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Disposable, yet rugged, Perfect
Udder colostrum bags created by
Dairy Tech, Inc. are 3-quart bags that
have a special aluminum layer, which
allows for incredible heat transfer.

e bags are designed so that raw
colostrum can be placed inside using
a funnel or specially designed milk
pail and then pasteurized, stored,
frozen, reheated and fed without ever
being at risk for recontamination. An
alternative usage is to batch pasteurize
the colostrum and fill the bags from
the pasteurizer before storing.

To take the system a step
further, a nipple and esophageal
feeding system attach directly to the
colostrum bag so that the colostrum
could go from the pasteurizer to the
calf without ever having to enter
another vessel. e kits are sold as 50-
and 100-bag count and come with five
or 10 nipple assemblies respectively,
and also include the esophageal
feeder.

What type of interest
have you received? Can
you quantify it in any
way?

DUMM: Ninety-five percent of
customers who have tried using
the system have kept it in place
as a management tool for their
dairy. We have sold more than
50,000 units since the time the
article was first printed.

Have you made any
modifications to the
original product?

DUMM: We now have a 4-quart
version in place to provide the
choice between 3 and 4 quarts
for di erent size calves. We have
also made some adjustments to
the oral feed tube. Finally, we had
to become creative with how we
package the product to eliminate
waste based on the needs of each
dairy. Other accessories that are
now available include a tray with
shoulder strap to carry and hold
the bag while feeding the calf and
a simple, funnel filler for easier
filling of the bag.

Are you working on

any additional features,

enhancements or new
options?

DUMM: In the near future we will
make one additional modification

to the oral feed tube. Our intent is

to increase the internal diameter

of the feed tube to double the flow
rate out of the bag. We have also
designed a deluxe bag-filling station
that predetermines the volume for
the 3- or 4-quart bag and then tilts up
to quickly fill the bag in a hands-free
motion. Prototypes are already in use,
S0 expect to see this new accessory
available within the next couple of
months.

Have any of your customers
found a use or benefit you
hadn’t thought of?

DUMM: ere has been one big
surprise that we did not expect from
the system and that is the number of
dairymen who are using the product
who do not own a pasteurizer. We
initially designed the product so that
even the smallest of dairies could now
have a solution for pasteurizing their

ese folks often come

colostrum.
back to us after a couple of months to
discuss the costs of the pasteurizer
because they are then ready to take it
to the next level.

Were there any hurdles that
needed to be overcome?

DUMM: e biggest hurdle we faced

in launching this product has been
maintaining a quality supply. We
initially manufactured 10,000 bags
and hoped we would be able to move
them in the first year. Within a month
we were scrambling to keep current
users in stock and have only just now
been able to ramp up our production
to keep pace.
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