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Suruchi endeavor in Skill/ Entrepreneur Development Domain 
 

Diploma in Dairy Technology (DDT) in alli-
ance with IGNOU 

Study Center authorized by School of Agriculture In-
dira Gandhi National Open University (IGNOU) Details 
as below: 

Academy of Dairy Skill Development (ADSkiD) 
Unit of Suruchi Consultants 
C-49, Sector-65, Noida U.P – 201307 
SC/PSC Code: 39018P 
Prog. In-charge: Mr. Sanjay Singhal 
Contact no. : +91-0120+4370845 
Email:  adskid39018p@gmail.com  

 
New admissions are closed  
  

Indian Dairy Map 2017 launched on 27th Oc-
tober, at Pune. 

Aspiring entrepreneurs might attend our in-
troductory session (Free) on how to set up 
dairy farm and plant on every 4thSaturday of 
Every month from 2 PM to 5 PM, Prior regis-
tration is must and for that contact our of-
fice. 
For more information please email on 
info@suruchiconsultants.com or contact at +91 
0120 4320845 

  60th Dairy Entrepreneurship Development 
Program (DEDP) at Suruchi Consultants, C-
49, Sec-65, Noida.  Date will be announced 
soon. 

For more information please follow the link:  

https://www.suruchiconsult-
ants.com/pageDownloads/downloads/train-
ing/3_58th%20DEDP%20MAy_june_2019.pdf 

4th Practical Dairy Entrepreneurship Develop-
ment Program (PDEDP) at Suruchi 

Consultants, C-49, Sec-65, Noida, Dates will 
be announced soon. 

For more information please follow the link:  

http://www.suruchiconsultants.com/pageDown-
loads/downloads/train-
ing/9_14092019_PdEDP_brochure.pdf 

Dairy Startup Sensitization Program from 
farm to table in Noida. On 29th February, 
2020 
 

For more information please follow the link: 

http://www.suruchiconsultants.com/pageDown-
loads/downloads/training/8_21122019_DSSP.pdf 

Suruchi has launched Online Dairy Entrepre-
neurship Development Program (ODEDP). It 
is 12 weeks program. Registrations are open 
till 29th February,2020. 
Watch-
Video:https://www.youtube.com/watch?v=
5iS432VlGc8&t=42s 

For more information please visit on website 
http://skilldairy.com/ 

7th Regional Dairy Entrepreneurship Develop-

ment Program (RDEDP) Dates will be an-
nounced soon. 

https://www.suruchiconsult-
ants.com/pageDownloads/downloads/train-
ing/1_7th%20RDEDP%20Brochure.pdf 

Mandatory training “Food Saftey Supervisor” for 
dairy sector as per FSSAI is being organised  on 
25th & 26th of March 2020 .
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Indian News 

Launch of curd moved stocks price of Parag milk foods by 7% 
AUG 15, 2020 

https://dairynews7x7.com/launch-of-curd-moved-stocks-price-of-parag-milk-foods-by-7/ 

 
  

ould launch of premium curd have such 

an impact on shares of a dairy company 

? It has happened for the first time in 

India. Shares of Parag Milk Foods rallied as 

much as 7 per cent to Rs 111.70 a piece. I hap-

pened after the company introduced a new 

product to its premium category.  

At 01:15 PM, the stock was trading over 3 per 

cent higher at Rs 107.50 on the BSE. The stock 

had hit its 52-week low level at Rs 48.50, on 

March 19, 2020.  

Parag Milk Foods Ltd, a leading dairy Company 

has reputed brands such as ‘Gowardhan’, ‘Go’, 

‘Pride of Cows’ and ‘Avvatar’. Paraga has 

launched Pride of Cows Curd, Full of Love on 

August 14th. Pride of Cows Curd is made from 

pure Pride of Cows milk which is unmatched in 

its quality and freshness. It is derived from the 

Company’s own farm. The curd will be delivered 

to the consumer’s doorstep through a com-

pletely contact-free process . The process in-

volves a full automated milking and production 

system and a cold chain network. The cold chain 

maintains a constant temperature throughout 

in order to retain the curd’s flavor and aroma. 

Pride of Cows Curd has a thick and creamy tex-

ture, and is high in nutrients such as protein and 

calcium. It is made from POC milk, a first-of-its 

kind superior, farm-to-home milk. It caters to 

consumers who believe in consuming healthy 

and nutritious products that are natural and 

pure. 

Changing consumer trends 

Commenting on the launch, Mr. Devendra Shah, 

Chairman, Parag Milk Foods Ltd said, “The in-

dustry has witnessed a massive revamp in the 

food category. Given the current pandemic situ-

ation, consumers have become increasingly 

conscious about the food they consume. The 

consumers prefer food products that are de-

rived from a known source. They are selecting 

brands that can deliver safety & purity coupled 

with health benefits and qualities that boost im-

munity. The launch of Pride of Cows Curd is in 

line with our commitment of meeting evolving 

consumer needs . And providing health and nu-

trition to consumers across the country.” 

The curd market has witnessed a significant 

growth in the recent past . It is because on ac-

count of a burgeoning number of health con-

scious consumers. Several health benefits are 
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associated with curd, such as high-protein and 

gut-friendly nature with all the goodness of 

milk. The curd market is bound to grow rapidly 

in the coming years.  

Fresh Farm milk category is coming of age 

Pride of Cows have been in the premium Farm-

to-Home milk segment for 9 years and now tak-

ing this legacy forward. The POC Curd, a curd so 

perfect that consumers can vouch for taste, 

creaminess, quality, aroma and flavor. 

We believe that Pride of Cows curd will cater to 

a growing its target group of health-conscious 

consumers who seek fresh farm milk products 

on their table. To increase consumer aware-

ness, we will be launching a full-fledged digital 

marketing campaign.” 

Curd Market size 

According to the IMARC report, growing urbani-

zation has led to an increase in demand for 

packaged curd. In 2017, the total curd market in 

India was estimated to be INR 664 Billion (US$ 

9.2 Billion) having grown at a CAGR of 13.4% 

during the 2010-2017 period. Going forward, 

the Indian curd market is projected to grow at a 

CAGR of 15.4% during the 2018 – 2023 period 

to reach INR 1,573 Billion (US$ 22 Billion) by 

2023. The unorganized and organized curd mar-

ket are expected to reach a value of INR 1,427 

Billion (US$ 19.8 Billion) and INR 146 Billion 

(US$ 2.0 Billion) respectively.  

‘Pride of Cows Curd – Full of Love’ will be availa-

ble in Mumbai, Pune and Surat and will be 

priced at Rs. 80/- for 320 gms. The product 

would initially be available to Pride of Cows cus-

tomers under the subscription based model fol-

lowed by placement in select outlets. 

 

 

Amul liberates dairy farmers from shackles of reproductive failures on this independence 

day 
AUG 15, 2020 

https://dairynews7x7.com/amul-liberates-dairy-farmers-from-shackles-of-reproductive-failures-on-this-independ-

ence-day/ 

 
mul Dairy has decided to digitise the 

artificial insemination service in its op-

erational area. It was initiated on an 

experimental basis in the year 2019 in 25 village 

milk producer societies . This was monitored 

and studied for one year. 

Digitisation of artificial insemination provides 

instant service to the milk producers. The infor-
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mation of milch cattle is also stored and ana-

lysed in the mobile software system. Artificial 

insemination is a proven scientific method for 

improving genetics of animals. 

After getting appreciable functional and opera-

tional results, all the 1,200 village level milk pro-

ducer societies of Amul Dairy milkshed area 

have been covered under digitalisation. More 

information about this initiative shared by Amit 

Vyas, Managing Director, Amul Dairy, Anand. 

Now a call center for cow insemination 

On registration in Amul call centre for AI, an au-

tomatic message is sent to the milk producer. It 

is also sent to the artificial insemination techni-

cian of the milk society through mobile. 

The artificial insemination technician immedi-

ately reaches the milk producer’s house . He 

performs the artificial insemination and updates 

all the information in the mobile on the spot. 

The message of artificial insemination comple-

tion is received at Amul call-centre and milk 

producer. Pregnancy diagnosis is done after 2.5 

month for which artificial insemination is noti-

fied through SMS.  

If the animal is found pregnant, the information 

is updated in the mobile application system. Af-

ter nine months, calving related information like 

sex of calf is registered in the mobile application 

along with its date of birth. With this infor-

mation, deworming and vaccination is planned 

by Amul Dairy. There is no need to keep physi-

cal record by milk producer as all the infor-

mation is stored by Amul Dairy through soft-

ware system. 

Digitisation of artificial insemination provides 

instant service to the milk producers as well as 

information of milch cattle is also stored in the 

mobile software system and analysed.  

Automatic recording of data in mobile phone 

The artificial insemination technicians do not 

have to write or save any kind of register as 

every information has to be filled in the mobile 

application system on the spot. This helps save 

a lot of time and hence, performs better. 

A very good response to this method has been 

received from the members of all village milk 

producer societies in the Amul Dairy milkshed 

area. Digitisation of AI services will help get the 

data of pregnancy months, calving prediction 

and milk production accordingly. This helps plan 

milk processing at plant level. At present, regis-

tration of more than 4,500 artificial insemina-

tion calls done by Amul Call Centre daily. 

Data analytics would help in forecasting 

Still Amul Dairy is trying to make this method 

more effective and efficient. Amul Dairy per-

forms more than one million artificial insemina-

tion annually in milkshed area. Through digitali-

sation, transparent information as well as its 

analysis can be used to make accurate decisions 

and make the animal husbandry business flour-

ish, Vyas further informed.. 

India is an agricultural country and animal hus-

bandry is an integral part of it. In India, many 

rural families depend on animal husbandry and 

milk production for their livelihood. Amul Dairy, 

which laid the foundation of the White Revolu-

tion, has made the entire country self-sufficient 

in milk production and has maintained the num-

ber one position in the world milk production 

since the last several years. 

 

 

 

 

 

 

 

 



Maharashtra Launches Drive Against Milk Adulteration, Blue Dye To Be Added To Sub-

standard Milk 
14 Aug 2020 

https://thelogicalindian.com/ruralindia/maharashtra-govt-launches-drive-against-milk-adulteration-23026 

 
mid growing unrest among dairy farm-

ers across the state, the Maharashtra 

government on Wednesday, August 

12, decided to launch a crackdown against milk 

adulteration. The drive will be jointly carried 

out by the dairy and food and drugs administra-

tion departments, reported The Indian Express  

"Milk adulteration is a serious issue; it is hazard-

ous to health. The dairy and food and drugs de-

partments are launching a massive campaign. 

During the sample test, if the milk does not con-

form to standard guidelines, the blue dye will 

be added to it as a punishment," Sunil Kedar, 

Minister of Dairy Development, told the media. 

Dairy farmers across the state have been upset 

over declining prices of milk, which have gone 

down from ₹ 27 per litre to 15 per litre. Follow-

ing the price fall, the farmers have sought gov-

ernment intervention and financial assistance. 

"I will lead the drive against milk adulteration. I 

will personally visit milk centres. Dairy and food 

and drugs departments will deploy officials 

across districts. The help of police will be im-

portant," Kedar said at a meeting held at Man-

tralay on Wednesday. 

The drive is also a part of measures to address 

the issues faced by dairy farmers in the state, as 

milk adulteration adversely affects the dairy 

economy. When an artificial stock is created to 

increase milk, operators force farmers to settle 

on lower prices. Once the milk distributors or 

agents procure milk from individual farmers, 

they manipulate the quality by adding water to 

increase the quantity. 

Furthermore, along with adding more than the 

prescribed norms of water, the distributors or 

agents also add chemicals to increase the quan-

tity. 

Last month, farmers' organisations across Ma-

harashtra had held protests in various parts of 

the state against the falling milk prices. Follow-

ing the COVID-19 outbreak, demand for milk re-

duced massively, due to which the milk prices 

fell 40 per cent. 

 

40 per cent subsidy to the farmers on silage baler-cum-wrapper machines in Punjab 
AUG 14, 2020 

https://dairynews7x7.com/40-per-cent-subsidy-to-the-farmers-on-silage-baler-cum-wrapper-machines-in-punjab/ 

 

he Punjab Government has launched a 

new scheme to provide 40 per cent sub-

sidy to the farmers . The subsidy is on si-

lage baler-cum-wrapper machines through Pun-

jab Dairy Development Board . It will help to 

promote dairy farming in the state and to make 

it more advanced and profitable. 

A 
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Tript Rajinder Singh Bajwa, Minister dairying , 

said the government was making continuous ef-

forts to modernise the production of green fod-

der. 

More fodder will help in increasing milk produc-

tion 

The minister said the increase in the area under 

green fodder will increase the milk production. 

It will also reduce the area under traditional 

crops — wheat and paddy — which would also 

help save groundwater. He said the progressive 

farmer who bought the machine would receive 

up to Rs 5.60 lakh by the government. 

The minister said the availability of green fod-

der throughout the year had been an important 

issue for the dairy farmers. It was common that 

green fodder was surplus in some months, 

while remained in short supply in other months. 

To tackle this problem, some progressive farm-

ers were making silage from green fodder with 

their own efforts. It was being done in a tradi-

tional way, but this could not be transported 

from one place to another . It could not be 

placed or stored for a longer period. Now the si-

lage balers made from green fodder could be 

easily wrapped and packed in bags by using 

these machines. Which could be easily trans-

ported to small, landless farmers, urban dairies 

and green fodder deficient states. 

 

 

Milk Mantra launched Chocolate Chenna Poda on Janmashtami 
AUG 14, 2020 

https://dairynews7x7.com/milk-mantra-launched-chena-poda/ 

 
ilk Mantra is an Indian agricul-

tural dairy products startup based in 

Odisha, India. Founded in August 

2009 by former director at Tetley Srikumar 

Misra and first operational in 2012, it is India’s 

first venture capital-backed agricultural startup. 

It was set up to solve the milk scarcity problem 

in the state. 

Srikumar shared about launch of chocolate fla-

vored Chena poda on the auspicious day of 

Janmashtami. 

One of his social media post read ; Reinventing 

a quintessential dessert – and getting it right! 

The purist in me decries it, the eccentric loves it 

– and somewhere, I feel many will love this 

awesome product, crafted, innovated, branded 

and reimagined by the Milk Mantra  team. 

Team behind the development 

Kudos to Moo team members especially Satabdi 

Suvankari Bisoi and Himanshu Srivastava who 

came up with the idea and took it up with their 

seniors, who in turn supported it, undertook 

numerous experiments & trials to get it right – 

all that in 30 days. 

Happy that innovation and execution has per-

meated across levels and is no longer only top 

driven; it marks a special milestone in a com-

pany’s evolution 

Chenna poda is a delicious dessert popular in 

Odisha. Its made with Chenna or fresh PAneer. 

The entire dish is baked and can also be called 

paneer cake. 

Chenna poda literally translates to roasted 

cheese in english language. Its also said that 

chenna poda is the favorite sweet of Lord Jag-

annath. Chena poda is made during festivals 

time. 
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Blue dye will be added to adulterated milk in Maharashtra : Sunil Kedar Minister 
AUG 13, 2020 

https://dairynews7x7.com/blue-dye-will-be-added-to-adulterated-milk-in-maharashtra-sunil-kedar-minister/ 

 
aharashtra government on Aug,12th 

decided to launch a drive against 

milk adulteration. This will now at-

tract strict punishment. The dairy and food and 

drugs administration departments will jointly 

carry out this drive. 

Minister of Dairy Development Sunil Kedar said, 

“Milk adulteration is a serious issue; it is hazard-

ous to health. The dairy and food and drugs de-

partments are launching a massive campaign. 

FDA will conduct a test drive at milk collection 

and chilling centers. A blue dye will be added to 

the adulterated milk so that it could not be sold 

anywhere else as a punishment. 

The strict action comes in the wake of growing 

unrest among dairy farmers across the state. It 

is because of decline in milk prices from Rs 27 

per liter to Rs 15 per liter. As a result, farmers 

have sought for government intervention and 

financial assistance. At present, there is 60,000 

metric tonnes of skimmed milk powder stock. 

Minister will lead the drive against adulteration 

At a meeting held at Mantralay on Wednesday, 

Kedar said, “I will lead the drive against milk 

adulteration. I will personally visit milk centres. 

Dairy and food and drugs departments will de-

ploy officials across districts. The help of police 

will be important”.  

The drive is also part of an exercise to address 

problems of dairy farmers. Milk adulteration 

has an adverse impact on the dairy economy. 

By creating artificial stock to increase milk, op-

erators force farmers to settle on lower prices. 

Milk distributors or agents, after procuring milk 

from individual farmers, manipulate the quality 

by adding water to increase the quantity. 

Farmers have repeatedly pointed towards large-

scale adulteration. A large quantity of milk has 

added water and various chemicals in it.This 

creates surplus milk. Such players make good 

profit by adulterating milk . Despite being a 

criminal offence leading to punishment as strin-

gent as imprisonment and penalty, the govern-

ment has been unable to crack down on cul-

prits. 

According to Kedar, “Vigilance squads have 

been told to put (indigo) blue dye in the milk 

found to be substandard.” 

As per a new published in Indian Express 
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FSSAI directs States to adhere to food labelling rules with special products 
August 12, 2020 

https://www.thehindubusinessline.com/news/fssai-directs-states-to-adhere-to-food-labelling-rules-with-special-

products/article32338165.ece 

 
ood Safety and Standards Authority of 

India (FSSAI) on Tuesday directed food 

safety commissioners across all states 

and UTs to ensure strict compliance of labelling 

regulations for foods products that are sold for 

special medical purposes and foods for special 

dietary use, among others. 

These products are consumed by consumers 

that suffer from hypo-allergenic conditions such 

as lactose-intolerance or suffer from IEM disor-

ders (Inborn Errors of Metabolism). Companies 

making food products for special dietary pur-

poses or for special medical purpose need to 

ensure the labelling enables the consumers to 

distinguish such food products from food prod-

ucts meant for normal consumption. 

This is the second time this year that the FSSAI 

has directed food safety commissioners to en-

sure compliance of norms for food products 

that are regulated under the FSS ( Health Sup-

plements, nutraceuticals, food for special medi-

cal purposes, food for special dietary use, func-

tional foods and novel foods) Regulations, 2016. 

Earlier it had asked them to ensure such prod-

ucts comply with the RDA norms. 

Detailed labels 

In its latest order issued on Tuesday, the food 

safety authority said that food products covered 

under these regulations are required to comply 

with general labelling norms under the Food 

Safety Act as well as additional labelling norms 

prescribed by the 2016 regulations. The label 

needs to specify the purpose, the target con-

sumer group and the physiological or disease 

conditions which they address, recommended 

duration of use, among other such information. 

“Since these products are intended for specific 

physiological conditions or general maintenance 

of health and are required to be taken as per 

regulated usage levels by the specific targeted 

group, labelling provisions for specific food 

product categories have also been” notified, 

FSSAI pointed out in its order. It added that la-

belling provisions for specific food product cate-

gories have also been prescribed in these regu-

lations. 

“The label, accompanying leaflet or other label-

ling and advertisement of each type of article of 

food, referred to in these regulations shall also 

provide sufficient information on the nature 

and purpose of the article of food and detailed 

instructions and precautions for its use, and the 

format of information given shall be appropri-

ate for the intended consumers,” it the food 

safety authority added. 
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Increase milk production in Vidarbha from 2 to 20 lakh per day: Gadkari to AHD and 

NDDB 
AUG 12, 2020 

https://dairynews7x7.com/increase-milk-production-in-vidarbha-from-2-to-20-lakh-per-day-gadkari-to-ahd-and-

nddb/ 

 
nion Minister MSME Sh. Nitin Gadkari 

has addressed NDDB and  Animal Hus-

bandry Department of Maharash-

tra  state. He asked them to make con-

certed  efforts in  increasing the per day milk 

procurement . It would help in bringing the 

white revolution in districts of Vidarbha and 

Marathwada. Sh. Giriraj Singh, Sh Sunil Kedar 

and NDDB chairman Sh Dilip Rath also attended 

the meeting. 

The per day milk procurement in districts like 

Sangli, Kolhapur and Pune is between 20 to 30 

lakh liters. While it is only 2.16 lakh lpd in 

eleven districts of Vidarbha where NDDB have 

started the milk collection. As per Mr Gadkari’s 

expectations, this performance shall improve in 

coming days. He also underlined the need for 

appointing the Artificial Insemination techni-

cians at village level for breed development of 

indigenous cows. The minsiter told AHD officials 

and  Maharashtra Animal and Fisheries Sciences 

University (MAFSU) to focus on development  of 

cow breeds like Sahiwal, Gir instead of breeds 

like jersey. 

Infrastructure for breeding 

He advised AHD of Maharashtra to take help 

from Nagpur based MAFSU to set up an AI (Arti-

ficial Insemination) laboratory. He also expected 

the live-stock officers and veterinary officials to 

work for improving breed of milching animals in 

the Vidarbha region. Sh. Gadkari also instructed 

the Nagpur district officials and AHD to use the 

centrally allocated fund of 106 Crore Rupees for 

components like Dairy development, fodder de-

velopment, vaccination etc. Sh. Gadkari 

stressed upon to increase the milk collection 

centres in aspirational district like Gadchiroli. 

Sexed semen 

Minister of Fisheries, Animal Husbandry and 

Dairying, Sh. Giriraj Singh,   told NDDB and 

Mother Dairy officials to bring future plans on 

Ground. He also instructed the NDDB officials to 

discuss the modalities in fund allocation of 

Rashtriya Krishi Vikas Yojana (RKVY) with the 

Nagpur district officials. He also instructed AHD 

of Maharashtra to set the affordable rate of the 

‘Sexed Semen’ with use of indigenous technol-

ogy. AHD may take technical help from universi-

ties like MAFSU.  Secretary ,AHD, Dr Anup Ku-

mar , informed that, the intensive vaccination 

for foot mouth disease (FMD) in animals will be 

done from 1st  September itself in the state of 

Maharashtra. 

Livestock development Minister of Maharash-

tra, Sh.Sunil Kedar  reiterated that the farmer 

and   live-stock are at the centre-stage of Maha-

rashtra’s Government policy. The State is doing 

every possible effort with the cooperation from 

NDDB and Central Government. He also 

stressed upon the need for marketing of 

Mother Dairy products. 

NDDB chairman Dilip Rath told about the 

achievements of NDDB and Mother Dairy in the 

Vidarbha region. He also informed that the 

Wardha’s famous Goras-Pak biscuits which are 

made from cow’s clarified butter, honey and 

wheat flour will be commercially launch by 

Mother Dairy in coming days. The officers from 

NDDB and AHD, Nagpur District Administration 

were present in this meeting. 
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Get your food facts right on milk and milk products: FAQ by FSSAI 
AUG 11, 2020 
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hat is meant by SNF and total solids 

in milk? Is there any regulatory 

requirement for this parameter? 

SNF or solids not fat is that nutrient portion pre-

sent in milk which is other than milk fat and wa-

ter. It consists of protein (primarily casein and 

lactalbumin), carbohydrates (primarily lactose), 

and minerals (including calcium and phospho-

rus. When SNF is combined with milk fat, then it 

is called total solids. Yes, Food Safety and Stand-

ards (Food Product Standards and Food Addi-

tives) Regulations, 2011 prescribe fat and Solids 

not fats (SNF) for different types of milk. For 

example -The legal standard for standardized 

milk is 4.5% fat and 8.5% SNF and the total sol-

ids are 13%. 

Ice creams and Frozen Desserts 

What is Ice cream? 

Ice cream means frozen milk product obtained 

by freezing a pasteurized mix prepared from 

milk or other products derived from milk, or 

both, with or without addition of nutritive 

sweeteners and other permitted non-dairy in-

gredients. The said product may contain incor-

porated air and shall be frozen hard except in 

case of softy ice-cream where it can be frozen 

to a soft consistency. 

What is Frozen Dessert? 

Frozen Dessert or Frozen Confection means the 

product obtained by freezing a pasteurised mix 

prepared with edible vegetable oils or fats or 

vegetable protein products, or both. It may also 

contain milk fat and other milk solids with the 

addition of nutritive sweeteners and other per-

mitted non-dairy ingredients. The said product 

may contain incorporated air and may be frozen 

hard or frozen to a soft consistency. 

What is the difference between Ice-cream and 

Frozen Dessert? 

Standards for Ice Cream and Frozen Desserts 

are prescribed in sub-regulation 2.1.14 and sub-

regulation 2.1.15 respectively of Food Safety 

and Standards (Food Product Standards and 

Food Additives) Regulations, 2011. These stand-

ards prescribe quality and safety parameters of 

these products so as to ensure the safety of 

consumer. Both the products contain milk solids 

and other necessary ingredients as per the pre-

scribed standards. The only difference between 

frozen dessert and ice cream is that frozen des-

sert use vegetable fat (referred to as edible veg-

etable oil/palm oil in the labelling) in place of 

milk fat. 

Food Package labelling and milk fortification 

What shall consumer see on the label of the 

container? 

Generally, it is difficult to differentiate frozen 

dessert from ice-cream because of the similar 

texture and taste. Both the products are having 

standards as per Food Safety and Standards 

Regulations as mentioned above. As per the 

regulations mentioned above the Frozen Des-

sert shall indicate on the label as; 

“Contains ………………. % Milk Fat* Edible Vegeta-

ble Oil* and Vegetable Fat* and 

Vegetable Protein Product” (*strike out what-

ever is not applicable).” 

The consumer must check this information on 

the label to identify/differentiate these prod-

ucts and the name of the product as ‘Frozen 

dessert or frozen confection’. 

Can milk be fortified with vitamins and what are 

the regulatory requirements? 

Toned, double toned, skimmed milk or stand-

ardized milk can be fortified with vitamins A and 

D. It is to be fortified as per the level prescribed 
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in Food Safety and Standards (Fortification of 

Foods) Regulations, 2018 which is as follows:- 

S.No. Nutrients Level of nutrient per litre of 

toned/double 

toned/skimmed milk/ standardized milk 

Source of nutrient 

Vitamin A 270 μg RE- 450 μg RE Retinyl acetate 

or Retinyl Palmitate 

Vitamin D 5 μg – 7.5 μg *Cholecalciferol or *Er-

gocalciferol 

(*only from Plant source) 

Note: Vitamin A (retinol): 1 IU= 0.3 µg RE (Reti-

nol Equivalent); Vitamin D (Cholecalciferol or Er-

gocalciferol): 1 IU= 0.025 µg 

The above requirements are voluntary. 

Lactose intolerance and Lactose free milk 

What is lactose intolerance? 

Lactose is the milk sugar present in milk. It acts 

as a source of energy not only for the individu-

als who consume milk but also for the microor-

ganisms in milk. Lactose is normally converted 

in to glucose and galactose. These are subse-

quently converted in to lactic acid and absorbed 

in the intestine. Beta galactosidase is the en-

zyme that plays 

a major role in the conversion of lactose in to 

lactic acid. Lactose intolerance develops when 

the secretion of enzyme beta galactosidase de-

creases. Undigested lactose absorbs excess wa-

ter, while passing through the large intestine. 

Bacteria present in large intestine act on the 

lactose and convert it in to acid and gas. This 

acid, gas and 

excess water are responsible for flatulence, 

stomach pain and sometimes enteritis. 

What is lactose free milk? 

Low Lactose or Lactose free milk means the 

product prepared from any type of milk, in 

which, lactose content has been reduced signifi-

cantly through hydrolysis by enzymatic or any 

other appropriate process. Standards for lac-

tose free/low lactose 

milk have been framed and are in the process of 

draft notification. 

About A2 milk 

Is there classification of milk as A1 and A2? 

Which one is beneficial to health? 

Standards of milk as specified in Food Safety 

and Standards (Food Product Standards and 

Food Additives) Regulations, 2011 do not men-

tion/recognize any differentiation of milk on the 

basis of A1 and A2 types. The issue regarding 

adverse/beneficial effects of A1 and A2 types of 

milk have been discussed in various meetings of 

Scientific Panel on Milk and Milk Products. The 

panel did not come to any conclusion on this is-

sue due to lack of clinical data/risk 

assessment done at scale so far. 

 

 

 

 

 

 

 

 

 

 

 

 

 



56% dairy farmers found difficulty in marketing and 35% in getting right price for their 

produce during Covid : A report 
AUG 11, 2020 

https://dairynews7x7.com/56-dairy-farmers-found-difficulty-in-marketing-and-35-in-getting-right-price-for-their-

produce-during-covid-a-report/ 

 
aon Connection, India’s largest rural 

media platform conducted a national 

survey on status of rural India during 

Covid-19 . The study documented the untold 

miseries rural citizens faced during the lock-

down. These pains ranged from mounting 

debts, increasing hunger, inability to access 

healthcare to complete loss of livelihoods. 

The survey was based on face-to-face detailed 

interviews with 25,300 respondents. It was car-

ried out in 179 districts across 20 states and 

three Union Territories. The survey was de-

signed and data analysed by the New Delhi-

based Centre for Study of Developing Societies 

(Lokniti-CSDS). 

These survey findings have been put together in 

the form of a report – The Rural Report – 

by Gaon Connection. This exhaustive 200-page 

report is the first set of national insights docu-

menting the post-COVID-19 impact on rural In-

dia . The report is divided into different themes 

that include the impact on farmers, financial 

stress and debt. Other areas covered are liveli-

hoods and MGNREGA, pregnant women’s 

health, hunger, future plans of rural citizens, 

etc.    

The key findings of the Gaon Connection Survey 

— More than 68 per cent rural Indians faced 

“high” to “very high” monetary difficulty during 

the lockdown. 

— About 23 per cent rural Indians borrowed 

money during the lockdown. 8 per cent sold a 

valuable possession (phone, watch etc). 7 per 

cent mortgaged jewellery, and 5% sold or mort-

gaged land. 

— 78 per cent respondents saw their work com-

ing to a “complete standstill”. Or “a standstill to 

a large extent” during the lockdown.  

— Skilled workers and manual (unskilled) la-

bourers were the hardest hit. Work shut down 

completely for 60 per cent skilled workers and 

64 per cent manual labourers 

Status of MGNREGA payments 

— Only 20 per cent respondents said they got 

work under MGNREGA in the lockdown. 

Chhattisgarh reported the highest percentage 

of such households at 70 per cent. It was fol-
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lowed by Uttarakhand (65 per cent) and Raja-

sthan (59 per cent). Gujarat and UTs of Jammu 

& Kashmir-Ladakh reported the lowest work un-

der MGNREGA at 2 per cent and 4 per cent, re-

spectively.  

— 23 per cent migrant workers returned home 

walking during the lockdown. Over 33 per cent 

migrant workers said they want to go back to 

the cities to work 

— 42 per cent households with pregnant 

women said these women did not get preg-

nancy check-ups and vaccination during the 

lockdown. The lowest percentages were in 

West Bengal (29 per cent) and Odisha (33 per 

cent). 

Farmer’s difficulties 

— 56 per cent dairy and poultry farmers said 

they faced difficulty in taking their produce to 

the buyers. 35 per cent said they did not get the 

right price for their produce. 

— More than half the farmers managed to har-

vest their crops in time in the lockdown, but 

only one fourth could sell them on time  

— 71 per cent ration card-owning households 

said they received wheat or rice from the gov-

ernment during the lockdown. Of the 17 per 

cent citizens who do not own ration cards, only 

27 per cent said they received wheat or rice 

from the government.  

— 71 per cent surveyed households reported a 

drop in total monthly household income during 

the lockdown months compared to pre-lock-

down months 

— The poor were the hardest hit — 75 per cent 

poor families and 74 per cent lower-class 

households suffered a fall in income during the 

lockdown. 

— 38 per cent of the rural households reported 

having gone without necessary medicine or 

medical treatment often or sometimes during 

the lockdown. In Assam, 87 per cent rural 

households said they did not receive the re-

quired medical treatment followed by 66 per 

cent in Arunachal Pradesh. 

 

India to soon get dairy for donkey milk, one litre milk may sell for Rs 7,000 
Aug 10, 2020, 

https://zeenews.india.com/india/india-to-soon-get-dairy-for-donkey-milk-one-litre-milk-may-sell-for-rs-7000-

2301789.html 

 
any milch animals are reared in In-

dia, including cow, buffalo and goat, 

for their milk. But for the first time 

something is going to happen in the country, 

which will leave you totally surprised. You must 

have seen dairy of only cow or buffalo milk so 

far, but very soon dairy of donkey milk is also 

going to open in the country. 

The National Research Centre on Equines 

(NRCE) is soon going to start donkey milk dairy 

in Haryana's Hisar. The NRCE in Hisar is set to 

open diary of milk given by Halari breed of don-

key.and NRCE Hisar had already ordered 10 

Halari breed donkeys for this purpose. It is 

learnt that these donkeys are currently under-

going breeding at NRCE Hisar. 

It is to be noted that donkey's milk is not only 

very beneficial for humans, but it can also help 

in boosting the immunity of our body 

Importance of the Halari breed 

This breed of donkey is found in Gujarat and its 

milk is considered as a treasure of medicines. 
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The donkey of Halari breed has the ability to 

fight against diseases like cancer, obesity, aller-

gies, etc. 

Kids are not allergic to donkey's milk 

Small children often get allergies from cow or 

buffalo milk, but the milk from the halari breed 

of donkey does not cause any allergy to chil-

dren. Antioxidant, antiaging elements are found 

in donkey milk, while the amount is very low. 

The research work on donkey milk was started 

by Dr. NR Tripathi, former director of NRCE. 

One liter donkey milk is priced at Rs 7,000 

Donkey milk is sold in the market from Rs 2000 

to Rs 7000 per liter. Beauty products made from 

donkey milk are quite expensive. Donkey milk is 

also used to prepare soaps, lip balms, body lo-

tions, etc. 

 

 

Pushing sales of Cheese in breakfast by Kraft with Mac and Cheese 
AUG 10, 2020 
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ith more Americans eating at home 

due to the COVID-19 pandemic, the 

last couple of months have been es-

pecially difficult for parents of picky eaters. It’s 

hard to find a food that kids will want to eat for 

breakfast, lunch and dinner. But Kraft Mac & 

Cheese is looking to change that. 

For the first time, the company is replacing the 

word “dinner” with “breakfast” on the iconic 

blue box to encourage more Americans to start 

their days with the cheesy noodles. 

Kraft  that 56% of parents have served their 

children Mac & Cheese for breakfast more often 

during quarantine than at any other time. 

“As a brand loved by the entire family, we’ve 

learned Kraft Mac & Cheese isn’t just for din-

ner,” said Kelsey Cooperstein of Kraft Heinz. “A 

Kraft Mac & Cheese breakfast is a win-win for 

families at a time when they need all the wins 

they can get.” 

The company said it will donate 10 boxes of 

Mac & Cheese to Feed the Children for every 

tweet with the hashtag #KMCForBreakfast up to 

1 million boxes, since “breakfast is important 

for everyone.” 

The limited-edition Kraft Mac & Cheese with 

breakfast labels will be at select stores by next 

year. 

News as shared by digital team Fox TV USA 

 

Amul Dairy’s poll countdown begins 
Aug 09, 2020 

https://timesofindia.indiatimes.com/city/vadodara/amul-dairys-poll-countdown-begins/arti-

cleshow/77437636.cms 

adodara/ Anand: It’s election season in 

Gujarat’s dairy sector with the Kaira 

District Co-operative Milk Producers 

Union Limited (KDCMPUL) or popularly known 

as Amul Dairy now preparing to elect a new 

board soon after the Gujarat Co-operative Milk 
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Marketing Federation (GCMMF) filled its posts 

of chairman and vice-chairman recently. 

The polls for Anand-based KDCMPUL’s new 

board will be held on August 29. 

A notification issued for the forthcoming polls 

state that the last day of submitting nomina-

tions is August 13. 

Scrutiny of nominations will be done the follow-

ing day after which list of candidates will be 

published. 

Candidates can withdraw their nominations till 

August 18. While elections will be held at Amul 

Dairy premises on August 29, counting will be 

done on August 31. 

By Saturday evening, over 30 candidates had 

filed their candidature for the 14 seats of board 

of directors representing Anand, Khambhat, 

Borsad, Petlad, Thasra, Balasinore, Kathlal, Ka-

padwanj, Mehmedabad, Matar, Nadiad and 

Virpur blocks among others. Khambhat and Ka-

padwanj are reserved for female candidates this 

time. 

Amul Dairy’s sitting chairman Ramsinh Parmar, 

who is now with BJP and vice-chairman Rajen-

drasinh Parmar, who is a Congress MLA, have 

filed their candidatures. 

A total of 1,214 representatives of milk societies 

are eligible to exercise their voting right in the 

polls. 

Interestingly, in 2015 it was for the first time in 

its history that three BJP-backed candidates had 

got elected to the dairy’s board in which Con-

gress with nine out of 14 members were in ma-

jority. 

During the 2015 polls, the Congress panel led by 

Ramsinh, who was serving his sixth term as Con-

gress MLA from Thasra, had won a total of 10 

seats. 

The twist in the tale came when Ramsinh, who 

is serving as dairy’s chairman since 2002, joined 

the BJP just ahead of the Rajya Sabha election 

in 2017. After switching sides, Ramsinh even got 

elected as chairman of GCMMF which he re-

mained till last month. 

Now, ahead of Amul Dairy’s polls, all eyes are 

set on the next move of both BJP and Congress 

camps. Both Ramsinh and Rajendrasinh have so 

far maintained that party politics will not play 

any role in the co-operative elections. 

 

Rockefeller Foundation selects FSSAI as finalist for Food System Vision Prize 
August 08, 2020 

https://www.thehindubusinessline.com/news/rockefeller-foundation-selects-fssai-as-finalist-for-food-system-vi-

sion-prize/article32303998.ece 

ood Safety and Standards Authority of 

India (FSSAI) has been adjudged among 

the top ten finalists for the Food System 

Vision Prize by the US-based Rockefeller Foun-

dation. It was declared among the ten finalists 

for its Eat Right India initiative, from among a 

pool of more than 1,300 applicants from 110 

countries. 

Each of the ten finalists will receive a prize of 

$200,000 and includes Hyderabad-based non-

profit organisation Naandi Foundation. 

In a statement, the Rockefeller Foundation said 

the FSSAI's vision behind Eat Right India "looks 

to create a national movement towards health-

ier diets through a systems-based approach of 

reducing food waste; improving hygiene and 

sanitation across the value chain; and increasing 

access to and affordability of healthy foods." 

The Food System Vision Prize focuses on en-

couraging organizations across the globe to de-

velop a "vision of the regenerative and nourish-

ing food system" that they aspire to create by 

the year 2050. 

Pawan Agarwal, former CEO of FSSAI, who had 

led the team that submitted the application for 
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the prize last year, said, the food safety authori-

ty's Eat Right India initiative has received a 

global endorsement and the vision which fo-

cuses on better food for better lives in the 

country is "ambitious but achievable." 

Agarwal, who is currently serving as Special Sec-

retary (Logistics) at the Commerce Ministry 

added that it is "heartening to see the commit-

ment of the new leadership at FSSAI towards 

the Eat Right India" programme. 

FSSAI launched the initiative in July 2018 and fo-

cuses on empowering citizens to make the right 

food choices. It is also working on "nudging" 

food businesses to reformulate their products, 

provide better nutritional information to con-

sumers and step up investments on healthy 

food products. 

Last month, FSSAI CEO Arun Singhal had 

told BusinessLine, that the food safety authority 

plans to scale up the Eat Right Campus pro-

gramme (part of the Eat Right India initiative) 

over the next two years. Eat Right Campus aims 

to promote healthy and safe food across educa-

tional institutes, corporate offices, hospitals and 

government offices. 

 

Donkey milk resembles human milk the most and available at Rs 7000 per liter 
AUG 8, 2020 
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he use of donkey milk by humans for ali-

mentary and cosmetic purposes has 

been popular since Egyptian antiquity. 

Hippocrates (460 – 370 BC), the father of medi-

cine, was the first to write of the medicinal vir-

tues of donkey milk. Pauline Bonaparte (1780–

1825), Napoleon’s sister, is also reported to 

have used Donkey milk for her skin’s health 

care. In France in the nineteenth century, Dr. 

Parrot of Hospital des Enfants Assistès spread 

the practice of bringing motherless babies di-

rectly to the donkey’s nipple (Bullettin de 

l’Académie de médicine, 1882). The donkey’s 

milk was then sold until the twentieth century 

to feed orphaned infants and to cure delicate 

children, the sick and the elderly. 

In India donkey farming for milk production is 

coming in vogue. A young IT professional has 

shown the world that one can make money by 

rearing donkeys. Aby Baby hailing from Rama-

mangalam in Ernakulam has 21 donkeys includ-

ing one JAck (male and 20 Jennies ( females). 

Seven of these belongs to Poitou category and 

brought from Bikaner. This farm is selling milk 

from Rs 4500–Rs 7000 per liters and Urine at Rs 

500 Liters. Donkey’s urine is used in Sidha medi-

cine for cosmetic range of products. 

NRCE Hisar setting up a donkey milk farm 

National Reserach center for Equines at Hisar is 

also setting up a donkey milk farm. This farm 

will have 10 nos of Halari breed jennets from 

Gujarat . The breeding is happening at the cam-

pus only. The institute is also getting technical 

support from the scientists from NDRI Karnal 

and Central Buffalo research institute Hissar. 

As per senior scientist Dr Anuradha Bhardwaj, 

donkey milk doesn’t create any allergies in in-

fants. This milk provides better immunity to the 

kids than other kinds of milk. Dr Anuradha has 

also conducted technologies to convert donkey 

milk into beauty products. The institute has sold 

the same technology to a leading company in 

Kerala. 

Gross composition of Donkey milk 
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As per the published data on donkey milk , 

gross composition confirm the closer resem-

blance to breast milk for lactose, protein and 

ash levels when compared with cow, sheep and 

goat milk.Despite the high lactose content of 

donkey milk the average fat content is lower for 

this purpose, when used in infant nutrition. 

Donkey milk is usually supplemented with vege-

tal oil (4 mL per 100 ml of  milk) to conform to 

human milk energy. 

Nutritional properties of donkey milk 

The non-protein nitrogen (NPN) and essential 

amino acids profile in donkey milk, is much 

closer to human milk .Among the functional 

proteins detected in donkey milk, there are 

molecules active in antimicrobial protection 

such as lysozyme and lactoferrin. The lactoferrin 

content of donkey milk is intermediate between 

the lower values of cow milk and the higher val-

ues of human milk. Lysozyme in donkey milk is 

highly thermo-stable and is very resistant to 

acid and protease and may play a significant 

role in the intestinal immune response. 

Vitamin C content in donkey milk is almost 4 

times more of cow’s milk. Donkey milk contain 

more lactoferrin of cow milk and a considerable 

mounts of lysozyme, from 1.0 mg/mL to 

4 mg/mL.For this reason, it has the potentiality, 

when properly formulated, to reduce problem 

skin with eczema, acne, psoriasis and herpes 

and properties in calming the irritation symp-

toms as reported by some authors. Today, don-

key milk is still used in the manufacture 

of  soaps and creams with donkey’s milk. 

 

Natural’s Ice creams flared 26 Tons of Ice cream as a responsible gesture 
AUG 8, 2020 
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aharashtra state government was 

the first one to announce lockdown 

from March 19th onwards. In rest of 

India lockdown begun on March 25th. Early 

lockdown caught the team of Natural’s ice 

cream Mumbai completely off guard . The team 

was optimizing its production as well as distri-

bution to clear up their stocks . But the sudden-

ness of the announcement meant they did not 

know what to do with the ice-cream that had al-

ready been manufactured. 

The first management decision at Naturals was 

to check if they could give away the ice-creams 

to the poor before they expired. They reached 

out to BMC  and the local police. But, the first 

phase of lockdown saw strict implementation 

and there was lack of clarity over vehicular 

movements. 

Natural’s is doing responsible business 

“It was not like 10 kgs of sample we’d dispose 

of through wet waste managers of municipality. 

26 tonnes of ice-cream can not be disposed off 

in a normal drain. The ice-cream which has so 

much of protein, lactose ,sugar and fat will 

choke the gutter. We did not want to put it in a 

landfill also We wanted to work with someone 

who could do justice to both these items,” says 

Naik, VP supply chain. 

Natural’s finally decided to reach out to San-

jeevani S3, one of the rare wet disposal plants 

in Mumbai. Located in the Malad (W), San-

jeevani S3 sees 2,000 kgs of wet waste disposal 

every day. 

Sanjeevani S# first asked Naturals to first send 

them a small quantities of ice-cream for taking 

trials.. It typically takes about 24 hours for the 

waste to be converted into gas. A percentage of 

the waste also gets converted into compost. A 
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combination of bacteria in our digester converts 

the ice-cream into gas and compost. Compost 

typically constitutes 10% of the end product. 

But since there’s nothing solid in ice-creams, 

very little compost gets produced. Most of the 

ice-cream gets converted into gas. 

Technology of waste to wealth 

“The gas constant, or the amount of gas pro-

duced, is around 100-110m3 per tonne for nor-

mal wet waste. But with ice-cream 220-250m3 

per tonne of gas was produced. As per San-

jivani, it’s a very good substrate for biogas 

plant. The whole process of converting 26 Tons 

of Ice cream into gas took 40 days. 

“It takes time for microbes to consume oil and 

fat. We asked Naturals two days’ gap per week 

so that our microbes consume could recover af-

ter consuming the extra fat,” says Zulkif. So, the 

entire process of getting rid of the 26 tonnes of 

ice-cream took Sanjeevani S3 and Naturals 

more than 40 days. 

Sanjivani did not have capacity to bottle me-

thane gas as cooking gas or convert gas into 

electrcity. Had the facility been even more ad-

vanced, it could have powered 30 homes in any 

slum of North Mumbai for a month. 

This gas could have been converted into elec-

tricity also. 100m3 gas is equivalent to two-and-

a-half LPG cylinders. The 26 tonnes of ice-cream 

was converted into approximately 52,000m3 

methane which was flared up in open.In other 

words , that would equal to 1,040 gas cylinders 

or 6,240 units of electricity. This wastage could 

have been monetised better in the presence of 

required infrastructure. 

 

Dr Harsh Vardhan presides over signing of MoU between CSIR and FSSAI 
07 Aug 2020 

https://www.5dariyanews.com/news/300292-Dr-Harsh-Vardhan-presides-over-signing-of-MoU-between-CSIR-

and-FSSAI 

r Harsh Vardhan, Union Minister for 

Health and Family Welfare today pre-

sided the signing of MoU between 

Food Safety and Standards Authority of India 

(FSSAI) under Ministry of Health & Family Wel-

fare and Council of Scientific & Industrial Re-

search (CSIR) under Ministry of Science & Tech-

nology, in the presence of Sh. Ashwini K. 

Choubey Minister of State (HFW), here today. 

The MOU aims towards collaborative research 

and information dissemination in the area of 

food and nutrition.Congratulating both FSSAI 

and CSIR for this innovative step that will merge 

the potential and faculties of both the premier 

organizations, Dr Harsh Vardhan stated that this 

MOU will enable identification of technologies 

and programs to be developed in the area of 

food safety and nutrition research, along with 

recognition of innovative technologies available 

with CSIR for deployment by the Indian busi-

nesses and/or for regulating compliances. It will 

also seek collection of data regarding food con-

sumption, incidence and prevalence of biologi-

cal risk, contaminants in food, identification of 

emerging risks, their mitigation strategies and 

introduction of rapid alert system. The two or-

ganisations will collaborate towards strengthen-

ing the quality assurance of laboratory network 

across the country aimed at development and 

validation of methods for reliable reporting on 

quality and safety of food products, he 

stated.Speaking on the MoU signed between 

FSSAI and CSIR, Dr. Harsh Vardhan said “The 

MoU is a very significant step that will create a 

brighter future for India seeking collaborative 

research and information dissemination in the 

area of food & nutrition, and food and con-

sumer safety solutions in India. The collabora-

tion between these two premier institutions of 

India will contribute in fulfilling the vision of 

New Food System 2050.” 
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Dr. Harsh Vardhan also congratulated FSSAI on 

being selected as one of the ten global organi-

zations for the award by Rockefeller Founda-

tion, SecondMuse, and OpenIDEO for the ‘Eat 

Right India’ movement. The award recognizes 

organisations that have developed an inspiring 

vision of the regenerative and nourishing food 

system that they aspire to create by the year 

2050.  Dr Harsh Vardhan stated that the award 

is a strong recognition of FSSAI’s holistic and 

path breaking approach towards food safety 

and nutrition. It also provides the vision for its 

growth path, he added. He said that “the vision 

of Health for All can be achieved through the 

twin measures of ensuring physical exercise and 

choosing nutritious food in our daily lives. The 

‘Eat Right India’ vision is about creating a cul-

ture of safe, healthy and sustainable food in-

volving all stakeholders and leveraging technol-

ogy in food production, processing, distribution, 

quality and traceability and to empower con-

sumers to adopt right eating practices”.Dr. 

Harsh Vardhan highlighted that the envisioned 

new food system of 2050 will see a surge in de-

mand for healthy, nutritious, plant-based, local, 

seasonal and indigenous foods, produced or-

ganically. He said it will also see an enhanced 

focus on climate-friendly food production sys-

tems, conservation of land and water resources, 

reduction in food loss and food wastage across 

the value chain, increase in small scale produc-

tion units for self-sustaining local economies, 

use of environment friendly packaging alterna-

tives, repurposing of waste.Shri Ashwini Kumar 

Choubey congratulated the recipients of the 

highly respected Rockefeller Award. He said 

“The movement envisioned by India will lead to 

a revival of traditional Ayurvedic wisdom in an-

cient food practices, a variety of new employ-

ment opportunities to bring these measures 

into practice and support local and rural econo-

mies, particularly for women bringing about 

economic growth and gender equity.” The MoU 

with CSIR will enable FSSAI to identify existing 

and novel technologies and programs, collect 

data regarding food consumption, incidence 

and prevalence of existing emerging risks, de-

velop a rapid-alert system and strengthen the 

quality assurance laboratory network for this 

purpose”, he added.Sh. Shekhar C Mande, DG-

CSIR, Sh. Arun Singhal, CEO, FSSAI and other 

senior officials of FSSAI and CSIR were also pre-

sent at the occasion. Dr. Amulya K. Panda, Dr. 

Sudesh Kumar Yadav of Center of Innovative 

and Applied Bioprocessing (CIAB, Mohali), an 

autonomous body under DBT, Dr. Addanki 

Vamsi Krishna, Scientist, DBT; and Directors of 

CSIR labs; Shri KMKS Raghava Rao, Director, 

Central Food Technological Research Institute 

(CFTRI, Mysore), Dr. Alok Dhawan, Director, In-

dian Institute of Toxicology Research (IITR, Luck-

now), Dr. Sanjay Kumar, Director, Institute of 

Himalayan Bioresource Technology (IHBT, 

Palampur), Dr. Ayyappanpillai Ajayaghosh, Di-

rector, National Institute for Interdisciplinary 

Science and Technology  (NIIST , Thiruvanantha-

puram), and Dr. Narahari Sastry, Director, North 

East Institute of Science and Technology  (NE-

IST, Jorhat) joined the meet digitally. 

 

Dairy farmers slam Aavin for reducing procurement 
7 Aug, 2020 

https://timesofindia.indiatimes.com/city/coimbatore/dairy-farmers-slam-aavin-for-reducing-procurement/arti-

cleshow/77402847.cms 

oimbatore: A group of farmers from Tir-

upur poured milk on the streets in pro-

test against the Aavin management on 

Thursday. 

Six farmers of the Tamil Nadu Vivaisaigal San-

gam poured litres of milk in front of an Aavin 

cooperative office at Veerapandi Pirivu. They 

were accompanied by 60 farmers. 
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“Aavin has reduced procurement by 50% and 

also reduced the payment for each litre claim-

ing that fat content in milk is low. Since fat con-

tent is low, instead of paying the fixed Rs 31 per 

litre, they pay us only Rs 21 to Rs 22 per litre,” 

said district president Eashwaran. “This reduced 

payment also has been delayed for all farmers. 

Those who have one to two cows have out-

standing payments of Rs 20,000 to Rs 25,000 

and some farmers are yet to receive more than 

Rs 60,000,” he said. 

While Aavin reportedly claimed low revenues 

for low procurement and delayed payments, 

farmers said that the hundreds of Aavin outlets 

in the district function as tea shops instead of 

milk outlets. 

Another group of farmers petitioned the collec-

tor, requesting him to divert the high-tension 

powerline being laid from Virudhunagar to Co-

imbatore over agriculture fields. It will affect 

cultivation and productivity, they said. 

 

Milk powder distribution scheme for pregnant woman and children in tribal areas of Ma-

harashtra 
AUG 6, 2020 

https://dairynews7x7.com/milk-powder-distribution-scheme-for-pregnant-woman-and-children-in-tribal-areas-of-

maharashtra/ 

 
he Maharashtra Government has de-

cided to supply milk powder manufac-

tured from additional milk stock during 

COVID times. This will be distributed to preg-

nant women, lactating mothers and children 

under the Amrut Aahar scheme. The govern-

ment intend to establish nutritional security in 

the state by supplying milk powder to these 

special groups. 

Around 6.51 lakh children and 1.21 lakh preg-

nant women in the Maharashtra state will be 

the beneficiary under this scheme. The scheme 

will be implemented for a year at the cost of Rs 

121 crore. The manufacturing cost of the milk 

powder is over Rs 246 per kg, it was stated. 

Milk powder contains 34 per cent protein, 

which is essential for children, pregnant women 

and lactating mothers.  

Conversion of milk during the lockdown period 

The state government procured 5.94 crore litre 

milk from farmers during the lockdown period 

till 27th July. It was converted into over 4,927 

metric tonne of milk powder and 2,575 metric 

tonne butter. 

This announcement will help in clearing up the 

stocks which got built up in the state during the 

lockdown period. However this announcement 

has not covered any benefit for the dairy farm-

ers in their milk procurement prices.  

There is no mention of the demanded export 

subsidy on milk powders . The state has around 

60-70000 MT of stocks of SMP alone apart from 

Butter and ghee. The farmers in the state have 

been staging agitation against low milk prices of 

Rs18-20 per liter since July 21st. All opposition 

parties have joined together to take this agita-

tion further from Aug 1st onwards. 
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FSSAI will bring out “Food-‘O’-copoeia” on the lines of pharma sector : Arun Singhal CEO 
AUG 6, 2020 

https://dairynews7x7.com/fssai-will-bring-out-food-o-copoeia-on-the-lines-of-pharma-sector-arun-singhal-ceo/ 

 
r Arun Singhal CEO FSSAI shared his 

vision of the Food eco system in the 

country. He considers FSSAI to be a 

continuously evolving organization across the 

food value chain . It makes standards for ensur-

ing quality assurance and building state of the 

art technology testing infrastructure. 

The regulator focusses on capacity building of 

human resources which strengthen their com-

pliance and surveillance efforts. Under the cov-

eted Eat Right initiative the regulator enables 

support to FBOs and help in generation of pub-

lic awareness also.  

Food-o-copia on the lines of Pharm-a-copia 

The Food Authority is planning to bring out a 

comprehensive regulatory document called 

“Food-‘O’-copoeia”. It would be much like the 

Indian Pharma-Copoeia. The Food-‘O’-copoeia 

would be a collection of food category-wise 

monographs . It would be a single point refer-

ence for all applicable standards for a specific 

product category. It will be specifying complete 

standards, labelling and claim requirements for 

that product category. Product specific packag-

ing requirements and other regulatory provi-

sions will also be described here. 

The monograph would provide the list of meth-

ods which has to be followed while analysing 

the specific food product category. This will 

contain a total of 16 product category specific 

monographs . One more monograph which 

would contain all the general requirements to 

be met by all the food product categories.  

Eat Right School for school children and Eat 

Right Toolkit for people at the grass-roots level 

have already been launched. Eat right campus is 

meant for the colleges , workplace and institu-

tions. The Hygiene Rating scheme for Restau-

rants and Catering Establishments, Sweet and 

Meat Shops has been commenced for the food 

service establishments. 

Fortification is being promoted by notification 

of standards for 5 staples, +F logo for easy iden-

tification by consumers. The focus is to scale-up 

these initiatives and increase the scope of activ-

ities under each of these. 

Ease of Doing business initiatives 

FSSAI is also working towards various regulatory 

reforms for enhancing efficiency with ‘Ease of 

doing Business’ . It will include simplification in 

the processing of applications for licensing and 

registration for FBOs. 

To build capacities of food businesses on food 

safety, FSSAI has initiated Food Safety Training 

and Certification (FoSTaC) . It is a unique pro-

gram to ensure a trained and certified Food 

Safety Supervisor (FSS) on each food business 

premise. Several benchmarking and certification 

schemes to improve food safety and hygiene 

standards are in place. 

FSSAI is working to reduce the consignment 

clearance time at the port to facilitate the im-

port trade. It also includes building capacities of 

customs officials and importers to ensure seam-

less import clearances. 

Food safety Mitra and Foscos 

FSSAI has recently launched an initiative of 

Food Safety Mitra to help FBOs with queries re-

lated to licensing and registration. These profes-

sionally trained and certified Mitras by FSSAI 

shall assist FBO in their compliances on online 

portals of FSSAI. As on date, more than 9142 

participants have been enrolled under the 

scheme. 
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FSSAI has recently launched its cloud based, up-

graded new food safety compliance online plat-

form called Food Safety Compliance System 

(FoSCoS, URL – https://foscos.fssai.gov.in). It 

will replace the existing FLRS (URL – 

https://foodlicensing.fssai.gov.in). 

 

Tamil Nadu: Now, buy Aavin products from ration shops 
6 Aug, 2020 

https://timesofindia.indiatimes.com/city/coimbatore/now-buy-aavin-products-from-ration-shops/arti-

cleshow/77381752.cms 

OIMBATORE: In a first in the state, the 

Tamil Nadu Cooperative Milk Producers’ 

Federation, which is popularly known as 

Aavin, has started selling its dairy products with 

long shelf life through 140 ration shops in the 

district.  

Until recently, Aavin dairy products were sold 

either at its outlets or through its wholesale 

agents in the city. Due to lack of outlets in rural 

areas, people there had no other option but to 

buy private company products so far. 

R Ravikumar, general manager, Aavin Coimba-

tore, said, “We have decided to sell our dairy 

products through ration shops, some of which 

are located in interior parts of villages, with an 

aim to reach out to more people in rural areas 

and increase the sales volume and revenue.” 

Referring to lack of refrigeration facilities in ra-

tion shops, he said products with a shelf life of 

at least a month in room temperature would 

only be sold there. Some of such products in-

clude ghee, palkova and milk powder. He said 

there were practical difficulties in selling other 

items such as milk, butter and milkshakes 

through ration shops. 

Pointing out that they have been planning to 

make their products available in another 200 ra-

tion shops in a week, he said all the ration shops 

in the district would be covered gradually. “We 

are expecting to generate at least Rs 20 lakh to 

Rs 25 lakh revenue from the ration shops in the 

first month. We will ensure steady flow of our 

products to these shops.” 

K Kathirmathiyon, secretary, Coimbatore Con-

sumer Cause, said the move would be beneficial 

both to the public and Aavin, which has a good 

reputation among the people. “It will be a huge 

hit in rural areas, if implemented properly. Aa-

vin should sell its products at competitive price 

and maintain quality. A low-quality product 

might force people to shun the brand. They 

should also sensitize salesmen in ration shops.” 

Recently, Aavin had started selling its products, 

expect milk, through online food delivery plat-

form Swiggy. The decision was taken after it re-

ceived a lot of inquiries on door-to-door deliv-

ery of products. 

Ravikumar said they were generating Rs 10,000 

a day from the online platform, which is just 2% 

to 3% of its total daily revenue. Aavin makes 

about Rs 5.5 lakh a day. 

 

Is Dairy Technology a lucrative career choice 
5 Aug, 2020 

https://timesofindia.indiatimes.com/home/education/news/is-dairy-technology-a-lucrative-career-choice/arti-

cleshow/77376467.cms 

aining expertise in dairy technology can 

open gates to several career opportuni-

ties in government, private and cooper-

ative sectors. Those who opt for an undergradu-

ate programme such as BTech, after class XII in 

dairy technology, can hope to have a lucrative 

career opportunity. 
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Aspirants opting for an undergraduate pro-

gramme in this field can seek employment op-

portunities as a dairy development officer, mar-

keting executive to name a few. Additionally, 

candidates can opt for further studies to be-

come a scientist and academicians as well. 

“Employment is not a challenge for candidates 

opting for the BTech programme in dairy tech-

nology as India is home to various companies 

such as Amul, Mother Dairy and various other 

state cooperative milk federations,” says Sudhir 

Kumar Singh, MD, Jharkhand State Milk Federa-

tion Limited. 

He adds that India is the largest producer of 

milk in the world and it is currently growing at 

5.5% rate annually. Additionally, the consump-

tion of milk has also increased manifold from 

120 gm per capita in early 80s to 397gm per 

capita which clearly indicates the growth of the 

sector. 

What is Dairy Technology  

Dairy Technology, says Singh, is an emerging 

field that deals with the processing of milk and 

its products. “The advancement of technology 

has not kept it limited to only milk production. 

Other packaged food is also taken care of by the 

sector. Due to advancement of technology, 

dairy products are no longer considered to be 

highly perishable commodity,” he adds. 

College, courses and admission 

Undergraduate, postgraduate and PhD pro-

grammes are available in the country. Karnal-

based National Dairy Research Institute (NDRI), 

Deemed University offers BTech, 16 courses at 

masters’ level and 15 programmes at PhD level. 

Other than NDRI, colleges and university that 

offers various courses include College of Dairy 

Technology, Etawah; Sheth MC College Of Dairy 

Science, Anand; Sanjay Gandhi Institute of Dairy 

Technology, Patna and College of Dairy Technol-

ogy, Tirupati etc. 

SK Tomar, academic coordinator, NDRI says that 

for admission to BTech programme, candidates 

with Physics, Chemistry and Mathematics in 

class XII are eligible to apply for an entrance ex-

amination conducted by the National Testing 

Agency (NTA) followed by online counselling. 

The college has 40 seats for the BTech pro-

gramme to offer. 

Earlier, the Indian Council of Agricultural Re-

search (ICAR) used to conduct the All India En-

trance Examinations for admission to UG, PG 

and PhD courses in agriculture and dairy tech-

nology colleges and universities. 

There is an abundance of the jobs for skilled 

people, says Ved Prakash Srivastava, professor, 

Animal Husbandry and Dairying, Chandra Shek-

har Azad University of Agriculture and Technol-

ogy (CSAUK), Kanpur, after the completion of 

the programme. 

“The urbanization and industrialization have led 

to a shortage of agriculture land in India. Close 

to 67% population of India still reside in the vil-

lages so focus on animal husbandry sector will 

improve their livelihood prospects as well,” says 

Srivastava. He adds that basic infrastructure is 

not a challenge in rural areas, the experts need 

to focus on production for value-added prod-

ucts such as cheese, paneer, ghee, probiotics 

drinks etc to improve exports and economy as 

well. 

CSAUK conducts its own examination for admis-

sion to dairy technology course. 

 

 

 

 

 

 

 



Supply of milk powder to children in Karnataka under Ksheer Bhagya Scheme interrupted 

due to resource crunch 
AUG 4, 2020 

https://dairynews7x7.com/milk-powder-supply-to-school-children-stopped/ 

 
he state government of Karnataka 

launched the The Ksheera Bhagya 

Scheme on August 1st, 2013 in associa-

tion with the KMF. This scheme was launched 

for school and Anganwadi’s children in the 

state. Under this scheme the government pro-

vides free milk to the school and Anganwadi’s 

children for five days a week. This scheme cov-

ered students from class 1st to class Xth under 

the scheme. The major objective of this scheme 

is to prevent malnutrition . It will also improve 

health and nutritional status of school going 

kids. 

Covid pandemic has led to depleting nutrition 

levels of government school children . These 

concerns were majorly for the children from the 

economically backward sections. Recently, the 

Karnataka government has contacted the task 

force constituted to handle Covid-19 situation. 

The government asked the task force to supply 

milk powder in a 0.5-kg pack . This pack will be 

part of a ration kit containing 5kg rice and 1.5kg 

tur dal. 

Coverage population under this scheme 

The scheme will benefit 64 lakh students from 

both government and aided schools across the 

state. KMF is already supplying whole milk pow-

der to 39.5 lakh Anganwadi children from six 

months to six years of age. Each child gets 15 

gm of milk powder worth Rs 4.01 every day 

from the federation. By including class first to 

10th students across 55,683 aided and govern-

ment schools, 64 lakh more youngsters will be 

benefitted.  

Normally, 18 gm of powder, which costs Rs 

5.09, is given to each student under the scheme 

at their schools. But as schools have not opened 

since May because of the pandemic, students 

have been missing out on nutrition. Fat in the 

milk is about 3.5 percent, which is the source of 

nutrition for these children. 

Ksheer Bahgya scheme is suspended due to re-

source crunch 

The government’s plan to deliver milk powder 

to homes of children has been hit by logistical 

challenges and a resource crunch. Ksheera Bha-

gya scheme has been temporarily suspended 

because of closure of schools. The school going 

kids haven’t got food and milk as part of midday 

meals in June and July. 

The education department tied up with RDPR 

and decided to use the Covid task force at the 

gram panchayat level. While this may boost im-

munity of children against the pandemic and 

help unions manage overproduction of mil. The 

scheme is costing the state exchquer Rs 1,978 

crore for 2020-21 . The education department is 

seeking Rs 320 crore for now to roll out the 

scheme. 

“The proposal awaits finance department ap-

proval,” said SR Umashankar, principal educa-

tion secretary. The finance department said the 

government has decided to freeze all spending, 

except for Covid operations. Unless the scheme 

comes directly under covid mitigation, getting 

funds might not be possible. 
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Covid & milk 
Published: August 4, 2020 3:03:06 am 

https://indianexpress.com/article/opinion/editorials/coronavirus-impact-on-dairy-sector-rural-business-6537837/ 

ilk is a unique “crop” that farmers 

harvest daily. But being also con-

sumed daily, supply-demand balanc-

ing isn’t as difficult as in, say, wheat that is har-

vested over 2-3 months and has to be stocked 

to enable round-the-year sales. While produc-

tion of milk is subject to seasonal fluctuations 

— animals, particularly buffaloes, produce more 

during winter-spring and less in the summer — 

dairies know to manage it. They usually convert 

the surplus milk of the “flush” season into 

skimmed milk powder (SMP) and ghee/butter 

for reconstitution in the “lean” months, when 

demand for curd, lassi and ice-cream also goes 

up. This system has generally worked well. Even 

as India’s milk output has more than doubled in 

the last 15 years, so too has consumption, on 

the back of rising incomes. Dairies, then, have 

rarely been saddled with unsold inventories, un-

like sugar mills or the Food Corporation of India. 

The above balancing model is, however, being 

rendered dysfunctional by the demand destruc-

tion wrought by the post-COVID shutdown of 

hotels, restaurants, hostels, canteens and 

mithai shops, apart from nearly no marriages 

and other social functions taking place. With in-

stitutional sales collapsing — these make up a 

quarter of the country’s market for milk and 

milk products — dairies have been accumulat-

ing powder and fat stocks through the summer 

and monsoon months. Not only is this unprece-

dented, the situation will worsen once produc-

tion increases in the coming months with im-

proved fodder availability, calving of buffaloes 

and drop in temperatures. A lacklustre festival 

season — this time’s Dussehra and Diwali may 

not see much demand for sweets made from 

ghee, khoya or chenna — isn’t going to help ei-

ther. Dairies selling only commodities (SMP and 

ghee) have already, since the March 25 lock-

down, slashed milk prices by Rs 10-13 per litre. 

Even those largely into liquid milk marketing 

have cut by Rs 3-5/litre. 

The government should direct the National 

Dairy Development Board to create a buffer 

stock of about 60,000 tonnes of SMP and 

30,000 tonnes of butter. The cost of this — at 

Rs 200/kg for SMP and Rs 300/kg for butter, 

corresponding to a Rs 25/litre cow milk pro-

curement price — may come to around Rs 

2,100 crore, which isn’t too high. It can well be 

recouped in the next “lean” summer season, 

when some demand normalcy would also have 

returned. Not intervening now will hurt farm-

ers. If they were to respond by not properly 

feeding or even starving their animals, it would 

harm consumers as well. 

 

 

Understanding power of the cow in India 
Tuesday, 04 August 2020 | Vir Singh 

https://www.dailypioneer.com/2020/state-editions/understanding-power-of-the-cow-in-india.html 

fter cow slaughter ban some time ago 

in India’s largest State of Uttar Pradesh 

and tough laws to deal with violators, 

the cow once again became a buzzword in In-

dia. Cow, undoubtedly, has been one of the 

central symbols of Indian civilisation ever since 

the Vedic Age (might be even before that). 

The role of the cow is more pivotal ever since 

the dawn of agriculture some 10,000 years ago. 

The cow, since then, has been providing the 
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power necessary for feeding India, rather most 

of the world. 

A poster hanging in the office of Navdanya in 

Dehradun portraying cattle reads that if all the 

cattle of India stand in a queue, the queue 

would reach the moon. With as many as 200 

million cattle heads, India stands at number one 

in the world sharing as high as 33.39% of the 

world’s cattle population. Brazil with 22.64% 

and China with 10.03% of the world’s cattle 

population are at second and third rank respec-

tively. India is also the largest producer of milk 

in the world. Total milk production in the year 

2016-17 is estimated at 155 million tonnes, 

which is likely to rise to 210 million tonnes in 

2021-22. It is thanks to India’s robust cattle 

population that we have been recoding an an-

nual increment of 4% in milk production for the 

last 10 years. The NDDB chairman expects an 

annual increment of 7.8% during the next eight 

years. The white revolution, thus, has been sus-

tainable unlike the green revolution which has 

been recording unsustainability indicated by 

stagnancy and diminishing returns. Per capita 

milk production in India has also risen from 

merely 178 g in 1991-92 to as high as 337 g in 

2015-16. Thus, contribution of the livestock sec-

tor, especially of cattle, to India’s food security 

is enormous. 

Contribution of cattle is counted only in terms 

of their milk production. As draught animals, 

nevertheless, they play still a more phenomenal 

role. I did my first doctoral degree with research 

focus on draught animal power with subse-

quent postdoctoral work also focused on the 

draught animal power in Indian agriculture. In 

the first agricultural university of India (Pantna-

gar University), I was the first ever PhD student 

to have appreciated role of cattle as draught an-

imals. Again, I was the first research fellow at 

the Kathmandu based International Centre for 

Integrated Mountain Development (ICIMOD) 

who ventured to carry out research work on 

draught animals. Ventured, because working on 

or even thinking about the draught animals is 

regarded as a symbol of backwardness. “Profes-

sors do not want to work on draught animals, or 

they will not get promotion,” said Prof NS 

Ramaswamy, the former director of Indian Insti-

tute of Management based in Bangalore, who 

has done seminal work on draught animals and 

is one of the pioneers of research work in this 

field. 

Cattle are used in almost all agricultural opera-

tions making them the largest (but rather infor-

mal) power sector in India. When I was working 

on draught animal power in Indian agriculture 

in 1980s and early 1990s, the figures of cattle 

contribution to agriculture were dazzling: 66% 

from draught animals, 23% from human mus-

cles, and only 11% from machines like tractors 

and combine harvesters. These figures might 

vary today. In fact, no organisation in the coun-

try keeps draught animal power related data in 

records. “There will be a separate cell for 

draught animal power in the Planning Commis-

sion,” said Som Pal, the then member of the 

Planning Commission, in an international con-

ference on livestock organised at Pantnagar 

University in December 2002. But, I don’t think 

the Planning Commission ever made such com-

mitment. In the Green Revolution belt of the 

country we generally encounter tractors tilling 

land and carrying agriculture produce from 

fields to home and market place. But, most of 

India still depends overwhelmingly on cattle for 

field operations ranging from ploughing to lev-

elling, puddling, inter-culture, threshing etc. 

Most of the agriculture produce in rural India is 

hauled by animals, especially bullocks. Bullock 

carts still serve as lifeline of transport in most of 

rural India. 

Not only is India supreme in cattle population 

and milk production, but also in the diversity of 

cattle breeds. There are fewer than 30 well-de-

scribed breeds in India. Number of non-descript 

breeds is still larger. Each of the breeds has spe-

cific traits such as of milk yield, draught power, 



feed conversion efficiency, sturdiness, adapta-

bility, negotiation with terrain, etc. Some Indian 

breeds, such as Sahiwal, Gir, Red Sindhi, 

Tharparkar and Rathi are amongst the milk 

breeds. Hariana, Amritmahal, Kankrej, Ongole, 

Red Kandhari, Malvi, Nimari, Negori, Kangayam, 

Hallikar, Dangi, Khillari, Baraguru, Kenkatha, Siri, 

Bachaur, Ponwar, Kherigarh, Mewati, etc. are 

draught breeds. Hariana cattle breed of the Har-

yana state is regarded one of the best draught 

breeds in the world. The Vechur breed found in 

Kerala is the smallest cattle breed in the world. 

You can milk it making it stand on a table, and 

yet it produces very hardy and valuable draught 

bullocks. 

Agriculture in India in some of the areas, espe-

cially in the Himalayan mountains and in other 

mountain ranges, is unimaginable without cat-

tle. Almost all mountain communities all over 

the world are livestock-dependent.Draught 

power input in cultivated lands and food 

productivity are directly correlated. Thus, we 

can understand the value of draught animals in 

food production and consequent food security 

of the nation. 

Draught animals the cow is the mother of also 

play phenomenal role in maintaining agro-eco-

logical integrity of our farming systems, espe-

cially in mountain areas, by managing agro-bio-

diversity, agricultural diversification, nutrient 

cycling, and soil fertility. 

Further, dependence on draught animals pre-

cludes use of petroleum thereby preventing car-

bon emissions that would have added to cli-

mate miseries. It is also true that cattle also add 

to carbon emission particularly in the form of 

methane. However, that emission is more than 

compensated by their phenomenal role in en-

riching soils with organic carbon and in cultivat-

ing agro-biodiversity. Dependence on bullock 

power for agriculture, on the whole, is of car-

bon-negative proportions. Dependence on trac-

tors and other farm machinery, on the other 

hand, due to exclusive dependence of fossil 

fuels, adds to climate woes. 

India’s food independence and food security are 

largely attributable to overwhelming majority of 

small and marginal farmers (accounting for 

more than 83% of total land holdings) depend-

ent on draught animals, not to a handful of 

large farmers dependent on farm machinery. 

Contributing to greenhouse gases to the extent 

of 32% (14% each from agriculture, and defor-

estation to give way to agriculture, and 4% from 

crop residues), the world’s agriculture, in fact, is 

a climate culprit. But it is the green revolution 

type of agriculture – largely operated by big 

farmers relying heavily on fossil fuel-based 

mechanisation and excessive nitrogenous ferti-

lizers – which is to blame. 

Small and marginal farmers largely manage 

crop-livestock mixed farming in linkages with 

forests and apply no or little chemical fertilisers. 

Smallholders’ agriculture is, thus, less likely to 

add stress to climate. 

Now something about beef. There is much la-

menting by the so-called secularists over the is-

sue of banning cow slaughter. They are not con-

cerned about the facts and figures, about na-

tional emotions, and not even about the crux of 

the problem. 

Meat industry is one of the most brutal climate 

villains leaving trail of huge amounts of carbon 

in the atmosphere. Since the inception of Indus-

trial Age when the world began to burn fossil 

fuels, we have warmed up the globe to the ex-

tent of 0.8 degrees Celsius. A World Bank report 

says that the world is locked into 1.5 degrees 

Celsius warming due to the past and the pre-

dicted carbon emissions. The Paris climate ne-

gotiations of December 2016 fix the target of 2 

degrees Celsius. The figure of 2 is small but it 

has to have phenomenally negative impact on 

life and on living planet. Food habits, in the 

same way, appear to be personal matters (not 

to be questionable!), but largest phenomenal 



human impact on climate is only owing to food 

habits. 

A meat diet, especially composed of beef, has 

the worst effect on the environment. Graphical 

representation of the data in a CNN report sug-

gest that the largest carbon footprint due to a 

variety of foods is on account of beef,which is 

about 60 times larger than that of the diet com-

posed by beans, peas and soybean (vegetarian 

diet). 

The evitable cow controversy has merely politi-

cal ramifications. Analysing from the socioeco-

nomic end environmental angles we arrive at 

the conclusion the cow must be regarded as a 

pivotal source of India’s socio-economic and 

ecological development. A cow-powered India 

will truly be a happy and sustainable India.  

 

Dairy farmers demand Rs10/liter Milk subsidy directly to their Bank accounts 
AUG 3, 2020 

https://dairynews7x7.com/dairy-farmers-in-maharashtra-agitating-to-get-milk-price-and-export-subsidy-on-smp/ 

 
airy farmers in Maharashtra state have 

been protesting against lower milk 

procurement prices during Covid since 

July 20th. These farmers are led by various or-

ganisations across Maharashtra with a support 

from opposition political parties. All India Kisan 

Sabha led thousands of dairy farmers to march 

in around 20 districts during the agitation. 

Leaders from the BJP and the Rayat Kranti Sang-

hatana (a local party) were also seen shouting 

slogans against the ruling government. They 

also poured milk on the roads.  

This is the third such protest in the past 10 days. 

Chief Minister Thackeray’s government met 

with protest leaders earlier to listen to their de-

mands and assure them that these will be 

looked into. The protestors continue continued 

ther agitation in the absence of any decision by 

the government. 

The state government earlier announced a 

scheme to pay Rs 25 per liter to dairy farmers. 

The scheme finally discontinued on July 27th . 

As per Mr Nawale secretary AIKS, this scheme 

only benefitted 24% of state cooperative’s 

farmers only. It was not helping the smaller milk 

farmers in any way.  

List of demands by farmers 

In Palghar, farmers distributed free milk to poor 

people and also spilled it on roads as a sign of 

dissent. The All India Kisan Sabha (AIKS) has re-

leased a statement in which they listed several 

demands as follows 

State government must give direct subsidy of Rs 

10 per litre to all milk producers. It will help 

them get at least Rs 30 per litre of milk as they 

were getting earlier. 

Centre must take back the June 26 TRQ notifica-

tion clearing import of 10000 tonnes of milk 

powder; this will destroy the lives of milk farm-

ers, the protesters said 

Export subsidy of Rs 50 per kg must be given for 

clearing large stocks of milk powder lying across 

the country. 

The centre must withdraw a notification allow-

ing import of dairy products from the USA in ex-

change of generic medicine’s. exports  

“The agitation has now begun. Farmers across 

villages are gathering and participating in the 

protest,” said Ajit Navale. He added that as a 

mark of protest, we are pouring milk on road . 

We are also tying cattle near the office of gram 

D 

https://dairynews7x7.com/dairy-farmers-in-maharashtra-agitating-to-get-milk-price-and-export-subsidy-on-smp/


panchayats. The opposition in the state has also 

joined the protests. 

 

SIES-FPJ webinar: After milk, it is animal husbandry that drives agriculture in India 
August 3, 2020, 1:57 AM IST 

https://www.freepressjournal.in/business/sies-fpj-webinar-after-milk-it-is-animal-husbandry-that-drives-agricul-

ture-in-india 

or most farmers, agricultural (crop) in-

comes have been a cause for concern for 

ages due to its unstable nature. Thus, de-

pending exclusively on agriculture is not advisa-

ble. However, animal husbandry and allied ac-

tivities could support the farmer and help add 

some level of stability in income flows. 

The key to achieving the target of doubling 

farmers’ income is only possible by strengthen-

ing livestock farming along with crop farming. 

To learn more about ways to improve the 

productivity of livestock and other concerns in 

the animal husbandry business, SIES and Free 

Press Journal in association with NSE, NCDEX In-

vestor (Client) Protection Fund Trust, and East 

West Seed organised a webinar titled ‘Animal 

Husbandry - Economics and Fallacies’. The pan-

ellists for the session were Juan F Moreno, CEO, 

Sexing Technologies (BAIF); Arun Raste, Execu-

tive Director, NDDB; and KV Shaji, Deputy Man-

aging Director, NABARD. It was moderated 

by RN Bhaskar, consulting editor and the wel-

come address was made by Dr Vaneeta Raney, 

head BMM, SIES College of Arts, Science & Com-

merce. 

Given below are edited excerpts with editorial 

support from Jescilia K. 

A ray of hope during COVID-19 times 

KV Shaji, Deputy Managing Director, NAB-

ARD: Equitable growth is needed right now. In-

dia’s GDP was one of the fastest-growing but 

due to the present situation, the growth is stag-

nating. 

Only the agriculture sector is expected to grow 

during these trying times. Reports are suggest-

ing that most of the sectors are de-growing 

whereas agriculture is expected to add 4-5 per 

cent of GDP growth. So, agriculture is positive. 

At the time of distress, we go back to our basics. 

Agriculture is the only sector that is giving us 

hope. 

Even before the COVID-19 pandemic, the gov-

ernment had outlined its priority — farmers’ in-

come should double. This is to ensure equitable 

growth in the country. This was defined at the 

time, India was growing at a faster pace, but ag-

riculture was not. But now things are picking up 

on the agriculture front. 

As a response to the pandemic, the Indian gov-

ernment announced a series of packages. One 

such programme is Aatma Nirbhar Bharat which 

is self-sufficient India. If you want to become 

self-sufficient India, then you have to become a 

self-sufficient village and for each village to be-

come self-sufficient, each farmer has to be self-

sufficient. If every farmer has to become self-

sufficient, then every woman — who is the key 

in the family — has to be self-sufficient. We are 

activating all our functionaries in this direction. 

Continued dependence on agriculture makes 

farmers poorer 

Juan F Moreno, CEO, Sexing Technologies: Our 

foremost responsibility is to feed the growing 

population in the world. We have around 7 bil-

lion people on the earth and we are heading to 

10 billion. Even as the population grows, we 

cannot make more earth to produce more food 

products. So, we will have limited space on 

earth to produce more food. 

We bear the responsibility of feeding the 10 bil-

lion people that will be in this world. To accom-

plish this task, we have to look at increasing 

productivity. To increase productivity, we will 
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have to look at various technologies that are 

available to us. The greatest technology that hu-

mankind has seen is artificial insemination (AI). 

The product can be delivered to the farmer in a 

very simple way through a little plastic straw. 

This will help in giving birth to milch animals 

which offer higher yields. 

Arun Raste, Executive Director, NDDB: Excessive 

dependency on agriculture leads to low income 

among farmers especially in a country like India, 

where farmers are dependent on agriculture. 

The share of agriculture in gross value added 

(GVA) is 17.2 per cent now. It was 18.5 per cent 

about ten years ago. About 50 per cent of the 

population is contributing only 17.2 per cent. 

That means that such a situation will make peo-

ple poorer if they continue to remain depend-

ent on agriculture. We need to increase the 

productivity of agriculture and allied sectors. 

The share of livestock in agriculture is going up 

which includes dairy, poultry, fishery and oth-

ers. It has gone up from 21 per cent a decade 

ago to around 29 per cent. In economic terms, 

of the total GVA of 4 per cent, the livestock 

share has gone up to 5 per cent. Of that, around 

61 per cent is dairy, 21 per cent is meat, 6 per 

cent is dung and rest is honey, wool and others. 

Livestock has an inverse relationship with pov-

erty. More animals a farmer has, it is easy for 

him to come out of poverty. 

We have a population of 1.3 billion people and 

536 million animals. From 536 million animals, 

only 302 million are bovine animals. 

In India, 85 per cent of small and marginal farm-

ers own 75 per cent of bovine animals. If you 

are talking of livestock, it is more equitable than 

agriculture in India. 

In animal husbandry, two sectors in India have 

grown — dairy and poultry. The growth of both 

sectors was due to two gigantic people Dr Var-

ghese Kurien and B V Rao. There is a need to 

run a campaign (again) to increase the con-

sumption of milk and egg. We are way below 

the global standard when it comes to consump-

tion. 

KV Shaji, Deputy Managing Director, NAB-

ARD: Around 85 per cent of small and marginal 

farmers own only 47 per cent of farmland in In-

dia. Land in India is not equally distributed in 

the country. In the case of small and marginal 

farmers, it is skewed. If the farmer has to be-

come self-sufficient, then farming alone cannot 

help. This is where the role of animal husbandry 

comes into play. 

To become self-sufficient, animal husbandry has 

to be supported and promoted. When the 

Prime Minister spoke about self-sufficient India, 

we translate that to self-sufficient farmers. 

The value of milk is higher compared to the 

value of rice and wheat put together. Animal 

husbandry is more or less like a risk mitigation 

factor for agriculture. It will help in improving 

the cash flow of farmers. 

Animal husbandry’s value can only be realised 

over a period of time. Thus, there is a need for 

capital. To meet the capital needs of agricul-

ture, NABARD — along with the government — 

is coming out with various schemes. Earlier, the 

Kisan credit card was limited to crops but now 

has been extended to animal husbandry as well. 

So, farmers can avail Rs 1.6 lakh credit without 

any collateral. 

There are schemes for entrepreneurs as well to 

help them with their start-ups. 

Technology-intervention in animal husbandry 

Juan F Moreno: We are very fortunate to associ-

ate with BAIF in India. This collaboration was es-

tablished due to the association with the Bill & 

Melinda Gates Foundation. 

We founded and collaborated with BAIF to es-

tablish a sex sorting laboratory in India. It has 

now been operating for over a year and a half. 

We have been able to deliver half a million sex 

semen straws. From this sex semen straws 

around 1,50,000 calves are born in India. It is 

exciting to see the technology come into opera-

tion in the country. 



BAIF has some incredible logistical systems to 

deliver the sexed semen — not just in Pune, but 

in different states in India. 

We are into the production of sexed-semen. Us-

ing this technology, we can provide semen that 

will enable the birth of 90-95 per cent female 

calves as against the original ratio of 50 per cent 

male and 50 per cent female. 

This extra female calf that is born on a farm can 

represent a significant increase in milk produc-

tion for their families, communities, nations and 

the world as a whole. It will not just improve 

the livelihood of the family but the nutrition lev-

els as well. 

By utilising technology like sex semen, we can 

quickly move towards producing more food in 

the same amount of space that you are utilising 

today. 

With the population of humans increasing, 

there will be no more space that can be dedi-

cated to humans and less to animals. Thus, the 

productivity of the animals will have to go up. 

There are technologies like DNA sequencing, ge-

nomic prediction among others to improve ge-

netic traits in cattle. 

For instance, we have been involved in a pro-

gramme for the last six years whereby we get 

more milk from animals with less feed. There 

are other technologies as well, which help im-

prove productivity. 

At this terrible time of COVID-19, the world de-

pends on the agriculture sector to keep produc-

ing. 

What is slowing down credit flow? 

Arun Raste: The credit flow is only 12 per cent 

in animal husbandry. There is a huge gap in 

terms of the credit that flows into animal hus-

bandry which includes cow, sheep, goat, pig, 

fish and others. We need to augment the flow 

of credit to this sector. While NABARD is offer-

ing full-fledged support, the transmission level 

is low among banks. 

KV Shaji: Historically, the interest subvention 

part was skewed towards working capital 

needs. Thus, there is a reporting problem there. 

Yet another problem is the accessibility and 

availability of loans. A farmer usually does not 

have collateral. So, we are addressing this issue 

with the credit guarantee/ enhancement. If a 

farmer is going in for an investment activity up 

to Rs 2 crore, the government is guaranteeing 

that to the banker. So, the banker is comforta-

ble. The government will be bearing the guaran-

tee fee as well. 

In case, there is an issue with cash flow from 

the farmer’s side then the government will step 

in. 

In the case of interest rate subvention, there 

are subventions in short-term loans. Now, the 

government has initiated subventions for long-

term loans as well. So, it is available at a 

cheaper rate. 

Scope of investment in animal husbandry 

Juan F Moreno: We made a significant invest-

ment in India. We invested in the BAIF labora-

tory and then for the second laboratory. We will 

be investing in many more sex sorting laborato-

ries in India. The Indian government has intro-

duced additional programmes to build more sex 

sorting laboratories. 

It is estimated that the size of the semen mar-

ket in India will be around 90 million (semen) 

straws. In India, we produce 5,00,000 straws 

which are minuscule — we have a long way to 

go. We have to work towards making this a suc-

cessful endeavour. 

There are different levels of investments 

needed to make this a viable entity. You got to 

invest in land, deploy bulls for semen collection 

(500 bulls to produce 10 million straws), setting-

up sex sorting laboratory, training people and 

others — all this would need one to invest 

around millions of dollars to get going. Invest-

ment in such a business is quite significant and 

is long-term. These investments come from var-

ious sources—loan, government grants and 



other sources. Team effort is needed to set-up 

such a business. 

Arun Raste: There is a need to invest a lot more 

in the sex sorting business. As per the statistics, 

only 29 per cent of animals get AI services in In-

dia. There is a huge scope in terms of business. 

This shows 70 per cent of animals in India need 

AI services. 

It is skewed in some states. In Tamil Nadu and 

other southern states, the coverage is around 

70 per cent, whereas states in North-east like 

Arunachal Pradesh the coverage is just 2 per 

cent. So, there is a huge scope. This is not a 

one-time business and you need to do it year-

on-year. 

Why blame the poor animal for greenhouse 

gases 

Arun Raste: There is a lot of focus on green-

house gases (GHG). While the five biggest pollu-

tants are not blamed for their emissions, the 

poor animal is blamed for GHG emissions. To-

day fossil fuel (transport), electricity and indi-

vidual homes contribute 27 per cent, 22 per 

cent and 12 per cent respectively in terms of 

GHG, whereas the contribution of animal hus-

bandry is only 10 per cent. Yet, the dairy sector 

is singled out for GHG, whereas other sectors 

continue to contribute to emissions. 

Juan F Moreno: Global warming is a reality. The 

world has been warming up ever since the ice 

ages. If the number of people on earth contin-

ues to grow — a lot more inputs and outputs 

will become necessary. This will lead to a cer-

tain amount of heat which we will have to deal 

with. 

We need to find ways to reduce emission levels. 

So, we have to work responsibly. There is a 

need to look for efficient systems like electric 

cars and ways to improve farm productivity in-

cluding agriculture and its allied activities. 

In the case of animal husbandry, it means bet-

ter genetics among animals; different technolo-

gies to improve efficiency; and educating farm-

ers on how to feed animals and grow crops bet-

ter. We need to get better in whatever we do or 

else we will end up blaming each other. There 

will be plenty of things to blame each other for. 

But we all must take responsibility for this. 

We are moving towards a society where more 

and more people will live in cities. Those people 

in the cities will demand farmers to produce 

food in certain ways. Whether we like it or not, 

we will have to do that. This is because hot sub-

jects like global warming are out there and we 

have to address it. With the large number of 

people moving to cities, the voting population 

will be skewed towards these cities (so, certain 

decisions will be made based on that). 

K V Shaji: In the climate change front, NABARD 

is advocating climate-smart agriculture and ani-

mal husbandry practices. We are having a cli-

mate change fund assisted by Asian Develop-

ment Bank and then there is a National Adapta-

tion Fund from the government of India. We are 

advocating practises that increase productivity 

which means a lesser population of cattle but 

higher yields. 

Keeping this in mind, we are asking farmers to 

diversify. There is a linkage between agriculture 

and animal husbandry and that interlinkage has 

to be effectively utilised. Our district develop-

ment managers are sensitising the farmers on 

this. 

What lies ahead 

Arun Raste: We require sex sorting going for-

ward. We are trying to develop that technology 

indigenously. This would be the requirement of 

the country. 

In terms of AI(artificial insemination), unfortu-

nately, the success rate is quite low as far as im-

plementation is concerned. On average, out of 

three AI services, only one gets actual results. A 

lot of money is wasted in this process. So, we 

have to improve in that area. We need to 

strengthen AI both in terms of number and 

timely accessibility of the services. 



Along with AI, animal health is also a concern. 

The industry should be worried about animal 

health. Indian Immunologicals Ltd (IIL), which is 

NDDB’s subsidiary, is one of the largest produc-

ers of vaccines. IIL produces 240 million doses 

of FMD (foot and mouth disease) vaccine. But 

there are not many agencies in India who are 

present in the animal vaccine business. So if se-

vere acute respiratory syndrome (SARS) or 

COVID-19 equivalent illnesses suddenly emerge 

among animals, there will be very few who can 

deal with it. Thus, there is a need to have this 

infrastructure in place. In addition, there is a 

need for more research in this industry. 

KV Shaji: In the case of animal husbandry, we 

have an infrastructure fund which is managed 

by NABARD, its outlay is Rs 15,000 crore. Under 

this scheme, NABARD will give credit guarantee 

and interest subvention to entrepreneurs. We 

need to have such schemes to smoothen the 

cash flow to these entrepreneurs. 

We need a technology which agri entrepreneurs 

can avail of and NABARD should be able to pro-

vide them with capital. NABARD in association 

with other institutions has set-up incubation 

centres at five locations. 

Then there is an agriculture infrastructure fund 

which is a large fund, where we are contemplat-

ing an outlay of Rs 1 lakh crore. This will benefit 

all the migrants that returned to their respec-

tive villages. In case, any of these migrants wish 

to become entrepreneurs, the fund will be 

made available for their needs. 

It is our duty to ensure that people are not dis-

tressed during this time of the pandemic. 

 

HC directs FSSAI to file counter 
02nd August 2020 12:10 PM 

https://www.newindianexpress.com/states/telangana/2020/aug/02/hc-directs-fssai-to-file-counter-2177918.html 

YDERABAD: A division bench of the 

Telangana High Court has asked the 

Food Safety and Standards Authority 

of India (FSSAI) to inform it whether the 

Ethephon sachets that produce Ethelene gas in 

natural form can be used for ripening the fruits. 

When the Central government and the FSSAI 

has approved the use of these sachets, why the 

Ethephon is shown as insecticide?, the bench 

questioned and directed the FSSAI to file coun-

ter affidavit on the issue. 

The bench, comprising Chief Justice Raghvendra 

Singh Chauhan and Justice B Vijaysen Reddy, 

passed this order recently in petitions filed by 

SGS International and Goldripe International 

private limited companies which complained 

that the police have been harassing them and 

have registered FIRs against them, despite ap-

provals to sell Ethephon sachets. 

The petitioner companies alleged that the po-

lice were interfering with their business activi-

ties by arresting purchasers and traders on the 

ground of using imported Ethephon (Ethylene 

gas) in the form of sachets for ripening fruits 

such as mango, banana and papaya. On earlier 

occasion, amicus curiae S Niranjan Reddy told 

the court that Ethylene is a safe option that 

could be used for ripening the fruits as calcium 

carbide is dangerous and cannot be used. After 

hearing the case, the bench directed the FSSAI 

to file its counter affidavit on the issue and 

posted the matter to August 14 for further 

hearing.
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Maharashtra dairy crisis: BJP, Kisan Sabha take to the streets 
August 2, 2020 2:34:44 pm 

https://indianexpress.com/article/cities/pune/maharashtra-dairy-crisis-bjp-kisan-sabha-take-to-the-streets-

6535002/ 

 
he opposition BJP in Maharashtra, along 

with some farmers’ groups, took to the 

streets on Saturday to demand a sub-

sidy scheme for dairy farmers. Senior party 

leaders held demonstrations across the state 

asking for a Rs 10 per litre subsidy for dairy 

farmers as well as a Rs 50 per kg export subsidy 

for skimmed milk powder (SMP). 

Dairies across the state had taken to slashing 

their procurement prices after reporting drastic 

reduction in their returns. Before the nation-

wide lockdown in March, dairy farmers were 

paid at the rate of Rs 31 to Rs 32.50 per litre for 

their milk with 3.5 per cent fat and 8.5 per cent 

(SNF) (solid-not-fat). 

Since the lockdown, the procurement prices 

have dropped to Rs 17-22.50 per litre. Reduced 

demand, especially due to the closure of the ho-

tel restaurants and catering (HORECA) has seen 

dairies complaining of lower sales and increased 

stock of unsold SMP, which had affected their 

ability to pay farmers. 

The BJP has been demanding a Rs 10 per litre 

subsidy for farmers to augment their earnings. 

The opposition has also demanded that dairies 

be paid Rs 50 per kg for export of SMP. They 

said it would help in farmers clock better reali-

sation. Senior BJP leaders also pointed out how 

the then Devendra Fadnavis-led government 

had given a Rs 5 per litre subsidy for dairy farm-

ers in 2018. The total subsidy paid to farmers 

was over Rs 690 crore. 

Besides the BJP, All India Kisan Sabha — the 

farmers wing of CPIM — as well as Rayat Kranti 

Sangthana, the farmers outfit floated by former 

minister Sadabhau Khot, also participated in the 

agitation on Saturday. Khot and other members 

of the organisation stopped the transportation 

of milk. 

BJP leaders across the state had also carried out 

agitation in various talukas and districts. In Ah-

mednagar, senior BJP leader Radhakrishna 

Vikhe-Patil and others were arrested for pro-

testing. 

 

 

 

 

 

 

 

 

 

 

 

 

 

T 

https://indianexpress.com/article/cities/pune/maharashtra-dairy-crisis-bjp-kisan-sabha-take-to-the-streets-6535002/
https://indianexpress.com/article/cities/pune/maharashtra-dairy-crisis-bjp-kisan-sabha-take-to-the-streets-6535002/
https://indianexpress.com/about/bjp/
https://indianexpress.com/about/devendra-fadnavis


Covid-19: Karnataka launches immunity-boosting Tulsi, Ashwagandha milk products 
August 1, 2020 9:59:56 pm 

https://indianexpress.com/article/cities/bangalore/covid-19-karnataka-launches-immunity-boosting-tulsi-ashwa-

gandha-milk-products-6534644/ 

 
he Karnataka Milk Federation (KMF) has 

launched a range of immunity-boosting 

milk products amid the COVID-19 pan-

demic. 

The KMF has launched Tulasi milk, ashwagan-

dha milk, pepper milk, clove milk, and ginger 

milk, which the federation claims are immunity 

boosters. 

Speaking to indianexpress.com, KMF chairman 

Balachandra Jarkiholi said, “Since there are no 

vaccines available for the coronavirus right now, 

improving immunity is one of the methods to 

stay safe from the infection. According to Ayur-

veda, herbs used in these new milk flavours 

help boost immunity.” 

The ayurveda-based drinks have been priced at 

Rs 25 per 200 ml bottle. According to KMF, as 

an introductory offer, the products are being 

sold for Rs 20. 

Earlier, on June 1, which is celebrated as ‘World 

Milk Day’, the KMF, south India’s largest milk 

union, had launched its first immunity-boosting 

milk product, ‘turmeric milk’. 

“In June this year, we launched ‘Nandini Tur-

meric Milk’, to help people develop their im-

munity. Turmeric milk is used as a traditional 

remedy for respiratory infections like cough and 

cold,” Jarkiholi said. 

Apart from milk products, the KMF also 

launched millet products such as Khara Pongal, 

sweet Pongal, and payasa on Friday. 

KMF is a leading dairy player and the second-

largest dairy cooperative in India, with more 

than 18 lakh milk producers registered. It manu-

factures markets and sells milk and milk prod-

ucts, including cultured products, ice creams, 

paneer, ghee, and authentic Karnataka-based 

sweet products under the ‘Nandini’ brand. 

 

Maharashtra Farmers Spill Milk To Protest Prices, Centre's Import Of Powder 
Updated: August 01, 2020 5:38 pm IST 

https://www.ndtv.com/india-news/maharashtra-farmers-spill-milk-to-protest-prices-centres-import-of-powder-

2272606 

 
umbai:  Farmers organisations across 

Maharashtra are protesting low pro-

curement rates of co-operative and 

private dairies. The protests, gathered under 

the leadership of the All India Kisan Sabha, saw 

thousands of dairy farmers marching in around 

20 districts. 

In Palghar, farmers distributed free milk to poor 

people and also spilled it on roads as a sign of 

dissent. 

The All India Kisan Sabha (AIKS) has released a 

statement in which they listed several demands, 

including asking the centre to withdraw a notifi-

cation clearing import of milk and milk products 
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from the United States in exchange for export 

of generic medicines. 

The demands also include: 

State government must give direct subsidy 

of ₹ 10 per litre to all milk producers, so they 

can get the ₹ 30 per litre of milk before the 

Covid lockdown 

Centre must take back the June 26 notification 

clearing import of 10 lakh tonnes of milk pow-

der; this will destroy the lives of milk farmers, 

the protesters said 

Export subsidy of ₹ 50 per kg must be given for 

large stocks of domestically manufactured milk 

powder lying in warehouses across the country 

"The agitation has now begun. Farmers across 

villages are gathering and participating in the 

protest," said Ajit Navale, the AIKS General Sec-

retary said, adding, "As a mark of protest, we 

are pouring milk on road and also tying cattle 

near the office of gram panchayats". 

The opposition in the state has also joined the 

protests. 

At various places, leaders from the BJP and the 

Rayat Kranti Sanghatana (a local party) were 

seen shouting slogans against the ruling MVA 

(Maha Vikas Aghadi) government and pouring 

milk on the road. 

Chief Minister Uddhav Thackeray was targeted 

by Maharashtra BJP president Chandrakant Patil 

who was quoted by news agency PTI as saying: 

"I want to know how many times Chief Minis-

ter Thackeray visited Delhi to raise the issues of 

milk producers in the state". 

This is the third such protest in the past 10 days. 

Chief Minister Thackeray's government met 

with protest leaders earlier to listen to their de-

mands and assure them that these will be 

looked into. 

However, the demands were not fulfilled, the 

protesters said today as they intensified their 

agitations. 

 

Uttar Pradesh: Poison of Adulteration destroys the occasion of festival 
Aug 01 2020 

https://english.newstracklive.com/news/poison-of-adulteration-in-the-corona-period-every-second-sample-of-

milkkhoya-and-ghee-fails-in-the-investigation-report-mc23-nu717-ta294-1109870-1.html 

 
gra: Right now the time of festivals is 

going on in the country. Meanwhile, 

adulterants have become active on the 

occasion of festival in Agra. Adulteration is be-

ing found in many food items including milk, 

ghee, oil. The condition is that every other sam-

ple in the investigation is failing. The Food 

Safety and Drug Administration found 361 sam-

ple failures out of 738 samples last year. 47 

samples were found to be fake. 

In the Food Safety and Drug Administration in-

vestigation, samples of milk and its ingredients 

were found the most. Adulteration was found in 

73 samples out of 166 milk products in 2019-20. 

Milk synthetic and ghee were found fake in it. 

The sample failed for 54 ingredients including 

betel nut, pan masala, salt, tea leaf, water, 

bread, bakery products. The color was found on 

the vegetable and wax was applied on the fruit. 

This year, more than 140 samples failed out of 

235. It also has other ingredients including milk, 

cheese, ghee, namkeen, oil, refined. In the re-

port, 738 samples were found, 361 samples 

were failed, 298 samples were adulterated, 47 

samples were fake, 16 miss brands were found. 

A 

https://english.newstracklive.com/news/poison-of-adulteration-in-the-corona-period-every-second-sample-of-milkkhoya-and-ghee-fails-in-the-investigation-report-mc23-nu717-ta294-1109870-1.html
https://english.newstracklive.com/news/poison-of-adulteration-in-the-corona-period-every-second-sample-of-milkkhoya-and-ghee-fails-in-the-investigation-report-mc23-nu717-ta294-1109870-1.html


73 samples of milk, 16 of khoya, 16 of cheese, 8 

of ghee, 33 of mustard oil, 15 of refined oil, 15 

of spices, 8 of pulses, 22 of sweets, and 26 sam-

ples of namkeen failed. Such cases are working 

to put the situation in more trouble, it is im-

portant to pay attention to these. 

 

Amul launch haldi ice cream: R S Sodhi MD 
AUG 1, 2020 

https://dairynews7x7.com/amul-launch-haldi-ice-cream/ 

 
appy to launch Haldi ice creams with 

pepper, honey and dry fruits “tweeted 

Mr R S Sodhi MD Amul today morning. 

Earlier Dairy Day too had launched Haldi and 

Chyawanprash ice creams. 

The new Haldi (turmeric) ice cream is the latest 

addition to the brand’s ‘immunity’ line of prod-

ucts. In June, Amul had announced the launch 

of its ‘Ginger’ and ‘Tulsi’ variants of flavoured 

milk in order to boost immunity amid the 

COVID-19 outbreak.  

Turmeric is a proven immunity boosting super-

food. Ministry of Ayush also recommends use of 

Haldi, ginger, tulsi etc for improving immunity . 

Use of haldi in milk is very common since ages 

in Indian culture. 

Prior to the ‘Ginger’ and ‘Tulsi’ variants, Amul 

had already launched its variant of Haldi Doodh. 

Amul’s rival Mother Dairy soon followed up by 

launching its own ‘Haldi Doodh’ drink. Amul is 

now continuing with launch of new product 

every fourth day. Also read Amul sets record by 

launching 1 product every 4th day in last tri-

mester 

However, Amul isn’t the first dairy brand to try 

out the turmeric ice-cream. Dairy Day, a rela-

tively smaller dairy brand had already launched 

its Haldi ice-cream in June. It was also accompa-

nied by a Chyawanprash variant. 

The Dairy Day Haldi Ice Cream contains ingredi-

ents like turmeric, pepper and honey, while the 

Chyawanprash Ice Cream has Amla (Goose-

berry), Dates and Honey.  

Amul’s Haldi Ice cream is priced at Rs 40 for a 

125 ml cup. As Mr R S Sodhi in his tweet, it con-

tains ingredients like turmeric, milk, honey, 

pepper, dates, almonds and cashew. 
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April-June performance by dairy majors showed slow growth against no growth despite 

Covid-19 
AUG 1, 2020 

https://dairynews7x7.com/dairy-majors-showed-growth-during-lock-down-quarters/ 

 
estle showed a marginal decline in 

Profit before tax from Rs 659 Crores in 

Qtr 1 last year to Rs Rs 652 Crores in 

Apr-Jun 2020. Total revenue showed a micro 

growth of 1.7% to Rs 3050 crores as against Rs 

3000 Crores reported last year. Net profit for 

Apr-Jun quarter showed a growth of 11.2% over 

last year same period at Rs 487 crore for this 

quarter. 

Nestle’s operating profits rose to 4.9% year on 

year to Rs 747 Crores. Growth is also reflected 

in operating margins from 23.7% last year to 

24.5% in this quarter. The industry expectations 

were higher from this mega global food giant.  

Heritage foods limited declared a net profit of 

Rs 29.23 Crores which is an impressive leap of 

55.1 percent from last year. Revenues from the 

operations fell to Rs 639 Crores to Rs 721 Crores 

from the same period last year.  

As per Brahmi Nara, ED ” We have ensured un-

interrupted supplies to consumers in rural and 

urban areas. We did this by maintaining all the 

safety procedures like social distancing and san-

itising across the complete supply chain. The 

EBIDTA also went up by 18.1 % from Rs 48.80 

Crores to Rs 57.65 crores. Heritage has also 

launched few new products in health and nutri-

tion segments in the same quarter.  

Mondelez International the manufacturers of 

Cadbury Dairy Milk and Oreo Cookies has seen a 

double digit fall in its revenue in in April and 

May. It happened due to lockdowns and closure 

of markets, HORECA ,etc. In June the company 

saw a mid single digit growth. 

India is around a billion dollar market for 

Mondelez and contributes to 6%,7%,8% top line 

growth to the group . The group has seen a 

2.5% decline in April-June quarter sales globally. 

The group is not positive over India regaining a 

double digit growth in near term but is positive 

on current returns to continue its operational 

plan in India. 
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Mission Mother Dairy 25000 Crores : Expansion through diversification 
AUG 1, 2020 

https://dairynews7x7.com/mother-dairy-launch-sweets-and-bread/ 

 
other Dairy is the only dairy com-

pany in the country to offer products 

spanning across fruits, vegetables, 

edible oils, milk & dairy products and packaged 

sweets to the consumers. With trust as one of 

its core values, Mother Dairy has always be-

lieved in serving pure and holistic food options. 

Talking about the brand’s offerings, Mr. San-

gram Chaudhary, Managing Director, Mother 

Dairy, said, “Sweets and celebrations are inte-

gral to the Indian society; but with the current 

situation safety has become the new norm and 

food safety too has evolved as the prime con-

cern of masses. 

To relieve consumers of the worry of celebrat-

ing the upcoming festivities, 

Mother Dairy, India’s leading milk and milk 

products brand has expanded its range of tradi-

tional milkbased sweets in Delhi NCR. 

Over 90% of Traditional sweets market is still 

unorganized 

Mother Dairy’s range of traditional milk-based 

sweets now comprises of 5 

products, available in close vicinity. The portfo-

lio consists of the famed Milk Cake and Orange 

Mawa Barfi , frozen Rasmalai , Gulab Jamun and 

Rasogolla. The company has re-launched hy-

gienically packaged Gulab Jamun and Rasgulla, 

solely driven by public demand. 

The leading dairy brand has further expanded 

its breakfast basket by launching bread. Breads 

will be available as sandwich bread, brown 

bread and a first in the category milk & 

fruit bread for kids. The newly introduced range 

also strengthens their breakfast portfolio as a 

source of protein with low fat content. The 

company is targeting a revenue of Rs 100 crore 

from bread segment over the next three years. 

Breakfast segment is growing fast 

The Sweets and bread launch comes close on 

the heels of the successful Haldi Milk. Haldi milk 

is a testimony to Mother Dairy’s agility and con-

sumer centric approach when it comes to prod-

uct innovation. Consumer has always been at 

the centre for the brand and the company 

stands for its values of trust, care, love, and 

warmth. Also read Mother Dairy Launches Haldi 

Doodh 

To leverage the existing robust network of 

booths across Delhi NCR, Mother Dairy is bring-

ing nutritious, safe and good quality range of 

breads to its consumers of the region as a con-

venient food option for all age groups. Mother 

Dairy Fruit & Vegetable Pvt Ltd, Managing Di-

rector, Mr. Sangram Chaudhary, said about the 

launch. 

“We are targeting to reach Rs 25,000 crore 

turnover by 2025,” he said, adding that growth 
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could be slow this year because of COVID-19. 

Apart from convenience, bread is also consid-

ered a staple food option for breakfast as it is 

ready to eat. Mother Dairy already offers milk, 

butter, cheese, curd and fruits. With bread, we 

also want to raise awareness about breakfast 

and how it is the most important meal of the 

day. It has been found that one out of four Indi-

ans in metro cities, skip breakfast, which could 

lead to chronic diseases. Mr. Chaudhary said. 
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Global News 

Arla Food Ingredients explores why organic milk proteins are the future for dairy manu-

facturers 
14 Aug 2020 

https://www.foodingredientsfirst.com/news/arla-food-ingredients-explores-why-organic-milk-proteins-are-the-

future-for-dairy-manufacturers.html 

rla Foods is the leading dairy company 

in the market when it comes to or-

ganic, therefore it was a natural step 

for Arla Foods Ingredients to invest in utilizing 

the largest organic milk pool in the world, to ini-

tiate the production of specialized organic milk 

proteins. Based on many years of experience 

from our production sites, our skilled engineers 

have been able to realize a new line of produc-

tion where we only use filtration techniques, 

meaning we have no addition of acid or en-

zymes,” explains Claus Bukbjerg Andersen, Sen-

ior Category Manager Cheese Application at 

Arla Foods Ingredients. During the forthcom-

ing webinar, Anderson and his colleague, Tor-

ben Jensen, Category Manager FDP Application, 

will detail the new organic cheese and yogurt 

solutions and how they help manufacturers 

overcome various production challenges.  

The organic milk proteins are optimal for the 

use in cheese products; cooking stable cheeses 

(perfect for meat substitution), children’s 

cheese snacks, cheese slices, processed cheese 

and mascarpone and fresh cheese. 

In fresh dairy products, applications include 

stirred yogurt, Greek-style yogurt, drinking yo-

gurt, set yogurt and fermented milk desserts, 

while they are optimal in protein-rich ice cream 

as well.  

“In these applications, our new line of organic 

Nutrilac milk proteins is able both to give the 

products an optimal stability, quality, taste and 

mouthfeel, in combination with the option to 

go high in protein and offer a low sodium level 

in all of the cheese types,” continues Andersen.  

“On top of that, we have combined these new 

offerings with our general focus on high yield 

and low waste – meaning that, for example, the 

cooking cheeses, mascarpone, Greek-style yo-

gurts and the fermented milk desserts can be 

produced with 100 percent yield and no whey 

straining at all,” he notes.  

Tapping into the growing organic market  

The company has more than 30 years of experi-

ence in creating high-quality dairy products us-

ing milk and whey proteins in combination with 

its customers’ raw materials and production fa-

cilities, notes Jensen. 

“We have more than 40 skilled experts in appli-

cation, ready to give advice, but also bring the 

suggestions to live in our application centers – 

in close cooperation with our customers,” he 

says. “This puts us in a perfect place to bring 

these new organic solutions into play almost 

wherever there should be a need to create nat-

ural healthy organic milk products.”  

Arla’s new ingredients will be available from 

2021. However, the team is currently running 

pilots with its existing customers. “We have al-

ready initiated a significant production of start-

up volumes of the solutions, so we have been 

able to support both pilot-scale testing as well 

as minor production scale ups, with all the ap-

plications,” Andersen adds.  
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Dairy has been one of the retail bright spots during pandemic 
August 14, 2020 

https://www.thefencepost.com/news/dairy-has-been-one-of-the-retail-bright-spots-during-pandemic/ 

ven in the midst of the COVID pandemic, 

there’s finally encouraging news for the 

dairy industry. Dairy volume growth is 

showing a turnaround with dairy sales increas-

ing in many of its food categories. 

“One thing the pandemic did do… it helped peo-

ple realize where their food is coming from, 

when people want to buy milk from the farm 

and get their food because they were worried 

that stores wouldn’t have it. In April, milk prices 

dropped at an unprecedented rate and then in 

May they rebounded and cheese volume 

growth was higher than it’s ever been before,” 

said Orville Miller, who runs Miller Dairy in 

Hutchinson, Kan., with his wife Mary Jane and 

their family. “People finally realized that milk 

doesn’t just show up on grocery shelves and it 

takes a lot just to get it there.” 

A lot indeed. Mary Jane wakes up every day at 

1:30 in the morning to begin milking the 170 

cows. Orville handles the other farm chores. 

“Mary Jane loves that time of morning. She 

feels it’s her time with God and the cows,” Or-

ville said. 

• Refrigerated milk (RFG) and shelf stable milk is 

up 3.7% compared to a year ago, but during the 

peak COVID period (March 9-July 26) sales were 

up 8.1%. 

• Natural (and processed) cheese volume 

growth is up 16% from last year, but during the 

COVID peak sales were up 24.6% from a year 

ago. 

• Ice cream and sherbet increased: 10% from 

last year, but during COVID sales increased 

15.2% from a year ago. 

• Butter (and butter blends) sales volume 

jumped 31%, but during COVID sales shot up 

45.3% from a year ago. 

• Cream saw a big jump of 22%, but during 

COVID sales increased 32.3%. 

• Sour cream had a 17% increase, with sales up 

26.1% during COVID compared to 2019. 

• Cottage cheese rose 4.4% since last year, then 

doubled to 8.9% sales volume during the pan-

demic. 

• Half and half increased 8.7%, then during 

COVID sales were up 13.4%. 

• Yogurt had a modest increase of 3.5%, with 

sales rising 5.4% during COVID compared to a 

year ago. 

“At the retail level, it’s been one of the bright 

spots for a difficult year. It shows the im-

portance of the product for the consumers. It 

shows increased dairy consumption at home, 

and that people are using dairy more for their 

own meals, and hopefully this will be something 

that lasts,” said Alan Bjerga, senior vice presi-

dent of communications for the National Milk 

Producers Federation based in Arlington, Va. 

Dairy Management Inc. said that “2020 will be 

firmly cemented as an unprecedented roller 

coaster for the dairy industry.” The outlook for 

U.S. average milk prices for all of 2020 contin-

ues to rise and is approaching 2019’s average of 

$18.60 per cwt., not including the substantial 

Coronavirus Food Assistance Program payments 

for which all dairy operations are eligible this 

year. 

THE DAIRY LIFE 

Through this whole pandemic, daily life hasn’t 

changed much at the Miller’s dairy farm. Miller 

said they milk cows and ship the milk the same 

way they always have. 

“We do chores all the time. We love what we 

do,” he said. The Millers also farm 1,200 acres 

for grain and silage, including corn, alfalfa, grain 

sorghum and forage sorghum, and cash crops of 

wheat and soybeans. 

“In winter, every acre is planted to cover crops, 

alfalfa,or wheat,” said Miller, who is on the 

Midwest Dairy Milk Promotion and Checkoff 
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Board. He was also appointed by the U.S. Agri-

culture Secretary to be on the National Dairy 

and Research Board. 

“It’s an appointment for USDA, I’m a farmer 

voice for checkoff dollars. For every 100 pounds 

of milk sold, there’s 15 cent checkoff. A dime 

stays local, and a nickel goes to the national 

program for dairy promotion and it automati-

cally comes out of the price of our milk. It’s an 

investment by dairy farms to promote milk 

sales,” he said. 

Dairy sales, Bjerga said, “radically turned 

around in mid-late March,” but this is an even 

bigger increase.” 

The two weeks ending March 22 saw the largest 

increase in sales. The huge increase in demand 

for dairy as well as other food products is at-

tributed to customers response to the corona-

virus outbreak. 

“The outbreak forced most people back into 

their homes for meals as they pivoted to the sit-

uation of working and schooling from home,” 

said Madlyn Daley, senior vice president, mar-

ket & consumer insights for Dairy Management. 

“Dairy products saw a tremendous surge in 

online buying during the pandemic. With more 

meals eaten in-home, some consumers were 

also panicked at the possibility of food and non-

food shortages and loaded their shopping carts. 

The growth online came from new customers to 

online shopping as well as those who previously 

purchased.” 

In-restaurant dining was also curtailed which 

also fueled additional meals at home. 

Retail sales were down before, but then when 

COVID hit, there’s been a continuation of fluid 

milk consumption. 

“Retail sales skyrocketed, because people 

started clearing shelves of milk. We’ve seen this 

trend, because people are learning to cook 

more things,” said Bjerga, adding, “It’s a good 

trend for dairy.” 

Many link the recent increase in dairy sales vol-

ume to people choosing milk products to make 

more “comfort foods.” 

“Dairy is key to the comforting meals that keeps 

my family and me well-fed and resilient. During 

this time where families are supporting each 

other at home with meals and more time to-

gether, there is something so comforting about 

the nutrition and goodness dairy provides,” said 

Samantha Carter, manager, marketing commu-

nications for Midwest Dairy. 

It’s a welcome turnaround, after May and June 

saw both highs and lows in the coronavirus-im-

pacted roller coaster in the dairy industry in the 

second quarter of 2020. 

Dairy Management in its dairy market report 

produced in partnership with the NMPF, stated 

that with exports and prices rising, the highs 

held momentum heading into the year’s third 

quarter, and began raising hopes that spring’s 

severe disruptions were effectively offset by 

producer production cutbacks and federal gov-

ernment assistance. The USDA-reported U.S. av-

erage all-milk price reached an almost 11-year 

low in May, while the daily price of 40# block 

cheese on the CME cash market reached a rec-

ord high in June — a record topped in July. 

Sharp reductions in milk and milk solids produc-

tion, major government purchases of dairy 

products for food assistance programs, in-

creased retail sales of dairy products, and a 

temporary spike in food service restocking pur-

chases rapidly flipped a switch from severe 

oversupply to substantial market tightness 

within a span of weeks, dramatically raising milk 

and dairy product prices. 

Among the most noteworthy, DMI reported was 

an $8.90 per cwt. jump in the federal order 

Class III price from May to June. The previous 

largest one-month Class III price increase was 

$5.17 per cwt. in April 2004. Trade also has ex-

perienced rising momentum. Then, U.S. dairy 



exports in May represented 17.7% of the na-

tion’s milk solids production, the largest ever 

for the month of May, DMI stated in its report. 

“There were 2,100 dairy farms in Kansas in 1983 

when we started, now there are 270 dairy farms 

in Kansas. We think by doing a really good job, 

taking care of your animals, you can stay in 

business,” Miller said. “Dairy sales have been 

surprising to me; they keep climbing. The cows 

are kind of No. 1, for us. If we take care of them 

they’ll take care of us.” 

 

Data shows big gains in milk pool recovery 
14 Aug 2020, 10 a.m. 

https://www.farmonline.com.au/story/6878702/data-shows-big-gains-in-milk-pool-recovery/?cs=14138 

 
RELIMINARY milk production figures for 

the 2019-20 financial year show a "phe-

nomenal" recovery, ending with a na-

tional pool just 0.2 per cent down on the 2018-

19 year. 

Dairy Australia senior industry analyst Sofia Om-

stedt said initial estimates for the 12-month pe-

riod were for a further decline of 3-5pc, while 

updates in March/April forecast a drop of 1pc. 

"This is well above expectations," she said. "The 

recovery basically since February has been phe-

nomenal." 

Even with the turnaround, the preliminary milk 

total of 8.775 billion litres is still Australia's low-

est in nearly 25 years, with Ms Omstedt saying 

production was last so low in about 1995-96. 

"It's still a lot lower than it has been for decades 

but we have started to see the recovery," she 

said. 

"If you look at the last financial year, with the 

significant shortage of feed to drought to where 

we finished the year, it has been a very signifi-

cant recovery in Australia's milk pool." 

Ms Omstedt said the recovery came on the back 

of a strong autumn break across south-eastern 

Australia, with the Gippsland district in Vic lift-

ing to finish 8pc up on the previous year, includ-

ing a lift of 13pc for June, compared with June 

2019, while Tas production lifted 4.4pc for the 

year. 

This same recovery was seen in all Vic regions, 

SA and parts of southern NSW, which all en-

joyed improved conditions. 

Overall Vic production lifted 0.8pc on 2018-19, 

while NSW finished down 3.6pc. 

After SA started the year with a 9.7pc decline in 

July 2019, there were several months of drop-

ping figures before production started to in-

crease again in January, including a 9.7pc lift in 

June this year, with a final pool just 1.7pc down. 

But not all dairy regions benefited from im-

proved seasonal conditions. 

In Qld, preliminary figures place that state 

12.9pc down on the previous year. 

Ms Omstedt said without good seasonal condi-

tions, Qld dairyfarmers had been reliant on pur-

chased feed along with other high input costs, 

putting pressure on production. 

WA also suffered from a delayed autumn break. 

After a year of dropping figures, it finally had a 

lift of 0.9pc in May and then 6.7pc in June to 

finish the year 2.7pc down. 

One factor that made the pool drop so quickly 

at the start of the financial year was significant 

herd reduction, partly buoyed by a strong beef 

price. 
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"We definitely saw an increase in culling at the 

start of last financial year, in the first six 

months, particularly in western Vic and SA," she 

said. 

Ms Omstedt said they were still waiting on com-

plete data but anecdotal evidence suggested a 

number of farmers had begun restocking and 

building their herds again in recent months. 

She said another factor driving production up-

wards was returns. 

"Last financial year we had one of the strongest 

- relatively - farmgate milk prices that we've 

seen in the past few years," she said. 

While still just one month into the new financial 

year, Ms Omstedt said the initial forecast was 

for growth to continue between 1-3pc for 2020-

21, but this would be revised as the season con-

tinued. 

SA Dairyfarmers' Association president John 

Hunt said the past 12 months had been full of 

"trying times", with bushfires in key dairy areas 

as well as prolonged drought, but a big contrib-

utor to the recovery and uplift was "not too 

bad" farmgate prices, on top of a good autumn. 

"Confidence does drive everything," he said. 

He said the season was again turning drier in 

the South East, which would place some pres-

sure on inputs, such as irrigation, but he was 

still hopeful, saying SA was "due a good year". 

Production lifts at Bletchley as season improves 

Bletchley dairyfarmer Rodney Frahn, who milks 

about 270 cows year-round with brother David, 

said their production in recent months had re-

ally picked up. 

He said at this stage, production was up 35pc, 

compared with this time last year. 

The Frahns usually grow their own crops for 

feed with excess sold on, but a tough 2018-19 

growing season, combined with needing to 

resow some irrigated pasture, meant they had 

to buy feed in during the 2019-20 financial year. 

But Mr Frahn said as they had more feed op-

tions available, they made the most of it and 

fed out extra silage, with the cows "respond-

ing". 

"They've rewarded us with extra milk," he said. 

He is hopeful the better season will continue. 

"This year, the way it's going, might be a better 

year, but it depends on spring rain," he said. 

The Frahns supply "good, SA family-run busi-

ness" La Casa Del Formaggio and said there was 

good demand for their milk. 

Mr Frahn said the panic buying earlier this year 

also included cheeses, and there had been good 

demand for milk across the board. 

He said this was all helping him keep his confi-

dence in the industry. 

 

Researchers assess raw milk quality in England 
August 11, 2020 

https://www.foodsafetynews.com/2020/08/researchers-assess-raw-milk-quality-in-england/ 

ublic Health England researchers have 

looked at the microbiological quality of 

raw drinking milk and unpasteurized 

dairy products over a six-year period. 

Findings highlight the public health risk associ-

ated with these items and provide further justi-

fication for continued surveillance and controls 

during production and throughout the food 

chain, according to the study published in the 

journal Epidemiology and Infection. 

It reviewed microbiology results from 2,500 raw 

drinking milk and dairy products made with un-

pasteurized milk examined in England between 

2013 and 2019. Samples were collected from 

the point of sale and place of manufacture as 

part of incidents of contamination, investigation 

of infections, or routine monitoring and were 

tested using standard methods for pathogens 

and hygiene indicators. 

Raw cow’s milk for drinking can only be sold at 

farms and farm shops at production, including 
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local deliveries and farmer’s markets. These re-

strictions do not apply to milk from other spe-

cies or other dairy products made from unpas-

teurized milk. 

Results and outbreaks 

The dataset included: 719 raw cow’s milk from 

2017 to 2019, 584 raw milk from non-bovine 

animals; 100 cream, two ice cream, 37 butter, 

24 kefir, and 1,063 cheeses from 2013 to 2019. 

Amongst all 2,529 samples tested, 69 percent 

were classed as satisfactory microbiological 

quality, 10 percent were borderline, 16 percent 

were unsatisfactory and 5 percent were unsatis-

factory and posed a potential risk to public 

health due to pathogens. Results from routine 

monitoring were satisfactory for 62 percent of 

milk, 82 percent of cream, all ice cream, 51 per-

cent of butter, 63 percent of kefir, and 79 per-

cent of cheeses. 

For all samples, 56 bovine milks and 79 cow or 

goats milk cheeses were associated with six inci-

dents of infection. These included three raw 

cow’s milk outbreaks in 2017 with seven cases 

of STEC O157: H7, four Campylobacter infec-

tions, and one patient with Salmonella Dublin. 

One person got Salmonella Mbandaka from 

cheese made at the same farm previously linked 

to a STEC outbreak, one listeriosis patient 

bought cheese from a farm shop in 2016, and 

coagulase-positive staphylococci (CPS) contami-

nation involved hard goat’s milk cheese which 

did not enter the food chain in 2013. 

Results of microbiological testing of cow’s drink-

ing milk and cheese samples collected during in-

cidents and foodborne outbreaks showed a 

higher proportion as potentially injurious to 

health: 44 percent compared to 20 percent for 

those taken for routine monitoring. 

Routine monitoring findings 

In raw drinking milk collected for routine moni-

toring, cow’s milk was generally of poorer mi-

crobiological quality than goat’s or sheep’s milk, 

for the presence of indicators and pathogens. 

Two unsatisfactory goat’s milk samples had high 

levels of CPS and unsatisfactory levels of aero-

bic colony counts (ACC) and coliforms: both 

samples came from the same farm in the same 

year. 

For raw cow’s drinking milk tested in routine 

monitoring, results from 24 samples were un-

satisfactory because of the presence and levels 

of pathogens. Campylobacter spp. were isolated 

from 18 cow’s milk samples, 13 of which came 

from three producers. In five other sam-

ples, Salmonella Mbandaka was isolated from 

one, unsatisfactory levels of coliforms detected 

in three, and unsatisfactory ACCs were found in 

the final sample. In one cow’s milk sample there 

was an unsatisfactory level of Listeria mono-

cytogenes. 

Salmonella was detected in three samples, once 

it was Salmonella Mbandaka and in the other 

two, Salmonella Dublin was isolated on differ-

ent occasions from the same dairy. In the re-

maining three cow’s milk samples potentially 

risky to health, STEC was isolated. Two isolates 

came from different samples from the same 

farm and were both STEC O113: H4, the final 

isolate was STEC O15: H16. 

Amongst the 984 kinds of cheese tested as part 

of routine monitoring, 80 percent were of satis-

factory microbiological quality, 5 percent were 

borderline, 10 percent were unsatisfactory and 

5 percent potentially injurious to health. 

Goat milk cheeses were of poorer microbiologi-

cal quality than those from the milk of other 

species. The 47 cheese were categorized as pos-

ing a risk to health because of high levels of Lis-

teria monocytogenes or CPS, or isolation of Sal-

monella, E. coli O157, or STEC. Two possible 

cases with indistinguishable Salmonella New-

port isolated from a hard cow’s milk cheese 

were found. Two samples of kefir were unsatis-

factory due to CPS: one was prepared from 

cow’s milk and the other from goat’s milk. 

Results indicated statutory hygiene indicator 

tests for raw drinking milk do not correlate well 

with the presence of pathogens but analysis of 



data from cheese showed an association be-

tween increasing levels of indicator E. coli with 

elevated levels of CPS and detection 

of stx genes. Isolation of STEC was significantly 

associated with lower levels of indicator E. coli. 

 

 

 

Dairy Farmers in Bangladesh facing floods as lethal as a second wave after Covid: 
AUG 10, 2020 

https://dairynews7x7.com/dairy-farmers-in-bangladesh-facing-floods-as-lethal-as-a-second-wave-after-covid/ 

ajib Miah, a dairy farmer from Shahjad-

pur upazila in Sirajganj, thought the 

worst was behind him when the gov-

ernment lifted the countrywide shutdown on 30 

May and was looking forward to recouping the 

losses brought on the pandemic. But his hopes 

were dashed on one fateful night last month 

that saw floodwater submerge his cowshed. 

He rushed to the shed and rescued his 18 cattle 

and took them to a street nearby. Since then, 

the cows have made the street their homes. 

Miah’s perils did not end there. As the pro-

tracted flooding inundated grazing lands, he 

was compelled to sell two of the cows to feed 

the rest of the cattle as his earnings from selling 

milk plummeted. Now, he can’t collect even half 

the amount of milk he was used to as his cows 

are not fed adequately. 

I don’t know how I would be able to recoup the 

losses and when everything would return to 

normalcy,” he told The Daily Star. Miah is not 

alone as thousands of farmers like him across 

the country received the fresh blow of flood af-

ter the coronavirus. Milking by Md Ripon and 

Md Rafiqul Islam in Chatmohar of Pabna, who 

have seven and four cows respectively, dropped 

30 to 35 per cent in the last one month due to 

flooding. 

Demand of milk dropped down by 20-25% 

Around half of the daily production of milk re-

mained unsold for the first two months since 

the deadly virus arrived on the shores of Bang-

ladesh in March. Due to the closure of sweet 

shops, restaurants, hotels and schools and the 

countrywide movement control order, demand 

for milk nosedived between May and June. Just 

when the demand was picking up, on came the 

floods. 

Milk production averages 2.2 crore litres daily in 

Bangladesh. But due to floods, production went 

down 25 per cent, according to industry insid-

ers. Processors buy 14 lakh litres and the rest is 

sold to sweet shops and households. Farmers 

sell milk to processors for Tk 35 to Tk 47 a litre. 

Milk collected by Brac Dairy & Food Enterprise, 

which markets products under the Aarong Dairy 

brand, fell 25 per cent to 1.1 lakh litres per day 

due to the floods. Aarong Dairy’s sales plum-

meted more than 40 per cent in May and June, 

said Mohammad Anisur Rahman, a director of 

Brac Dairy & Food Enterprise. 

The floods inundated more than 30 per cent of 

its 108 collection centres in Pabna, Sirajganj, 

Natore, Bogura and Kurigram. At the beginning 

of the shutdown put in place to tame corona-

virus, Aarong Dairy bought about 1.7 lakh litres 

of the liquid per day, up from an average daily 

collection of 1.25 lakh litres. 

Processors are forced to reduce their milk pro-

curement 

But within two weeks, the milk processor, 

which has 28,000 registered farmers, had to 

stop buying the extra milk after demand col-

lapsed. The company’s storages were also over-

whelmed by 1 lakh tonnes of UHT (ultra-high 

temperature) milk and 150 tonnes powdered 

milk, according to Rahman. Milk production by 

Akij Dairy, which sells under the Farm Fresh 

brand, halved to about 28,000 litres per day. 
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“The floods inundated the houses and farm-

houses of dairy farmers. Almost all the grass 

fields, one of the sources of cow feed, are now 

underwater,” said Md Mosleh Uddin, chief ex-

ecutive officer of Akij Dairy. In April and May, 

the sales of milk of Farm Fresh brand, which col-

lects the liquid food through its 35 chilling cen-

tres from farmers mainly in Pabna, Sirajganj, Ja-

shore, Khulna and Chapainawabganj, crashed 

40 to 45 per cent. 

“This has been a bad year for the dairy industry 

in Bangladesh so far. Unless all educational in-

stitutions, hotels and restaurants reopen and 

everything returns to normal, the downturn will 

continue,” Mosleh Uddin said. Before the 

floods, Pran Dairy used to collect 2 lakh litres of 

milk every day from its 12,000 registered farm-

ers. Now, the procurement has dropped to 

150,000 litres. 

Floods are adding to woes of dairy farmers after 

covid 

Most flood-hit areas for the brand are Shahjad-

pur and Baghabari of Sirajganj, where collection 

and chilling centres have almost gone out of op-

eration.  “Despite all the difficulties created by 

the floods, our staff are going to remote areas 

on rented boats or three-wheelers to collect 

milk so that farmers’ sufferings ease,” said 

Kamruzzaman Kamal, marketing director at 

Pran-RFL Group. 

Milk collection by state-run Bangladesh Milk 

Producers Co-operative Union, popularly known 

as Milk Vita, has also decreased to about 1.10 

lakh litres per day. The company now sells 

about 90,000 litres daily. Before the natural dis-

aster, it used to collect more than 1.5 lakh litres 

from 1.2 lakh farmers. 

“Even after the shutdown, our milk collection 

was pretty good. But now the floods have 

brought down the collection significantly,” said 

Omor Chan Bonik, managing director of Milk 

Vita, which increased the price of milk by Tk 2 

per litre to help farmers during the pandemic. 

Milk production hasn’t decreased much, said 

Mohammad Imran Hossain, president of the 

Bangladesh Dairy Farmers’ Association. 

He went on to urge the milk processors to buy 

more milk from farmers.  Kamal of Pran-RFL 

urged the government to expand its support for 

the sector by increasing the number of veteri-

narians and other facilities.    “There is a high 

chance of attaining self-sufficiency in dairy pro-

duction,” he added. 

As reported by Mahmudul Hasan in The Dai-

lystar Bangladesh 

 

Namibia's dairy industry fighting for survival amid COVID-19 
 2020-08-10 16:10:57 

http://www.xinhuanet.com/english/2020-08/10/c_139279531.htm 

INDHOEK, Aug. 10 (Xinhua) -- The 

Namibian dairy industry has been in 

the midst of a serious crisis for years 

and is on the verge of collapse because of the 

COVID-19 pandemic, a union official said Mon-

day. 

According to spokesperson of the Namibia Agri-

cultural Union (NAU) Erika von Gierszewski, the 

local dairy industry is on the verge of imploding 

and total extinction has become a reality. 

"This crisis is now out of control and serious in-

tervention is needed at all levels," the spokes-

person said. 

"The COVID-19 pandemic means that milk pro-

ducers can no longer depend on resources from 

elsewhere. It is therefore necessary to support 

primary production, so that sufficient raw mate-

rials may be available to the whole value chain," 

she said. 

Von Gierszewski also said the local dairy indus-

try is facing challenges such as cheap imported 

dairy products, increased feed costs, ongoing 
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droughts that have affected the water levels at 

dams and the current difficult economic situa-

tion amid COVID-19. 

She added that local dairy producers are in the 

processes of drafting possible solutions to save 

the industry. Enditem 

 

Nonfat Dry milk (NFDM)Nestle, Arla, Fraser and Neave, Friesland Campina, Marigold 
August 8, 2020 

https://marketresearchposts.com/2020/08/08/nonfat-dry-milk-nfdmnestle-arla-fraser-and-neave-friesland-cam-

pina-marigold/ 

e have recently published Nonfat 

Dry milk (NFDM) Market Report 

2020 which includes analysis on 

COVID-19 Impact worldwide. The COVID-19 cri-

sis is creating uncertainty in the stock market, 

massive slowing of the supply chain, falling busi-

ness confidence, and increasing panic. All these 

details of Impact drivers-restraints-Opportuni-

ties are explained in the full version of the Re-

port (PDF). 

Note: Senior research analysts team has sur-

veyed (Primary and Secondary Research) and 

published the 7th edition of the Report. We 

have monitored the situation worldwide for 

COVID-19 Impact Analysis. 

Our Senior research analysts Team has surveyed 

the Nonfat Dry milk (NFDM) Industry and have 

included the following Key players: 

Nestle, Arla, Fraser and Neave, Friesland Cam-

pina, Marigold, DMK GROUP, Eagle Family 

Foods, O AT KA Milk Products, Holland Dairy 

Foods, GLORIA, Alokozay Group, DANA Dairy, 

Delta Food Industries FZC, Yotsuba Milk Prod-

ucts, Nutricima, Senel Bv, Zhejiang Panda Dairy, 

Envictus, Alaska Milk 

 

New Dairy Queen, Dunkin’ on W. State 
AUG 5, 2020 

https://www.salemnews.net/news/local-news/2020/08/new-dairy-queen-dunkin-on-w-state/ 

 
ALEM — Salem area residents can expect 

the latest and greatest Dunkin’ and Dairy 

Queen have to offer later this year as 

White Donuts modernizes and adds to its res-

taurant offerings on West State Street. 

Craig Anton, Vice President of Operations for 

White Donuts, talked about the company’s 

commitment to the area while discussing the 

construction projects on the city’s west end 

Tuesday. 

“The town’s been extremely supportive over 

the years,” he said. 

That support is being rewarded with a new Dun-

kin’ building showcasing the latest design, com-

plete with a fireplace and the addition of the 

new nitro-brewed coffee to the menu. 

Next door, the existing Dunkin’ Donuts building 

will be renovated into a modern next genera-

tion Dairy Queen Grill & Chill, the first Dairy 

Queen location for the company which has 

been in the donut business in Salem since 1984. 

“We’re very excited, opening a new brand and 

getting involved in that. Customers are going to 

love it,” Anton said. 

W 

S 

https://marketresearchposts.com/2020/08/08/nonfat-dry-milk-nfdmnestle-arla-fraser-and-neave-friesland-campina-marigold/
https://marketresearchposts.com/2020/08/08/nonfat-dry-milk-nfdmnestle-arla-fraser-and-neave-friesland-campina-marigold/
https://www.salemnews.net/news/local-news/2020/08/new-dairy-queen-dunkin-on-w-state/


Plans call for the new Dunkin’ to open in late 

October or early November. The existing Dun-

kin’ will continue to operate via the drive-thru 

up until the new building opens, with the lobby 

closing earlier so renovations can begin for the 

new Dairy Queen operation. He’s hoping the DQ 

Grill & Chill will be ready to open in December 

or January. 

Dunkin currently employs 30 workers at the 

West State Street store, but that number is ex-

pected to increase at the new location. An addi-

tional 30 to 35 workers will be hired for the 

Dairy Queen. The company also owns the East 

State Street located where there are another 30 

workers. 

Anton said the company is always hiring and 

recommended potential employees apply 

online at careers.whitedonuts.com. Information 

about jobs at Dairy Queen will be announced in 

the next two months. 

The company acquired several properties in re-

cent years allowing for the construction of the 

new Dunkin’ building where a recent car wash 

business and previously Yard Bark had been lo-

cated. 

Besides the current Dunkin’ Donuts, the com-

pany also owns the building to the west, which 

is the corporate headquarters for the franchise, 

and owns the former Snyder Chips building, us-

ing it as a warehouse. White Donuts also owns 

the property to the east where Sunny’s is lo-

cated, leasing it to the restaurant. The company 

recently completed some work on the building 

to spruce it up. 

Anton said some nice landscaping will be done 

and some features will be added to “make this 

corner pop a little bit better.” 

Parking will be a little different, with the main 

entrance to the properties located between 

Sunny’s and Dunkin’, along with access off of 

Dodge Drive. Both Dunkin’ and Dairy Queen will 

have drive-thru operations and seating inside 

and Dairy Queen will be open year-round. 

In a bit of irony, company founder Stew-

art “Joe” White purchased the building where 

Dunkin’ is located off of the late Howard Miller, 

who owned the former Dairy Queen up the 

street. White opened a Mr. Donut, which was 

then converted to Dunkin’ Donuts a decade 

later. 

He’s still involved in the company, operated by 

his son, Stewart White, along with Anton, which 

last year bought the Dairy Queen property on 

West State Street from the Miller family, which 

had operated the walk-up ice cream stand for 

64 years before closing in September 2019. 

Howard’s wife, Edith, and son, Joe, who had 

taken over the business, decided to say good-

bye to the familiar red-roofed building on the 

corner of State and Georgetown. Joe Miller also 

sold the former Frostop building and the home 

on Georgetown Road next to the Dairy Queen 

to White Donuts. 

Anton said it was touch and go whether to build 

there or in the current location. The decision 

was made to build in the current spot and now 

the old Dairy Queen building has been re-

painted and is available for lease. 

He said they saw this as a good opportunity to 

build by their home base. 

The new Dunkin’ will include front-facing donut 

cases and a tap system for coffees, along with a 

digital menu board and an overhang over the 

drive-thru window, along with the fireplace and 

the signage that simply says Dunkin’. The DQ 

Grill & Chill will include all the familiar Dairy 

Queen ice cream treats along with hot foods. 

White Donuts operates 28 Dunkin’ Donuts in 

the area, covering Columbiana, Mahoning and 

Trumbull counties, the Canton-Massillon area 

and two in Pennsylvania. The home base office 

in Salem employs eight. 

 



Gypsy Soul Farm offers quality goat's milk products 
Aug 5, 2020 

http://www.thecourierexpress.com/news/gypsy-soul-farm-offers-quality-goats-milk-products/article_dbb484d0-

66b6-5d7f-bd48-18b1e8b71b69.html 

URWENSVILLE –Offering quality prod-

ucts at reasonable prices is important to 

Liz Campbell. Those two factors were 

among the catalysts that prompted her to begin 

making and selling her own line of goat’s milk 

products at her Gypsy Soul Farm Store at 521 

State St., Curwensville. 

“That my products are affordable is very im-

portant to me. I want to offer customers prod-

ucts that are not only affordable but are as high 

quality as they can be. Often specialty products 

are pricey,” Campbell said. “My start had a lot 

to do with the fact that I was tired of buying 

goats milk products that I found I could make 

myself,” she added. 

The quaint and colorful shop carries a wide vari-

ety of cold-process soaps, bath bombs, deodor-

ants, sugar scrub, lip balms and lotions. Prod-

ucts also include beard oil, beard balm, laundry 

soap and salve. All contain goat’s milk. Camp-

bell said her soaps are cured for six weeks to in-

crease their life and longevity. 

“I make all my own products. I am self-taught. I 

went through a lot of research and trial and er-

ror. I tested products on my friends and family. I 

made soap first and then added other items for 

sale as I got them right,” she explained. 

The store also features various crafts and home 

decor, including wreaths, painted and natural 

reclaimed wooden wall signs, bird houses, 

planters and art, candles and tarts. Some of the 

crafts are made by Campbell’s mother, Linda 

Campbell, and Rick’s Wood Crafts. 

Prior to opening the store approximately a year 

and a half ago, Campbell said she had been op-

erating out of her Olanta farm where she is car-

ing for approximately 23 goats, mostly Nigerian 

Dwarf, and milking a number of those goats 

with the amount changing depending on how 

many are breeding. “When the goats are breed-

ing, that’s when they can be milked depending 

on the number of kids they have. Many opera-

tions bottle-feed their baby goats, saving the 

milk to make their products. I don’t do that,” 

she explained. 

 

 Dairy Farmers seeing demand for milk grow 
August 5th 2020 

https://cnycentral.com/news/local/dairy-farmers-seeing-demand-for-milk-grow 

hen the coronavirus pandemic first 

hit Central New York, dairy farmers 

suffered greatly from decreased de-

mand. 

The demand for milk is growing once again, giv-

ing local farmers a much-needed boost. 

"Yeah, it has been a struggle for us. The last 5 

years has been a struggle,” said Mike 

McMahon, Dairy Farmer. 

A struggle made worse during the early stages 

of the pandemic when dairy farmers were hit 

hard by the loss of schools and restaurants to 

sell to. 

"We saw the price of milk in May the same as it 

was 22 years ago. You can't do that forever." 

But business for dairy farmers is bouncing back 

thanks to an increased demand for milk and 

milk products by consumers looking for comfort 

foods to help get them through the pandemic. 

" We're seeing an increase in consumption in 

consumption of whole milk and cheese and ice 

cream and yes we are seeing an increase in de-

mand." 

That increased demand for milk is paying off. 

Nationwide milk sales are at 4.5 billion dollars 
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from the same period last year an increase of 

nearly 12 percent. 

A much-needed boost at just the right time. 

"We really needed this right now for sure." 

 

 

$20 All-Milk Price Average Possible This Year 
August 4, 2020 11:50 AM 

https://www.dairyherd.com/article/20-all-milk-price-average-possible-year 

 
hat a difference a few months make. 

As bleak as things were this spring, it 

now looks as though a $20 all-milk 

price average for 2020 is possible. Whether it’s 

likely will depend on how the COVID-19 pan-

demic plays out both here and internationally.  

Mark Stephenson, Director of Dairy Policy at the 

University of Wisconsin, and Jim Mulhern, presi-

dent and CEO of the National Milk Producers 

Federation, spoke on an hour-long Dairy Signal 

podcast late last week sponsored by the Profes-

sional Dairy Producers of Wisconsin.  

Stephenson pointed out that probably a tenth 

of that all-milk milk price will come from COVID-

19 assistance from the Federal Government. 

The Coronavirus Financial Assistance Program 

(CFAP) will provide about $1.55/cwt of direct 

payments to dairy farmers, and the United 

States Department of Agriculture’s (USDA) Food 

Box program which purchased cheese and but-

ter, helped drive commodity markets higher.  

The Dairy Margin Coverage Program (DMC) will 

add another 66₵/cwt in payments. Not included 

in the estimate is another 40 to 50₵/cwt in 

Dairy Revenue Protection payments that farm-

ers who enrolled in that program have already 

received in the first and second quarters of 

2020. 

Mulhern notes that through mid-May, USDA’s 

Food Box program purchased $317 million of 

dairy products. He expects that by September 

30th, the end of the government’s fiscal year, 

USDA will have purchased close to a $1 billion in 

dairy products. 

He also says about 22,000 dairy farmers have al-

ready received $1.3 billion direct CFAP pay-

ments, with perhaps another $700 million to 

come. The $1.3 billion figure represents 80% of 

what producers are to receive, with USDA hold-

ing 20% in reserve to ensure there was enough 

money in the program for all who applied. 

USDA has announced that it will release that ad-

ditional 20% by the end of August. 

And there may be even more help on the way. 

Both the Senate and House bills that are cur-

rently in Congress have more dairy assistance in 

them. “Both have direct payments [to produc-

ers] for losses incurred in the second quarter of 

2020,” Mulhern says. And this was the period of 

the most severe losses. The House bill also con-

tains more dairy purchases, and NMPF is lobby-

ing to get dairy purchases in the Senate version 

as well. “Hopefully, we can get that done in Au-

gust, but it may come in a more piecemeal fash-

ion,” he says.  

Both Stephenson and Mulhern warn that the 

pandemic is far from over. How it plays out over 

the fall and winter and when a vaccine is widely 

available will have a significant impact on dairy 

markets and milk prices.  

“We’re not through this danger until there is a 

vaccine that is widely available. We need to be 

prepared for many, many months and into the 
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first and second quarters of next year,” Mul-

hern says.  

The good news is that milk production has not 

been building. “What we don’t need is milk pro-

duction to build up in response to this market 

recovery,” he says. “Because again, it is not fully 

market demand but demand assisted by these 

government programs 

 

 

NY company makes sanitizer from dairy 
Posted Aug 3, 2020 at 4:29 AM 

https://www.uticaod.com/news/20200803/ny-company-makes-sanitizer-from-dairy 

he hand sanitizer you use during the 

COVID-19 pandemic could be coming 

from an unlikely source: dairy byprod-

ucts. 

If so, that sanitizer is also most likely coming 

from Cayuga County. 

New Age Renewable Energy, operating under 

the trade name Cayuga Ingredients, has been 

making BOS Hand Sanitizer at a King Ferry facil-

ity since the pandemic began. It’s distilled from 

milk or whey permeate, or whey acid — all by-

products that dairy producers commonly dis-

card. 

Consumers can buy the sanitizer directly in gal-

lon jugs, but it’s also shipped in 55-gallon drums 

and 275-gallon tanks. Since March, New Age 

has made tens of thousands of gallons of BOS, 

which has been purchased by governments, do-

nated to nonprofits and shipped as far as Alaska 

and Hawaii. 

New Age Director Eduard Zaydman told The Cit-

izen last week that BOS is made using a process 

developed by the company’s co-founder, Joe 

Van Groll, over the last decade. If not for the 

pandemic, it would be used to make ethyl alco-

hol, or ethanol, for beverage (spirits) or indus-

trial (paint thinner, printer ink) applications. But 

the process also results in a yeast protein that’s 

made into animal feed, Zaydman said, as well as 

drinkable water. For every gallon of ethanol dis-

tilled at New Age, about one pound of yeast 

protein and five gallons of water are produced. 

“That’s the beauty of our process,” he said. “We 

don’t really have waste.” 

Zaydman and Van Groll began working together 

in 2007 in central Wisconsin. Zaydman, who im-

migrated from Ukraine in 1990, has a back-

ground in industrial engineering, while Van 

Groll’s is in biochemistry engineering. After a 

few years that included working with universi-

ties and building a research and development 

facility, they began looking to launch an indus-

trial project. 

Zaydman, of Brooklyn, saw “enormous oppor-

tunity” in New York state, whose dairy produc-

tion is third nationally to Wisconsin and Idaho. 

A $12.5 million project was set to open in John-

stown in 2016, and would have produced etha-

nol using byproducts from the nearby FAGE 

dairy plant. But the death of an investor partner 

in 2017 halted the project when it was 75% 

done, Zaydman said. 

While that project was underway, Zaydman 

read an article about Lake Distilling in King 

Ferry, producer of Red Star Vodka. Though the 

facility would need work to accommodate New 

Age’s technology, he was “quite excited” when 

he saw it in person. After it was foreclosed 

upon, he and Van Groll bought the facility with 

their partner in 2015, then bought out their 

partner’s estate last year. Finding local dairy 

producers to supply byproducts was a bit eas-

ier: New Age’s partners include Cayuga Milk In-

gredients in Aurelius and Greek yogurt maker 

Chobani in Chenango County. 

Just when New Age was ready to begin produc-

tion in King Ferry in March, the COVID-19 pan-

demic arrived — and with it, a spike in demand 
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for sanitizer. Zaydman said it was easy to switch 

to making the product, as he and Van Groll had 

the connections to source the necessary chemi-

cals. So the company, which has a workforce of 

nine, quickly committed 100% of its resources 

to BOS. 

“This isn’t going away any time soon,” he said of 

the pandemic. “We plan to stay in this business 

for a while.” 

Zaydman said BOS — the Latin word for “cow” 

— meets the guidelines of the Food and Drug 

Administration and World Health Organization, 

containing 80% alcohol and no methanol. 

He also believes New Age is positioned better 

for sanitizer production than most. 

Not only can the company produce a million 

gallons a year, but BOS isn’t corn-based like the 

sanitizers that come from fuel producers and 

most distillers, which can be unsafe, the FDA 

has said. Zaydman also touted the sustainability 

of New Age’s process, saying it uses a third as 

much energy as other ethanol producers. 

Though all the ethanol created by New Age’s 

process is being made into sanitizer, the process 

still results in yeast protein for animal feed, as 

well as water. Zaydman said the company is 

working toward bottling its water, and is capa-

ble of producing about 20,000 gallons a day. He 

also looks forward to the day when New Age 

can begin producing alcohol for beverages. 

“It will be a particularly special moment for us, 

after having produced alcohol to sanitize, when 

we produce it to celebrate,” he said. 

 

 

Free milk, food distribution set for Tuesday, Aug. 4, in Fulton 
Aug 2, 2020 

http://www.oswegocountynewsnow.com/news/free-milk-food-distribution-set-for-tuesday-aug-4-in-fulton/arti-

cle_a8cc6d18-d4d5-11ea-bfcd-573c2559284d.html 

ULTON — A free milk and food distribu-

tion will take place beginning at 11 a.m. 

today, Aug. 4, at Catholic Charities, 808 

W. Broadway, Fulton. 

Through the Coronavirus Food Assistance Pro-

gram (C.F.A.P.), government-funded grants 

have been made available to food banks and 

community organizations to help provide much 

needed food to those in need. 

American Dairy Association North East (ADANE) 

is working with Dairy Farmers of America, Renzi 

Foodservice and community partners to facili-

tate the distribution of more than 2,000 gallons 

of milk and more than 21,000 pounds of addi-

tional food through this local drive-thru event. 

There will be 450 boxes each of meat and pro-

duce, and 180 boxes of additional dairy items, 

each containing 20 pounds of products. Each 

vehicle will receive two gallons of milk and one 

of each box, while supplies last. 

To ensure the safety and health of all involved 

in the distribution, there will be a drive-thru dis-

tribution process for this event. All drivers and 

passengers must remain in their vehicles and 

will be prompted to open their trunk to receive 

milk and products. If cars do not have a trunk, 

they will be prompted to open their window. 

Walk-ups will not be permitted. No registration 

or paperwork is required for this distribution. 

At the close of August, ADANE expects to have 

facilitated the distribution of over half a million 

gallons of milk since the organization began col-

laborating with dairy companies and local com-

munity groups in June.  
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When Vegan Isn’t Dairy-Free, a New Era of Engineered Food 
AUGUST 1, 2020 

https://www.godairyfree.org/news/perfect-day-vegan-not-dairy-free 

or years, dairy-free consumers have 

trusted the vegan label* as a first line for 

identifying foods. Vegan, by definition, 

means something that does not use or contain 

animal products, including meat, eggs, and milk 

products. But food scientists have complicated 

this simple equation with a new type of genetic 

engineering. 

 
When Vegan Isn’t Dairy-Free, a New Era of Engi-

neered Food 

A Silicon Valley start up, called Perfect Day, can 

now create milk proteins (casein and whey) 

without cows or any other mammals. How? 

They’ve transitioned milk production from fac-

tory farms to hi-tech production facilities. A rep-

resentative from Perfect Day explained their 

process as follows. 

The end result is actual cow’s milk protein that 

can be used to create dairy products. Since 

these dairy products didn’t involve cow’s in the 

manufacturing process, just their genetic road 

map, the company classifies them as animal-

free, plant-based, and vegan. But make no mis-

take, these genetically engineered products are 

dairy. And even the company confirms that they 

are not safe for many people with milk-free 

needs. 

Who are Perfect Day Products for? 

The primary mission of Perfect Day has been 

sustainability. People who make vegan pur-

chases based solely on environmental or animal 

rights concerns might feel better about pur-

chasing products made with Perfect Day’s dairy 

proteins. No cows are directly used in the mak-

ing – just software, petri dishes, and production 

equipment. 

Perfect Day products are also hormone-free, so 

they are a possibility for consumers seeking 

dairy without hormones. And they’re lactose-

free, since the company is only reproducing the 

isolated proteins, not the other components in 

milk. People who currently consume lactose-

free products without issue might be fine with 

dairy products made from Perfect Day milk pro-

teins. 

But if you are allergic or sensitive to cow’s milk 

protein (casein or whey), Perfect Day states to 

avoid their products. As always, if you are dairy-

free for any medical reason, then you should 

speak with your physician before considering 

any product that is labeled as dairy. 

Will Genetically Engineered Milk Proteins be 

Disclosed on the Label? 

Per the FDA food allergen labeling regulations, 

milk must still be clearly disclosed on the ingre-

dient statement. But even that could be a bit 

confusing. One product states “non-animal 

whey protein” in the ingredients, and then 

“contains milk protein” at the end of the state-

ment. I want to make sure you are aware of 

what “non-animal” milk proteins are. The com-

pany isn’t required to elaborate on the ingredi-

ent or to state the protein is genetically engi-

neered. 

“Vegan” Products that Use Perfect Day Milk 

Proteins 

Products made with Perfect Day proteins might 

carry labels like “vegan,” “plant-based,” “lac-

tose-free,” or even “animal-free,” but they are 

not dairy free. Perfect Day boldly states “Dairy” 

on their own brand, but this isn’t the case with 

all brands using their milk proteins. 
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Below are examples of “vegan” products that 

are made with Perfect Day dairy proteins. The 

list will likely grow, particularly since they are 

currently working on a marketable vegan dairy 

milk. And the company has recently ac-

quired even more funding. So keep you eyes 

open! 

Perfect Day Ice Cream 

Perfect Day test marketed their first pints under 

their own name last year. They produced 1000 

pints, and sold them for a whopping $20 a pint. 

Despite the hefty price tag, every pint was gone 

within 24 hours. These pints won’t hit the main-

stream, but they have begun marketing their 

vegan dairy ice cream under other names. 

 

https://www.foodnavigator-usa.com/Article/2020/07/08/Perfect-Day-expands-Series-C-to-300m-significantly-boosts-efficiency-of-animal-free-dairy-protein-production

