
PDC NEWS 

•Pacific Dairy is pleased to announce the 
soft-launching of our online store format. 
Please check out what we have to offer at 
https://store.pacificdairy.net/  

•We have been involved with an 
installation of Mueller Condensers in a 
chiller format that uses a hepa filter system 
to protect units from any farm air. 

•We would like to thank Fran MacKay-
Guliker (Salvus Consulting) who has 
worked relentlessly with Pacific Dairy 
Centre to achieve COR Recognition with 
AgSafe BC and WorkSafe. With her help, 
we received a 98% rating in our audit. You 
can trust our team to follow safe work 
practices at your facilities. 

•PDC now sells a liquid copper sulphate 
(Copper Hoof 3x), good for up to 500 cow 
passes, no more mixing.  We also now have 
formaldehyde available in a  returnable 
drum. 

•Our Agri-Plastics line of calf equipment 
continues to aid in the success of our 
company and employees.  Check our huge 
range of products here to keep your calves 
comfortable and happy. 

•PDC still sells a good amount of Grizzly 
Lite Latex Gloves.  These gloves are skin 
friendly and durable. 

 
 

NEXT LEVEL SERVICE 

Dear Valued Customer 

The Service Department at Pacific Dairy Centre 
consistently strives to improve the efficiency 
and professionalism in the name of fulfilling our 
team mission. Provide the best white glove 
Service | Support | Sales, with Honesty | 
Dependability | Reliability | Integrity.  

With your permission granted, we plan in part 
to achieve this by keeping records of the serial 
and model numbers of your milking and manure equipment and other specific line info 
like farm voltage and belt sizes on equipment that Pacific Dairy Centre and competitor 
products originally supplied, if we are asked to service them. 

This information, when collected, will allow Pacific Dairy Centre to be quicker in our 
response to service calls as we will be better prepared at our shop and from our 
technicians’ mobile devices. 

Unfortunately, the best and only way to gather this info in cases where we don’t already 
have it is to take pictures of your equipment’s serial and model numbers.  Again, we 
would only do this with your permission. If you would prefer not to have this information 
in your file here, please let us know, we will do our best to respect that. 

We look forward to collecting this information in the near future and we trust you will 
recognize the advantage this will give Pacific Dairy Centre and ultimately your farm, as 
we strive to serve your farm the best we possibly can.   

 

Sincerely,  

JACK NEELS 

Service Manager 

PACIFIC MOO BIZ 

    The Right Choice 

CATTLE SYNONYMS 

The term 'cattle' has many names across languages, reflecting both dairy and beef 
traditions. See the examples below:  

It is clear that cattle are so deeply embedded in these cultures, reflected in the many 
descriptive terms used to name them—truly an amazing history.  
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SPANISH GERMAN DUTCH LOW GERMAN FRIESIAN SWISS 

Vaca Das Rind Kow Vea Fee Chue 

Toro Die Kuh Rund Koo Kij Vieh 

Granado Der Bulle Vee Koe Koa Rind 

Becerro Der Stier Rundvee Rindvea Bolle Chalp 

Ternero Der Ochs Stier Bull Keal Stier 

Buey Das Kalb Kalf Stier Faam Ochs 

Navillo Das Vieh Vaars Oos Rind Rinder 

Vaquilla Milchkuh Melkvee Kealf Stier Milchvieh 

Hato Rindvieh Slachtvee Fars Bist Buuni 

Vacuno Rinder Lakenvelder Mulk Koo Sket Blosch 

Spring c lean wi th TnT,  Top Foam, SuperClean and Pink Soap          



DIRTY CELL PHONE 

I think we know, but do we really know how bad 
our cell phone is? Not what’s in it but on it.  Dr. 
Emily Martins says “taking a cell phone into the 
bathroom and then leaving with it is kind of like 
going in, not washing your hands, and then 
leaving.”  The average Canadian checks their cell 
phone about 50 times per day.  They have found 
that cell phones carry ten times more bacteria than 
most toilet seats.  Studies have found over 17000 
bacterial gene copies on some phones, including 
staphylococcus, aureus and E.coli.  They have also 
found bacteria, fungi and viruses.  More than 2000 
of these microbes were coded for antibiotic 
resistance.  From Hoard’s Dairyman, a recent 
quote is “with that microbe load, along with 
continuing concern about highly pathogenic avian 
influenza (HPAI), farmers tightening their bio-
security measures may want to leave the phone at 
the barn door.  Bottom line is phones need to be 
sanitized. 

PACIFIC DAIRY CENTRE PRODUCTS ARE 
DESIGNED FOR LIFE ON THE FARM 

At PDC, our focus is on making your life easier 
and creating solutions that last longer with 
minimal or no breakdowns.  Our Germania 
philosophy, i.e. “parlor of the year”, and just good 
old innovativeness are motivating factors.  Here 
are some of these; 

PDC Stainless Steel Running Gears Pull 
Wagons.  This unit is made to last a generation. 
We have options to attach calf bottle carriers. 

PDC Stainless Steel Static Calf Bottle Washer.  
This unit is self standing with very simple design.  

PDC Heavy Duty Hobbles for Cows.  We have 
built hundreds if not thousands of these units to 
help keep that special cow.  

PDC Coveralls.  PDC has made coveralls forever 
for men and women.  (Always durable and now 
available with a pocket for your *sanitized* cell 
phone) 

PDC Hutch Calf Pennings. Wide variety of 
options and to meet your farm’s needs and 
providing for maximum calf comfort and health.  

Got an idea or a need? Our team is ready to 
roll up our sleeves and help make it happen. 

 

MOVE OVER WAYGU  

There is a family farm in Saint Mihiel France, that 
have developed a new way to create some of the 
most expensive beef (meat) in the world.  They 
use aged beef put through a process called 
“hibernation”.  The Polmard family developed a 
method of beef production allowing a preservation 
of meat for up to 15 years.  The Polmards 
introduce the meat to frigid air in a specialized 
environment.  It not only preserves it but enhances 
it.  The process results in meat so rare and 
valuable that it can sell for $3200.00 (USD) per 
kilogram.  Only a few elite restaurants selected by 
Polmard himself have the privilege of serving this 
elite beef. 

 

 

 

Eleva te  your f ie ld work performance wi th a  new Vermeer a t tachment!  
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In stock and available now! 


