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Protecting Our State's Milk Supply

Dairy processors and partners continue to be prepared
By Dr. Michael Payne, UC Davis, School of Veterinary Medicine and Director, CDQAP

Repercussions following the September
11th attacks in 2001 echoed far beyond
the airline industry. Documents captured
in Afghanistan less than one year later
provided sobering evidence that terrorists
were developing plans to attack America’s
crops, livestock, and processed food. In
less than four months, the dairy industry, a
high-consequence target, responded with
voluntarily application of seals and locks to
secure milk tankers.
While foreign terrorists remain high-profile in the media, in truth,
most deliberate contamination of the nation’s food is committed by
disgruntled, financially-motivated, or simply crazy home-grown
criminals. In fact, the single largest dairy recall in U.S. history resulted
from the 2002 purposeful contamination of a California processor and
involved more than 6,000 stores and some 850,000 gallons of product.
In the decades following September 11th, the dairy industry has worked
closely with state and federal agencies to improve its food defense.
In 2004, CDFA partnered with CDQAP to conduct the first-of-itskind mock exercise involving intentional adulteration of the state’s
milk supply. In two workshops last year, CDQAP partnered with the
FBI and Homeland Security to provide sensitive security information.
This month, CMAB, CDRF, and CDQAP are partnering with Dairy
Management Inc. to deliver a unique real-time Crisis Management
Drill. The exercise allows dairy processors, law enforcement, and public
health agencies to practice responding to the discovery of contaminated
dairy product, in ways that best protect public health and consumer trust.
For more information about farm and processor security issues, contact
Dr. Michael Payne at mpayne@ucdavis.edu.

Photos of an Afghanistan Taliban terrorist camp, raided in 2002. Captured were
scientific references (many translated into Arabic) and planning documents detailing
biological and chemical weapons that could be used against crops,
livestock, or processed food. (Source: www.sciencemag.org).

Summer Heat is Coming

Are you ready to keep cows cool?
California cows with access to shade, but no
fans or sprinklers may lose up to $110 per
year. For a quick primer on the costs of heat
stress and what you can do to prevent it, visit
CDQAP’s Heat Stress Prevention webpage.

Heat Stress Prevention
www.cdrf.org/2013/09/12/heat-stress-in-dairy-cows/

Tips for Your Annual Report

By Deanne Meyer, Ph.D., Livestock Waste
Management Specialist, UC Davis, Department of
Animal Science and UC ANR

In the Central Valley, it will soon be time to
submit your Annual Report to the Regional
Water Quality Control Board. By diligently
reviewing before submitting (by July 1), you
can avoid potential follow-up requests from
the Regional Board. Make sure to include
appropriate explanations in the "Notes"
section. Carefully review your crop yields and
each nitrogen applied to nitrogen removed
field-crop ratio. Any nitrogen ratio less than .6
or greater than 1.4 should have an explanation
in the Notes section. Remember to include
comments to explain any unusual, abnormal,
or odd-looking data. Thoroughly review your
report before you sign and submit. You may
want to document now and save for next
year's report any challenges that may have
occurred during the abundant winter rains.
Be sure you have data entered for the
following:
☐☐ solid and liquid manure sources and
where they went,
☐☐ forage harvested from each field (yield
and sample results),
☐☐ soil samples on 20% of your fields, and
☐☐ copies of manifests and well samples.
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