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Educators play an important role in teaching children about 
proper nutrition. SUDIA is proud to offer classroom tools that 
help students of all ages learn the benefits of incorporating 
wholesome milk, cheese and yogurt into their diets. Our 
online Teacher Resources library includes lessons that 
integrate science, history and language arts to make 
learning about milk and dairy nutrition exciting!

Visit the SUDIA Teacher Resources web page to access:

 » SUDIA’s interactive “Virtual Dairy Farm Tour,” featuring 
educational videos filmed on southeast dairy farms, as 
well as the Discovery Education™/Undeniably Dairy™ 
Virtual Field Trip (VFT), which goes behind-the-scenes 
to show students how farmers and the dairy community 
bring dairy foods from farm-to-table, while contributing  
to sustainable food systems.

 » Farm to School Resources: “Farm to Fridge,” “From 
Farm to Table,” “Healthy Farming/Healthy You,” “Meet 
the Milk Makers,” and more.

 » Nutrition Lessons: “Bones Under Construction,” 
“Breakfast Every Day,” a new series of “Make and Taste 
Dairy” lessons, including making whipped cream and 
(coming soon) Greek yogurt.

FREE Teacher Resources
Download now:
southeastdairy.org/teacher-resources/

Cows are milked 
by machine  

at least twice a day.

Pump it. Cool it.  
Milk is cooled to keep it 
fresh and good tasting.

Wherever you drink milk, 
it’s good for you.  
That’s because milk helps  

build strong 
bones and teeth.

Every day or two,  
milk is taken to a dairy plant 

in an insulated tank truck.

The cow's udder is cleaned.   
This helps keep the milk clean. And it is a 
signal for the cow to “let down” her milk.

Thanks to a modern delivery system, 
people of all ages can drink good tasting,  

fresh milk wherever they are. 

Then the cow’s body  
uses these foods to make milk.

Milk is delivered to  
many places.

Milk comes from  
healthy, well-fed cows.

Milk is collected and cooled  
in the milking parlor.

Homogenize and 
Pasteurize:
Milk is heated to a high 
temperature to kill any 
bacteria. This keeps milk 
fresher longer.

During this process milk is 
never touched by  
human hands.

Milk is stored in a  
refrigerated room  
until it is loaded on a 
delivery truck.

Milk is tested
to assure its freshness 
and safety.

Milk is pasteurized for  
your health.

Cows eat and drink

mixed feed water

haychopped corngrass
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To cow…From  
sun and feed

milk

To you!To  
Dairy Plant…

FridgeFarmto

167_163_FarmtoFridgePoster_R2a.indd   1 2/6/2015   11:50:04 AM

Available at:
southeastdairy.org/teacher-resources/

New

New



Virtual Dairy Tour Reousrces
Available now at:
southeastdairy.org/farm-tours/

One of the most common questions about 
dairy is, “What actually happens on a dairy 
farm?” For this reason, SUDIA has 
developed a Virtual Dairy Farm Tour. 
Available on the SUDIA website, this virtual 
walk-through explains the main functions of 
the modern dairy barn with brief 
educational videos covering topics such as 
milking parlors, cow care, cow feed, 
pasteurization, and sustainability efforts. 

SUDIA Virtual Dairy Farm Tour

Virtual Dairy Farm Tour

Get started at:
southeastdairy.org/farm-tours

In partnership with Discovery TV’s 
award-winning Discovery Education™ 
program and the Undeniably Dairy™ 
campaign, we are proud to offer Virtual 
Field Trip (VFT). This innovative series 
goes behind-the-scenes to show students 
how farmers and the dairy community bring 
dairy foods from farm-to-table, while 
contributing  to sustainable food systems. 
Join us to learn about the latest advances 
on modern today’s dairy farms.

DISCOVERY EDUCATION/
UNDENIABLY DAIRY VIRTUAL FIELD TRIP


