Cheese Makers Task List
Typical tasks/concerns for cheese makers associated with:

Milking

· Lifting buckets, lifting buckets, lifting buckets

· Squeezing motion

· Height of milking station

· Moving goats

· Foots safety

· Animal size

· Number of goats

· Awkward positions 

Cheese Room

· Lifting buckets

· Lifting pots and pans

· Stirring

· Milk transfer

· Milk transport

· Cleaning & Storage

· Ability to expand production

· Whey disposal

Animal Care

· Animal handling
· Feeding

· Watering

· Waste management

Market / Sales

· Loading and unloading vehicle

· Keeping canopy/tent in place on windy days

· Storage

Weather

· Heat

· Cold

· Dry

· Wet

Typical tasks/concerns for cheese makers associated with:

Milking
	Lifting buckets
	· Use proper lifting technique
· Large handles are easier to grip: use pipe foam insulation, old milk tubing, garden hose or pre-fab handles for comfort.

· Scissor table to lift and move full buckets

· Sliding hoist

· Scooter board

· Wagon

	Squeezing
	· Use prevention techniques such as stretches while milking

· Therapeutic gloves

· Automatic milking machine –various models available

	Height of milking station
	· Use a stool or chair
· Dairy milking stool, belted to waist

· Be conscientious of posture

· Have the correct height built for your body frame



	Moving goats
	· Teach when young to be led
· Chutes

· Resources: John Porter @UNH, Temple Grandin

· Functional barn design

· 

	Foot safety
	· Steel toed boots
· Birkenstock rubber clogs

· Routine shoe replacement (no worn out shoes)

· Be aware of potential slip and trip hazards

· Textured, non-slip floors and surfaces

	Animal size & number
	· Personal preference in breed, size and numbers
· More bending with smaller breeds

· Larger breeds are heavy, stronger, more painful kicks
· Handling of livestock

· Consider physical stamina of animal and production goals

· Milking frequency – 1 or 2 times a day

	Awkward positions
	· Sitting

· Standing

· Bending


Cheese Room
	Lifting buckets
	· Scissor table

· Kitchen design

	Lifting pots & pans
	· Consider the size and weight

· Good posture

· Correct lifting technique

	Stirring
	· Repetitive motion awareness



	Milk transfer
	· Portable/transfer tank

· Food grade pump, considerations:

· Degradation of material

· Sanitation

· Increased maintenance 

	Milk transport
	· Scissor table 

· Rolling coolers

· Conveyors with rollers

· Refrigeration/cooling system



	Cleaning & Storage
	· PPE for disinfectants

· Safety training for cleaning

· Any available space for storage
· Planning and design

· No glass, too heavy and breakage possibility 

	Ability to expand production
	

	Whey disposal
	· Sump pump


Animal Care
	Animal Handling
	· Catching
· De-horn
· Trimming hooves
· Ear tags
· Buck management

	Feeding
	· Storage silo with auger system

· Goat proof

· Rolling storage between silo and barn

	Watering
	· Storage sleds for hauling

· Hoses, pumps

	Waste management
	· Animal cleanliness

· Stall and barn cleanliness


Market / Sales
	Loading and unloading vehicle
	· Appropriate vehicle to transport product

· Smaller coolers, stackable and can be used for display

· Dollies

· Collapsible wagons

· Conveyors with rollers

· “loading dock” set up

· Place empty cooler in vehicle and load/transfer product directly into vehicle

· Market table display set-up/tear-down

	Keeping canopy/tent on windy day
	· Weights to stabilize tent, something more useful than a rock


	Storage
	· Any where and everywhere
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