
project AGRICULTURE amazing RACE 75

If you had something to eat today, you depended on agriculture and 
Canada’s natural resources. Consider the example of dairy farms. A dairy 
farmer depends on natural resources to raise the cows that produce milk. 
The milk is then used to make products that people consume, or eat.

Dairy production involves a cycle of natural resources and human activities. 

 6 Dairy farmers depend on natural to grow some of the food they need 
to feed their cows. Cows that are fed high quality feed produce high 
quality milk. 

 6 The milk is stored in a refrigerated tank  – called a bulk tank – and then 
transported in an insulated tanker to dairy processing plants, which 
are sometimes called dairies or just processors. Dairies are where milk is 
processed, packaged and made into various products. 

These products include fluid milk (1%, 2%, skim), buttermilk, ice cream, 
yogurt, cheese, butter, sour cream, paneer and many others. Some 
Alberta farms also do their own processing. Some dairies specialize in 
making their own cheese or yogurt.

 6 Whether products are made at the processing plant or on a dairy farm, 
they are then transported to stores across Alberta and Canada. 

 6 People in communities buy these dairy products. This creates a 
demand, the desire that people have to buy a product, for the milk 
and other dairy products. Dairy farmers continue to milk their cows to 
produce the milk that meets this demand. 

Other factors are involved in the cycle of dairy production. 

 6 Dairy farms hire employees and buy supplies from nearby 
communities. 

 6 The dairy industry is connected to industries other than agriculture. 
Dairy farms and processing plants need energy to run their equipment 
and transport their products. 

FOOD cycles
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 6 The government is also involved in food production. The government 
can support research into better farming practices and food 
production. The government also sets standards and guidelines to 
ensure food is safe and healthy. 

All dairies must must be licensed, which allows them to operate and sell 
their milk. In order to sell their milk, dairy farms must follow guidelines 
that ensures the safety and quality of their milk. In Alberta, an inspector 
from Alberta Agriculture and Forestry goes to the farm and approves it. 
Alberta Milk issues the license. Dairies follow guidelines from the federal 
and provincial governments to make sure milk is safe and healthy.

Dairy Production and Resources Cycle  

Government
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Workers

Why do you think 
dairy production 
is described as a 
cycle? Explain why 
you think this. 

Arrows show how resources 
and products are used or 

transported. Transportation 
is part of the food 
production cycle.
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    An Alberta Dairy Story 

The story that follows is from the family that started an Alberta dairy. BlesWold Dairy 
is now owned by Crystal Springs Dairy Company, which is also a family owned dairy. 
Crystal Springs uses milk from their own dairy farm, which is located right next door. 
Crystal Springs started by making feta cheese in 2005. They still make this cheese 
today, along with the BlesWold brand of yogurt.

Crystal Springs Dairy makes the yogurt as people buy it. If it is ordered on 
a Monday, the yogurt is made on Tuesday or Wednesday and delivered on 
Thursday. The cows are milked in the morning. The milk is moved to the plant 
next door and the yogurt is made that same day. This puts the yogurt on 
store shelves in three days. The following story tells about the beginnings of 
the BlesWold Dairy before it was bought by Crystal Springs.

BlesWold Dairy was originally started in 1994, on a fine location near Lacombe, in 
Central Alberta’s Parkland. The black soil is very fertile and excellent for growing feed 
crops for the cows. 

In August 1994, we started building a new dairy building and by February 1995, we 
were ready to milk cows. 

In 1996, we started to produce yogurt as a hobby and it soon turned into a business. At 
that point, we changed the barn into a licensed processing dairy. 

Currently, 270 cows are producing 2.7 million kilograms of milk per year. The majority 
of the animals are purebred Holsteins. The herd is milked three times per day. 

During the summer, our cows were kept outside on a daily basis. They were fed a 
mixture of hay, barley, silage (crops that are harvested while they are still green, 
packed into a silo, and covered with plastic to remove the oxygen from the crop plant), 
haylage (grass that is grown and cut the same as hay but left to dry for less time), 
rolled barley, ground corn, and sunflower seed. Most of the ingredients were grown on 
the farm. 

Original BlesWold story adapted with permission. Information on Crystal Springs Dairy Producers from www.bles-wold.
com/why-bleswold-unique/. 

What elements of 
the dairy production 
cycle can you identify 
from the story of 
these two dairies?
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