About Our Natural Milk

America’s access to milk
is limited to either regu-
larly heavily processed
grocery store milk or
heavily processed,
expensive Organic milk
in the Organic section

of your grocery store.
Under more and more
scrutiny, processes such
as Homogenization, High
Temperature-Short time
(HTST) Pasteurization
and Ultra- Pasteurization
are becoming unac-
ceptable to milk lovers,
especially those with digestive sensitivities to dairy
products. With the exception of some micro dairies
around the country offering raw milk, access to milk as
nature intended is quite limited. The goal of the Zaycon
Milk Club is to give America access to good milk.

Production

Our milk is produced the old fashioned way, non-
homogenized and low-heat pasteurized to allow the
natural state of the milk to be maintained yet still be
safe from harmful pathogens.

No hormones are used with our cows. nor are there
any chemicals that mimic hormones to increase milk
production.

PRODUCT INFORMATION SHEET

Natural, Non-Homogenized Whole Milk

Cream Separation

Since this milk is produced as drinking/cooking milk, with
the option of using the cream separately, there is a slightly
different process for separating the cream.

The cream line that forms after long settling periods is less

e

distinguishable than non-
homogenized milk that has been
pasteurized with higher tempera-
tures. Also, other breeds of cows
have a bit more cream that it may
be easier to detect with them.

Pouring the milk into a clear con-
tainer with a bottom spout easily
allows drinking the milk without
disturbing the settled cream. Many Customers already buy-
ing this milk use an ice tea type pitcher with a spout at the
base to store their milk. By allowing the milk to settle and
drink off the bottom of the container , can enjoy a 2% or
less milk to drink and use the cream for homemade butter,
ice cream or whatever your “inner chef’ can think of. Also
we have customers who have purchased small counter top
cream separators to make things a little handier and fun.

Nutrition Facts

Just fresh, whole milk, straight from the cow.
Nothing added, nothing removed.

* No Hormones

* No GMO’s (Genetically Modified Organisms)
+ Natural vitamins from the cow only

* Grass-fed cows



