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Milk usually has a definite characteristic flavor and odor. These may either
be pleasing or objectionable.

The flavors and odors in milk are usually the result of one or more of four
causes; namely, (1) the physical condition of the individual cow, (2) highly fla-
vored feeds, (3) absorption of odors after the milk is produced, (4) growth of
definite kinds of bacteria causing changes in the milk.

~ Flavors and odors out of the ordinary in milk are objescted to by milk plant
operators, creamerymen and consimers. It is therefore important that the dairyman
understand the causes of the off-flavor in milk so that he can take steps to pro-
vent such flavors developing in so far as he is able. The flavor is apparently
absorbed by the fat in the milk, conscquontly ercam and butter show the off-flavor
oven more distinetly than does whole milk.

Flavors and odors ocauscd by tho physical condition of tho cow are found in
the milk at the time it is drawvm and conscquontly arc fairly casily detceted by the
dairymen. Such off-flavors are more pronounced in the c¢asc of cows in advanced
stages of lactation and gostation. In somc cascs it is known that tho development
of an onzymo known as lipasc in milk of cows in tho advancod stages of lactation
and gostation produces a bittor milk very objcetionable in flavor and odor. Tho
milk from cows showing any sicknoss or cows that have boen given drugs likowise may
be off-flavor and odor and should not bc used.

The seccond considoration resulting in flavors and odors in tho milk; namely,
highly flavored feeds, is probably the most important so far as the ordinary dairy-
man is concerncd. Succulent fcoedstuffs are the most highly flavorod and conscquently
usually have morc cffoet on tho flavor and odor of milk and othor deiry products
than do concentrates and roughages.

Experiments have shown that whon groon alfalfa, kalc, turnips, cabbage, rapg,
silago mado from alfalfa or soy beans, arc fod to dairy cows on¢ hour bofors milk-
ing, that the flavor and odor of the milk produced is sgriously affccted. Groen
rye, potatoos, dried beet pulp, carrots, and corn silage affect the flavor and odor
of milk to a slight degreo. Groen corn, grecn oats and poas, green soy beans, pumps
kins and sugar boots have practically no offoct.

Most dairymen are acquaintod with the highly flavored milk produccd whon cows
grazo on pasturcs containing wocds such as bittor-woed, wild garlic or wild onions.
In case such woeds arc found in tho pasturc the weeds should c¢ithor be destroyed,
or fonced off, or the cows romoved from the pasturc threc or four hours beforo milk-
ing so as to allow timo for the objoctionable flavors and odors to be oliminated
from the body of the cow.
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Experiments have shown that in the case of the succulent feedstuffs men~-
tioned above the objectionable flavors and odors can be controlled by proper systems
of feeding. The primary consideration is that the feedstuffs be fed after milking
and not before. When very large quantities of highly flavored feeds are being fed,
oven after milking, these may affect the milk twelve hours later. However, in this
case the intensity of the flavor has usually decreased so that it will not be ob-
jected to by the creamerymen and consumers.

The milk and butter produced from cows receiving a ration consisting largely
of alfalfa hay has a definite characteristic feed flavor. This flavor is being ob-
Jjected to on some markets. Undoubtedly attention will have to be given to this
problem soon if the market continues to discriminate against alfalfa flavored
butter.

Milk produced in a feed tainted barn may absorb some of the flavors and odors
of the stable. Thus, it is important to keep all highly flavored feedstuffs out of
the milking barn in so far as storage is concerned and if these feeds ars fed in
the barn to remove any uneaten portions several hours before the period of milking.
The milking barn should be well ventilated. Aoration and cooling of milk will re-
duce strong flavors and odors and sometimes eliminate slight flavors and odors.

Recent oxperiments at the University of British Columbia and elscwhere have
shown that some of the characteristic off=-flavors and odors that have beoen ascribed
to feed in the past, are due to the growth of specific bacteria in ths milk. Thus
investigators at the University of British Columbia have isolated from corn silage
specific baetoria which caused a definite off-flavor and odor in milk. This further
emphasizes the need for sanitary procautions in producing milk. Prompt cooling aids
in prevonting tho growth of bacteria that may rosult in off-flavors and odors in
milk,
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