s Dairyman is proud to co-sponsor the 
National Dairy Quality Awards with the National 
Mastitis Council. The program is possible thanks 
to support from the major sponsor Boehringer 
Ingelheim and contributing sponsors Cargill, 
Conewango, and GEA.

Describe your milking procedure.
Fessenden Dairy: We start with a predip and 

then strip out foremilk. Teats are dried with cloth 
towels. The milking unit is attached, and we apply 
postdip after. Milkers wear gloves at all times. We 
milk 3x in a double-14 parallel parlor.

Larson Acres: Our procedure is to strip out 
foremilk first. Milkers are always wearing gloves. 
We use teat scrubbers to apply a sanitizer and dry 
the teats before attaching the unit. Then postdip 
is applied. 

We milk 3x in two separate parlors, a double-20 

parallel and a double-22 parallel. We also have a 
single-8 parallel parlor for hospital cows.

Michigan State University Dairy Teaching 
and Research Center: Milkers wear gloves dur-
ing every shift. We strip out foremilk, predip, dry 
the teats with an individual cloth towel, attach the 
milking unit, and postdip. We milk 3x in a dou-
ble-7 herringbone parlor.

Naatz Dairy Farm: Our milkers always wear 
gloves. We predip, strip out foremilk, and apply 
another round of teat dip. Then, milkers clean 
their gloved hands in water before drying the 
teats with microfiber towels. We attach the unit 
and apply postdip after removal. We have a dou-
ble-10 herringbone parlor and milk 2x.

RKB Dairy: Sand is cleaned off the teats first, 
followed by stripping foremilk. Then we pre-
dip, dry teats with a washable microfiber towel, 
attach the milking unit, and postdip. Milkers 
always wear gloves. We milk 2x in a double-9 
parallel parlor.

Stuart Farms: Our milking procedure is to 
wipe sand off the teats first, then strip out fore-
milk, predip, dry teats with an individual paper 
towel, attach the milking unit, and postdip. We 
have a double-8 herringbone parlor and milk 2x.

How do you maintain healthy teats?
Fessenden: We stay up to date on our equip-

ment maintenance with visits from our dealer 
every other week and in between if needed to test 
and observe the system and address issues. We 
also want to follow a proper milking procedure 
and use high-quality teat dips.

Larson: The mechanical teat scrubbers help 
us obtain consistent udder preparation. We also 
do teat end scoring routinely and use that infor-
mation to evaluate the teat dips used during 

the year and identify when to change with the 
changing seasons.

We monitor milking unit on time weekly to 
make sure they are not staying on longer than 
necessary. Milking reports from DairyComp 305 
are also evaluated weekly. 

Michigan State: We discourage the use of the 
manual attachment setting in the parlor to avoid 
long milking times. The units are tri-scanned 
annually, and we score teat ends every six 
months. We also use Valiant pre- and postdips to 
deter hyperkeratosis.

Naatz: In the spring and fall, we use a Valiant 
postdip, and in the winter, we switch to Recover. 
During the rest of year, we use iodine-based pre-
and postdips. After each milking, we clean and 
disinfect all teat dippers and let them air dry. The 
parlor is monitored routinely, and maintenance 
occurs every six weeks. 

We will shave off cows’ tail hair when they are 
fresh and as needed throughout the lactation. We 
also singe udders two or three times a year. 

We review monthly milk cultures and somatic 
cell count with employees and family members 
and communicate how to improve as a team. 
Training is very important to us. If you don’t know 
how to improve, you can’t. 

RKB: We avoid overmilking cows, correct liner 
slips quickly, and change inflations on sched-
ule. We will use an iodine-based barrier dip in 
nonfreezing conditions, a cold weather dip for 
freezing temperatures, and a dry dip when it’s 
extremely cold.

Stuart: We practice routine maintenance on 
our inflations and hoses to ensure good milk flow 
and vacuum pressure. Employees are trained in 
proper milking techniques and retrained when 
needed. Family members take turns milking, so 

Great milk means more at these dairies
Comfortable cows and healthy udders help these farms meet their milk quality goals and earn top honors in this 

year’s National Dairy Quality Awards.

A well-trained staff, meticulous animal care, and detailed treatment records 
allow Fessenden Dairy of King Ferry, N.Y., to produce a consistent flow of qual-
ity milk, moving them up from Gold to Platinum honors this year. The 600-head 
Holstein herd is housed in a freestall barn bedded with manure solids and 
milked in a double-14 parallel parlor. Cows are averaging 29,808 pounds of 
milk with 4% fat and 3.1% protein. Milking equipment is regularly checked by 
their dealer every other week with a plan customized to the farm to make sure 
issues are resolved quickly and udder health is maintained. Pictured from left 
to right are, seated, Ronda Fessenden, Tim Fessenden, Leo, Jostin, Yonder; 
standing, Juan, Martin, Edelman, Rosbin, Edilson, herd manager Elvis, Mike, 
and Clovian. Missing is team member George.

Fessenden Dairy, King Ferry, N.Y. 
High production and low somatic cell and bacteria counts allow Larson Acres 
in southern Wisconsin to milk profitable, healthy cows on their 2,800-head dairy. 
They take efforts to ensure recycled sand bedding does not hinder milk quality 
by treating it with chlorine. Teat scrubbers in the parlor, regularly monitoring milk-
ing unit on time, and routine teat end scoring help keep udders in top shape. Of 
the cows that are observed with clinical mastitis, milk culturing informs the treat-
ment plan followed according to their detailed protocol, but they note that the 
most common culture result is no growth. Pictured from left to right are dairy herd 
manager Jim Trustem; herdsmen Luis Amaro Arrieta, Paul Poppe, and Jerry Ojeda;  
dairy manager Mike Larson; general manager Sandy Larson; and farm operator 
Dane Trustem.

Larson Acres, Evansville, Wis. 

Juliette Zyg Picture Studios Katelyn Allen
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The Dairy Teaching and Research Center at Michigan State University employs 
about 25 students part time and 15 more part-time and full-time employees 
that all contribute to high-quality milk. In fact, the farm claimed the lowest aver-
age SCC among this year’s Platinum herds without using antibiotics on subclini-
cal cases of mastitis. Pictured from left to right are, in front, Laura Turek, South 
Campus Farms Director Faith Cullens-Nobis, Anne Tunison, Jack Henry, Caro-
lyn Dominguez; second row, farm manager Jim Good, South Campus Animal 
Farms veterinarian Jerry Kehr, Duane Rheum; third row, Jake Bontrager, Randy 
Bontrager, Trevor Ritter; back, assistant farm manager Chris Pawlanta and C.J. 
Berens. The university is looking forward to breaking ground on a new dairy 
facility this spring.

Michigan State University, Lansing, Mich. 
The Naatz family possesses a quality mindset and attention to detail that keeps 
them in front of the best practices to produce desirable milk from their herd of 
250 Holsteins in southeastern Minnesota, said nominator Dale Heintz, their milk 
quality consultant. One integral part of that approach is a detailed evaluation of 
the milking equipment and washing performance every six weeks. The family also 
cultures milk from every fresh cow for Staph. aureus and Prototheca and employs 
a detailed mastitis vaccination schedule to keep animals healthy and producing 
well. Training is also very important to creating a culture of producing high-quality 
milk among family members and employees. “If you don’t know how to improve, 
you can’t,” the family said. Pictured from left to right are Tristin Naatz, River Naatz, 
Trace Naatz, Karen Naatz, Willie Naatz, Wyatt Naatz, and Brodee Naatz.

Naatz Dairy Farm, Mantorville, Minn. 

this provides good one-on-one time with employ-
ees to ensure milking protocols are being followed. 
Everyone wears gloves when milking.

We utilize pre- and postdips, switching to a bar-
rier dip in the colder months. We also monitor the 
automatic takeoffs to ensure milkout is accurate 
and doesn’t injure the teat ends.

How do you keep cows comfortable?
Fessenden: Our freestalls are a rubber mat/

mattress combination, and we bed with manure 
solids. Alley scrapers run all the time, stalls are 
groomed at each milking, and fresh bedding is 
applied four days a week.

The barn is naturally ventilated and has fans, 
an insulated ceiling, and automatic curtains to 
help keep it comfortable. Holding alleys are hand 
scraped at each milking.

Larson: Most cows (70%) are housed in a cross-
ventilated barn with cooling cells, while the other 
30% live in a naturally ventilated barn with fans. 
We aim to maintain a stocking density of 100%. 
Freestalls are groomed and manure is scraped 
three times a day. We bed with recycled sand. 

Michigan State: We put dehydrated lime 
on our freestall mattresses before new kiln-
dried sawdust is added every day. The stalls are 
groomed at each milking.

In every pen, fans are temperature-controlled. 
We also spray animals and housing areas for flies 
once a month from May to September.

Naatz: Sand is added to our freestalls weekly, 
and the stalls are groomed and alleys scraped 
twice a day at each milking. Fans cool and venti-
late the freestall barn and hospital pen, which is 
bedded with cornstalks. We also have sprinklers 
over the feedbunk. 

RKB: The sand-bedded freestalls are groomed 
twice a day, with any manure and soiled sand in 
them cleaned out frequently. Sand is added as 
needed. Manure is scraped from the alleys twice 
a day. Curtains are adjusted as needed and fans 
are on thermostats to keep cows comfortable. We 
also utilize sprinklers in the summer. We spray 
the entire premises for flies; cows are also sprayed 
as needed when leaving the parlor.

Stuart: Our cows are housed in sand-bedded 
freestalls, with fresh sand added every one to two 
weeks as needed. The stalls are of adequate size 
for large cows. The barns have fans every 37 feet, 
and curtains on the long sides allow for summer 
ventilation and can be closed in the winter. We 
aim to keep overcrowding to 10% to limit the time 
animals are standing and improve cow comfort.

What about dry cow comfort?
Fessenden: Mattresses for the dry cows are 

groomed daily and bedded four times a week with 
manure solids. Automatic scrapers run in the 
alley, and we will scrape manure off walls and 
waterers as there is time.

Larson: Dry cows are in a cross-ventilated barn 
with cooling cells. The stalls are cleaned twice a 
day and bedded with fresh sand every four days. 
Manure is scraped twice daily. 

Michigan State: Our dry cows receive the 
same care as the milking herd. Dehydrated lime 
and kiln-dried sawdust are added to the stalls 
every day, and all of the pens have temperature-
controlled fans.

Naatz: Dry lots are bedded with cornstalks and 
refreshed as needed. The lots are also scraped 
clean as necessary.

RKB: The dry cows are bedded with cornstalks 
in an open front, loose housing shed with an out-
side lot. They are frequently cleaned out. In the 
summer, panels are removed from the back of the 
shed and fans are on to keep cows cool. We also 
spray the premises for flies.

Stuart: Our dry cow barns are similar to the 
milking herd barns with fans, curtains, and sand 
bedding added frequently. Bedding is cleaned and 
the barns are scraped daily.

What steps do you take at dry-off?
Fessenden: All cows receive an intrammamary 

treatment of Spectramast as well as Optishield as 
a teat sealant.

We administer J-5 vaccine for mastitis at 22 
days pregnant, 190 days in milk, and again at 200 
days pregnant.

Larson: For the first seven months of this 

award year, selective dry cow therapy was 
employed. Approximately one-third of the cows 
received Orbeseal only based on individual cow 
history and QScout testing.

We re-implemented blanket dry cow treatment 
in January 2023. Cows receive Spectramast DC 
and Orbeseal. If they are milking more than 80 
pounds at dry-off, they will also get a Bovikalc Dry 
oral bolus. All cows get Enviracor J-5 mastitis vac-
cine at dry-off, when they are moved to the pre-
fresh group, and at 42 days in milk. 

Michigan State: Immediately after milking 
out all quarters completely, teat ends are disin-
fected with an alcohol wipe. Each teat receives one 
tube of Spectramast DC then one tube of Orbeseal 
intramammary. Then, we apply Valiant postdip to 
each teat. Each cow receives J-Vac for mastitis at 
dry-off, three weeks prior to calving, and at 30 to 
45 days in milk. 

Naatz: First, we clean each teat with an alco-
hol wipe. We then administer a Quartermaster 
tube in each teat, massaging the udder afterward. 
Finally, we pinch off the top of the teat and give 
ShutOut teat sealant.

Cows will get Vaxxon SRP Klebsiella mastitis 
vaccine five weeks and two weeks prior to dry-off. 
They then receive J-5 one week before dry-off, in 
the middle of the dry period at 243 to 249 days 
carried calf, and 35 to 41 days in milk. They get 
another dose of the Vaxxon SRP Klebsiella at 150 
to 156 days in milk.

RKB: After their final milking, the cow’s rear 
legs are marked with livestock chalk. We wipe the 
teat with alcohol pad, infuse a Tomorrow tube, 
slowly administer an Orbeseal tube, and then dip 
with T-Hexx. Once each quarter is done, the cow 
is moved into the dry pen and the treatment is 
written down.

Stuart: Cows to be dried off are sorted out 
before milking. After being milked, each teat is 
cleaned with an alcohol pad, paying close atten-
tion to the teat end. Cows are worked on one at a 
time. Spectramast DC is administered intramam-
mary and massaged into the udder, then the teats 

Katelyn Allen Laura Seljan
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Fessenden Dairy Larson Acres Michigan State University Naatz Dairy Farm RKB Dairy Stuart Farms

Cows (milking/dry) 595/94 2,469/322 213/37 221/25 124/18 370/63

Breed Holstein Holstein Holstein Holstein Holstein; Jersey Holstein

Milk (lbs.) 29,808 31,445 29,342 26,313 26,818; 19,968 30,693

Fat (%) 4.0 4.3 3.8 4.3 4.2; 5.1 4.3

Protein (%) 3.1 3.2 3.2 3.3 3.3; 3.8 3.3

SCC avg. (cells/milliliter) 78,000 84,000 63,000 96,000 71,000 78,000

SPC avg. (CFU/milliliter) 3,000 2,000 2,000 2,000 2,000 2,000

This eastern Minnesota herd is a back-to-back winner in these awards, and this 
year earns them a record eighth Platinum distinction. Consistency is key in all 
aspects of the farm, including milk quality. The herd of 140 Holsteins and Jerseys 
at RKB Dairy is cared for by Randy, Kathy, and Glen Bauer and housed in sand-
bedded freestalls. “We focus on putting clean milkers on clean cows,” the family 
said. An eye for detail in the parlor helps them find mastitis quickly as they watch 
foremilk and udder swelling as well as any other potential health concerns that 
could lead to more serious illness. For the Bauers, bulk tank culture information 
has been more useful than individual cow culturing to uncover pathogens and 
determine mitigation and treatment strategies. Pictured from left to right are Glen, 
Kathy, and Randy Bauer with their farm dog Daisy.

RKB Dairy, Faribault, Minn. 
All fresh cows are monitored with a California Mastitis Test (CMT) at Stuart 
Farms in Lowell, Mich., to watch milk quality and quickly pick up on cows that 
may need extra udder health attention. The Stuart family and their employees 
partner on making sure everyone is prepared to follow good milking procedures 
and keep the herd of 430 Holsteins healthy and comfortable in their sand-bed-
ded freestalls. This includes a close working relationship with their veterinarian, 
including culturing all treated cows to pinpoint appropriate antibiotic usage. In 
addition to award-winning milk quality, the herd achieves an average milk produc-
tion of nearly 30,700 pounds of milk with 4.3% fat and 3.3% protein. Pictured 
from left to right are Dan Stuart, Sandra Stuart, Amanda Canfield, Josey Stuart, 
Jim Stuart, and Megan Stuart. 

Stuart Farms, Lowell, Mich. 

are post-dipped with a 0.5% iodine. Cows receive 
J-5 vaccine at dry-off and 60 days later.

Describe your fresh cow monitoring.
Fessenden: We ensure cows have a clean, dry 

environment and that we follow recommended 
milking procedures.

Larson: Before they calve for the first time, we 
treat all heifers with Dry-Clox. Heifers also get 
coliform vaccines. After calving, all cows are for-
estripped three times a day in the parlor. At 3 
days in milk, fresh cows are also stripped in the 
fresh pen by the herdsman. No blanket treat-
ments are in place for fresh cows. Cultures will 
only be performed on animals with an elevated 
somatic cell count or signs of clinical mastitis. 

Michigan State: Heifers receive J-Vac at 220 
days carried calf and three weeks prior to calving. 
We collect colostrum six to eight hours after calv-
ing to avoid milk leaking and open teat ends.

Naatz: Heifers are vaccinated twice with J-Vac 
for E. coli and twice with Vaxxon SRP Klebsiella 
when they are pregnant. We also culture all heif-
ers for Staph. aureus and Prototheca after calving.

A culture is taken on every fresh cow for Staph. 
aureus and Prototheca, and a California Mastitis 
Test (CMT) is performed on every cow before their 
milk goes in the bulk tank. 

RKB: Fresh cows are kept in a special needs 
pen, marked with duct tape, and milked last. 
During cold weather, first-calf heifers are kept in 
a calving barn that is warmer than the freestall 
barn for about a week to let the edema subside 
and avoid frostbitten teats. Strip cup results are 
closely watched, and cows are also checked with 
the CMT. All milk is withheld per the dry cow 

treatment label. We give Vaxxon SRP Klebsiella 
vaccine to two-year-olds and boost annually.

Stuart: After calving, all fresh animals are 
checked with a CMT after the first milking and 
again after the second if there are concerns. Any 
cows with a questionable CMT will continue to be 
separated into an abnormal milking bucket and 
cultured for treatment. Samples are routinely 
sent to the vet to be cultured.

How is subclinical mastitis detected?
Fessenden: We review somatic cell count (SCC) 

data monthly and evaluate and treat as needed 
any cows over 200,000 cells per milliliter. We will 
also take a composite sample to be cultured.

Larson: We use monthly DHIA testing. Animals 
with elevated SCC are evaluated with CMT and 
culturing. If they are positive, they’ll be treated 
with an appropriate intramammary antibiotic.

Michigan State: We use DHIA data and the 
AfiLab system to find cows over 200,000 SCC. 
We will do a CMT, and any positive quarters 
are cultured. A leg band is applied to designate 
the infected quarter, and the claw is rinsed with 
water and sanitized with chlorine dioxide after 
milking the infected cow. We don’t treat subclini-
cal cases with antibiotics, but any Staph. aureus 
cows are culled.

Naatz: We watch our monthly DHIA test in 
addition to the CMT done on fresh cows. Cows 
with a positive CMT are cultured and treated 
based on culture results.

RKB: We routinely monitor DHIA records and 
quarters that turn up suspicious on the CMT. We 
will watch these cows closely, check for anything 
that could be compromising their immune system, 

and make sure they are up to date on their Klebsi-
ella vaccine. We milk high SCC cows last.

Stuart: We watch bulk tank SCC, individual 
DHIA SCC, and the CMT results on fresh cows. 
Any “thick” CMT cows will be cultured to decide 
on treatment or culling.

How is clinical mastitis detected?
Fessenden: We look for milk that is yellow, 

has flakes, or is otherwise abnormal as well as a 
swollen udder/quarter and fever. All treatment is 
based on culturing results.

Larson: Milkers follow strict observation of 
foremilk. We will culture clinical cases to deter-
mine treatment product and duration.

Michigan State: We utilize AfiLab milk condu-
tivity in addition to visual detection during udder 
preparation. All clinical mastitis cases are cul-
tured to determine if intramammary antibiotics 
will be effective.

Naatz: We monitor foremilk and watch for swol-
len quarters. Cows are treated based on culture 
results. If a cow is severely ill, treatment will 
begin right away.

RKB: We carefully watch the strip cup and 
forestripped milk for abnormalities and follow 
up with a CMT if neded. We will also watch for 
swelling and feel the udder after milking. We 
previously cultured more cases but did not find 
it to be very successful. We do freeze samples so 
they can be cultured if needed, but the bulk tank 
culture information has been more helpful to 
determine what pathogens we are dealing with.

Stuart: We look for abnormal milk when for-
estripping. We will collect samples to culture for 
any cows we plan on treating. 

Katelyn AllenKatelyn Allen
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