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Article Translation (Article in Chinese)
Greenfields Milk is produced in the highlands of Java and reaches Singapore in three
days
Make a trip to the supermarket or convenience store and you’ll see that milk is readily
available off the shelves. However, faced with so many brands and varieties of milk, have
you ever wondered where they are produced and thought about the freshness of these
products?
Many assume that Meiji products are from Japan and Greenfields products are from
Australia, but the products within these packets are all produced in Southeast Asia.
In fact, buying dairy products from our neighboring countries ensures freshness as shipping
time is reduced.
Greenfields Milk recently invited various media outlets for a visit to its production facility
located in the East of Java to observe and understand the entire farming, milking, processing
and packaging processes.
Farming environment
Greenfields Dairy Farm is located in Malang, Java, up in the mountain of Gunung Kawi
which is 1200 metres above the sea level with temperatures ranging from 13 Celsius at night
to 25 Celsius in the day. These temperatures are ideal for the growth of these dairy cows
and because of the lack of seasonal changes, the quality and quantity of milk produced
remains stable.
The dairy farm itself spans across 25 hectares and it includes a farm and milk factory. It is
the only dairy farm in Southeast Asia which keeps its own cows, processes and packages its
milk in the same facility.
With 6000 cows in the farm, there are 525 employers working round the clock in the farm to
ensure that the freshly squeezed milk can be packaged and shipped out on the day itself.
This way, its products will reach the consumers in the fastest time.
Greenfields farm use Australian born cows which were bred in Indonesia. They will start to
produce milk 23 months after birth and on the average, every cow will be milked three times
a day, producing an average of 30 litres per day.
The process of breeding these cows are very detailed and taken into consideration. The feed
fed to the cows are especially mixed with rich King Grass and wheat. The floors of the cow
pens are lined up comfortably and faeces are cleared once every day.
The processing and packaging of milk
The process of milking takes approximately three to four minutes using high-technology
machinery. The milk collected is chilled immediately to four degree Celsius and sent to the
processing facility for ultra-high temperature treatment and killing of harmful bacteria. Right
after the process, milk is then sent for packaging and sent to Surabaya harbor within two and
a half hours. The milk reaches Singapore within two to three days.
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Many people believe that milk from Australia is premium. However, in reality, the longer the
shipping period, the greater the necessity to undergo double pasteurisation to ensure
freshness. The average consumer has very little knowledge about this area – the freshness
and the purity of milk depends greatly on the duration of shipping.
The head of Greenfields marketing and sales Jan Gert Vistisen pointed out that being from
different countries, backgrounds, and lifestyles affects the consumer’s behaviour and
choices of milk.
For example in Thailand, the restaurants use condensed milk more often as many Thais
grew up drinking powdered milk. They would prefer the taste of powdered milk more than
often compared to milk that contains high calcium and other nutritional values.
In Hong Kong, the consumers are very particular about the quality of milk and the milk can
only be labeled ‘fresh’ if they have been pasteurised once. Whereas in Singapore, double
pasteurised milk is still known as fresh milk.
So what is the difference between reconstituted milk and re-combined milk?
Reconstituted milk is not necessarily milked from the cow itself. Extra work may have been
added before packaging in order to increase the frozen milk concentrate.
On the other hand, recombined milk constitutes milk powder and milk solids with an addition
of water. These are still sold as fresh milk products and some products may even include
other additives in order to enhance the taste.
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