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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 

Explained: Why Gujarat has a glut of milk powder, and why export could help 
October 15, 2020 1:56:10 pm 

https://indianexpress.com/article/explained/why-gujarat-has-glut-of-milk-powder-and-why-export-could-help-

6725214/ 

 
ilk cooperatives in Gujarat are of late 

finding it difficult to sell the 90,000 

metric tonnes of skimmed milk pow-

der, worth Rs 1,850 crore, they have in stock. 

On October 13, the state government came for-

ward to offer an export assistance of Rs 150 

crore which will provide Rs 50 for every kilo-

gram of milk powder exported by the coopera-

tives under the Gujarat Cooperative Milk Mar-

keting Federation (GCMMF) which sells milk and 

milk products under the Amul brand. 

How did the milk cooperatives in Gujarat end 

up with such a larger stock of skimmed milk 

powder? 

When the Covid-19 lockdown was announced, 

the government had instructed GCMMF and its 

18 member unions to buy milk from desperate 

private milk producers who were unable to sell. 

This had led to 15 per cent increase in milk pro-

curement by GCMMF. “During the lockdown pe-

riod, on the instructions of the government, we 

had purchased 35-40 lakh litres of additional 

milk on a daily basis. Of the 90,000 metric 

tonnes excess stock of milk powder we have, 

50,000 metric tonne is from the Covid lockdown 

period,” said RS Sodhi, the managing director of 

GCMMF. Secondly, due to Covid, the consump-

tion of milk and milk products was less, as the 

hotels and restaurants were closed. There were 

hardly any weddings and milk demand during 

the festivals, even for desserts, was low. 

Every 10 litres of excess milk collected by the 

cooperatives during this period, got converted 

into one kilogram of milk powder. 

Why is export seen as a solution to tackle the 

existing stock of milk powder? 

Every day GCMMF procures 200 lakh litres of 

milk from the villages. Of these 160-170 lakh li-

tres are either sold as fresh milk or converted 

into various milk products. The excess 30-40 

lakh litres gets converted into skimmed milk 

powder. 

According to Sodhi, once the surplus quantity of 

milk powder gets exported, the remaining stock 

will fetch a good price. “Moreover, despite the 

low prices, 60,000-70,000 metric tonne of milk 

powder gets sold every month in the interna-

tional markets. Selling is not a problem,” says 

Sodhi. 

Also in Explained | Why has Kerala Congress 

(M) decided to switch to the LDF? 

What will happen if the milk powder continues 

to be sold at the existing prices? 

The cost of manufacturing milk powder is Rs 

250-260 per kilogram. If GCMMF sells now, the 

milk cooperatives —-which are powerful bodies 

headed mostly by BJP leaders —- will book a 

loss, as the domestic prices of milk powder is Rs 

160-170 and the prices in the international mar-

ket is around Rs 190 for a kilogram. 

To counter this loss, the milk cooperatives will 

have to reduce the prices of milk in the upcom-

ing festive season. If GCMMF did not export 

now it would have to reduce the milk prices by 

Rs 4-5 per litre in Gujarat. But with the state 

government stepping in this can be averted.This 

move to provide export assistance is important 
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as in the coming winter months, the market will 

be flush with more milk. Production is expected 

to increase from the present 200 lakh litres per 

day to 250 lakh litres per day during winters. 

“The prices of skimmed milk powder decides 

the farm gate prices. Any drop in milk prices will 

have a direct effect on the farmers from whom 

we buy milk,” explains Sodhi. 

How has the prices of milk behaved in Gujarat 

in the last five years? 

The prices of milk sold by GCMMF has never 

fallen since 2014. The prices of full cream milk 

(Amul Gold) pouches sold by Amul in May 2014 

stood at Rs 46 per litre. After four price correc-

tions in last five years, it rose by 21 per cent to 

Rs 56 per litre. Similarly, the prices of toned 

milk which stood at Rs 34 in May 2014, rose to 

Rs 44 per litre. 

What is the quantum of milk powder exports 

that GCMMF is targeting? 

This year, GCMMF is targeting to export 50,000 

metric tonnes of milk powder. Last year, due to 

poor demand only 12,000 metric tonne got ex-

ported. Milk powder from the state is exported 

to 50 different countries, most to the middle-

east, Africa, south-east Asian nations and even 

to our neighbours including Afghanistan, Bang-

ladesh and Pakistan. GCMMF is optimistic about 

sales as it is in winters most countries stock up 

milk powder which helps them see through the 

summer months when the milk production dips 

even in Gujarat. In the domestic market, the de-

mand for milk powder picks up only around 

April when ice cream and biscuit manufacturers 

buy milk powder in large quantities to tide over 

the milk shortage. 

The assistance being provided by the state gov-

ernment for exports begins in November and 

will continue for six months till April 2021. 

A similar glut of milk powder happened in 2018. 

What steps were taken then? 

“The government had promised to provide an 

export assistance of Rs 300 crore. We had man-

aged to export 30,000 metric tonnes and had 

used up an assistance of Rs 140 crore. During 

that year, the domestic price of skimmed milk 

powder was Rs 135-145 per kilogram. As soon 

as we started exporting, the domestic prices in-

creased to Rs 300 per kilogram. The move also 

had a ripple effect in prices of milk in other 

states. For instance in Maharashtra, farmers 

who were earning just Rs 18 per litre of milk, 

started getting Rs 22 per litre. The move also 

led to increase in prices of milk in Maharashtra, 

Uttar Pradesh, Punjab, Haryana and Rajasthan 

by Rs 8-10 per litre… It is a smart move by the 

state government, where the Return on invest-

ment will be more than 20 times,” Sodhi said. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Would Rs 150 Crore export subsidy to Gujarat cooperative improve the milk prices 
OCT 15, 2020 

https://dairynews7x7.com/would-rs-150-crore-export-subsidy-to-gujarat-cooperative-may-improve-the-milk-

prices/ 

 
he Gujarat government will provide an 

assistance of Rs 150 crore to milk coop-

eratives in the state to help them export 

milk powder. The government will provide Rs 50 

for every kilogram of milk powder exported by 

the cooperatives who currently have a massive 

stock of 90,000 metric tonnes. 

“In Gujarat, about two crore litres of milk is pro-

duced daily. After selling milk and using it for 

making value-added products, the milk cooper-

atives convert the extra milk into milk powder. 

The national and international prices of this 

milk powder has fallen and due to this, the 

Amul Federation (Gujarat Cooperative Milk 

Marketing Federation) and its unions currently 

have a stock of more than 90,000 metric tonnes 

of milk powder,” said Deputy Chief Minister 

Nitin Patel. This stock of milk powder is worth 

Rs 1,850 crore. 

Patel said that if the milk powder is sold at the 

current prices, then the milk cooperatives will 

have to bear a loss of Rs 80-90 per kilogram. 

“Any loss for the cooperatives will have a direct 

impact on cattle-rearers. They will get less 

prices for milk,” Patel said while announcing the 

financial assistance. Patel said officials of 

GCMMF and the milk cooperative unions had 

met the chief minister and him on the issue. 

The deputy CM said that the financial assistance 

will help milk powder exports despite the low 

prices prevailing in the international markets for 

skimmed milk powder. This financial assistance 

will be given for six months from November 1, 

2020. 

He said there was a similar situation two years 

ago when the government provided Rs 260 

crore to give Rs 50 as assistance for every kilo-

gram of milk powder exported by the milk co-

operatives, in a move that helped the farmers. 
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Milk Mantra to the aid of daily wager who sold his cow 
15th October 2020 08:42 AM 

https://www.newindianexpress.com/good-news/2020/oct/15/milk-mantra-to-the-aid-of-daily-wager-who-sold-

his-cow-2210507.html 

 
ARIPADA: Ganeshwar Jena of Du-

tikadeipur village within Udala police 

limits, who had sold his only cow to buy 

a smartphone for his daughter so that she could 

attend school classes online, has got a new cow. 

The milch bovine was provided to him by Sriku-

mar Mishra, the founder of India’s first dairy 

startup Milk Mantra recently. 

Moved by the sacrifice of the 48-year-old man 

after going through his story in The New Indian 

Express on September 13, Mishra gifted a hy-

brid cow and a calf to him.  

Ganeshwar had sold his only cow for `6,500 and 

arranged `2,000 from a relative to buy a 

smartphone for his daughter Kaushalya, a Class 

IX student of Odisha Adarsha Vidyalaya at Jua-

lia. He could not see her daughter sit idle at 

home when other students attended classes on 

their phones. 

Even as Kaushalya never asked him for a phone, 

Ganeshwar’s zeal to ensure his daughter does 

not miss on studies made him part with the 

cow, which used to provide some additional in-

come to the poor household. 

The unexpected gift filled the family with joy. 

The daily wager said he and his family will for-

ever remain indebted to Mishra for his kind ges-

ture. 

He also thanked The New Indian Express for 

narrating his tale to the masses. The cow and 

the calf were delivered by Milk Mantra staff to 

Behera’s house on Saturday.  

In a tweet, Mishra said, “We hope that our con-

tribution will assist Ganeshwar to support his 

family better with an income stream & ensure 

that his daughter’s education is not impacted 

any further. Would like to thank the team at 

@XpressOdisha for highlighting this important 

story.”   

The cow gives three litre milk in the morning 

and 2.5 litre in the evening, enough for Jena to 

earn `300 per day.  

AGM, Sourcing of Milk Mantra Subrat Nayak 

said Ganeswar was given tips on taking care of 

the hybrid cow and her calf. 

 

Gyan Dairy continues to empower dairy farmers in UP through Producer Incentive Scheme 
Oct 14, 2020 

http://www.uniindia.com/gyan-dairy-continues-to-empower-dairy-farmers-in-up-through-producer-incentive-

scheme/north/news/2199705.html 

ucknow, Oct 14 (UNI) As a part of the 

commitment to the growth and success 

of dairy farmers,Gyan Dairy, the fresh 

milk and dairy product brand of Uttar Pradesh, 

has given incentive to dairy farmers and milk 

producers under Producer Incentive Scheme. 

The Managing Director of the Gyan Dairy, Jai 

Agarwal distributed the incentive to the milk 

producers qualified under the scheme. The Milk 

Procurement Team of the Gyan Dairy led by Dr. 

JK Sood, Rahul Singh, Dr.Mohit, Shivakant and 

local officers were present during the function 

held here on Wednesday. 

With a mission to deliver purest and freshest 

dairy products to its consumers, Gyan Dairy had 

launched the scheme covering more than 400 
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Village Level Centres (VLCs) and close to 25000 

milk producers. 

 

 

Rs 150-cr aid to help milk cooperatives export milk powder 
October 14, 2020 2:03:55 am 

https://indianexpress.com/article/cities/ahmedabad/rs-150-cr-aid-to-help-milk-cooperatives-export-milk-powder-

6724082/ 

 
he Gujarat government will provide an 

assistance of Rs 150 crore to milk coop-

eratives in the state to help them export 

milk powder. The government will provide Rs 50 

for every kilogram of milk powder exported by 

the cooperatives who currently have a massive 

stock of 90,000 metric tonnes. 

“In Gujarat, about two crore litres of milk is pro-

duced daily. After selling milk and using it for 

making value-added products, the milk cooper-

atives convert the extra milk into milk powder. 

The national and international prices of this 

milk powder has fallen and due to this, the 

Amul Federation (Gujarat Cooperative Milk 

Marketing Federation) and its unions currently 

have a stock of more than 90,000 metric tonnes 

of milk powder,” said Deputy Chief Minister 

Nitin Patel. This stock of milk powder is worth 

Rs 1,850 crore. 

Patel said that if the milk powder is sold at the 

current prices, then the milk cooperatives will 

have to bear a loss of Rs 80-90 per kilogram. 

“Any loss for the cooperatives will have a direct 

impact on cattle-rearers. They will get less 

prices for milk,” Patel said while announcing the 

financial assistance. Patel said officials of 

GCMMF and the milk cooperative unions had 

met the chief minister and him on the issue. 

The deputy CM said that the financial assistance 

will help milk powder exports despite the low 

prices prevailing in the international markets for 

skimmed milk powder. This financial assistance 

will be given for six months from November 1, 

2020. 

He said there was a similar situation two years 

ago when the government provided Rs 260 

crore to give Rs 50 as assistance for every kilo-

gram of milk powder exported by the milk co-

operatives, in a move that helped the farmers. 

 

 

IIT-M Develops Wrapping Material That Can Prevent Food Contamination & Plastic Waste 
OCTOBER 13, 2020 

https://www.thebetterindia.com/239786/iit-madras-sustainable-innovation-antimicrobial-wrapping-material-

food-contamination-biodegradable-plastic-india-nor41/ 

 potentially game-changing innovation 

has arrived which could simultaneously 

address the twin problem of food con-

tamination (particularly in packaged food), and 

plastic waste. 

Earlier this week, the Indian Institute of Tech-

nology-Madras (IIT-M), announced the develop-

ment of their Sustainable Antimicrobial Wrap-

ping Material, which they believe will prevent 

packaged food contamination by bacteria as 

T 

A 

https://indianexpress.com/article/cities/ahmedabad/rs-150-cr-aid-to-help-milk-cooperatives-export-milk-powder-6724082/
https://indianexpress.com/article/cities/ahmedabad/rs-150-cr-aid-to-help-milk-cooperatives-export-milk-powder-6724082/
https://www.thebetterindia.com/239786/iit-madras-sustainable-innovation-antimicrobial-wrapping-material-food-contamination-biodegradable-plastic-india-nor41/
https://www.thebetterindia.com/239786/iit-madras-sustainable-innovation-antimicrobial-wrapping-material-food-contamination-biodegradable-plastic-india-nor41/
https://www.thebetterindia.com/158902/iit-madras-anniversary-innovation-news-india/


well as reduce plastic waste. This biodegradable 

food wrapper reportedly has an in-built antibac-

terial compound and is safe for consumption. 

This team from IIT-Madras is led by Professor 

Mukesh Doble of the Department of Biotech-

nology and Puja Kumari, a research scholar in 

the same department. 

“Our idea is to design a food wrap that will ad-

dress two major issues, namely solid waste and 

food contamination during storage due to bac-

terial growth. We have developed a biode-

gradable wrapping material with in-built anti-

bacterial activity to prevent bacterial growth in 

stored food. The antibacterial compound should 

be safe for consumption as it is approved by the 

authorities and does not cause any toxicity,” 

says Professor Doble. 

The wrapping material also degrades at various 

environmental conditions with the rate of deg-

radation varying from 4 to 98 per cent in 21 

days, adds Professor Doble. 

The wrapping material degraded rapidly in 

moist conditions when compared to dry ones. 

Hence, they believe, this wrapper can play a 

major role in plastic waste reduction. 

“We started work on the anti-bacterial food 

wrapper about five years ago, but it’s only in 

the last 1.5 years that we began addressing the 

biodegradable aspect of it. Food contamination 

is a major problem, particularly in processed 

food. However, there is another problem. 

Wrappers are mostly single-use polymers and 

felt we needed to address it,” he says. 

As per the press release issued by IIT-Madras 

recently: 

The films developed by IIT-M researchers were 

made with Polymeric blends containing starch, 

polyvinyl alcohol, cyclic beta glycans (CBG). The 

composition was optimised to achieve the best 

film with a smooth texture, flexibility, uniform 

thickness and good clarity. The polymers used 

are approved by the United States Food and 

Drug Administration (FDA). 

The antibacterial agent selected is also ap-

proved by the food authority for consumption 

and includes eugenol, chlorogenic acid, betanin, 

curcumin and gallic acid, among others. These 

compounds are used regularly in Indian food 

and are known to possess antibacterial, antioxi-

dant and many other beneficial bioactivities. 

The compound is either immobilised on the sur-

face or coated or mixed with the polymer be-

fore preparation. 

 

 

Gujarat: GCMMF launches treated camel milk in PET bottles 
October 11, 2020 

https://indianexpress.com/article/india/gujarat-gcmmf-launches-treated-camel-milk-in-pet-bottles-6721182/ 

 

he Gujarat Cooperative Milk Marketing 

Federation (GCMMF) has launched ul-

tra-high temperature (UHT) treated 

camel milk in PET bottles and camel milk pow-

der that retains its medicinal properties. 

“Camel milk is a relatively new product and we 

are in the process of establishing its market. So 

far, we were selling camel milk by packing it in 

plastic pouches. However, there were com-

plaints from retail outlets about losses as milk 

packed in pouches has shelf-life of three to four 

days and they had to destroy unsold stock. To 

overcome this challenge, we launched UHT pro-

cessed camel milk packed in PET bottles around 

two weeks ago. This milk will have shelf-life of 

180 days and can be stored at room tempera-

ture. This will make the product more con-

sumer-friendly and will also help us overcome 

logistics challenges,” Valamji Humbal, vice-

chairman of GCMMF, told The Indian Express on 

Sunday. 

In UHT process, milk is boiled at high tempera-

tures to make it sterile and so treated milk then 
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can be stored for a long time at room tempera-

ture without any preservatives, while also keep-

ing most its properties intact. 

GCMMF is the apex body of 18 district coopera-

tive milk producers unions covering 33 districts 

of Gujarat and markets dairy and fruit bever-

ages products under the brand name Amul. It is 

among the biggest dairies of the world, procur-

ing approximately 23 lakh litres milk per day 

from around 36 lakh milk producers networked 

through its 18,600 village cooperative societies. 

Its turnover last fiscal was Rs 38,550 crore and 

has a network of one lakh dealers and 10 lakh 

retailers. 

Amul launched camel milk in select markets of 

Kutch, Ahmedabad, Gandhinagar, Anand, and 

Rajkot in January 2019. At present, Kutch Dis-

trict Cooperative Milk Producers Union Limited, 

popularly known as Sarhad Dairy and one of the 

member unions of GCMMF, procures camel 

milk from Kutch district. 

“The procurement is demand-based. Currently, 

we are procuring around 1,500 litres of camel 

milk per day through around 50 of our village-

level cooperative societies in Rapar and 

Nakhtrana talukas of Kutch. But the total poten-

tial is around 3,000 litres per day day and the 

procurement network can be extended to 

Lakhpat, Abdasa and Bhachau talukas if we find 

market. The new packaging will enable us ex-

plore new markets,” Humbal said. 

Amul already sells camel milk chocolate besides 

selling camel milk in liquid form. It also sells me-

dium-fat ice cream made from camel milk. “The 

plant of our AmulFed Dairy in Gandhinagar has 

succeeded in manufacturing camel milk powder 

through a process which retains all its medicinal 

properties,” Humbal, who is also chairman of 

Sarhad Dairy, said adding, “Camel milk is very 

rich source of insulin-like protein and can help 

persons with diabetes.” 

GCMMF managing director RS Sodhi said that 

they will market camel milk and camel milk 

powder as health products. “Camel milk has lots 

of minerals and we will highlight its health ben-

efits as a marketing strategy,” Sodhi said. 

According to 20th Livestock Census, camel pop-

ulation in Gujarat dropped to 28,000 in 2019 

from 30,000 in 2012. Of the 28,000, around 

12,000 are in Kutch district. “There is potential 

of collecting camel milk from Banaskantha dis-

trict also. If we find larger market, we may think 

of procuring milk from camel breeders in Raja-

sthan as well,” added Humbal. 

The Sarhad Dairy is procuring camel milk at Rs 

51 per litre and is available in retail for Rs 100 

per litre. Amul also sells camel milk ice cream. 

 

 

 

 

 

 

 

 

 

 

Check Adulteration in Dairy Products During Festival Season, Says Rajasthan Health Minis-

ter to Officials 
OCTOBER 9, 2020, 19:32 IST 



https://www.news18.com/news/india/check-adulteration-in-dairy-products-during-festival-season-says-rajasthan-

health-minister-to-officials-2947439.html 

 
ajasthan Health Minister Raghu Sharma on Fri-

day directed the officials to collect samples of 

dairy products for testing to check adul-

teration during the forthcoming festival 

season. He asked the officials to run a 

campaign against food adulteration and take 

strict action against wrongdoers. 

Samples of milk, ghee, sweets and other food 

items will be tested in laboratories at the divi-

sional level, Sharma said. 

He said a special campaign will be launched 

from October 12-16 to check the quality of 

'mawa' used as an ingredient in sweets. 

 

 

How Parag Milk Foods is betting big on value-added consumer products 
October 9, 2020 11:01 AM 

https://www.financialexpress.com/brandwagon/how-parag-milk-foods-is-betting-big-on-value-added-consumer-

products/2101528/ 

 
acing a slump in demand for milk prod-

ucts from the HoReCa segment, Parag 

Milk Foods decided to focus on its con-

sumer business by launching new products. 

Akshali Shah talks to Devika Singh about the 

hassles in selling milk products online, expand-

ing its Pride of Cows range, its foray into the 

health supplements market, and more. 

The HoReCa segment contributes around 10-

12% to our business. While there have been 

challenges for the segment in the last few 

months, we are hopeful of a recovery going 

ahead, as restaurants and hotels focus on take-

aways. We have also taken initiatives to com-

pensate for the loss of business from these seg-

ments by increasing our sales in the consumer 

segment. 

In recent months, we have seen that although 

out-of-home consumption of food has declined, 

consumers are experimenting at home and try-

ing out different recipes. We have tried to tap 

this trend by launching products such as mozza-

rella cheese, pizza cheese and shredded Mexi-

can blend cheese. 

We have been offering these products to res-

taurants for a while now. Our products are 

more premium than Amul, but almost on par 

with Britannia’s prices. They are priced at a 10-

15% premium keeping in mind the differentia-

tion we offer. This is why value added consumer 

products contribute around 80% of our sales, 

up from 68% in pre-Covid times. 

Have you changed your retail strategy, or given 

e-commerce a push during these times? 

Consumers now prefer to go to a nearby gen-

eral trade outlet and buy bigger pack sizes of 

products to minimise store visits. They are not 
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looking for discounts these days and, therefore, 

not visiting malls or modern trade stores. 

Hence, we are focussing on weighted distribu-

tion, and increasing our stock keeping units 

(SKUs) and range in these outlets. We have also 

digitised our back end, and are reaching out to 

our distributors using technology. 

Even though we have been present on e-gro-

cery platforms like Big Basket and Grofers for 

years, they still contribute a smaller share to 

our overall pie. We had also tied up with a few 

milk delivery players for Gowardhan; however, 

although these are growing platforms, they are 

yet to figure out ways to deal with distribution 

challenges. A lot of our products need tempera-

ture-control and hence, e-commerce is not an 

ideal channel to sell them. A major share of the 

sales of our health and nutrition range, how-

ever, comes from e-commerce. Most second-

time buyers of these products shop online. 

Being a dairy company primarily, how are you 

establishing your presence in the health supple-

ments market? 

Although we have faced challenges in recent 

months, with gyms being closed, we are the 

only domestic brand in this category and have 

started seeing recovery. Within two years,this 

category now contributes almost 7% to our 

business. It is a `2,500-3,000 crore market, 

which has been growing at almost 15%year-on-

year, and we see huge potential here. Our prod-

ucts are present in 1,500-2,000 modern trade 

stores and nutrition outlets. 

We are engaging influencers and local sports-

men to promote Avvatar, our whey protein 

brand, and are creating content to educate peo-

ple about the benefits of whey protein. We are 

also carrying out sampling, as taste is an im-

portant factor here. 

You recently expanded the Pride of Cows port-

folio. Given the economic slowdown, how will-

ing are consumers to spend on premium milk 

products? 

Consumers do not mind spending more on bet-

ter quality food; it is not considered a luxury, 

but a necessity. About 82-85% of the dairy in-

dustry in India is unorganised, but recently we 

have seen that consumers are moving towards 

packaged products, due to hygiene and safety 

concerns. Under our Pride of Cows range, prod-

ucts reach the consumer’s home directly from 

the farm, with minimum human intervention. 

We have now extended the brand after nine 

years by launching ghee and yoghurt. We are 

offering yoghurt to only 40,000 existing custom-

ers, while the ghee has to be pre-ordered. 

 

ITC to expand pouch milk range in east 
09 oct 2020 

https://timesofindia.indiatimes.com/business/india-business/itc-to-expand-pouch-milk-range-in-east/arti-

cleshow/78563005.cms 

olkata: Diversified conglomerate ITC 

will focus on expanding its range and 

footprints for pouch milk and other 

fresh dairy products in the eastern region in the 

next few years. 

The diversified conglomerate will look at ex-

panding its dairy and beverages product portfo-

lio after growing the existing categories first. 

Currently, the company produces fresh dairy 

products like pouch milk, pouch curd, paneer 

and lassi, and Ghee and milkshakes. Pouch milk 

is now available in Kolkata and Bihar only. 

"For the pouch milk and fresh dairy offerings we 

will focus on East of India for superior business 

in the next few years. We would like to expand 

our range and footprints in West Bengal and Bi-

har," Sanjay Singal, chief operating officer – 

Dairy and Beverages, ITC, said on the occasion 

of launching "Aashirvaad Svasti Select", a new 

milk variant in Kolkata on Thursday. The com-

pany sells pouch milk, pouch curd, paneer and 
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Ghee under the brand name 'Ashirvaad Svasti', 

and milkshakes under ‘Sunfeast Wonderz Milk’. 

"In terms of market share in pouch milk, we 

have reached very comfortable market share of 

around 8-10% in Kolkata, and it is growing. We 

would like to see that how can we give superior 

products to the consumers. With the launch of 

the new product, of course there will be a mar-

ket share gain," Singal said. 

The fresh dairy products now being sold in Kol-

kata and 23 cities in Bihar. Ghee is available in 

six states. Although the company is currently 

selling its milkshakes only in the South, it will be 

available in many of the big markets. 

Asked whether the company will be looking at 

acquisitions for expanding its pouch milk busi-

ness beyond West Bengal and Kolkata, Singal 

said, "Right now we are focussed on East of In-

dia. I would not like to comment on that (acqui-

sition), because we feel that there is a lot of op-

portunities given the penetration and consump-

tion of milk accross the country...I cannot com-

ment on opportunities because that keep com-

ing. We have not taken a call on it." 

 

 

Somatic cell count limit may curb antibiotic residue in milk : NDRI research findings 
OCT 9, 2020 

https://dairynews7x7.com/somatic-cell-count-limit-may-curb-antibiotic-residue-in-milk-ndri-research-findings/ 

 
cientists of the National Dairy Research 

Institute (NDRI) have set standard limits 

of somatic cell counts (SCC) in milk of in-

digenous cattle and Murrah buffalo to monitor 

the prevalence of sub-clinical mastitis in dairy 

herds, quality of raw milk and hygienic condi-

tions at farms. 

They are trying to set up a reference value of 

milk cells in other animals across the country so 

that the milk products can meet international 

standards. “Setting up of legal limit for SCC in 

milk will reduce antibiotics residues in milk as 

well as will help in reducing udder infection and 

produce grade-A milk. It will also help in growth 

of both quality and quantity of milk leading to 

increase in farmers’ income and also improve 

cow comfort and welfare,” claimed NDRI Direc-

tor Dr MS Chauhan. 

Dr Chauhan said the research would help in en-

hancing the export quality of milk and milk 

products. “With 189 million metric tonne of 

milk production annually, India is leading the 

world, but our milk export is less than 10 per 

cent. 

All the developed countries such as the US, Eu-

ropean Union and others use SCC in milk for 

quality parameter and paying more premiums 

for the milk having low somatic cell counts, 

while in India, milk quality and pricing are still 

based on the fat percentage in milk. This re-

search will help in enhancing the milk quality,” 

he said. After a research of more than 10 years, 

Dr Ajay Dang, principal scientist, lactation and 

immunophysiology laboratory, NDRI, along with 

his team members consisting of scientists and 

students set the SCC limits up to 1 lakh/ML in 

Murrah buffalo milk and 1-1.5 lakh/ML in ingen-

ious cattle milk, which are gold value in these 

animals. 

“We conducted the research on more than 500 

indigenous cattle and Murrah buffalo. We iso-

lated and cultured milk cells from the udder 

gland in order to develop cell count sensors for 

these animals. Any type of stress to the animals 

increases the SCC in milk. We consider SCC 

above 2 lakh in milk may indicate sub-clinical 
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mastitis, poor milk quality and products,” said 

Dr Dang. 

 

Doodh-er-report card by ITC Aashirwaad Swasti Select milk: Know about your milk quality 
OCT 9, 2020 

https://dairynews7x7.com/doodh-er-report-card-by-itc-aashirwaad-swasti-select-milk-know-about-your-milk-qual-

ity/ 

 
iversified conglomerate ITC will focus 

on the eastern regional markets of the 

country for its new dairy business ver-

tical, a company official said on Thursday. The 

company is now offering its dairy products in 

the two eastern markets of West Bengal and Bi-

har 

The company has launched a one of its kind 

milk quality monitoring system which would 

empower consumers to know about their milk 

quality. The consumer will have to just enter 

the batch number of their pouch on corporate 

website aashirwaadswasti.in . The site will pro-

vide test report of the milk on 27 parameters 

which includes neutralisers and adulterants. 

Milk quality has been a serious concern for both 

regulatory and the consumers. The regulator 

has also proposed STI (a scheme of testing and 

inspection) for liquid milk plants. All the dairy 

plants have to adhere to that plan so as to en-

sure consistency and transparency in milk test-

ing and record keeping. 

ITC ensures high quality of milk directly from 

their network dairy farmers under Project Go-

mukh . “We are to focus on eastern markets of 

the country for our new dairy business. How-

ever, plans are there to expand the range and 

footprint also”, Sanjay Singhal, COO of dairy and 

beverages business of ITC said. 

The company has three facilities in these states, 

one each in Munger, Patna and Howrah. 

ITC entered the dairy segment in 2018, begin-

ning with pouched milk offerings in Bihar. Sub-

sequently, it expanded into Kolkata. The prod-

uct portfolio was expanded into the value-

added segment to include curds, paneer and 

lassi. New offerings and tetra packs (for milk) 

are being explored too. 

“At least for the next few years, we will tap new 

markets of Bihar and Bengal and consolidate 

presence in existing ones. For instance, we are 

looking at the other suburban markets around 

Kolkata,” he said post the launch of the ‘Aa-

shirvaad Svasti Select’ milk. The premium offer-

ing comes with an option where consumers can 

track online the nutritional and health parame-

ters of the product. 

New distribution channels that include direct to 

home delivery of milk have been set up apart 

from the existing ones for its FMCG offerings. 

Doorstep delivery is done in at least 20-30 per 
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cent of the households; while the company’s e-

store has been ramped up to sell its entire 

range of FMCG offerings (apart from cigarettes). 

“Once we are through with Bihar and Bengal, 

we will explore other markets of the East,” 

Singal told BusinessLine adding that in the fresh 

milk category ITC enjoys an 8-10 per cent mar-

ket share; while in the value-added categories 

“market share will be higher”. 

Speaking to reporters virtually, he said the com-

pany’s dairy business is receiving good re-

sponses in West Bengal where is market share 

is growing. ITC launched its dairy products in 

the state two years ago, a year after Bihar. 

Singhal said, “India is the largest milk producer 

in the world and there is a good scope for pene-

tration of pouch milk in these markets”. Pres-

ently, ITC’s dairy range includes milk, paneer, 

curd, ghee, and milkshakes. 

He said that the company has invested in devel-

oping cold chains for milk right from the source 

to factories where the product is processed. 

According to him, the company’s food products 

are also available on the ITC store and other e-

commerce platforms. 

 

 

ITC to strengthen dairy business in eastern region 
October 08, 2020 

https://www.thehindubusinessline.com/economy/agri-business/itc-to-strengthen-presence-of-dairy-biz-in-the-

eastern-region/article32802531.ece#:~:text=FMCG%20ma-

jor%2C%20ITC%20Ltd%20will,other%20states%20of%20the%20east. 

MCG major, ITC Ltd will look to 

strengthen the presence of fresh dairy 

offerings under the “Aashirvaad Svasti” 

brand across the eastern region. Post consoli-

dating presence in the existing 25-odd markets, 

and upcoming ones of Bihar and West Bengal, 

over the “next few years”, it will tap other 

states of the east. 

According to Sanjay Singal, Chief Operating Of-

ficer – Dairy and Beverages, ITC has a presence 

in 24 markets including Patna in Bihar; while in 

West Bengal it is present primarily in Kolkata 

and the suburbs in the fresh dairy category. 

New markets in Bengal are being explored, and 

procurement of milk from farmers in the state is 

being ramped-up as part of its expansion plans. 

The company has three facilities in these states, 

one each in Munger, Patna and Howrah. 

ITC Q1FY21: FMCG saves the day, but remains 

low on profitability 

ITC entered the dairy segment in 2018, begin-

ning with pouched milk offerings in Bihar. Sub-

sequently, it expanded into Kolkata. The prod-

uct portfolio was expanded into the value-

added segment to include curds, paneer and 

lassi. New offerings and tetra packs (for milk) 

are being explored too. 

“At least for the next few years, we will tap new 

markets of Bihar and Bengal and consolidate 

presence in existing ones. For instance, we are 

looking at the other suburban markets around 

Kolkata,” he said post the launch of the ‘Aa-

shirvaad Svasti Select’ milk. The premium offer-

ing comes with an option where consumers can 

track online the nutritional and health parame-

ters of the product. 
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New distribution channels that include direct to 

home delivery of milk have been set up apart 

from the existing ones for its FMCG offerings. 

Doorstep delivery is done in at least 20-30 per 

cent of the households; while the company’s e-

store has been ramped up to sell its entire 

range of FMCG offerings (apart from cigarettes). 

“Once we are through with Bihar and Bengal, 

we will explore other markets of the East,” 

Singal told BusinessLine adding that in the fresh 

milk category ITC enjoys an 8-10 per cent mar-

ket share; while in the value-added categories 

“market share will be higher”. 

Procurement of fresh milk and difficulty in its 

transportation beyond 200 kms is a challenge 

which is why the company has taken a regional 

first approach. 

According to Singal, select offerings like ghee 

(under Aashirvaad Svasti brand) and milkshakes 

(sold under Sunfeast Wonderz) are already pan-

India. Apart from e-commerce presence, ghee is 



sold in six states; while milkshakes under the 

Sunfeast Wonderz brand has now been ex-

tended to South Indian states. 

 

 

NDRI ‘sets’ somatic cell counts limit in milk 
October 8, 2020 

https://www.tribuneindia.com/news/haryana/ndri-sets-somatic-cell-counts-limit-in-milk-153122 

cientists of the National Dairy Research 

Institute (NDRI) have set standard limits 

of somatic cell counts (SCC) in milk of in-

digenous cattle and Murrah buffalo to monitor 

the prevalence of sub-clinical mastitis in dairy 

herds, quality of raw milk and hygienic condi-

tions at farms. 

They are trying to set up a reference value of 

milk cells in other animals across the country so 

that the milk products can meet international 

standards. “Setting up of legal limit for SCC in 

milk will reduce antibiotics residues in milk as 

well as will help in reducing udder infection and 

produce grade-A milk. It will also help in growth 

of both quality and quantity of milk leading to 

increase in farmers’ income and also improve 

cow comfort and welfare,” claimed NDRI Direc-

tor Dr MS Chauhan. 

Dr Chauhan said the research would help in en-

hancing the export quality of milk and milk 

products. “With 189 million metric tonne of 

milk production annually, India is leading the 

world, but our milk export is less than 10 per 

cent. 

All the developed countries such as the US, Eu-

ropean Union and others use SCC in milk for 

quality parameter and paying more premiums 

for the milk having low somatic cell counts, 

while in India, milk quality and pricing are still 

based on the fat percentage in milk. This re-

search will help in enhancing the milk quality,” 

he said. After a research of more than 10 years, 

Dr Ajay Dang, principal scientist, lactation and 

immunophysiology laboratory, NDRI, along with 

his team members consisting of scientists and 

students set the SCC limits up to 1 lakh/ML in 

Murrah buffalo milk and 1-1.5 lakh/ML in ingen-

ious cattle milk, which are gold value in these 

animals. 

“We conducted the research on more than 500 

indigenous cattle and Murrah buffalo. We iso-

lated and cultured milk cells from the udder 

gland in order to develop cell count sensors for 

these animals. Any type of stress to the animals 

increases the SCC in milk. We consider SCC 

above 2 lakh in milk may indicate sub-clinical 

mastitis, poor milk quality and products,” said 

Dr Dang. 

 

Gujarat: Care for some donkey milk? It’s Rs 7,000 a litre! 
08 Oct 2020 

https://timesofindia.indiatimes.com/city/vadodara/care-for-some-donkey-milk-its-rs7000-a-litre/arti-

cleshow/77984643.cms#:~:text=VADODARA%3A%20Gujarat's%20breed%20of,of%20Rs%207%2C000%20per%20li-

tre! 

ADODARA: Gujarat ’s breed of indige-

nous donkeys will have its own milk 

dairy! And, to shock you further, this 

donkey milk — truly liquid gold — fetches the 

world’s costliest price of Rs 7,000 per litre! 

Now, isn’t this worth braying about? 

But before you wrinkle your nose, here’s an-

other prized piece of information: In ancient 

Egypt, Cleopatra is said to have taken baths in 
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donkey milk to preserve her legendary beauty 

and youth. Known to contain anti-ageing, anti-

oxidant and regenerating compounds, donkey 

milk is indeed precious. 

 
Thanks to itsindigenous Halari breed of donkey, 

a breed which is mainly found in Gujarat’s 

Saurashtra region only, Gujarat aims to add the 

beast of burden to its list of milch animals and 

literally milk riches. 

The National Research Centre on Equines 

(NRCE) has embarked upon the an innovative 

project to start a donkey milk dairy in Haryana’s 

Hisar. 

Two years ago the National Bureau of Animal 

Genetic Resources (NBAGR), the nodal agency 

of the Indian Council of Agricultural Research 

(ICAR) for registration of new breeds had 

granted independent breed status to Halari – 

the second donkey breed – to be recognized in 

the country and the first one from Gujarat. 

“Halari donkeys are shorter than horses but 

taller than other normally seen donkey breeds. 

They look almost like a small horse and have 

snow-white fur,” said Rank, adding that the 

breed has existed in the Halar region for more 

than 200 years. National recognition of a breed 

paves the way for better conservation and 

preservation of its genes. 

“Halari donkeys are maintained as nucleus stock 

at government horse breeding farm at 

Chanasma in Patan district for the past five 

years. In fact, it was from there that 11 Halari 

donkeys were supplied to NRCE,” said Dr D N 

Rank from Anand Agricultural University’s De-

partment of Animal Genetics and Breeding. 

For the milk project, the donkeys are currently 

undergoing breeding at Hisar, he said. 

College of Veterinary Science and Animal Hus-

bandry, AAU, the directorate of animal hus-

bandry of Gujarat government and Bhuj-Kutch-

based Sahjeevan Trust had collaborated for 

NBAGR’s national recognition of the breed. 

Halari breed has derived its name from Jam Sri 

Halaji Jadeja, said to be the ninth generation 

grandfather of Jam Sri Rawalji Lakhaji Jadeja, 

the founder of the Halar region in Saurashtra. 

Halar was first established with this name by 

Jam Shri Rawalji Lakhaji, a Jadeja Rajput, in 

1540. 



In its native tract – Jamnagar and Devbhumi 

Dwarka districts (earlier known as Halar region) 

– its distribution is spread over 18,176 sq km. Its 

population is estimated to be 1,112 in these 

two districts. 

In the west, a litre of donkey milk which is 

known for its nutraceutical and therapeutic 

properties costs up to Rs 7,000. Globally, many 

firms sell cosmetic products like soaps, skin 

gels, face wash – all made from donkey milk as 

niche products as it is known to contain com-

pounds that keep the skin hydrated and prevent 

wrinkles. 

 

Mother Dairy's MD Sangram Choudhary Replaced? 

07 October 2020 

https://www.moneylife.in/article/mother-dairys-md-sangram-choudhary-replaced/61750.html 

other Dairy Fruit & Vegetable Pvt 

Ltd (Mother Dairy), a subsidiary of 

the National Dairy Development 

Board (NDDB) has replaced its managing direc-

tor Sangram Choudhary. While both, Mother 

Dairy and NDDB, are tight-lipped and so far and 

have not responded to our query, as per our in-

formation, Mr Choudhary was replaced follow-

ing audit by the Comptroller & Auditor General 

(CAG) and a petition filed in the Jharkhand High 

Court about delay in action in a corruption case 

NDDB's chairman Dilip Rath is also chairman of 

Mother Dairy. But he has also not responded to 

our email on replacing Mr Chaudhary as MD. 

Last year in May, Mr Chaudhary was appointed 

as MD of Mother Dairy, when the previous MD 

Sanjeev Khanna resigned in February 2019 cit-

ing health issues.  

According to sources, there is no public an-

nouncement about replacing Mr Chaudhary and 

all changes are getting implemented without at-

tracting any attention from the public. "Even 

the term of Mr Rath, the chairman of NDDB is 

coming to an end on 30 November 2020. All 

cleaning up is going on," the source says.   

Mr Chaudhary was executive director of NDDB 

before taking over as MD of Mother Dairy. Ear-

lier, he was chairman of the Jharkhand Milk 

Federation. He was also instrumental in the roll-

ing out of the National Dairy Plan (NDP). 

NDP Phase 1 is a central sector scheme for a pe-

riod of 2011-12 to 2018-19. NDP Phase 1 was 

implemented with a total investment of about 

Rs2,242 crore comprising Rs1,584 crore as In-

ternational Development Association (IDA) 

credit, Rs176 crore as government of India 

share, Rs282 crore as the share of end imple-

menting agencies (EIAs) that carried out the 

projects in participating states and Rs200 crore 

by NDDB and its subsidiaries for providing tech-

nical and implementation support to the pro-

ject.  

After an order from the Delhi High Court some 

10 years back, in June this year, CAG started au-

diting NDP (Phase 1) implemented by NDDB. In-

terestingly, while an audit of the National Dairy 

Plan has begun, NDDB itself and its subsidiaries, 

continue to escape CAG scrutiny by one strat-

egy or the other. In fact, this resistance has 

been on for well over a decade.  

On 27 January 2010, justice Sanjiv Khanna’s or-

der stated, "The World Bank disbursed and 

made funds available to the central government 

and thereafter grants were made by the central 

government from the consolidated funds of In-

dia (CFI) to the petitioner (NDDB). The immedi-

ate source of the funds was the CFI though 

funds may have originated from and could be 

traced to the World Bank. As per the tripartite 

agreement accepted by the NDDB, the funds or 

grants had come and were made available from 

the CFI. These loans or grants were under sec-

tion 24 of the NDDB Act. In these circum-

stances, Section 14 (2) of the CAG Act would be 
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applicable, if the total amount of grant from 

loan from the CFI exceeded Rs1 crore. The ad-

mitted position is that total disbursements 

made to NDDB from the CFI exceeded Rs1 

crore."    

Separately, in July this year, a whistle-blower in 

the Jharkhand State Cooperative Milk Produc-

ers’ Federation (JMF) scam filed a contempt pe-

tition requesting the Jharkhand High Court to 

direct the state government to comply with the 

order passed by the state Lokayukta against 

JMF. 

  

In the petition, Abhay Muley, the whistle-

blower and a former manager of NDDB, who 

was deputed to JMF, says, "...to direct the Jhar-

khand authorities to comply with the order 

passed by the Lokayukta, Jharkhand, whereby 

and whereunder, the Lokayukta has passed an 

order or direction to the secretary in the de-

partment of agriculture, animal husbandry and 

co-operatives of Jharkhand to identify and to 

take action against employees or officers, who 

were involved in corruption and irregularities in 

Jharkhand Milk Federation managed by NDDB." 

  

Last year, the three-member Lokayukta com-

mittee had found that officials from NDDB and 

JMF bought several items of equipment, like 

boilers and cream separators, which are lying 

unused for years due to a mis-match in capac-

ity. As per the information provided by JMF to 

the committee, they had issued an advertise-

ment in two newspapers for the purchase of 

boilers. However, they eventually bought boil-

ers from a company which had not even sub-

mitted a tender or proposal, the committee re-

port says. 

 

 

NDDB to support Ladakh UT administration in dairy development 

OCT 7, 2020 
https://dairynews7x7.com/nddb-to-support-ladakh-ut-administration-in-dairy-development/ 

 
he National Dairy Development Board 

(NDDB) and Ladakh administration 

signed a Memorandum of Understand-

ing on Tuesday for conducting a benchmark sur-

vey to promote dairying and rural livelihood in 

the region.NDDB’s dairy potential survey will 

help prepare a road map to boost dairying in 

the union territory (UT) and will help in enhanc-

ing income of rural population in the mountain-

ous border areas, NDDB said in a release. 

“NDDB is happy to support the efforts of the UT 

Administration who have taken initiative for 

dairy development in the interest of milk pro-

ducers in particular and the cooperative move-

ment in general in Ladakh region,” NDDB Chair-

man Dilip Rath was quoted as saying in the re-

lease. 

He further said NDDB has also offered manage-

rial and technical support to promote producer-

owned institutions that remain true to coopera-

tive values. NDDB proposes to enumerate all 

households present in the identified villages, ir-

respective of their dairy animal holding status. 

The officials would train the nominated coordi-

nators in Leh and Kargil districts. These coordi-

nators will further identify investigators in con-

ducting and monitoring the survey, the release 

said. 

After completion of field work over the next 

two months, NDDB will prepare a roadmap for 

dairy development in the region, taking into 
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consideration crucial aspects like climatic condi-

tions, suitability of breeds, animal health & AI 

support, feed & fodder availability,impediments 

in logistics & supply chain and marketing ar-

rangements, it said.  

Tasty Dairy to enter B2C segment, diversify 

product portfolio 

October 05, 2020 

https://www.thehindubusinessline.com/econ-

omy/agri-business/tasty-dairy-to-enter-b2c-seg-

ment-diversify-product-portfolio/arti-

cle32774733.ece 

Tasty Dairy Specialities Ltd, which has been pre-

dominantly a B2B player, is looking to expand 

into the B2C segment by entering the manufac-

turing of an entire range of value added dairy 

products. 

According to Atul Mehra, Chairman, plans are 

afoot to establish capacities to manufacture a 

new range of value-added dairy products ,in-

cluding whey powder, cheese, pouch liquid milk 

variants, curd, paneer, long shelf-life flavoured 

milk and dairy whitener among others. 

The ₹400 crore company, which was earlier 

listed on the SME platform of BSE through IPO, 

recently migrated to the main board of the ex-

change. 

“We have a capacity to process over three lakh 

litres of milk a day and nearly 95 per cent of our 

business currently caters to the B2B segment. 

We have a very small share of B2C (around 5-7 

per cent). We plan to increase it to 25-30 per 

cent in the next four-five years,” Mehra 

told BusinessLine. 

The company is hopeful of commencing manu-

facturing of these products by the fourth quar-

ter of the current financial year. 

Diversifying product basket 

While diversification into the consumer seg-

ment was always on cards, it has been hastened 

given the significant change in consumer behav-

iour and steady rise in demand for value added 

dairy products. 

Tasty Dairy currently has a portfolio of tradi-

tional value added products including but-

ter, ghee and gulab jamun mix. The launch of 

additional products in the category would help 

diversify its product basket. 

The company has plans to scale up the capacity 

of its existing plant to six lakh liters per day. 

Plans are also afoot to venture into the comple-

menting consumer basket, including bread and 

eggs, the company said in its investor presenta-

tion uploaded on the BSE recently. This apart, it 

is also open to explore and assess the market 

potential of certain products such as butter 

milk, yogurt and ice cream to complete its suite 

of offerings. 

Tasty Dairy would also lay emphasis on design-

ing its products appropriately with a clear focus 

on packaging, composition, shelf life and so on 

targeted at the HoReCa and retail segment. 

Talking about the impact of the Covid-19 pan-

demic on the dairy industry, he said, while there 

was an initial setback during the first two 

months of lockdown with schools, restaurants 

closing and marriages being postponed, how-

ever, demand has been recovering fast. 

“There has been an increase in at-home con-

sumption of milk and other value added dairy 

products and the trend is here to stay,” he said. 
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Dairy farmers demand insurance cover for all milch animals in Tamil Nadu 
OCT 5, 2020 

https://dairynews7x7.com/dairy-farmers-demand-insurance-cover-for-all-milch-animals-in-tamil-nadu/ 

 
nly 10% of the estimated 14 lakh cattle 

are currently insured 

Milk producers in the State have urged 

the government to ensure universal insurance 

coverage for all milch animals. Currently, only 

10% of the cattle have coverage, causing farm-

ers to bear the losses if an animal without insur-

ance dies. 

“A cow can cost between ₹30,000 and ₹40,000, 

and if it dies it would be a loss of income and in-

vestment. Insurance would help in such a case,” 

said K.A. Sengottuvelu, president, Tamil Nadu 

Milk Producers Welfare Association. 

A former Aavin official said that some ten years 

ago, former Chief Minister Jayalalithaa had 

given funds for insuring milch animals. “How-

ever, at present, only about 1.5 lakh cattle of 

the estimated 14 lakh have been provided cov-

erage through the Tamil Nadu Lifestock Devel-

opment Agency. Under this, the cost is being 

borne equally by the Centre, the State govern-

ment and the milk union,” he said. 

Rs 50 crore investment for Aavin farmers alone 

M.G. Rajendran of the association said it would 

take only about ₹50 crore per year to provide 

coverage for all the milch animals supplying 

milk to Aavin. “The amount can be divided be-

tween the federation, which is Aavin, the un-

ions, the cooperative society and the farmers. 

Many unions are earning profits since they only 

buy and sell milk. They don’t convert milk into 

butter and skimmed milk powder and wait for 

the prices,” he said. 

The milk farmers also want Aavin to provide 

medicines for the cattle, as is being done by 

some private dairies. “Earlier, Aavin, too, used 

to provide medicines for the cattle, but now 

some unions have kept essential medicines for 

the sake of showing stock,” said a milk pro-

ducer. 

 

Pashu Mitra call center for dairy farmers launched by NDDB 
OCT 5, 2020 

https://dairynews7x7.com/pashu-mitra-call-center-for-dairy-farmers-launched-by-nddb/ 

 
ood news for dairy farmers. The Na-

tional Dairy Development Board or 

NDDB has launched a call centre ‘Pashu 

Mitra’ for dairy farmers in the country.  Now 

dairy farmers will be able to resolve their prob-

lems related to animal health, nutrition & 

breeding. 

NDDB’s call centre will not only guide the farm-

ers by providing them crucial information for 

enhancing animal productivity but will prove to 

be a true companion of farmers. The main aim 

of Pashu Mitra is to further strengthen dairy 

farming in India and help farmers emerge as an 

empowered community,” said Dilip Rath, NDDB 

chairman. 
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He said that “Pashu Mitra would provide sub-

stantial relief to the farmers in such difficult 

times (Covid-19 pandemic). It will facilitate 

awareness creation on scientific dairying. The 

facility could be used by the dairy farmers for 

their queries related to animal nutrition, animal 

health and animal breeding. Farmers will have 

to dial ‘7574835051’ and their questions will be 

answered by the concerned experts from 

NDDB”. 

The call centre will operate five days in a week 

i.e. from Monday to Friday from 9.30 am to 6.00 

pm. Farmers can also leave a recorded message 

on holidays. They will be contacted by the 

NDDB experts on the next working day.   

The Chairman also released a handbook for 

NDDB officers as well as board members of 

dairy cooperatives. The manual broadly covers 

evolution, foundation, development of dairy co-

operatives, policy governance, relevant legal 

framework & role of NDDB nominees. 

A release issued by NDDB said, “It highlights the 

role of dairy cooperatives as a tool for socio-

economic development & technological em-

powerment”. 

 

JioMart pilots milk deliveries in B’luru, Chennai 
October 03, 2020, 08:35 IST 

https://retail.economictimes.indiatimes.com/news/e-commerce/e-tailing/jiomart-pilots-milk-deliveries-

in-bluru-chennai/78456664 

ioMart has started testing subscription-

based daily morning deliveries of essentials 

like milk, eggs and bread in Bengaluru and 

Chennai. This will pit it directly against 

online food delivery platform Swiggy’s Supr 

Daily and Bigbasket’s BB Daily services, besides 

standalone player Milkbasket. 

Sources said the company aims to launch it na-

tionally by Diwali, depending on the results in 

Bengaluru and Chennai. “This is available in se-

lect pin codes in the two cities for now,” a per-

son aware of the matter said. A JioMart spokes-

person declined to comment on the matter. 

These subscriptions typically work on daily or al-

ternate-day deliveries of mostly breakfast-re-

lated items in addition to other grocery items. 

 

This Chennai IT couple run a dairy farm from their garage 
October 3, 2020 9:52:34 am 

https://indianexpress.com/article/cities/chennai/meet-an-it-couple-in-chennai-running-a-dairy-farm-from-their-

garage-6701360/ 

 
ngineer couple Preetha and Manikandan, who 

work in top IT firms in Chennai, developed an 

interest in preserving native breeds of 

cattle during the Jallikattu protests in 

Tamil Nadu in 2017. 

“We had no plan (to raise cows) ever, it just 

happened. Both of us share a common interest 

in agriculture though we only have basic 

knowledge about it. During the Jallikattu pro-

tests, we became curious about the native cat-

tle breeds. We travelled all the way to Erode to 

see ‘Kangeyam Kaalai’, a native cattle breed. 

Without a second thought, we bought a cow 
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there. Owing to lack of space at our residence in 

Adambakkam, we tied it in our garage, which is 

around 500 square feet in area.” 

With no knowledge about milking cattle, their 

food or medicines, what followed was multiple 

visits to various cattle sheds — gaushalas — to 

understand the entire process of maintaining 

cows. 

Preetha says: “It was a fun learning experience, 

taking some time off from work, visiting 

gaushalas, and getting involved in something 

we had never done. We realised it wasn’t really 

that difficult to keep cows. It’s just like main-

taining any other pet, like a dog or a cat.” 

The next step was buying more cows, hiring 

hands, and learning to make various products 

from cow milk, dung and urine for sale. In short, 

a dairy farm was all set up at no other place but 

their garage. 

  

As of now, the couple has ten cows and calves 

at their residence in Adambakkam, and have 

also rented another place to keep more of 

them. 

“We employed some people so that they could 

do the everyday chores, like feeding the cows, 

cleaning the space, which I was doing before 

leaving for work. We also wanted to focus on 

research and development,” says Preetha. 

The couple says their life soon started revolving 

around the cows and reached a point where 

even their vacations were about visiting differ-

ent gaushalas around the country. “We visited 

gaushalas in various parts of the country, it be-

came like a weekend getaway. My husband un-

derwent training in Pune, I did in Karnataka. We 

learned how to make products from cow dung. 

As of now, we sell nearly 25 products, like milk, 

ghee, panchagavya, jeevamirtham, vibuthi, in-

sect repellent, incense sticks, organic floor 

cleaner, soaps, etc. ” 

As of now, the couple has ten cows and calves 

at their residence in Adambakkam, and have 

also rented another place to keep more of 

them. “There are five cows and five calves in my 

car garage at my Adambakkam residence. In an-

other house, which we have rented to accom-

modate more cows, there are nine of them. All 

of them are western breeds like Gir, Hariana, 

Sahiwal, Rathi, Kankrej, etc, which produce 

large quantities of milk. During the gestation 

period, the cows are sent to my farm in Accha-

rapakkam. I have around 30 cows and calves 

there. We have south Indians breeds as well 

there.” 

In the beginning, says Preetha, they were ap-

prehensive about setting up a dairy farm in the 

middle of a suburban household. “But the 

neighbours were supportive and that has 

helped us to sustain for more than three and a 

half years now.” 

 With no knowledge about milking cattle, their 

food or medicines, what followed was multiple 

visits to various cattle sheds — gaushalas — to 

understand the entire process of maintaining 

cows. 



The couple don’t have a brand name yet, no 

signboard outside their house, or a website. 

They don’t deliver to shops or agencies but 

have customers from among their neighbours 

and various parts of the city. They all reached 

them through word-of-mouth. 

“Our customers are all happy with our products. 

. Most of my customers say kids in their house 

do not like milk from shops. We don’t deliver to 

any shops or other agencies; we have direct 

contact with the customers. They are asking us 

to expand our business in areas like Nungam-

bakkam and Arumbakkam.” 

On an average, they supply around 80 litres of 

milk every day. “We charge Rs 100 rupees for 1 

litre of milk. The extra charge is because of the 

quality. Some of the local milk vendors had also 

helped me initially in milking and other things,” 

she added. 

Significantly, Preetha says Covid-19 didn’t affect 

their business but helped them to grow further. 

“Thankfully, our business isn’t affected much by 

Covid-19. That is because people have become 

more aware of organic products for leading a 

healthy lifestyle.” 

Preetha says if people are passionate and will-

ing to work hard, they can succeed in this un-

tapped market. “Our monthly turnover is 

around Rs 2.5 lakh. The profit will be 15 per 

cent of the turnover. We have received re-

quests from other states and even from coun-

tries like the USA and Singapore. This is a good 

business for anyone, if you are passionate and 

work hard, you can succeed in this.” 

 

 

Govt moves to revamp the Food Safety and Standards Authority of India 
OCT 2, 2020 

https://dairynews7x7.com/govt-moves-to-revamp-the-food-safety-and-standards-authority-of-india-fssai/ 

 
he Centre has moved to revamp the 

Food Safety and Standards Authority of 

India (FSSAI), the prime regulatory au-

thority for food safety in India, giving it more 

powers, extending its jurisdiction over animal 

feed, enhancing penalties imposed for viola-

tions and simplifying processes. 

The ministry of health and family welfare has 

framed Food Safety and Standards (Amend-

ment) Bill 2020 and introduced 70 amendments 

in the 2006 Act to revamp FSSAI functioning and 

its jurisdiction. With the amendments, the gov-

ernment has proposed to bring regulation of 

animal feed industry under FSSAI. So far, the 

regulatory body had powers on food industry. 

In the 2006 Act, an amendment is proposed 

which would include, 

“It is expedient in the public interest that the 

Union should take under its control the food 

and animal feed industry.” The government has 

included a detailed definition of animal feed. 

Apart from animal feed industry, the govern-

ment has also decided to specify standards for 

“food contact material”, which would mean 

specifying standards for food packaging mate-

rial. 

Stringent Penalties 

The government has also proposed to make the 

Act more stringent prescribing enhanced penal-

ties for violations, including manufacture and 

sale of unsafe food, adulteration of food caus-

ing death, carrying out business without licence 

and repeat offences. The amendments propose 

enhancing maximum fine for manufacturing and 

sale of unsafe food from Rs 1 lakh to Rs 3 lakh. 

A new section has been introduced to define 

penalty for adulteration of food causing death 
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or grievous hurt. In case unsafe food causes 

“harm to body which amounts to causing griev-

ous hurt even if it does not cause actual injury”, 

the punishment could extend upto life impris-

onment. 

The move comes six years after the Modi gov-

ernment had withdrawn a similar Bill intro-

duced by Congress-led UPA in Rajya Sabha in 

February 2014. The NDA government had with-

drawn it after a Cabinet decision in December 

2014 and decided to bring a more comprehen-

sive Bill to address systemic issues and incorpo-

rate rulings of Supreme Court and Lucknow 

bench of Allahabad high court. The ministry of 

health and family welfare would now invite sug-

gestions on the draft Bill. 

More powers at the top 

The government has also proposed to appoint a 

chief executive officer at FSSAI as member sec-

retary to oversee functions. So far, the role had 

not been defined. A big change proposed is the 

vesting of powers of appointment of members 

with Central government. Earlier the Act said 

that chairperson and members would be se-

lected by the Centre on recommendations of 

the selection committee. Now, there would be 

no role of a selection committee in appoint-

ment of members. 

The government also proposes to simplify the 

process of serving notices to a food business 

operator, who is running unsafe restaurants or 

any other establishment. A long winding pro-

cess has been shortened. 

 

Tasty Dairy moves from B2B to B2C segments 
OCT 2, 2020 

https://dairynews7x7.com/tasty-dairy-moves-from-b2b-to-b2c-segments/ 

 
Tasty Dairy has successfully migrated to the 

main board of the Bombay Stock Exchange and 

is also making a transition from B2B to B2C. 

This transition was to take place in the next 2-3 

years. However, the brand has witnessed a sig-

nificant shift in consumer behaviour which led-

to a speeding up of Tasty Dairy’s processes and 

plans to achieve a feat. Tasty Dairy is prepared 

to diversify its focus on direct service to con-

sumers now. 

Tasty Dairy aims to bridge the gap and fulfill the 

needs of the consumers. Keeping the consum-

ers’ demand in mind, the brand intends on es-

tablishing capacities to manufacture a new 

range of value-added dairy products including 

Whey Powder, Cheese, Pouch Liquid Milk Vari-

ants, Curd, Paneer, Long Shelf life Flavoured 

Milk, and Dairy Whitener. The manufacturing of 

these products is expected to kick start in the 

4th quarter of the current financial year. Addi-

tionally, plans to design the products appropri-

ately concerning packaging, composition, and 

shelf life, and so on for HoReCa and Retail seg-

ment.  

 
In the Indian dairy industry, milk is one of the 

main categories; however, there is more to it. 

With the existing infrastructure, there are many 

value-added dairy products like Butter Milk, Yo-
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gurt Drinks which are in demand and are pre-

ferred by consumers as a healthier option. The 

company is open to explore this section of the 

industry and assess possibilities of looking at 

the market potential of these products. 

Atul Mehra, Chairman, Tasty Dairy, said, “As a 

responsible dairy brand, Tasty Dairy’s mission is 

to provide safe, healthy, and nutritious food to 

our consumers, fulfilling their everyday dietary 

and nutritional needs. As an essential part of 

these initiatives and taking requirements into 

account, Tasty Dairy is strategically planning to 

expand its product offerings.” 

“Our ultimate aim is to make our Indian prod-

ucts comparable to any global benchmarks by 

leveraging and deploying modern technology 

like Blockchain, Artificial Intelligence and edu-

cating and empowering our dairy farmers on 

the usage of these new technologies to improve 

their yield and quality. Through our initiative IN-

DUCED (Indo Dutch Centre of Excellence on 

Dairying), Tasty Dairy has associated with 

world-class technology companies, NGOs, 

banks, and financial institutions to bring in 

global benchmarks and standards in place. 

Through these innovative, effective, productive, 

and energy conservation technologies, we 

would like to bring the best of products to our 

customers,” he added. 
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HUBANESWAR: As Food Safety and 

Standards Authority’s (FSSAI) guidelines 

for sweet sellers to display the ‘best be-

fore’ and manufacturing date of non-packaged 

sweets comes into action from Thursday, ven-

dors across the State have opposed the move 

citing practical challenges and losses incurred 

during the lockdown period. They have urged 

the authorities to withdraw the FSSAI order. 

The leading association of sweet makers in the 

State, Utkal Mistanna Byabasayee Samitee, held 

a meeting of all its members on Thursday for 

placing their demands before FSSAI officials, 

Chief Minister’s office, Food Commissioner and 

the State Health Minister. They will submit a 

letter to the officials to place their concerns and 

demands. 

According to the association, it is ‘impossible’ 

for the sellers to mention the date of manufac-

turing on trays since they prepare a wide vari-

ety of sweets. 

“It is a traditional business. In Odisha, sweet 

manufacturers in small towns, who are popu-

larly referred to as ‘Gudia Dokani’, are not edu-

cated. They have been making sweets since 

ages and popular in their own regions,” associa-

tion’s President Brimbadhar Behera said.  

Fearing that the ‘best before’ tag may hamper 

the region-specific sale of delicacies, the associ-

ation stated why such retail practice will lead to 

several challenges.  

“Each local delicacy in Odisha has its shelf life 

and manufacturing practice. If a ‘mithai’ is 

made at Pahala and sold to a retailer in 

Rourkela, it will have its own challenges as it is a 

vast State,” the association stated. They also 

claimed that the move is a threat to the ‘herit-

age’ sweets prepared by small shops in differ-

ent parts of the State. 
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It has also claimed that Indian Labelling Law al-

lows loose food items such as sweets, milk 

products, meat, fruits, etc to be kept out of 

mandatory tagging with ‘date of manufactur-

ing.’ 

“We don’t have manpower due to the ongoing 

pandemic to implement the FSSAI guidelines. 

Moreover, we have faced massive losses due to 

the pandemic. Our sales have gone down by 20 

to 30 per cent,” said Pramod, owner of Bapu 

Sweets.  

Earlier, FSSAI had issued the guidelines on Feb-

ruary 26. However, it extended the deadline for 

its implementation due to the lockdown curbs. 
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India is the world’s largest milk producing coun-

try. In India, milk is an important food and the 

country produced 140 million tonne in 2014, in-

creased by around 4% over the previous year 

which comprised about 17% of global produc-

tion. It is expected to increase to 240 million 

tonne by 2020. The market worth for Indian 

milk products is valued around $11bn. 

 Glass bottles are the first dairy packaging mate-

rial for retail during mid 17th century. 

Today, more than 75% of dairy packaging com-

prises plastic. The fast pace of life and changing 

food preferences justify the consumer’s want 

for packaged food. Not only the range of dairy 

products has grown over time, but their shelf-

life has also increased. Reason – lots of develop-

ment have been done in dairy packaging to pre-

serve dairy products from internal and external 

conditions. Let’s look at the basic requirements 

of dairy packaging followed by innovations and 

new product launches in the market. 

What Influences the Shelf-life of Dairy Prod-

ucts? 

The shelf-life of dairy products depends on cer-

tain intrinsic and extrinsic factors. The intrinsic 

factors include pH, nutrient content, presence 

of antimicrobial compounds, and oxidation po-

tential of the milk. Pasteurisation, condensa-

tion, and drying are common methods to make 

dairy products fit for packaging and storing. 

 

 Storage conditions and air content contribute 

to the extrinsic factors of dairy packaging. Plas-

tic, laminated paperboard, glass and metal pro-

vide required isolation to the dairy products like 

milk, milk powder, cheese, cheese spreads, but-

ter, ice cream, desserts and yoghurts. 

New Opportunities in Dairy Packaging 

According to the Grand View Research, the 

global dairy packaging market is projected to 

reach US$83.77 billion by the end of 2025. 

The emerging trends in dairy packaging are a re-

sult of rising demand for minimally processed 

food; changes in retail distribution network; 

growth of e-commerce; and introduction of milk 

vending machines. 

 Dairy companies are investing in packaging 

technologies like controlled and modified at-

mospheric packaging, intelligent, active, nano 

and antimicrobial packaging. Researchers pre-

dict that manufacturers will promote glass 

packaging in the next eight years because of 

their excellent recyclability. The following are 

some of the emerging trends in dairy packaging. 

Eco-friendly Packaging 
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The US EPA (Environmental Protection Agency) 

and the European Commission are imposing 

strict regulations towards limiting carbon gas 

emissions. That’s why dairy product manufac-

turers are now switching to eco-friendly packag-

ing materials. Eco-friendly plastic packaging is, 

therefore, a suitable choice for manufacturers 

who do not want to compromise with the prod-

uct’s shelf-life without refrigeration. The eco-

friendly plastics are of the following three 

types- 

Bioplastics: These are made from sustainable 

materials like cornstarch. 

Biodegradable plastics: They contain additives 

that decay plastics under exposure to sunlight 

and air. 

Recycled plastics 

These are packaging made from used and recy-

cled plastics. The dairy industry is also witness-

ing structural innovations in packaging; such as 

– tap-it-dispensers, multi-layered milk bags, 

stand-up milk pouches, to name some. For ex-

ample, in November 2018, Haifa-based Copy 

Centre introduced renewable paperboard-

based packaging cups for Tnuva’s dessert brand 

Yolo. 

Convenience Product Formats 

Convenience will remain an important criterion 

for purchase. For instance, stand-up pouches 

and preformed pouches are portable and light-

weight, which are comfortable to use for the 

consumers 

Dairy products are also a great source of nutri-

tion. Because of growing awareness towards 

nutritional enrichment, consumers’ demand for 

dairy products is increasing. Seeking the oppor-

tunity, national dairy farming cooperatives in 

developing countries like China, India, Vietnam 

and Brazil are following a “forward integration 

strategy”. Here, these cooperatives are selling 

finished dairy products including ice cream, 

cheese and yoghurt through offline and online 

channels. These strategies are expected to open 

new avenues for packaging manufacturing com-

panies. 

US Dairy Packaging Market 

From 2016-17, developed economies have been 

witnessing an increase in the number of new 

non-GMO labelled dairy products by 15% year-

on-year (YOY) basis. In November 2018, Ger-

many-based Ekosem-Agrar AG launched 

EkoNiva Brand in Russia specifically for fresh 

milk, sour milk, kefir, butter, cheese, yoghurt 

and semi-hard cheese. Such new convenient 

dairy products are projected to expand the 

scope of packaging in Russia and Germany over 

the next few years. 

 

 The convenient dairy products range is also 

covering on-the-go-snack options, especially for 

millennials. Products like drinkable yoghurts 

and cheese snack packs are often packed in 

lightweight pouches and films. This packaging is 

easy to use and is disposable. 

Innovative Dairy Packaging Examples 

 Product innovation will remain a critical suc-

cess factor in the dairy packaging industry. The 

following are some of the innovative dairy pack-

aging products launched in recent years. 

1. Recyclable Pulp Fibres for Dairy Packaging 

 In November 2017, Arta Industrial Group 

launched a new paperboard cup under the 

brand name, FiberCup for dairy goods packag-

ing. The company uses recyclable pulp fibres 

and recycled PET plastic resins as raw materials 

to produce these products. 

2. Transparent Packaging for Fermented Milk 

 In May 2019, Brazil-based Agrindus adopted 

transparent PET bottles for the packaging of fer-

mented milk brand, Letti. Amcor Packaging sup-

plies packaging materials for these products. 

These transparent PET bottles have thick walls 

to prevent deformation. It has excellent drop 

resistance and has eliminated the need for the 

foil seal barrier. 

3.Recyclable Mono Material 

 Constantia Flexibles- After five years of deep-



research and testing has recently introduced 

EcoLamPlus packaging for meat, cheese, and 

dairy products. It comprises layers of only PE 

lamination giving it a mono-material structure. 

This packaging reduces carbon footprint by al-

most 32% and ensures high degrees of moisture 

and oxygen barrier. 

4. Packaging for Distribution Efficiency 

 Tetra Pak launched Tetra Classic Aseptic Cube 

in December 2018 for dairy, juice, and liquid 

food. It groups 6 packages to form a cube- sav-

ing 40% of transportation space. This one of a 

kind structural innovation is cost-effective for 

manufacturers as well as environmentally sus-

tainable. 

5. Biodegradable Dairy Bottles 

 An Austrian company “Naku – Made of Natural 

Plastic” has launched a bioplastic container for 

dairy items. It comprises of lactic acid from veg-

etable sugar and starch. The packaging is free 

from synthetic plasticisers, 20 times lighter than 

glass, and 10 times cheaper than plastic. It is 

completely biodegradable. 

The demand for longer shelf-life, convenience 

and wider scope of distribution are driving inno-

vations in dairy packaging. Also, environmental 

sustainability will remain a major concern for 

manufacturers. Researchers predict extensive 

use of bioplastics and active packaging for a 

range of dairy products to cope with the need 

and demands of the product. Hope the future 

reveals answers to these growing concern filled 

questions. 
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ndia may be one of the largest milk produc-

ers globally, Indian consumers associate 

milk with being healthy and just 37 per cent 

perceive milk to be a high source of calcium. To-

day’s consumers are pursuing healthier life-

styles and adopting diets that are beneficial to 

their overall wellbeing. Though Indian consum-

ers may not fully recognise milk’s health bene-

fits, it seems they are open to support their 

healthier lifestyles with their glass of milk. In 

light of consumer demand, there is a call for 

dairy brands to focus on ethical and environ-

mental claims. 

In recent years, India’s packaged flavoured milk 

segment has been enjoying an increased level 

of interest, and this attention has brought 

about a significant amount of product innova-

tion in the country. 

New research reveals that flavoured milk prod-

ucts accounted for 43 per cent of dairy drink in-

troductions in India in 2016, up from just 20 per 

cent in 2012, which is predicted to increase 

upto 71 per cent of the dairy drink by 2028. 

Types of flavours and varieties 

Flavoured milk is ready to drink milk product 

produced from skimmed milk, added sugar and 

natural flavours like banana, pineapple, orange 

and chocolate. Stabilisers and emulsifiers such 

as dry premixed with other ingredients to re-

duce agglomeration a. Flavoured milk drinks are 

available in many types of flavours and varie-

ties. It is available in traditional flavours like 

chocolate and in new and innovative flavours 

such as strawberry, vanilla and mocha. This milk 

is a highly palatable, nourishing beverage that 

can help people, particularly children, meet cur-
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rent daily dairy food and calcium intake recom-

mendations. 

This market is expected to register healthy 

growth in the near future, despite growing 

awareness about the unhealthy amounts of 

sugar. Flavoured milk includes artificial or natu-

ral flavouring mixed with milk, food colourings, 

and sugar. The flavoured milk market products 

often have a higher shelf life than plain milk 

products, due to reliance on high-temperature 

pasteurisation. 

Consequently, the flavoured milk market also 

caters to high demand for refrigerated milk 

products. Major players in the flavoured milk 

market also sell syrups and flavoured milk pow-

ders which are largely in demand for their great 

taste. 

In order to move forward, players in the fla-

voured milk market are likely to introduce 

healthy varieties of flavoured milk products. 

Such products containing minerals and vitamins 

may lead the way for future growth in the fla-

voured milk market. 

Trending in the flavoured milk market 

New developments in flavours and packaging 

are observed to be trending in the flavoured 

milk market, with companies introducing lo-

cally-preferred flavours. Additionally, there is a 

preference for fruit flavours among youngsters. 

In addition, companies are observed to be 

launching flavoured milk varieties with en-

hanced functional properties. Moreover, they 

are offering low-sugar and fat-free varieties of 

flavoured milk products in order to tap into the 

increased diabetic and health-conscious popula-

tion. Considering the opportunity posed by bus-

ier lifestyles and the need for convenience, 

companies are introducing on-the-go flavoured 

milk in order to increase their offerings and cus-

tomer base. 

Robust growth during 2021-2029 

Global flavoured milk market is expected to 

grow in a robust manner during 2021-2029, 

thanks to their mass popularity among children, 

few alternatives to popular flavours such as 

chocolate flavoured milk, and busy lifestyle driv-

ing up the unscheduled consumption of milk. 

Healthy flavoured milk also contains various nu-

trients such as flavoured milk contains many nu-

trients like potassium, calcium, and magnesium. 

While substitutes like soft drinks and plant pro-

tein drinks pose a challenge to the market 

growth, increasing disposable incomes and 

changing consumer preferences are expected to 

boost demand. Additionally, innovation is mak-

ing new-inroads with consumers with the intro-

duction of new flavours. 

The flavoured milk market is segmented on the 

basis of flavour, packaging and distribution 

channel. On the basis of flavour, the flavoured 

milk market is segmented into chocolate, fruit, 

vanilla, and others. By packaging, the flavoured 

milk market is bifurcated into paper, plastic, 

glass and others. By distribution channel, the 

flavoured milk market is divided into supermar-

kets, convenience stores, online stores and oth-

ers. 

The flavoured milk market is fragmented with 

the presence of a few global players such as 

Nestle. Due to the dynamic nature of the mar-

ket, it is highly competitive and fragmented. 

The companies are adopting strategies such as 

mergers and acquisitions, new product innova-

tions and launches, expansions and partner-

ships. Companies also compete in terms of new 

variants of flavours and attractive packaging. 

There is ample scope for regional players to 

gain competitive advantage, provided that they 

bring in substantial innovation at ingredients 

and packaging levels. 

Reposition flavoured milk 

Finally, it seems the time is ripe for brands to 

also reposition flavoured milk in the Indian dairy 

market—as just 23 per cent of regular milk 

drinkers in India have drunk packaged flavoured 

milk in the last three months. 

Of these flavoured milk drinkers, a significant 



portion drink flavoured milk for emotional rea-

sons; some 30 per cent consume flavoured milk 

as a treat, while over a quarter (27 per cent) do 

so to satisfy a sweet craving. Meanwhile, a 

quarter (23 per cent) enjoy flavoured milk as a 

dessert. Looking for more choices, 14 per cent 

of Indian regular milk drinkers feel that there 

are not enough varieties of flavour in flavoured 

milk. 

Flavoured milk is still not a category that enjoys 

mainstream consumption in India. Instead, it is 

typically consumed on impulse, with a sizeable 

population of flavoured milk drinkers consum-

ing it as a treat or dessert. Brands can look to 

reposition flavoured milk as a product that al-

lows for permissible indulgence to increase its 

appeal among Indian consumers. 

Flavoured dairy beverages 

Flavoured milk has gained ground in India over 

the past few years, and most dairy players in 

the country feature some form of the flavoured 

beverage in their product mix. On top of that, 

there has even been innovation from compa-

nies that are not typically associated with the 

dairy space. Much of the category’s retail 

growth in India can be attributed to the fact 

that urban Indian consumers are opening up to 

value-added dairy, particularly for its conven-

ience and health benefits. The popularity of 

packaged flavoured milk in India is also due to 

consumers’ preference for assurance of safety. 

The breakfast occasion presents an opportunity 

for companies in the dairy industry but cur-

rently very few launches highlight this position-

ing. In today’s fast-paced world, consumers do 

not have the time for a sit-down breakfast, and 

are on the lookout for convenient food and 

drink options that keep them full and nourished 

while on the move. This opens up quite a few 

avenues for value-added, fortified, on-the-go 

dairy innovations that achieve satiety while 

providing consumers with their breakfast nutri-

tional needs. 
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agitial: So far, people have seen ATM ki-

osks and using them to draw money. There 

are also machines to draw water by paying 

money. However, an ATM to supply milk has 

also come up at Metpalli town. 

A youth Jakka Subash has established the milk 

vending kiosk named ‘Kama Dhenu’ in front of 

Vasavi temple near vegetable market to make 

available 24-hour milk supply to local people. 

Unlike in the market, people can get the milk of 

their choice such as Rs 10, Rs 20, 30, 50 and Rs 

100. If a Rs 10 note or coin is put in the ATM, 

scanners fixed in the machine will scan the cur-

rency and send a message to the operating sys-

tem to drop a similar quantity of milk. One litre 

milk is being sold at Rs 60 at the kiosk. 

The automated milk dispensing machine with 

500-litre storage capacity was manufactured in 

Delhi by spending Rs 2.5 lakh. The software re-

quired to run the system was purchased from a 

Delhi-based software company for Rs 50,000. 

The machine can store the milk for 48 hours 

without spoiling as the chilling machine fitted 
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inside always rotates the milk while the refriger-

ator always keeps the milk cool. 

Subash, who was engaged in corn fodder manu-

facturing business for the last five years, got an 

idea with the closure of lot of small dairy units 

in and around Hyderabad as well as in jagitial 

district due to lack of sales following the out-

break of the Covid-19 pandemic. Subsequently, 

the market for his corn fodder has also been af-

fected. To overcome the problem and provide 

marketing facilities to dairies, he has started a 

milk ATM, Subash told Telangana Today. 

Corn fodder is manufactured by procuring 

maize crop from farmers and supplied to dairies 

in Hyderabad, Banglore and Goa. During the re-

cent months, he was unable to get the orders as 

numbers of dairies were closed. As a result, 

about 25 to 30 workers engaged in the fodder 

manufacturing units have also lost employment. 

So, he has decided to extend support to a few 

dairies by procuring milk from them. Thus, he 

would also get orders from dairies. There was a 

huge response from the public. Per day, about 

100 to 150 litres of milk have been sold through 

the ATM, he informed and added that he was 

planning to enhance it to 400 to 500 liters fur-

ther. Informing that he had also ordered for five 

more milk ATMs, Subash said he was planning 

to establish the similar milk vending machines 

at different places across the district. 

 

In Vellore, two young men launch organisation to promote organic produce 
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n a move to help organic farmers and to 

promote healthy eating, two youngsters 

have started an organisation, ‘EPPO’, to 

purchase organic produce from farmers at their 

farms and sell them to residents of Vellore and 

Ranipet districts in e-vehicles. 

The youngsters, B. Arun Kishore and P. 

Karthikeyan, have tied up with the Certified Or-

ganic Farmers Association to provide free train-

ing to farmers and convert them to organic 

methods of agriculture from conventional farm-

ing methods, which use chemical fertilizers. 

Every morning members of EPPO procure the 

products from the farmers at their respective 

farms and distribute them at the doorsteps of 

the people using two e-vehicles. “Each vehicle 

has 22 racks with packed organic vegetables. 

The vehicles go through the streets of Vellore 

and Ranipet playing audio announcements 

about the benefits of such produce,” said Mr. 

Arun Kishore. 

He said that people have been consuming 

chemicals in the name of vegetables. “The or-

ganic farmers, on the other hand, are unaware 

about marketing strategies. Hence we directly 

procure vegetables from the farmers at a price 

that brings them profit, grade them and sell the 

good quality produce to the residents,” said G.S. 

Purushoththaman, director, Organic Farming 

Organisation and president of the Certified Or-

ganic Farmers Association. 

He said that across Tamil Nadu, there are one 

lakh organic farmers and around 10,000 in Vel-

lore, Tiruvannamalai, Tirupathur and Ranipet. 

“The government of India has authorized the 

Organic farming Organisation Vellore as the Re-

gional Council for Participatory Guarantee Sys-

tem to certify the organic products produced by 

the farmers since 2011,” he said. 

Arun Kishore said that farmers do not have time 

to come to the towns and sell their products. 

“We sell them to the public and the amount is 
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used to pay our staff and maintain the e-vehi-

cles. We are trying to introduce this system in 

Chennai too,” he added. 

“Earlier, we were not able to sell the produce 

daily. We used to sell the produce once a week 

and sometimes send it to Chennai. These 

youngsters are purchasing it daily from us and 

we are able to earn a good income,” said M. 

Ramesh, an organic farmer from Elavambadi, 

Anaicut Taluk. 
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Dept. of Ag. warns raw goat milk products from Lancaster County farm tainted with E. coli 
October 15th 2020 
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ANCASTER COUNTY, Pa. — The Pennsyl-

vania Department of Agriculture encour-

ages anyone who purchased raw goat 

milk products, produced by Crystal Brook Farm, 

to discard those immediately. 

The warning is issued for any raw goat milk or 

raw goat milk yogurt, whey or cottage cheese 

on or before October 13. 

State officials say routine sampling tests shows 

the products test positive for a disease-causing 

strain of E. coli bacteria. Not all E-coli bacteria 

cause illness, but the 0157:H7 strain found in 

these products can. 

Crystal Brook Farm Store, 3568 Scenic Road in 

Gordonville 

Dutch Meadow Retail Store, 694 Country Lane 

in Paradise 

Milk, whey and cottage cheese may have also 

been further distributed to other retail loca-

tions by Dutch Meadows Distribution Center on 

the 700 block of Country Lane in Paradise, ac-

cording to state officials. 

The Dept. of Ag. ordered the sales of those 

products to be ceased. Sales of the milk will not 

resume until two consecutive tests from sam-

ples drawn at least one day apart show the 

products free from the bacteria. 

 

Milk prices impacted by farm-bill change 
Oct 13, 2020 
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or almost two decades the price for Class 

I milk – milk used to produce beverage 

milk products – was based on the better-

of the advanced Class III and Class IV skim-milk 

price. Class III milk is used to produce cheese 

and Class IV milk is used to produce nonfat-dry-

milk powders. Advanced pricing allows fluid-

milk processors to know milk-procurement 

costs as much as six weeks in advance. The bet-

ter-of element ensured fluid-milk prices were 

always based on the best-priced manufacturing 

class of milk. 

The 2018 farm bill eliminated the better-of 

component of the Class I milk-price formula. It 

was replaced with a formula based on the sim-

ple average of the Class III and Class IV ad-

vanced prices plus 74 cents. The 74 cents was 

based on the historical difference between the 

Class III and IV skim prices to make dairy farm-

ers and milk prices indifferent to the change 

during a long-time horizon. But anytime the 

spread between Class III and IV is wider than 

$1.48 per hundredweight, dairy farmers will be 

paid a reduced Class I milk price – less than 

would have been the case under the better-of. 

For perspective, from January 2000 to April 

2019 the spread between the advanced Class III 
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and Class IV price was larger than $1.48 almost 

40 percent of the time. 

The new Class I milk-price formula was effective 

May 2019. It remains in place unless modified 

by an amendment to the Federal Milk Market-

ing Order – either as an act of Congress or ad-

ministratively through a Federal Milk Marketing 

Order hearing. This article analyzes the two 

Class I milk-price formulas and the multimillion-

dollar impact the farm-bill price change – cou-

pled with COVID-19-related volatility in dairy 

markets – has had on dairy farmers supplying 

the Class I market. 

Previous analyses reviewed the financial im-

pacts of milk and dairy-commodity price volatil-

ity on producer price differentials, de-pooling 

and the ineffectiveness of dairy risk-manage-

ment tools to offset negative producer price dif-

ferentials. 

Policy background explained 

Long-time restrictions in the U.S. Department of 

Agriculture’s Dairy Forward Contracting Pro-

gram prohibit dairy farmers from managing 

their fluid-milk price risk by voluntarily entering 

into forward price contracts with milk proces-

sors for Class I milk. Meanwhile those same re-

strictions don’t apply for farmers managing risk 

and selling milk to yogurt, cheese, butter, milk-

powder or other dairy-ingredient plants. 

Before the 2018 farm bill, beverage-milk pro-

cessors, cooperatives and dairy farmers seeking 

to manage their beverage-milk-price risk had 

difficulties using Chicago Mercantile Exchange 

manufacturing-milk-futures contracts due to ex-

cessive basis risk related to the better-of provi-

sion in milk-pricing rules. 

To facilitate improved risk management for bev-

erage milk, at the request of dairy-industry 

stakeholders the 2018 farm bill modified the 

Class I skim-milk price to the simple average of 

the Class III and Class IV advanced prices plus 74 

cents. That change in the milk-pricing formula 

provided an opportunity for dairy-industry par-

ticipants to use a combination of CME manufac-

turing-milk futures contracts to hedge Class I 

milk. 

Importantly that change also served as a policy 

alternative to allowing forward contracting in 

Class I milk. As a result beverage-milk-price risk 

management could be facilitated, but not in the 

form of a farmer voluntarily entering into a for-

ward price contract with a milk processor. 

Old versus new Class I Milk prices considered 

The new Class I milk-pricing rule went into ef-

fect in May 2019. For the most part the two 

prices were similar, with an average difference 

of 9 cents per hundredweight in dairy-farmer 

favor before COVID-19. During nine of the 12 

months the new pricing formula was in place, 

the new Class I milk price was greater than it 

would have been under the better-of formula. 

From late February to late April, when the May 

Class I milk price was announced, and late May, 

when the June Class I milk price was an-

nounced, advanced Class III and Class IV milk 

prices collapsed. The advanced Class I milk price 

decreased by 15 percent and 36 percent, re-

spectively, from March to May and March to 

June. The advanced Class IV milk price de-

creased by 27 percent and 38 percent, respec-

tively, during those same periods. Even still the 

June Class I advanced price was 38 cents per 

hundredweight more than the pre-farm-bill for-

mula. 

Following government intervention in cheese 

markets and cooperative-led supply-reduction 

programs, cheese prices then rallied sharply 

while nonfat-dry-milk prices rallied only margin-

ally. From June to July the advanced Class III 

price increased by almost 100 percent. From 

June to August the price change had reached 

171 percent. Meanwhile during those same pe-

riods the advanced Class IV milk price increased 

by 8 percent and 19 percent, respectively. 



 
Due to the rapid increase in Class III prices and a 

modest increase in Class IV prices, the spread 

between the two was $6.83 per hundredweight 

in July, $10.96 per hundredweight in August, 

$10.30 per hundredweight in September and 

$3.56 per hundredweight in October. 

As a direct result of no longer including the bet-

ter-of in the milk-price formula, the Class I milk 

price never fully captured the rally in Class III 

milk prices. Instead the new Class I milk price 

was as much as $4.57 per hundredweight less 

than the better-of formula price in August, and 

$4.26 less in September. As identified in Figure 

2, had the better-of formula still been in place, 

the Class I mover would have exceeded $24 per 

hundredweight in August. That’s before Class I 

location adjustments are added. In South Flor-

ida, for example, with the $6-per-hundred-

weight location adjustment, the Class I milk 

price would have been more than $30 per hun-

dredweight in August 2020. 

 



From May 2020 to October 2020, the average 

difference between the old and new Class I milk 

prices was $2.04 per hundredweight in favor of 

the beverage-milk processor. Dairy-farmer-reg-

ulated minimum prices were less than what 

they would have been if the better-of was still 

in place. Going back to May 2019, the Class I 

milk price is 62 cents per hundredweight less 

than the pre-farm-bill better-of formula. 

 
Impact on Class I revenue detailed 

To estimate the impact on dairy-farmer reve-

nue, the difference in the Class I milk price was 

multiplied by the Class I pool volume across all 

Federal Milk Marketing Orders. In the 12 

months before COVID-19 that the new Class I 

formula was in place, almost 44 billion pounds 

of milk were pooled in Class I. With the 9-cents-

per-hundredweight difference in the milk price, 

an estimated $32.4 million in additional Class I 

revenue was generated in the Federal Milk Mar-

keting Order pools. 

Since COVID-19, and assuming historical Class I 

utilization trends, it’s estimated more than 21 

billion pounds of Class I milk will be pooled from 

May to October. Combining that pooled milk 

volume with the shortfall in the Class I milk 

price, it’s estimated the change in the Class I 

milk-price formula represents more than $436 

million in reduced pool revenues. Cumulatively 

since the Class I milk-price formula was modi-

fied, the pooled value of Class I milk is $403 mil-

lion less than it would have been under the bet-

ter-of formula eliminated in the 2018 farm bill. 



 
The 2018 farm bill modified milk-pricing rules to 

facilitate improved risk management for bever-

age-milk processors, cooperatives and dairy 

farmers. The stated goal of improving risk man-

agement was achieved but the unintended con-

sequences of the change were exasperated by 

COVID-19-related price volatility. Those include 

record-large negative producer price differen-

tials, mass de-pooling of milk, and Class I milk 

prices and revenue that are more than $2 per 

hundredweight and $400 million, respectively, 

less than what they would have been under the 

previous milk-pricing rules. 

Anytime the Class III and IV advanced prices dif-

fer by more than $1.48 per hundredweight, the 

Class I milk price will be less than the better-of 

formula and the likelihood of negative producer 

price differentials and de-pooling incentives will 

increase as a result. Historically the spread be-

tween Class III and IV has been at more than 

$1.48 – almost 40 percent of the months from 

January 2000 to April 2019. 

That change to milk-pricing rules didn’t proceed 

through a formal rulemaking process. Farmers, 

now aware of the impacts of the change, are 

likely to give it renewed attention as they con-

sider potential improvements in the Federal 

Milk Marketing Order to deal with recent and 

future challenges. The current Class I milk-pric-

ing rules are in place through April 2021, after 

which the milk price can be modified by an 

amendment to the Federal Milk Marketing Or-

der. That seems like just as good a time as any 

to begin the discussion on improving Federal 

Milk Marketing Orders. But before we do that, 

modified bloc voting should be allowed to pro-

vide dairy farmers a voice and a vote on what 

happens to the farm milk price. 

 

 

 

 

 

 

 



PFA disposes of 50,000 litres of adulterated milk in Pakpattan 
Oct 12, 2020 

https://www.samaa.tv/news/2020/10/pfa-disposes-of-50000-litres-of-adulterated-milk-in-pakpattan/ 

 
he authority said that the factory workers were 

mixing chemicals in the milk. They even found 

tins of cooking oil, milk powder and fer-

tilisers at the factory. 

The chemicals and machinery have been 

seized by the authority. 

The factory used to supply milk to shops in Pun-

jab. 

 

 

2,470 litre adulterated milk destroyed 
October 12, 2020 

https://www.thenews.com.pk/print/728084-2-470-litre-adulterated-milk-destroyed 

unjab Food Authority (PFA) continued 

action against anti-health elements in 

the provincial metropolis here on Sun-

day. 

Officials said Punjab Food Authority teams 

checked five food points and 12 milk trucks and 

imposed heavy fines on two food points while 

notices were issued to three others for im-

provement. They said 2,470 litres of adulterated 

milk was destroyed on failure of tests per-

formed on the spot. They said water and chemi-

cals were added to the milk. 

The Punjab Food Authority Director General 

said heavy fines were imposed on Asif Malik 

Collection Centre and Syed Malik Collection 

Centre in Bahawalnagar for poor sanitation. No-

tices for improvement were also issued to three 

food points. 

 

Dairy Margin Coverage program enrollment for 2021 opens October 13 
Oct 9, 2020 at 4:38 PM 

https://www.mcdonoughvoice.com/news/20201009/dairy-margin-coverage-program-enrollment-for-2021-opens-

october-13 

his year has been a market roller coaster 

for the dairy industry, and the Dairy 

Margin Coverage program is a valuable 

tool dairy producers can use to manage risk,” 

said Bill Northey, USDA’s Under Secretary for 

Farm Production and Conservation, during a 

roundtable at a dairy in Chippewa Falls, Wiscon-

sin. “We were excited to roll out this new and 

improved program through the 2018 Farm Bill, 

and if you haven’t enrolled in previous years, 

we highly encourage you to check it out.” 

Signup runs through December 11, 2020. DMC 

is a voluntary risk management program that 

offers protection to dairy producers when the 

difference between the all-milk price and the 

average feed price (the margin) falls below a 

certain dollar amount selected by the producer. 

DMC payments triggered for seven months in 
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2019 and three months so far in 2020. More 

than 23,000 operations enrolled in DMC in 

2019, and more than 13,000 in 2020. 

Updated Dairy Decision Tool 

To determine the appropriate level of coverage 

for a specific dairy operation, producers can uti-

lize the recently updated online dairy decision 

tool. The decision tool is designed to assist pro-

ducers with calculating total premium costs and 

administrative fees associated with participa-

tion in DMC. An informational video is available, 

too. 

Improvements to the decision tool, made in co-

operation with representatives from the Univer-

sity of Minnesota and University of Wisconsin, 

include historical analysis that illustrates what 

DMC indemnity payments might have been had 

the program been available over the previous 

two decades. The analysis indicates that over 

the course of time, DMC payments made to 

producers exceed premiums paid. These deci-

sion tool enhancements provide a more com-

prehensive decision support experience for pro-

ducers considering DMC. 

Additional Support for Dairy Producers 

In addition to DMC, USDA offers a variety of 

programs that have helped dairy producers, in-

cluding insurance, disaster assistance, and con-

servation programs. Most recently, the Corona-

virus Food Assistance Program 1 provided $1.75 

billion in direct relief to dairy producers who 

faced price declines and additional marketing 

costs due to COVID-19 in early 2020. Now, sig-

nup is underway for the Coronavirus Food Assis-

tance Program 2, which provides another round 

of assistance for dairy producers and many 

other eligible producers. 

More Information 

For more information, visit farmers.gov DMC 

webpage, or contact your local USDA Service 

Center. To locate your local FSA office, visit 

farmers.gov/service-center-locator. 

All USDA Service Centers are open for business, 

including some that are open to visitors to con-

duct business in person by appointment only. 

All Service Center visitors wishing to conduct 

business with the FSA, Natural Resources Con-

servation Service, or any other Service Center 

agency should call ahead and schedule an ap-

pointment. Service Centers that are open for 

appointments will pre-screen visitors based on 

health concerns or recent travel, and visitors 

must adhere to social distancing guidelines. Vis-

itors are required to wear a face covering dur-

ing their appointment. Field work will continue 

with appropriate social distancing. Our program 

delivery staff will be in the office, and they will 

be working with our producers in office, by 

phone, and using online tools. More infor-

mation can be found at farmers.gov/corona-

virus. 

 

Michelle Kretzer: Amid breast cancer awareness, put down the milk 
OCT 9, 2020 

https://www.post-gazette.com/opinion/Op-Ed/2020/10/09/Michelle-Kretzer-Amid-breast-cancer-awareness-put-

down-the-milk/stories/202010090077 

n case you weren’t “aware” of breast can-

cer, October and a million pink tchotchkes 

are here to offer their services. But just in 

time for National “Look Like You Washed a Red 

Sock With Your Whites” Month, new research is 

shedding light on how we can actually tackle 

the No. 1 cancer killer of women worldwide. 

And the findings might surprise you. 

As it turns out, milk does a body bad. A study 

commissioned by the National Cancer Institute 

and the World Cancer Research Fund deter-

mined that by drinking cow’s milk, a woman in-

creases her risk of breast cancer by as much as 

80% compared with drinking soy milk. 

The seven-year study examined the health im-

pact of cow’s milk versus soy milk on nearly 

I 
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52,800 women. The women who drank 8 

ounces of cow’s milk a day upped their cancer 

risk by 50%. And those who gulped down the 

two to three cups per day that the National 

Dairy Council pushes — they were in the 80% 

higher-risk group. 

The women who drank soy milk? No increase in 

cancer risk. On the contrary, the American Can-

cer Society says that current studies indicate 

that soy and soy-based foods, including 

tempeh, tofu and miso, lower the risk of breast 

cancer. 

Add another study to the mounting stack of evi-

dence pointing to meat and dairy as cancer cul-

prits. 

World-renowned breast cancer surgeon Dr. 

Kristi Funk is also the author of “Breasts: The 

Owner’s Manual.” In writing the book, she said, 

“I’d started out researching to prove the way 

that I had always recommended was correct, 

which was largely the Mediterranean diet style: 

lean meat — chicken, turkey, and fish — with 

lots of fruits and vegetables. I went into the sci-

ence and was so utterly blown away. ... The cel-

lular response to basically all animal protein and 

all animal fat is nothing but detrimental to your 

health. ... I’d been planning to tell people to 

avoid soy. It turns out that soy is absolutely 

anti-estrogenic and anti-carcinogenic.” 

And T. Colin Campbell, professor emeritus of 

nutritional biochemistry at Cornell University 

and director of the China Project, the most 

comprehensive study of health and nutrition 

ever conducted, found the same thing: “[N]o 

chemical carcinogen is nearly so important in 

causing human cancer as animal protein.” 

The great news in all of this? Drastically reduc-

ing our risk of breast and many other types of 

cancer is really, really simple. 

As the Mayo Clinic reported, “Decades of re-

search suggests that the best diet for cancer 

prevention is all about plants. That means lots 

of fruits, vegetables and legumes, and little to 

no meat or other animal products.” We’ve long 

known that plants are The Avengers of health, 

but there are a few reasons why they’re espe-

cially adept at banishing cancer, as the clinic ex-

plains: Plant phytochemicals are anti-inflamma-

tory and guard against cell damage. Plant foods 

are often high in cancer-fighting fiber. And ve-

gan food equals a lower calorie intake, which 

equals a healthy weight. 

Buying all the pink T-shirts won’t do for breast 

cancer prevention what buying all the produce 

can. October is also World Vegetarian Month. 

Coincidence? 

 

Alvin Rondeau’s Dairy Bar in Palmer celebrates 80 years 
Oct 8, 2020 

https://www.wwlp.com/news/local-news/hampden-county/alvin-rondeaus-dairy-bar-in-palmer-celebrates-80-

years/ 
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ALMER, Mass. (WWLP) – The Common-

wealth of Massachusetts has honored Al-

vin Rondeau’s Dairy Bar in Palmer on 

their 80th anniversary. 

The popular drive-up on Route 32 is best known 

for its home made ice cream. Co-owner Michael 

Rondeau told 22News, “his grandfather started 

the business back in 1940.” 

Rondeau said he’s proudest of the ice cream 

bars’ longevity and what its meant to genera-

tions of customers. He recalls a couple who be-

gan dating during Rondeau’s early days, later 

coming back with their children and grandchil-

dren to celebrate their 16th wedding anniver-

sary there. 

 

Raw milk dairy issues advisory about some products 
October 7, 2020 

https://www.sequimgazette.com/news/raw-milk-dairy-issues-advisory-about-some-products/ 

ungeness Valley Creamery of Sequim is 

advising customers to discontinue con-

sumption of their retail raw milk and 

cream products with best by dates of Sept. 29 

and Sept. 30. 

The voluntary advisory issued Tuesday, Oct. 6, 

was delivered out of an abundance of caution, 

the dairy said in a press release. 

The products were bottled in gallon, half-gallon, 

quart, and pint containers and were sold to cus-

tomers from retail stores that included some in 

Western Washington. 

The only retail outlet on the North Olympic Pen-

insula was Sunny Farms in Sequim, said co-

owner Ryan McCarthey. 

No other best by dates were impacted. 

McCarthey said that the stores impacted had 

been notified. 

The advisory was initiated after routine sam-

pling conducted by the state Department of Ag-

riculture found that toxin-producing E. coli was 

in a sample of retail raw cream with a best by 

date of Sept. 29. 

Dungeness Valley Creamery and the state De-

partment of Agriculture continue to work jointly 

to address the source of the problem, the press 

release said. 

“We want to know if that is truly representative 

of the whole batch,” McCarthey said. 

So Dungeness Valley Creamery submitted seven 

samples (three additional samples of the sus-

pect Sept. 29 cream, along with Oct. 5 cream, 

Oct. 6 cream, Sept. 30 milk and Oct. 7 milk), and 

all seven samples tested negative for E. coli, the 

dairy said. 

All other production dates are not impacted by 

the notice, the dairy said. 

Shiga toxin-producing E. coli infections can 

cause severe diarrhea, stomach cramps and 

bloody stool. 

Symptoms generally appear three to four days 

after exposure, but can take as long as nine 

days to appear. Infants, children, pregnant 

women, the elderly and those with compro-

mised immune systems are at risk of more seri-

ous complications. 

There are no known illnesses associated with 

any Dungeness Valley Creamery products, the 

dairy said. 

Consumers with questions may contact the 

company at 360-683-0716 between the hours 

of 10 a.m.-5 p.m 
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Top milk supplier Fonterra is selling its dairy farms in China 
October 5, 2020 

https://edition.cnn.com/2020/10/05/investing/fonterra-china-farm-sale-intl-hnk/index.html 

 
ong Kong (CNN Business)Fonterra, the 

world's biggest dairy business, is sell-

ing its farms in China as it retreats 

from global expansion. 

The New Zealand-based company announced 

Monday that it is selling its Chinese farms to lo-

cal rivals for 555 million New Zealand dollars 

($369 million). CEO Miles Hurrell said the deals 

will allow Fonterra to focus on areas in which it 

has a competitive advantage. 

"Selling the farms is in line with our decision to 

focus on our New Zealand farmers' milk," he 

said in a statement, adding that the proceeds 

would be used to pay down debt. 

Fonterra started building farms in China in 2007 

as a way to tap into the country's growing fresh 

milk market. Chinese customers have long 

trusted overseas dairy brands for safety and 

quality — a preference that grew after a mas-

sive scandal involving tainted baby milk in 2008. 

But the business has been costly to operate. 

Last year, Fonterra wrote down the value of the 

farms by $135 million. 

"There have been several events over the years, 

highlighting a higher level of risk in operating 

the farms than previously anticipated," the 

company said in its annual report published last 

September. 

Hurrell said at the time that growing demand 

for fresh milk in China suggested that prices 

would likely rise in the future, but the company 

wasn't sure when that would happen. As a re-

sult, Fonterra would look at "how we can best 

unlock the value in the farms." He said the com-

pany was focusing on prioritizing its New Zea-

land milk supply and "simplifying our global 

portfolio." 

The sale underscores how difficult it has been 

for Fonterra to find success overseas. The com-

pany lost more than 600 million New Zealand 

dollars ($400 million) last year, largely because 

of trouble with its business in China, Brazil and 

Venezuela. 

The Chinese farms aren't the only investment in 

the country that has soured. Last year, Fonterra 

announced that it would reduce its stake in Chi-

nese infant milk maker Beingmate, a partner-

ship it called "disappointing." 
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Oat milk surges to second most popular in plant-based dairy 
Oct 3, 2020 

https://www.everythinglubbock.com/news/national/oat-milk-surges-to-second-most-popular-in-plant-based-

dairy/ 

 
UBBOCK, Texas — A few years ago, oak 

milk first appeared on grocery store 

shelves. 

In that time, it has become the second most 

popular plant-based milk, according to sales sta-

tistics from SPINS. 

Oat milk sales represented a total of $213.35 

million in the 52 weeks before September 6 — 

an increase of 350.8 percent from a year ago for 

refrigerated varieties and 106.4 percent for 

shelf-stable products. 

The most popular plant-based milk is almond 

milk, which has 63 percent of the total market. 

Almond milk sales racked up $1.497 billion in 

that same 52-week period. 

Soy milk, with $202.25 million in sales, was 

edged out of second place by oat milk. 

Plant-based milk has been steadily growing and 

represented 14 percent of the milk category last 

year, according to statistics from the Plant 

Based Foods Association. 

Sales of plant-based milk grew 5 percent in 

2019, while sales of dairy milk were relatively 

flat. 

 

9,000-litre Adulterated Milk Discarded 
October 2, 2020 

https://www.urdupoint.com/en/pakistan/9000-litre-adulterated-milk-discarded-1046031.html 
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ASUR, (UrduPoint / Pakistan Point 

News - 2nd Oct, 2020 ) :In a campaign 

against adulterated milk, a team 

of Punjab Food Authority (PFA), led by Assistant 

Commissioner Chunnian Adnan Badar, sealed a 

fake factory and discarded 9,000 liters of adul-

terated milk on Friday. 

According to official sources here on Friday, the 

team conducted raid at a nearby village Gara, 

where fake milk was being prepared with chem-

icals and pesticides. The team took 9,000 liters 

of milk into custody and later discarded it, also 

took into custody two vehicles and sealed the 

fake factory. 

Later the team also sealed another factory 

at Allahabad on the charge of preparing 

fake food items. 

 

 

 

 

 

Researchers find way to make camel milk safer 
October 2, 2020 

https://www.foodsafetynews.com/2020/10/researchers-find-way-to-make-camel-milk-safer/ 

he Technical University of Denmark, 

DTU, has released the results of a re-

search project involving a formula for a 

freeze-dried starter culture that camel milk 

farmers can use to make safe, fermented milk 

products. 

Researchers say the formula means a lot for 

farmers and consumers in Africa. The quality 

and safety of milk is dependent on the rate of 

contamination by pathogens. Common types of 

contamination, including E. coli, Salmonella, Lis-

teria and more, appear in milk with high fre-

quency. Since fermentation occurs spontane-

ously with African camel milk due to a lack of 

cooling facilities, the milk often will contain 

dangerous pathogens. 

The study states that “To our knowledge, we 

have for the first time demonstrated that 

some Lactococcus lactis strains isolated from 

camel milk can inhibit the growth of food re-

lated pathogens in both raw and pasteurized 

camel milk.” 

This study shows that certain L. lactis strains, 

gram-positive bacteria used extensively in the 

production of buttermilk and cheese, have anti-

microbial abilities that can be applied as a 

starter culture. 

The typical commercial cultures have not 

worked well in acidifying camel milk. Thus, they 

do not have an antimicrobial effect, vital for 

eliminating pathogens. This study found that 

these certain L. lactis strains are optical for 

starter cultures that will eliminate pathogens in 

camel milk. 

This study was a collaboration between Ha-

ramaya University, Copenhagen University, and 

the Technical University of Denmark and was 

funded by the Danish Development Fund, 

Danida. 

Camel milk in Africa 
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Improving the safety of camel milk is a poten-

tially lifesaving innovation, according to the sci-

entists. The dangerous pathogens that can con-

taminate milk can cause severe illness or even 

death. And camel milk is a vital nutrient source 

for many African countries, as up to 9 percent 

of milk production in Africa comes from camels. 

Most of the milk is sold as a fermented product 

at local markets and roadside stalls. 

In a study published in the Journal of Food Sci-

ence on the chemical composition and nutri-

tional quality of camel’s milk, researchers re-

ported levels of sodium, potassium, zinc, iron, 

copper, manganese, niacin and vitamin C were 

higher than in cow milk. But levels of thiamin, 

riboflavin, folacin, vitamin B-12, pantothenic 

acid, vitamin A, lysine and tryptophan were 

lower than cow milk. 

Camel milk is low in fat but has a high percent-

age of unsaturated fatty acids. It also has com-

ponents like long chain immunoglobulins or an-

tibodies, which some people say helps boost 

immunity in those who drink it. 

According to the Food and Agriculture Organiza-

tion of the United Nations (FOA), “From all the 

data presented it is clear that the camel pro-

duces a nutritious milk for human consump-

tion.” 

Importance of Food Safety in developing mar-

kets 

According to the World Health Organization, Af-

rican and South-East Asia Regions have the 

highest incidence and highest death rates, with 

foodborne hazards responsible for 137,000 

deaths and 91 million acute illnesses in Africa 

every year, mostly affecting children under the 

age of 5.  

At the 2020 Global Food Safety Initiative confer-

ence March, Kristen Macnaughtan, program of-

ficer of the agricultural development program 

at the Bill and Melinda Gates Foundation, ex-

plained how malnutrition impacts the body’s 

ability to fight pathogens, including foodborne 

bacteria, viruses and parasites. She explained 

that one of the best ways to fight foodborne ill-

ness is to be well fed and healthy as malnutri-

tion puts the body at a large disadvantage. 

Many people fighting foodborne illness do not 

have antibiotics. “A lot of people who have high 

exposure can develop asymptomatic diseases. 

Your body is still fighting it, but you’re no longer 

showing it.” 

 
Macnaughtan said that this is a reason you of-

ten do not see people in emerging markets with 

the typical signs of food poisoning, is because 

they have become asymptomatic, even though 

their bodies are still fighting the pathogens and 

they can be contagious. 

Camel milk is sold in the U.S. and can even be 

found on Amazon in powder or liquid 

form.  Contrary to camel milk in Africa, the U.S. 

price is hefty, priced at $115.00 for six 16 ounce 

bottles. 

 

https://onlinelibrary.wiley.com/doi/pdf/10.1111/j.1365-2621.1984.tb13200.x
http://www.fao.org/docrep/003/x6528e/X6528E03.htm
http://www.fao.org/docrep/003/x6528e/X6528E03.htm
https://www.amazon.com/s?k=camel+milk&ref=nb_sb_noss_1
https://www.amazon.com/Desert-Farms-Camel-Milk-Frozen/dp/B00IH4J7FU/ref=asc_df_B07P2MC4D4/?tag=hyprod-20&linkCode=df0&hvadid=459498527706&hvpos=&hvnetw=g&hvrand=3824035975608960688&hvpone=&hvptwo=&hvqmt=&hvdev=c&hvdvcmdl=&hvlocint=&hvlocphy=1023427&hvtargid=pla-997072348447&th=1
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SDA and FDA today signed a Memoran-

dum of Understanding (MOU) that will 

establish an interagency process to fur-

ther support exports of U.S. dairy products. 

Both agencies play critical roles in facilitating 

foreign sales of American-made dairy products, 

which is recognized and appreciated by the U.S. 

dairy industry, said the U.S. Dairy Export Council 

(USDEC) and the National Milk Producers Feder-

ation (NMPF). This MOU will draw upon the ex-

pertise of FDA as well as USDA’s Agricultural 

Marketing Service (AMS) and Foreign Agricul-

tural Service (FAS) to deepen and streamline 

their work together on the issues facing dairy 

exports to the benefit of U.S. dairy farmers and 

manufacturers. 

USDEC and NMPF worked with both agencies to 

advance this new approach to dairy export col-

laboration. The organizations said they deeply 

appreciate the USDA and FDA’s dedication to 

drafting this new MOU to facilitate U.S. dairy 

exports and their ongoing collaboration with 

the dairy industry. Foreign competitors are 

making advances in international markets, mak-

ing efforts to expand overseas opportunities for 

U.S. dairy critical to the long-term health of U.S. 

dairy farmers and processors. 

“Today’s announcement of an interagency MOU 

on dairy trade between USDA and FDA is the re-

sult of years of conversation and efforts be-

tween stakeholders within the U.S. dairy indus-

try and the U.S. government to establish con-

sistent guidance on tackling the rising number 

of export challenges facing our industry,” said 

Tom Vilsack, president and CEO of Arlington, 

Va.-based USDEC. “This MOU will help our in-

dustry continue to grow in an increasingly com-

petitive global environment.” 

Jim Mulhern, president and CEO of Arlington, 

Va.-headquartered NMPF, expressed apprecia-

tion for all of the hard work from both agencies. 

“This new partnership ensures that the staff at 

USDA and FDA are working together in the most 

efficient way possible to lower barriers for our 

farmer’s dairy exports,” he added. “Increasing 

U.S. dairy exports will strengthen the health of 

our farmers and rural communities, which is 

more important than ever as America’s dairy in-

dustry faces new and unprecedented chal-

lenges.” 

The International Dairy Foods Association (IDFA) 

also applauded the signing of the MOU, explain-

ing that 

it is designed to maximize efficiency in the U.S. 

government’s support for U.S. dairy export re-

quests from foreign governments by outlining 

each agency’s primary areas of responsibility for 

dairy exports. For example, FDA’s responsibili-

ties, as outlined in the MOU, focus on ensuring 

dairy products are safe and liaising with USDA’s 

Agricultural Marketing Service (AMS), Foreign 

Agricultural Service (FAS) and foreign govern-

ments on relevant food safety questions as nec-

essary. 

AMS’s responsibilities focus on providing sani-

tary certificates and other export-related ser-

vices to dairy exporters — for example, export 

verification programs or facilitating the submis-

sion of facility questionnaires to foreign govern-

ments as needed, IDFA said. FAS’s responsibili-

ties focus on facilitating sanitary certificate ne-

gotiations and liaising with foreign governments 

on matters related to dairy exports.  

“We are excited to share this good news with 

IDFA’s members across the dairy supply chain,” 

said Michael Dykes, D.V.M., president and CEO 

of Washington, D.C.-based IDFA. “IDFA has 

been a tireless advocate for this kind of federal 

U 
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agency efficiency and cooperation, and seeing 

this collaborative effort come to fruition to sup-

port U.S. dairy exports is a tremendous accom-

plishment and a huge value-add for the dairy in-

dustry. IDFA appreciates the efforts of USDA 

and FDA to finalize this MOU and facilitate our 

industry’s global growth.” 

 

 


