
 

 

Moe Nutitios Milk: Studies have also 
shown that there are higher antioxidants and 
polyphenols and better fatty acids for human 
health in milk from pastured dairy cows.9,10,11 

Proide Value-Added Products: In addition 
to fluid milk processing, there is the poten-
tial for other value-added products. 

Local butter from pasture dairy is dark yellow due 
to beta-carotene and polyphenols. 

Build a Resilient Society via food self-suf-
ficiency, lower food miles, less importing of 
food, etc. 
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Loe Feed Costs: Feed accounts for over 
70% of the cost of dairy production. Ha-
wai‘i has a 365-day growing season that can 
be optimized by growing versus purchasing 
feed. 

Loe Cabo Fotprint: There is a need to 
lower total carbon footprint in light of cli-
mate change. Reducing feed imports helps 
us to play a role in this. 

Keep Open Spaces: Scenic vistas and green 
spaces help to enhance Hawai‘i’s appeal as 
a tropical paradise. 

Proide Jobs: Especially in rural areas, 
closer jobs reduce commuting time, trans-
portation costs, and stress on families. 

Reduce CO : Grasses help to absorb carbon2
dioxide in the atmosphere via photosynthet-
ic pathways and store it in the soil.1,2 

A Healthie Product fo Cosumes: High-
er concentrations of conjugated linoleic 
acids (CLAs).3 

CLAs in milk and meat increase when cattle are 
allowed to graze pasture. 

Sonon et al. 2004. Improving health benefits of
beef and milk: A field study. ASL R1864. 

Benefits of CLAs: Several studies have 
demonstrated that CLAs help to shrink 
tumors, decrease cholesterol levels, help 
weight loss, reduce diabetes and hyperten-
sion, etc.4,5,6,7 

Reduction in breast tumors with increasing CLAs. 

Ip et al., 1991. Mammary cancer prevention by
conjugated dienoic derivative of linoleic acid.
Cancer Res. 51:6118. 

Highe Vitamins: Products from grass-fed 
cows have higher vitamin E and beta car-
otene, which is the precursor to vitamin A. 
Both these vitamins are potent antioxidants.8 

Nutrient comparisons between conventional and
pasture production of milk and beef 


