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Worried 
about TB in 
your herd?

Talk to us on the FCN Helpline

7am — 11pm 
every day of the year

03000 111 999

FCN.ORG.UK

Adopting protocols which centre on the use of a pasteuriser and defrosting system to deliver consistent, 
clean colostrum has led to improved calf health on one Yorkshire farm, as Farmers Guardian reports.

“I will feed the calf, smell the 
pen, look at the ears and eyes and 
check everything.”

Mrs Spark’s attention to every 
aspect of rearing, combined with 
pasteurisation, means cryptospor-
idiosis and mycoplasma are a thing 
of the past.

Pyon Products calf specialist Gill 
Dickson says pasteurising colos-
trum could aid gut transfer of 
immunoglobulins.

However, she believes the first 
priority for farmers is to harvest 
clean colostrum from the start, as 
dirty colostrum will reduce immuno-
globulin absorption by the calf.

She says: “Pasteurisation does 
not sterilise colostrum. The key is 
to harvest clean colostrum and put 
it into a fridge or freezer pretty 
quickly. At ambient temperature, 
bacteria will double every 20 min-
utes.”

Colostrum can then be pas-
teurised as a means of reducing 
disease challenge further, particu-
larly from pneumonia and scour 
causing bugs. For example, mycop-
lasma is killed after 30 minutes of 
pasteurising and a large proportion 

of cryptosporidiosis is likely to be 
killed within an hour.

Mrs Dickson says: “Pasteurising 
is a trade off, as heating at 60degC 
will kill about a third of immuno-
globulins, but as the colostrum is 
cleaner, the net result is the 
immunoglobulins transfer across 
the gut membrane better, so calves 
are better able to fight off disease.”

This has been realised at Low-
fields Farm. Before overhauling 
overall calf feeding strategies and 
introducing pasteurisation, calf 
blood proteins – an indication of 
immunoglobulin absorption – ‘never 
hit the mark’. 

However, at the last sampling, all 
eight calves sampled were above 
average. This is likely to form part 
of the health improvements seen.

CALF REARING PROTOCOLS
n Natural probiotic powder 
included in milk for first seven 
days to prevent cryptosporidiosis
n Calves move onto calf milk 
replacer fed out of buckets from 
day five, up to five litres per day
n Calves receive a maximum of 
750g of calf milk replacer a day 
and ad-lib pellets

GENERAL APPROACH
n Dedicated ‘calf kitchen’ 
adjoining the calf shed
n Boots have to be washed in 
dedicated bucket before entering 
calf shed
n ‘Newborn baby’ related 
equipment, such as teats,  
put in disinfectant against 
cryptosporidiosis
n Acid wash used for  
cleaning buckets
n Quality of colostrum fed, 
treatments, birth weight and 
weekly weigh band readings for 
individual calves recorded and 
input into a software programme
n Pens power-washed and 
disinfected between calves
n Shed kept clean, dry and well 
ventilated
n Any calf which is off colour is 
temperature checked and given a 
non-steroidal anti-inflammatory if 
temperature is elevated

n 650 Holsteins
n 11,500 litres at 4 per cent 
fat and 3.3 per cent protein
n Arla contract
n Three times-a-day milking
n 650 heifers on-farm
n Average age at first 
calving of 22 months
n Heifer average peak yields 
of 40-50 litres 

Farm facts Kate Spark hand 
feeds heifer 

calves following 
a strict code on 

Lowfields Farm.
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