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HAPPY NEW YEAR!
Looking back at 2015, we experienced
a very memorable year in so many ways.
We have not only grown by 6 staff members, but are about to launch GEA’s
newest milking Automation. GEA’s Robot Boxes and Parlour Robots are about
to be a viable advanced milking system
made for today’s dairy market. Twenty
years worth of technology development,
50 engineers, a host of patents and 50
million in Research development is now
making a difference in prep, cow milking, dipping, somatic cell counts and
plate counts. Pacific Dairy and GEA can
make the future arrive early!
We would also like to congratulate
UBC with their celebration last year of a
100 years of learning, teaching and research innovation by the faculty of Land
and Food Systems. This, in 1915, was
one of the founding Faculties originally
named the Faculty of Agriculture.
We also celebrate with the dairy industry the overcoming of the gray clouds of
TPP negotiations. This certainly gives a
green light to progress for the future.
With all things considered, we are so
thankful for a good year in 2015 and
look forward to an exciting year for Pacific Dairy for 2016!
YARN
Believe it or not, not only sheep supply
us with yarn. Slaughterhouses produce
an enormous amount of gelatin as a byproduct of carcass harvesting by mixing
it with protein, water and organic solvent. Philipp Stossel, of the Switzerland
based university ETH Zurich, found a
way to recycle that waste into yarn. The
exterior of the individual fibres, which is
approximately half the diameter of a
human hair, appears lustrous. The
pockmarks on the inside, Stosset says, is
likely what provides insulation similar to
natural fibres like merino wool. Wow,
another use for cows possible!
from Popular Science

The Right Choice
VACUUM BASICS
Early milking machine experts
spent a lot of time studying the way
calves sucked on the teats of their
mothers to extract milk. These observations fostered the practice of using
vacuum to harvest milk mechanically.
The use of vacuum, however, took
many forms before a suitable method
was developed. Early inventions used
vacuum tubes placed inside the cows
teats, while others covered the whole
udder. Eventually the concept of individual teat cups with rubber liners
that fit around the teat, while applying vacuum to the teat end, became
the foundation of modern milking
machine design. By the way, GEA
Westfalia was started at that point
back in 1881 in Germany. The principle of vacuum remains the focal point
of today's milking systems. Now we
are doing prep, strip, milk and dip in
the same liner with our new GEA robotic milkers.
ICE CREAM
There are flavors and then there are
flavors. Here are some new avant
gard flavors making their way by the
scoop. Sprinkles not needed.
Spaghetti and Cheese Ice Cream by
Heladria Coromeot in Venezuala.
Bear Ice Cream by Frozen Pints.
Lox Ice Cream by Max and Mina’s
Homemade Ice Cream and Ices in
Queens, NY.
Pet Bird—Flavored Ice Cream by
Torimi Cafe in Japan.
Cereal Milk Ice Cream by Momofuku Milk Bar.
Other strange flavors from Mental
Floss Magazine are Horseradish, Foie
Gras, Lobster, Wasabi Pea Dust, Pear
with Blue Cheese, Avocado and Fig
with Turkey.
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MELAMINE
Melamine is a serious matter which
most of the time we hear in conjunction
with China. It has been discovered in
milk, baby food and pet food. There
are reports emerging of another episode
of melamine contamination, this time in
the USA. So far, over 2.5 million gallons of milk have been recalled and
there are unsubstantiated reports of
human sickness and deaths being linked
with the contaminated milk. The operation involved claims to be one of the
largest in the world, producing some
300,000 gallons every day and they say
that 85% of their milk has tested positive for melamine. The last major
melamine contamination problem occurred in China and caused the death
of 6 children and made thousands ill.
From Dairy Topics
ROGER PANNETT
(VOLUNTEER WEATHER OBSERVER)
With the mean temperatures of 2015,
an amazing 2.64°C above normal, it
was the 2nd consecutive year with record breaking high mean temperatures,
continuing the warming trend started
in 1986. The months of May, June, July
and October were the warmest since
Chilliwack records commenced in 1895.
The summer of 2015 became the hottest
on record with mean temperatures of
3.81°C above normal. On 30 of these
days, hot maximum temperature in excess of 30.0°C occurred. There were a
total of 67 record breaking high temperatures in 2015. There was also a
record breaking 259 frost free days in
2015. With April & May combined,
rain fall was 58% below normal and it
was the driest since 1912. This was followed by the driest June in over 136
years with rainfall 89% below normal.
Total precipitation 25% below normal.
from Roger Pannett
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