
Learning Resources for Teachers 

MILK
The Process
In the past cows were milked by hand. 
Today technology has changed this 
process. Suction cups are attached to 
the cow’s teats. These are connected to 
steel pipes that carry the milk to large 
refrigerated vats where the milk is stored 
at four degrees celsius. 

Within two days, refrigerated tankers 
(large trucks) will take the milk to a 
factory. At the factory, the milk will go 
through two special processes:

1. Pasteurisation: the milk is sterilised 
(cleaned) so it lasts longer. For 
15 seconds the milk heated to 72 
degrees celsius then quickly cooled. 

2. Homogenisation: the milk goes 
under fine nozzles to even out the fat 
globules (thick bubbles). This makes 
the milk smooth and creamy. 

Once both of these processes have 
been completed, the milk is ready to be 
bottled. 

The Resources
The resources below contain games, 
activities and lesson ideas for students. 

Discover Dairy, learning resources for 
years 1 to 7, includes games, images, 
videos and additional information.
http://www.dairy.edu.au/discoverdairy/
topics/milk

Legendairy, includes additional 
information on how milk is made, 
suitable for older students. 
http://www.legendairy.com.au/dairy-
foods/dairy-products/milk/how-milk-is-
made

ABC Splash, learning resources for 
primary school students, includes video, 
activities and information for teachers.
http://splash.abc.net.au/home#!/
media/30258/from-the-dairy-to-the-shop 



Before refrigeration milk would not last very long after the cow 
had been milked. So large dairies like those we have today did not 
exist. Farming families would keep enough cows to produce milk, 
butter and cheese for their own family. Additional supply would be 
swapped with neighbours and sometimes sold in towns as milk or 
butter. 

In the late 19th century new refrigeration, milking and separating 
technology allowed the formation of local co-operatives who made 
milk, butter and other dairy products in large quantities for sale. 

In 1910 the Canowindra Butter Factory started as a co-operative 
effect of district farmers who would send their milk to the factory to 
be turned into butter. The factory continued until 1922 when it was 
producing over 28,000 pounds of butter. The Canowindra Butter 
Factory was the first of many in the region including the Bowen Park 
Butter Factory at Molong (pictured on next page). 

Refrigeration was essential to the development of dairies. In 1854 
the process to freeze water was discovered. However it took until the 
1900s for commercial freezing works to be established.  

Walter Edgar Barrett was the first in Orange to operate a cold store 
and ice works. He started in the early 1900s to store fruit in chilled 
rooms. The Barrett’s ice works would deliver ice in 30 cm blocks to 
householders by bicycle or horse and cart twice a week. The ice 
would be placed into an ice chest (see image on next page) that 
worked like an esky. 

Walter’s son Thomas Alexander Barrett continued the business 
producing Barrett’s ice cream and from 1947 bottled milk. Barrett’s 
ice cream was sold in iconic blue and white tins until 1967 when it 
was bought out by Peters. During the 1950s, Thomas A. Barrett added 
chocolate and strawberry flavours to milk. The NSW Milk Board took 
him to court claiming he was polluting the milk. 

The History



The Evidence 

Images from top left to right. 
1. Bowen Park Butter Factory at Molong, early 20th century, image courtesy of Canowindra Historical Society & Museum Inc.
2. Ice chest, ice would have been placed into the top compartment to keep the items in the cupboard below cold, image 

courtesy of Canowindra Historical Society & Museum Inc.
3. Ice room at Barrett’s ice works, image courtesy of Wendy Barrett. 
4. Thomas A. Barrett with icecream, image courtesy of Wendy Barrett. 
5. Barrett’s ice works in Orange, image courtesy of Wendy Barrett.
6. Milk production line at Barrett’s factory, image courtesy of Wendy Barrett.
7. Barrett’s half-pint and one-pint milk bottles, used to bottle and deliver milk locally, image courtesy of Wendy Barrett.
8. Barrett’s blue and white ice cream tin, image Orange Regional Museum.
If you require high res copies of any of these images please contact Orange Regional Museum on  02 6393 8444. 


