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In the Philippines, a cow can
produce 8-15 liters of milk per

for =
day, "ﬂ%lﬂu
In order for a cow to produce ’-.;"" 1-
milk, it needs to: i é

« drink B0-70 liters of water. (i

« eal grasses, hay (etc.) as much as
they want,

« be fed 1 kilo of concentrates for
every 2-3 liters of milk produced.

olostrum is the first milk of a cow after
giving birth. It is rich in antibodies.

ust like people. a cow is pregnant for
nine months.

BUY LOCALLY-PRODUCED MILK!

¥ Guaranteed farm-fresh milk.
¥ Relatively safer than imported milk.

¥ Best for your country because you
help Filipino dairy farmers provide

for their family.
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Casein and whey are the two

¥ T
main types of protein found in  fer "
milk. Both are considered "LI;IHQ
high-guality proteins. f‘\ »

L

ows that eat mostly grass . I
produce milk that has more

conjugated linoleic acid and

amega-3 fatty acids.*
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Grass-fed cow's milk has more antioxidants
such as vitamin E and beta-carotenes.**

Milk provides potassium, B12, calcium and
vitamin D. It is also a good source of vitamin A,
magnesium, zinc and thiamine (B1).***
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BUY LOCALLY-PRODUCED MILK!

ﬂ v Guaranteed farm-fresh milk.
!

¥ Relatively safer than imported milk.

i +'Best for your country because
you help Filipino dairy farmers
provide for their family.
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“Milk drinking started around - |
7,500 years ago in Central o
Europe.” surce: scencedalye com Fll-lblﬂ‘
?‘
The Dairy Training and Research %‘ ﬁ
Institute (DTRI) started on November 1, i

1962. It was built upon the University of the
Philippines College of Agriculture's Dainy
Husbandry DiviSion. s The DTRI Sty

The first milk processing plant in the Philippines

was inaugurated on December 3, 1957. It was the
first plant in the Far East.” It processed milk from a
blend of imported skim milk emulsified with locally
produced coconut Oil, sswee: The Amsnen Chamber af Commares of

e Phdipoanes. Dacamber 1557, Valume XO0N Ne. 12

g

uring the 15th century, “raw milk was collected
from dairy animals and sold without pasteuriza-
tion.” Soft cheese from carabao's milk was a popu-

lar treat among Filipinos and Spaniards.
source; Nanonad Daiy Anthonty

BUY LOCALLY-PRODUCED MILK!

¥ Guaranteed farm-fresh milk.
¥ Relatively safer than imported milk.

+ Bast for your country because you
help Filipino dairy farmers provide
for their family.



