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INTRODUCTION: THE HEART OF
THE MID-ATLANTIC DAIRY
INDUSTRY

When you pour a glass of milk or spread
butter on your toast in the Mid-Atlantic
region, you are likely tasting the result of
decades  of  cooperative  effort.  The
Mary land  and  V i rg in ia  Mi lk
Producers  cooperative,  officially  known
as  the  Maryland  &  Virg in ia  Mi lk
Producers  Cooperative  Association
(MVMP), stands as one of the oldest and
most respected dairy cooperatives in the
United  States.  Founded  in  1920,  this
farmer-owned  organizat ion  has
w e a t h e r e d  e c o n o m i c  s t o r m s ,
technological  shifts,  and  changing
consumer tastes to remain a vital pillar
of  the  agricultural  economy  in  the
region. In this comprehensive guide, we
will  explore  the  history,  operations,
sustainability  efforts,  and  community
impact of the Maryland and Virginia Milk
Producers, offering insights into why this
cooperat ive  matters  to  dair ies,
consumers, and the environment alike.

A CENTURY OF COOPERATIVE
STRENGTH

The story of the Maryland and Virginia
Milk Producers begins in the aftermath of
World War I, a time when small family
farms struggled to compete with larger
operations  and  volatile  milk  prices.  A

group of dairy farmers in Maryland and
Virginia  banded  together  to  pool  their
milk supply, negotiate better prices, and
gain  market  power.  This  cooperative
model  allowed  them  to  survive  and
eventually  thrive.  Over  the  past  100+
years,  MVMP  has  grown  to  represent
hundreds  of  family  farms,  processing
billions of pounds of milk annually. The
cooperative’s  headquarters  are  located
in  Reston,  Virginia,  and  its  member
farms stretch from Pennsylvania to the
Carolinas, with a strong concentration in
Maryland and Virginia.
The  cooperative’s  longevity  is  a
testament  to  the  value  of  collective
bargaining.  By  working  together,
member  dairy  farmers  gain  access  to
stable markets, risk management tools,
and professional support that would be
impossible  for  an  individual  producer.
Today,  the  Maryland  and  Virginia  Milk
Producers  cooperative  markets  milk
under  several  well-known  brands,
including  Maola,  Marva  Maid,  and
Piedmont,  which are distributed across
the East Coast and beyond.

How the
Cooperative
Benefits Local
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Dairy Farmers
One  of  the  primary  functions  of  the
Maryland  and  Virginia  Milk  Producers
cooperative  is  to  provide  security  for
family farms. Members benefit from:

Guaranteed market access: The
cooperative ensures that every
gallon of milk produced by
members finds a buyer, reducing
the risk of waste or price crashes.
Price transparency: MVMP uses
the USDA’s Federal Milk Marketing
Order system to ensure fair pricing
based on actual market conditions.
Technical assistance: The
cooperative offers training on herd
management, feed efficiency, and
animal welfare to help farmers
improve productivity and
sustainability.
Advocacy: The organization
represents dairy interests at the
state and federal level, lobbying
for policies that support family
farms.

This support system has been especially
critical  as  the  dairy  industry  faces
persistent challenges such as low milk
prices,  rising  input  costs,  and  labor
shortages.  The  Maryland  and  Virginia
Milk Producers cooperative helps farmers
weather  these  difficulties  while
maintaining  high  standards  of  quality.

PRODUCTS AND BRANDS OF THE
COOPERATIVE

The milk produced by the cooperative's
members  finds  its  way  into  a  diverse
array  of  consumer  and  industrial
products. Many consumers recognize the
Maola brand, a staple in grocery stores
from Virginia to New York. Maola milk is

known for its fresh taste and is available
in  whole,  2%,  1%,  skim,  and  flavored
varieties.  Another  key brand is  Marva
Maid ,  wh ich  focuses  on  u l t ra -
pasteurized  milk,  extended  shelf-life
products,  and  cream.  The  cooperative
also supplies milk to schools, hospitals,
and  food  service  companies  under
private  labels.
Beyond  fluid  milk,  the  Maryland  and
Virginia  Milk  Producers  cooperative
processes  milk  into  cheese,  butter,
yogurt,  and  ice  cream.  Their  products
are sold both regionally and nationally. A
notable facility is the cooperative’s plant
in  Laurel,  Maryland,  which  processes
millions of pounds of milk every day. The
cooperative’s commitment to quality is
reflected  in  its  participation  in  the
National Dairy FARM Program (Farmers
Assuring  Responsible  Management),
which sets standards for animal care and
environmental stewardship.

Maola Milk: A
Local Favorite
The  Maola  brand,  introduced  in  1946,
has  become  synonymous  with  fresh,
locally sourced dairy in the Mid-Atlantic.
Maola milk is  sourced exclusively from
family farms within a 150-mile radius of
processing plants, ensuring a short farm-
to-table journey. This local focus not only
supports  regional  agriculture  but  also
reduces the carbon footprint associated
with long-haul transportation. Maola milk
is  also  known  for  being  rBST-free  (no
artificial  growth  hormones),  a  quality
that  resonates  with  health-conscious
consumers.

SUSTAINABILITY AND
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ENVIRONMENTAL STEWARDSHIP

In  recent  years,  the  Maryland  and
Virginia Milk Producers cooperative has
p l a c e d  a  s t r o n g  e m p h a s i s  o n
sustainability.  Recognizing  that  dairy
farming has an environmental footprint,
the cooperative works with members to
implement practices that protect water
qual i ty,  reduce  greenhouse  gas
emissions, and enhance soil health. This
is  part icular ly  important  in  the
Chesapeake  Bay  watershed,  where
nutrient  runoff  from  agriculture  can
affect  the  bay’s  ecosystem.
Member  farms participate  in  programs
like:

Precision farming: Using GPS
and soil sampling to optimize
fertilizer and manure applications,
reducing runoff.
Methane digesters: Some farms
use anaerobic digesters to convert
cow manure into renewable
energy, which powers the farm
and reduces methane emissions.
Cover cropping: Planting winter
crops that prevent erosion and
capture nutrients.
Water conservation: Recycling
water used for cleaning and
cooling operations.

The  cooperat ive  a lso  invests  in
sustainable  processing.  Its  plants  have
reduced  energy  and  water  usage  per
gallon  of  milk  processed,  and  waste
materials  like whey are repurposed as
an ima l  f eed  o r  f e r t i l i z e r .  The
cooperative’s  sustainability  report
highlights  a  commitment  to  achieving
net-zero  greenhouse  gas  emissions  by
2050,  aligning  with  the  U.S.  dairy
industry’s  broader  goals.

Partnering for
the Chesapeake
Bay
The health of the Chesapeake Bay is a
central  concern  for  the  Maryland  and
Virginia  Milk  Producers  cooperative,  as
many member farms are located within
the  watershed.  The  cooperative
collaborates  with  environmental
organizations,  universit ies,  and
government agencies to implement best
management  practices  that  reduce
nutrient  and  sediment  pollution.  For
instance,  MVMP  has  worked  with  the
Chesapeake  Bay  Foundation  to  help
farmers install fencing along streams to
keep  cattle  out  of  waterways.  These
efforts  not  only  improve  water  quality
but also enhance the long-term viability
of the farms.

ANIMAL WELFARE AND QUALITY
ASSURANCE

Consumers  today  are  more  concerned
than ever about how dairy animals are
treated. The Maryland and Virginia Milk
Producers  cooperative  is  a  leader  in
animal welfare through its adherence to
the  National  Dairy  FARM  Program:
Version  4.0.  This  program  includes
rigorous  third-party  audits  that  assess
health, housing, nutrition, and handling
of cows. Member farms are expected to
provide:

Clean, comfortable housing with
access to fresh water and shade.
Proper hoof and udder care to
prevent lameness and mastitis.
Pain relief for procedures like
dehorning and tail docking.
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Humane euthanasia when
necessary.

In addition, the cooperative has a Quality
Milk  program that  tests  every  load  of
milk  for  antibiotics,  bacteria,  and
somatic cell counts. Any milk that fails
these  tests  is  rejected,  ensuring  that
only the highest-quality product reaches
consumers. This commitment to quality
has helped the cooperative maintain a
s t rong  reputa t ion  among  food
manufacturers  and  retailers.

THE ROLE OF THE COOPERATIVE
IN THE LOCAL ECONOMY

The  economic  impact  of  the  Maryland
and Virginia Milk Producers cooperative
extends far beyond the farm gate. The
cooperative  directly  employs  hundreds
of  workers  in  processing  plants,
distribution centers,  and administrative
offices.  Moreover,  it  supports  thousands
of indirect jobs in feed supply, veterinary
services, equipment manufacturing, and
transportation.  According  to  economic
impact  studies,  dairy  farming  and
processing generate billions of dollars in
economic output each year in Maryland
and Virginia.
The cooperative also plays a key role in
rural  communities.  Family  dairy  farms
are  often multi-generational  operations
t h a t  p r e s e r v e  f a r m l a n d  f r o m
development, support local schools and
churches, and contribute to the cultural
identity  of  the  region.  By  providing  a
stable market for milk, the cooperative
helps  keep  these  farms  in  business,
thereby maintaining the rural landscape
that residents and tourists value.

Supporting Local
Education
The Maryland and Virginia Milk Producers
cooperative  is  deeply  involved  in
agricultural  education.  It  sponsors
programs like “Dairy in the Classroom,”
which provides educational materials to
teachers about the nutritional benefits of
milk  and  the  importance  of  dairy
farming.  The  cooperative  also  holds
annual “Milk Mustache” events and farm
tours that connect consumers with the
families who produce their food. These
initiatives help bridge the gap between
urban and rural  communities,  fostering
appreciation for the hard work that goes
into every gallon of milk.

CHALLENGES FACING THE
COOPERATIVE

Despite  i ts  many  strengths,  the
Maryland  and  Virginia  Milk  Producers
cooperative faces significant  challenges.
The  dairy  industry  has  been  in  a
prolonged period  of  low prices  due to
oversupply  and  changing  consumption
patterns  (e.g.,  rise  of  plant-based
alternatives). Many member farms have
struggled  with  thin  profit  margins,
l ead ing  to  f a rm  c l osu res .  The
cooperative  has  had  to  adapt  by
diversifying  its  product  portfolio,
exploring new markets like milk protein
concentrates ,  and  invest ing  in
innovation.
Another  challenge is  the  aging  farmer
population. The average age of a dairy
farm owner in the region is over 55, and
younger  generations  are  often  less
interested in taking over the operation.
The  cooperative  works  with  programs
like the Dairy Farm Succession Planning
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initiative to help members plan for the
future and attract new farmers.
Climate change also poses risks. Warmer
temperatures can stress cows, reducing
milk production, while extreme weather
events  like  floods  and  droughts  can
damage  crops  and  infrastructure.  The
cooperative’s  sustainability  initiatives
are partly aimed at building resilience to
these environmental pressures.

LOOKING AHEAD: INNOVATION
AND GROWTH

The Maryland and Virginia Milk Producers
cooperative is not resting on its laurels.
It  has  invested  in  state-of-the-art
technology  to  improve  efficiency  and
product  quality.  For  example,  its
processing  plants  now  use  automated
systems for bottling, pasteurization, and
packaging,  reducing  labor  costs  and
waste. The cooperative is also exploring
value-added  products  like  high-protein
milk,  shelf-stable  dairy,  and  specialty
cheeses  to  capture  premium  price
points.
Furthermore,  MVMP  is  engaged  in
pioneering  research  on  dairy  nutrition
and  sustainability.  Partnering  with
universities  like  the  University  of
Maryland  and  Virginia  Tech,  the
cooperative  is  studying  how  milk

components  can  be  used  in  sports
nut r i t i on ,  i n fant  fo rmu la ,  and
nutraceuticals.  These  efforts  aim  to
create new revenue streams for farmers
while  meeting  consumer  demands  for
health and wellness.

CONCLUSION

The  Maryland  and  Virginia  Milk
Producers  cooperative  represents  the
best of American agriculture: a farmer-
owned, community-focused organization
that has thrived for over a century by
adapting to change while staying true to
its  roots.  From the  rolling  pastures  of
Virginia to the fertile plains of Maryland,
the cooperative’s family farms produce
milk  that  is  not  only  delicious  and
nutritious  but  also  produced with  care
for animals, land, and communities. As
the  dairy  industry  navigates  a  rapidly
evolving marketplace, the cooperative’s
commitment  to  quality,  sustainability,
and cooperation will continue to ensure
that  milk  from  Maryland  and  Virginia
remains  a  source  of  nourishment  and
pride.  Whether  you buy Maola milk  at
your local grocery store or enjoy a scoop
of  ice  cream  made  from  cooperative
cream, you are supporting a legacy of
dedicated  farmers  who  have  worked
together for generations.


