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The Lougher family
The need to increase
output and proﬁtability,
partly by adding value to
milk, led to considerable
investment, and some
impressive results, on
one Welsh dairy unit.
Number of cows:
Average yield:
Unit size:
Bottled milk:
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Bridgend

100
11,653kg
61 hectares
One million litres

Rhys Lougher: “We’re realising potential”

Cow comfort has improved with new housing

Improving cow facilities and herd management ‘turned on’ genetic potential

A herd with plenty of bottle
Investment in housing, milking equipment and nutrition
management has seen one dairy unit improve efficiency
and productivity and take a well-earned place among the
UK’s top yielding herds.
text Rachael Porter
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here have been quite a few changes
at the Lougher family’s Bridgendbased dairy unit during the past decade.
Not least is a move into bottling milk
from the 100-cow Holstein herd, which
has gradually expanded from 70 head
and seen major investment in, among
other areas, housing, milking equipment
and feeding management.
This has culminated in a business that’s
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Silage quality has played a key role

not only bigger – and able to support
three families – but also more efficient,
profitable and rewarding to manage.
So says Rhys who, with help from his
wife Emma, farms in partnership with
his mother and father, John and Liz, and
grandparents Richard and Mary.

More milk
Increased milk yield has also seen the
herd take a position, for the first time, in
the top 20 of this year’s NMR Annual
Production Report ranking.
The herd average yield stands at
11,653kg at 3.79% butterfat and 3.09%
protein, with heifers averaging 10,455kg
at 3.89% butterfat and 3.07% protein.

Future milker: all replacements are home reared

The Loughers have been looking to
increase milk production per cow, rather
than increasing herd size beyond 100
head. “We can’t expand in that direction
any further as we’re limited by space,”
says Rhys.
The 61-hectare unit has the M4 running
along one edge and housing and a
limestone quarry borders the other
sides. “We’re a bit hemmed in. So we’re
focusing on increasing the efficiency of
the herd and with that come increased
yields.”
Growing and feeding maize has played a
role here. A total of 20 hectares is grown
under contract at a neighbouring farm.
“Adding that to the milking ration has

Huge strides: the herd has expanded,
and yields have increased, thanks to
improved facilities and management

Bottling plant: diversification added value

certainly helped to push up yields. And a
move to a four-cut silage making system
means that we’re cutting grass when it’s
a bit younger and better quality, so grass
silage analysis has also improved,”
explains Rhys, who adds that they have
also invested in additional silage clamp
capacity and a forage wagon so they can
make all their own silage. “We can take
a longer chop, which is great for rumen
health and means that we don’t have to
add straw to the ration. There’s already
enough fibrous material.”
With help from Countrywide nutritionist
Ken March, the herd is now fed what
Rhys calls a ‘semi TMR’. This comprises
grass and maize silage, brewers’ grains,
a cereal blend, molasses, Megalac,
minerals and urea, which provides
maintenance plus 35 litres. Individual
cows are then topped up to yield in the
parlour with an 18% crude protein
concentrate.

Improving facilities
Since 2010, the family business has also
invested in a new high-spec wooden
kennel cubicle house. “Which replaced
a mish-mash of lean tos and barns
containing old cubicles that were just
too small,” says Rhys.
A new 20:20 herringbone parlour has
also replaced a 25-year-old six-unit autotandem parlour. “The old parlour wasn’t
too bad, particularly when we were
still milking 65 cows. But as the herd
grew it, once again, became too small for
the job.”
After a year of ‘settling in’, three-timesa-day milking was introduced in 2011.
“We started in September. It just
wouldn’t have been possible with the
old set up.” The first milking is at 8am,
the second at 4pm and the third starts at
midnight. John does the bulk of the
milking, with help from two relief
milkers.
The pedigree Ty Tanglwyst herd has
been closed for the past 30 years and
Rhys says that during the past three
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Balanced ration: the herd is fed
a ‘semi TMR’ and individuals are topped
up in the parlour, according to yield

years they’ve really begun to unlock the
production potential of the herd. “The
genetics for high milk production have
been there for a while, but we’ve only
just put the system in place that can tap
into them.
“This is an exciting time for us now. And
not only because the cows have really
ramped up their yields and we’re seeing
what they can do when management
factors are not holding them back.”

Bottled milk
Rhys is referring to the business’ milk
bottling enterprise, which he set up
in 2006. “But not until after two years of
research and planning,” he adds. “I came
back from University in 2003 and in
2004 we all realised that is wasn’t
possible to support three couples with a
herd of between 60 and 70 cows. Because
we knew that expansion wasn’t an
option, I decided to look at adding value
to our milk. I looked at cheese, ice cream
and finally settled on bottling milk.
“I travelled the UK, looking at other
plants, and drew up a business plan and
then, in May 2006, we took the plunge.
“Even with all that preparation, we
still had teething problems. It was a
massive leap and ‘mega stress’ for the
first 12 months, but we did and 18
months down the line we were bottling
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and selling all the milk from the herd.”
That said, the Loughers are still First
Milk members. “In fact, the co-op has
been very supportive of our business. It
does our ‘balancing’, so to speak. If we
have a surplus of milk the dairy buys it.
If we need more, say in the summer
when our ice-cream making customers
at local seaside town Porthcawl take
more milk, we can buy some back.”
The bottling and doorstep round
business is run as a separate enterprise
and raw milk is ‘bought’ from the dairy
herd at a price 2ppl more than that paid
by First Milk.

Three-day week
Around 60% of the bottled milk, which
is sold in one-pint, one-litre and twolitre poly bottles, is doorstep delivery.
The business runs five rounds and
employs five milkmen. Two other
independent rounds also deliver the
Loughers’ Tanglwyst Dairy milk.
The remainder is taken by local shops,
cafes, nurseries, care homes, ice-cream
makers, pubs and restaurants.
“We also make double cream, which has
won several ‘taste’ awards, and butter,”
adds Rhys.
The plant can bottle one million litres
a year on a three-day week. Milk is
processed ever Monday, Wednesday and
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Friday by four full-time staff. “We use a
traditional pasteurising method – we
don’t heat the milk for too long or at too
high a temperature.
“We set out to differentiate our product
by its taste – that’s what we offer that’s
different to supermarket or other milks.
And I don’t believe we can be rivalled on
freshness either.”

Great taste
Rhys is right to be confident if customer
feedback is anything to go by. “We’re
regularly told that our milk tastes great
and different to other milk. Elderly
people say that it’s like the milk they
remember from their childhoods – it’s
how milk used to taste in the 1940s.
“And we have mums who tell us that
their children won’t drink any other
milk once they’ve tasted ours. If they
run out and try to pass off supermarket
milk as being ours, their children know
– even if it’s on breakfast cereal.”
With such success, it’s little wonder that
other producers regularly visit the unit
to see how Rhys and the Lougher family
are making things work.
“Some are interested in investing in
their own plant and setting up their
own milk rounds. It can work, if you do
your research and are prepared for some
hard graft.” l
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