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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 

Jaipur: 300 litres of adulterated milk, 200kg stale food destroyed 
14/11/2020 

https://timesofindia.indiatimes.com/city/jaipur/300-litres-of-adulterated-milk-200kg-stale-food-destroyed/arti-

cleshow/79216108.cms 

AIPUR: As a part of the ‘Shuddh Ke Liye 

Yuddh’ campaign, a team of food inspec-

tors under the district administration de-

stroyed 300 litres of adulterated milk around 

4am on Friday at Chithwadi area in Chomu, said 

additional district magistrate (ADM IV) Ashok 

Kumar  

A joint team, constituted by district collector 

Antar Singh Nehra, took action against M/s Ra-

hul Fresh Form Mawa Bhatti on Morija Road as 

a part of the campaign. Samples of mawa were 

also collected from his firm. Another team of 

food inspectors on Friday destroyed 200kg of 

stale and foul-smelling snacks from M/s Shree 

Datar Traders on Muhana Road in Sanganer. 

Nehra informed that so far, food samples have 

been collected from 232 shops and firms for ex-

amination as a part of the campaign, which 

started on October 26. 

Meanwhile, samples of mawa and assorted milk 

products were also collected from M/s Mukesh 

Mawa Paneer Industry at Gogoriyo Ki Dhani. Ku-

mar informed that samples of mawa were also 

collected from M/s Sharma Mawa Paneer Bhan-

dar located at Chithwadi in Chomu; while sam-

ples of barfi were collected from M/s Mahima 

Sweets in Amber, samples of Besan laddoos 

were collected from M/s Shiv Shakti on Sikar 

Road. 

Samples of mawa and kalakand were collected 

from M/s New Jodhpur Sweets & Caters at 

Pratap Nagar and samples of gulab jamun was 

collected from Shri Pawansut Sweets at Pan-

nadhay Circle , Pratap Nagar. 

Collector meets adopted daughter on Diwali: 

District collector Antar Singh Nehra met his 

adopted daughter, Amita Tank on Friday. He 

had adopted her as a part of ‘Apni Beti’ scheme. 

On Diwali, the collector gifted her new clothes, 

sweets and a dictionary. He said district admin-

istration will ensure she gets facilities to com-

plete her education. 

 

 

Chemicals Used In Making Synthetic Milk Seized In Madhya Pradesh: Official 
November 13, 2020 

https://www.ndtv.com/india-news/chemicals-used-in-making-aduterated-milk-seized-in-madhya-pradesh-official-

2325046 

he police on Thursday night recovered 

bottles of shampoo, caustic soda and 

sacks of detergent from the godowns of 

one Sonu Agrawal (35), who had recently come 

out on bail after spending three months in jail 

for milk adulteration, the official said. 

The stringent National Security Act (NSA) was 

invoked against the accused on July 19 last year, 

after he was allegedly found preparing and sell-

ing adulterated milk, food safety officer Rekha 

Soni said. 

A search has been launched for Agrawal who is 

on a run, the official said. 

The accused used to supply adulterated milk to 

Gwalior, Bhind, Sheopur besides Morena, she 

said. 

J 
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Over 1,000 sacks of detergent have been recov-

ered from the accused's godowns, the official 

said. 

A drive has been launched against adulterators, 

especially those involved in supplying milk, as it 

is used in making sweets during the festive sea-

son, she added. 

 

FSSAI constitutes committee to manage food safety emergencies 
November 13, 2020 

https://www.thehindubusinessline.com/economy/fssai-constitutes-committee-to-manage-food-safety-emergen-

cies/article33094854.ece 

he Food Safety and Standards Authority 

of India (FSSAI) has decided to consti-

tute a Food Safety Co-ordination Com-

mittee(FSCC) to manage food safety emergen-

cies in the country. The committee will consist 

of members of various Ministries and govern-

ment departments and will be chaired by FSSAI 

CEO Arun Singhal. 

In its latest order, the food safety authority said 

it has developed a framework of national Food 

Safety Emergency Response (FSER) system. This 

outlines the procedures for multi-sectorial co-

ordination, roles, responsibilities and manage-

ment actions during food safety emergency sit-

uation as envisaged in Section 16 (3) (v) & (vi) of 

FSS Act 2006. 

The provisions mandate FSSAI to search, collect, 

collate, analyse and summarise relevant scien-

tific and technical data particularly relating to 

identification of emerging risks, and for intro-

duction of a rapid alert system. 

“The FSER system also enables food authorities 

to focus on prevention and preparedness, ra-

ther than only reacting to individual events and 

therefore has a long-term sustainability,” the 

order said. 

Under the framework, it has now constituted 

the FSCC, to ensure co-operation and collabora-

tion and sharing of information is shared with 

various government departments and agencies. 

Committee members 

The committee will consist of 15 members and 

include respective Joint Secretaries in the De-

partment of Health, Ministry of Health and 

Family Welfare, Ministry of Agriculture and 

Farmer Welfare and Department of Commerce 

(EP Agri Division) in the Ministry of Commerce. 

Other members include Joint Secretary (Cattle 

Dairy Development), Joint Secretary (Livestock 

Health) and the Joint Secretary (Fisheries) in the 

Department of Animal Husbandry, Dairying and 

Fisheries besides Joint Secretary of the Ministry 

of Consumer Affairs, Food and Public Distribu-

tion. 

Director of Export Inspection Council of India, 

Director of National Centre for Disease Control 

and a representative from Indian Council of 

Medical Research, besides four senior officials 

from the FSSAI will be part of the committee. 

The committee will play a critical role during 

food safety emergency situations and also ad-

vice in policy making for management and con-

trol of food safety emergency situations from 

time to time, the FSSAI order said. 

The committee will take key decisions for con-

trolling and management of food safety emer-

gency situations and direct planned measures 

for implementation of control and monitoring 

actions. It will also “monitor, evaluate, and re-

view measures” implemented and “consider 

and make a decision, when the situation has 

been controlled in order to increase or decrease 

the response level, including incident closure.” 

In 2018, the FSSAI had asked nearly 200 cen-

trally-licensed food companies to submit their 

food recall plans after it had notified the Food 

Safety and Standards (Food Recall Procedure) 

Regulations. 
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553 kg of adulterated ‘khowa’ seized in Wadi 
13/11/2020 

https://timesofindia.indiatimes.com/city/nagpur/553kg-of-adulterated-khowa-seized/articleshow/79203413.cms 

AGPUR: Zonal DCP Noorul Hassan and 

the FDA team seized 553kg of adulter-

ated ‘khowa’ and milk powder worth 

more than Rs1.73 lakh by raiding a godown at 

Wadi on Thursday. Wadi police too were pre-

sent. 

In a pre-Diwali action, the adulterated khowa 

was seized following a tip-off. The khowa was 

learnt to be mixed with harmful chemicals not 

permitted for consumption. The seized khowa 

was used for preparing ‘barfis’ which are in 

much demand in Diwali. 

The crime was recorded at Wadi police station 

before the material was handed over to the FDA 

for further action. 

 

 

Lactalis India eyes Rs 4,500 Cr revenue in FY21-22 
NOV 12, 2020 

https://dairynews7x7.com/lactalis-india-eyes-rs-4500-cr-revenue-in-fy21-22/ 

 
rench firm – Groupe Lactalis, owners of 

popular dairy brand Lactel — has forayed 

into the domestic market with the 

launch of UHT toned milk pack. It has set a tar-

get of generating Rs 4,500 crore revenue by 

2021-22 in the Indian market, Lactalis India 

managing director Rahul Kumar said on Thurs-

day. 

“For this year, turnover is expected to be close 

to Rs 3,500 crore. This is due to the impact of 

COVID-19… For 2021-22, we will be targeting Rs 

4,500 crore revenue from all three (acquired) 

companies (Tirumala,Anik, Prabhat), he said. 

Groupe Lactalis in 2014 acquired dairy manufac-

turer Tirumala in 2014 to serve the southern 

market and later acquired another dairy maker 

Anik in 2016 to serve Northern markets. 

To serve western market, it acquired dairy 

products maker Prabhat in 2018. 

The UHT toned milk one litre pack is priced at Rs 

70 per pack, he said, adding, the company ex-

pects to garner around five per cent market 

share in two years. 

According to him, the domestic dairy market 

was around eight lakh litres per day. 

Asked about investment plans, Kumar said the 

company has been making investments of Rs 

100 to Rs 120 crore every year in its acquired 

brands Tirumala, Anik and Prabhat, respec-

tively. 

N 
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Kumar said the ready to drink milk segment was 

growing at a rate of 15 per cent year-on-year in 

the country and the company”s production ca-

pacity was at 20 lakh litres per day. 

 

 

Amul slams companies selling Protein based beverages as milk 
NOV 12, 2020 

https://dairynews7x7.com/amul-slams-companies-selling-protein-based-beverages-as-milk/ 

 
mul is strongly opposing companies 

that are selling almond, soya, oats and 

rice beverages as milk and could be 

considering taking them to court to stop this 

practice. 

“Ten crore dairy farmers for whom milk is an in-

strument of socio-economic development are 

going to fight this misinformation campaign 

done by some companies and NGOs (non-gov-

ernmental organisations) where they are selling 

chemically fortified beverages manufactured in 

factories and calling it milk. 

There are no clinical trials or scientific studies to 

prove that they are better than milk,” said RS 

Sodhi, managing director, Amul. 

In August, the food regulator, Food Safety and 

Standards Authority of India (FSSAI) issued a 

draft notification, proposing to stop the use of 

the word ‘milk’ for such products. 

FSSAI’s perspective 

“We have deliberated on the issues with the in-

dustry representatives and are analysing the 

comments we have received. These will go to 

the scientific panel of FSSAI. Their recommen-

dations will then be put to the authority and 

then sent to the health ministry,” FSSAI CEO 

Arun Singhal said, adding that it will take a 

month or two to come to a decision. 

Several foreign and Indian companies are selling 

plant-based beverages as milk in the country. 

Sodhi said this violated existing regulations. 

 “We have requested the FSSAI to instruct these 

product manufacturers and importers to re-

move the word ‘milk’ from the labelling and 

also refrain from using this dairy term in any 

communication, as it is in violation of the exist-

ing regulations,” said Sodhi. He did not rule out 

legal action. 

The Indian plant-based milk industry is worth 

more than $20 million and is expected to grow 

manifold over the next decades, just as it has in 

other markets, said Varun Deshpande, manag-

ing director at the Good Food Institute India, 
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which is focused on advancing the alternative 

protein sector. 

Foreign funding of more than $200 million (Rs 

1,500 crore) is expected in India for the plant-

based beverages sector, according to the indus-

try. 

Consumer insights 

“All research indicates that a majority of Indian 

consumers can correctly identify the source of 

plant-based milks as being soy, almond, or oat, 

and are not confused about their origin,” said 

Deshpande. “Our research shows that over 80% 

of Indian consumers believe plant-based milk is 

the most appropriate and clear description for 

these products. We fully expect that businesses 

and consumers will benefit from this innova-

tion, and hope that the FSSAI will proceed on 

the basis of evidence and fairness in this mat-

ter.” 

Dairy is the largest agricultural product of India, 

contributing 2% to the gross domestic product 

valued at Rs 8 lakh crore, said Sodhi. “The emer-

gence of vegan and plant-based milk substitutes 

is an opportunity for global companies to profit 

from the Indian dairy industry,” he said. 

 

 

SEBI’s order directing Prabhat Dairy to deposit Rs 1,292 crore quashed 
NOV 11, 2020 

https://dairynews7x7.com/sebis-order-directing-prabhat-dairy-to-deposit-rs-1292-crore-quashed/ 

 
he direction of the WTM to deposit a 

sum of Rs 1,292.46 crore is wholly arbi-

trary and has been passed without any 

application of mind,” the tribunal said. 

The Securities Appellate Tribunal (SAT) on No-

vember 9 quashed an order, passed by markets 

regulator Sebi, asking Prabhat Dairy to deposit 

over Rs 1,292 crore, and also directed the regu-

lator to process the delisting application of the 

firm and pass appropriate orders within six 

weeks. 

WTM refers to whole-time member of Sebi. In 

October, Sebi had directed Prabhat Dairy to co-

operate with the forensic auditor and deposit 

over Rs 1,292 crore in a nationalised bank. 

Sebi had appointed Grant Thornton Bharat LLP 

as the forensic auditor in July to ascertain facts 

and circumstances in relation to financials of 

the firm with respect to its financial statements 

for the financial years ending March 31, 2019, 

and March 31, 2020. 

In January 2019, Prabhat Dairy told bourses that 

its board has approved the sale of the firm’s 

shareholding in its wholly-owned step-down 

subsidiary Sunfresh Agro Industries Pvt Ltd to 
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Tirumala Milk Products Pvt Ltd for a total con-

sideration of nearly Rs 1,227 crore. 

Dairy Business for Rs 473 Crores 

It also approved the sale and transfer of its 

dairy product business for about Rs 473 crore. 

Subsequently, the firm made several regulatory 

filings and told that the company intends to dis-

tribute the net proceeds of the transaction to 

the members of the firm and that about Rs 

1,000-1,200 crore might be available for distri-

bution to the shareholders. 

The firm had also set up a transaction commit-

tee in this regard. The transactions, as per the 

firm’s regulatory filings, were completed in April 

2019. 

In September 2019, the firm said certain pro-

moters intended to acquire 49.9 per cent stake 

that were currently being held by the public 

shareholders, and consequently voluntarily del-

ist the equity shares of the company from the 

exchanges. Aggrieved by the regulator’s interim 

order, Prabhat Dairy and its two officials ap-

pealed to the SAT. 

Tribunal noted that the sale consideration has 

to be admittedly distributed to the shareholders 

after meeting liabilities. The total amount 

comes to Rs 1,026.44 crore and the balance left 

for distribution of the shareholders is Rs 854.40 

crore. Out of this, 50 per cent amount — Rs 427 

crore — will go to the promoters and promoters 

group and about Rs 427 crore would go to the 

minority shareholders comprising 49 per cent. 

Thus, the direction to deposit the entire sale 

consideration of Rs 1,292 crore is “neither ap-

propriate nor beneficial to the survival of the 

company at this stage”, the tribunal said.Ac-

cordingly, the tribunal quashed Sebi’s order and 

asked the firm to deposit Rs 500 crore in a sepa-

rate escrow account within 10 days and also 

asked the firm to provide requisite information 

to the forensic auditor. Among other directions, 

Sebi has been asked to process the delisting ap-

plication of Prabhat Dairy and pass order within 

six weeks. 

 

Researcher uncovers evidence of earliest known dairy production in India 
NOV 10, 2020 

https://dairynews7x7.com/researcher-uncovers-evidence-of-earliest-known-dairy-production-in-india/ 

 
n the fertile river valley along the border of 

modern-day India and Pakistan, the Indus 

Valley Civilization built some of the largest 

cities in the ancient world. Feeding such a large 

population would have been a significant chal-

lenge. New research from Kalyan Sekhar 

Chakraborty reveals one of the ways the civiliza-

tion was able to sustain so many people. The 

I 
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postdoctoral researcher at the University of To-

ronto Mississauga has shown that dairy was be-

ing produced as far back as 2500 BCE. It is the 

earliest known dairy production in India, and 

could have helped produce the type of food sur-

plus needed for trade. 

In a report published in Scientific Reports, 

Chakraborty used molecular analysis techniques 

to study residues from ancient pottery and 

demonstrate that dairy fats were not only pre-

sent, but relatively common. He studied 59 

shards of pottery from Kotada Bhadli, a small 

site in the present-day Indian state of Gujarat. 

Twenty-two of them showed evidence of dairy 

lipids. It is the earliest known dairy production 

in India, and dates to the height of the Indus 

Valley Civilization. 

“We found that dairy was an integral part of 

their diet at a site that dates to about 2500 

BCE,” says Chakraborty, who is conducting his 

post-doctoral research with Heather Miller, an 

anthropology professor at UTM. 

“This would have allowed the accumulation of a 

surplus of animal protein, without affecting the 

number of animals in your herd. The question 

becomes the role of dairy. Why is it so im-

portant in this ancient settlement? It is some-

thing that could be exchanged between settle-

ments and regions. It is an opportunity for dif-

ferent economic specializations to develop.” 

Pottery reveals the truth 

Chakraborty worked with Professor Greg Slater 

of McMaster University to determine that dairy 

was being produced. Pottery is porous and ab-

sorbs some of the food cooked inside it. 

Chakraborty looked for lipids because they 

don’t dissolve in water. Centuries later, it’s still 

possible to identify which types of fat are pre-

sent using a technique called stable isotope 

analysis. 

Using an organic solvent to dissolve the resi-

dues, Chakraborty and Slater used were able to 

identify which lipids were present. They ana-

lyzed palmitic and stearic acids—both abundant 

at archeological sites. Depending on the carbon 

isotopes present, it’s possible to determine if 

the lipids in the residue came from plants, fish, 

or ruminant animals. 

They were also able to determine which type of 

ruminant animals were being used for dairy 

production. Cows and water buffalo ate a diet 

that consisted primarily of millet, while sheep 

and goats grazed on nearby grasses. These 

plants have different photosynthetic processes 

that produce different acids. From their analy-

sis, the researchers were able to determine that 

the dairy residues came from animals that had 

eaten millet. 

Chakraborty credits Slater with helping him nav-

igate the chemistry needed to prove that dairy 

production was occurring. The archeological 

record suggested it, but it was impossible to be 

sure. 

“Archeological remains have their limitations. 

You can identify certain things. If animals were 

used for meat, there will be cut marks on their 

bones, but uses like dairy are generally invisi-

ble,” says Chakraborty. 

 

 

 

 

 

 

 

 

 



Sales of liquid milk to grow 4-5 pc in FY21 
NOV 10, 2020 

https://dairynews7x7.com/sales-of-liquid-milk-to-grow-4-5-pc-in-fy21/ 

 
ven as institutional sales for dairy prod-

ucts have been impacted due to COVID-

19 related disruptions, liquid milk sales 

are expected to grow by 4-5 per cent in 2020-

21, while those of value added dairy products 

(VADP) will remain flat, according to a report. 

The COVID-19 pandemic and the lockdowns 

globally impacted the dairy supply chain, espe-

cially import dependent countries. However, 

the impact on the domestic dairy industry has 

not been as severe as the supply is more local-

ised and dependence on milk and VADP such as 

ghee, curd and butter as staple food is signifi-

cant, Icra Research said in a report. 

“Liquid milk sales is expected to grow at 4-5 per 

cent in FY21 while VADP sales though relatively 

muted will also sustain owing to higher home 

consumption during the lockdown period,” Icra 

Vice President Gaurav Jain said. 

“Though institutional sales for dairy products, 

especially cheese, have been impacted, the 

same is likely to recover during the H2 FY21 as 

several state governments have permitted take-

aways of restaurant food,” Jain added. 

The only exception is ice-cream category which 

severely suffered a contraction in the first quar-

ter of 2019-20 owing to lockdown as it coin-

cided with the peak summer sales season, Jain 

said. 

“There was also general averseness to consum-

ing cold products during the pandemic. Given 

the varied pandemic impact on different dairy 

industry sub-segments, Icra has a ”Stable” out-

look for integrated dairy producers and a ”Neg-

ative” outlook for pure-play ice-cream produc-

ers,” he added. 

India is the largest producer and consumer of 

milk and milk products, accounting for 22 per 

cent of the total global output, the report said, 

adding that production in FY20 is estimated to 

be 192 million tonnes. 

Icra expects milk production to rise to 200-202 

million tonnes in FY21, it added. 

Given good monsoon conditions with no major 

instances of flooding, which affects cattle feed 

availability and leads to disease outbreak, vol-

umes are expected to grow at 4-5 per cent in 

FY21. 
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Due to higher milk procurement and lower sales 

during the COVID-19 lockdown, the organised 

sector produced more skimmed milk powder 

(SMP) products during April-September (H1) of 

FY21 due to their high shelf-life, Icra said. 

Typically, the SMP stock is built up during the 

flush season (October-February) and is used 

during the lean milk production (March-Sep-

tember) season. 

Excess SMP inventory implies higher market 

surplus and forces producers to revise procure-

ment prices of milk from farmers. 

The current domestic SMP prices are around Rs 

170 per kg and are expected to remain in the 

range of Rs 150-170 per kg in October-March 

(H2) FY21 on account of ample availability and 

lower demand, the report said. 

SMP domestic prices between Rs 150-170 per 

kg, when reconstituted to milk, support fresh 

milk prices at Rs 22-25 per litre, it added. 

Icra expects retail milk prices in H2 FY21 to re-

duce as compared to H1 FY21, owing to re-

duced procurement prices and demand re-

sumption. 

Companies will thus continue to enjoy a healthy 

spread as ample milk supply will keep procure-

ment prices low. 

“We expect the organised industry to report nil 

to 5 per cent growth in FY21, linked to festival 

season consumption and continued impact of 

the pandemic. The growth will be higher at 

around 8-10 per cent in FY22 and 12-14 per 

cent in FY23, backed by expected gradual re-

sumption in economic activity, though pan-

demic related sensitivities will remain,” Jain 

said. 

SMP inventory levels are expected to remain 

higher owing to higher stocking up for fiscal 

FY2021. The same are expected to be liquidated 

in H1 FY22 lean season, he said, adding that the 

excess SMP inventory may lead to stretched li-

quidity position for lower rated entities and 

dairy cooperatives. 

“We also expect capex moderation till the pan-

demic situation normalises. This will support 

the cash flows and debt protection indicators,” 

he added. 

 

 

India makes health certificate mandatory for milk, milk product exports 

10/11/2020 

https://economictimes.indiatimes.com/news/economy/foreign-trade/india-makes-health-certificate-mandatory-

for-milk-milk-product-exports/articleshow/79152714.cms 

EW DELHI: India on Tuesday made a 

health certification mandatory for all 

milk and milk product exports that will 

be subject to stringent quality control, inspec-

tion and monitoring. Export of milk and milk 

products that do not comply with the standards 

will be prohibited as per rules notified by the 

commerce and industry ministry. 

Under the Export of Milk and Milk Products 

(Quality Control, Inspection and Monitoring) 

Rules, 2020, the government setup a standing 

committee under Chairman, Export Inspection 

Council (EIC) to formulate standards for which 

none are available. 

The order supersedes the Export of Milk Prod-

ucts (Quality Control, Inspection and Monitor-

ing) Rules, 2000. 

The commerce and industry ministry said it 

“prohibits the export in the course of interna-

tional trade of milk and milk products unless it 

conforms to the standards applicable to it”. It 

has also mandated the consignment to be ac-

companied by a certificate of export worthi-

ness. The council will issue a certificate that 

would be valid for a period of three years. 

“While this is a procedural change, it will help in 

gaining access to markets which have been re-

jecting our products on quality issues,” said an 
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official. 

As per the order, EIC would issue the health cer-

tificate declaring such consignment is fit for hu-

man consumption and export worthy but would 

also issue a veterinary certificate, if requested 

by the exporter, in the specified proforma as 

asked by the importing country. 

“In case the importing country requires a health 

certificate, the same may be provided,” it said. 

India exported $129.87 million worth dairy pro-

duce, birds' eggs, natural honey and edible 

products of animal origin in the April-August pe-

riod. 

The order details various hygiene requirements 

and general conditions relating to the holding 

and acceptance of raw milk at treatment and 

processing establishments. 

The EIC also has to ensure that there is no resi-

due of substances having a pharmacological or 

hormonal action, and of antibiotics, pesticides, 

detergents in excess of the permitted levels 

fixed so as to make them harmful or which 

might alter their organoleptic characteristics or 

make their consumption dangerous or harmful 

to human health. 

 

NDDB Dairy Services develops indigenous sex-sorted semen technology 
NOV 9, 2020 

https://dairynews7x7.com/nddb-dairy-services-develops-indigenous-sex-sorted-semen-technology/ 

 
he field trials of the technology were en-

couraging and the first female calf from 

the sex-sorted semen dose, produced at 

Alamadhi Semen Station (Tamil Nadu), was 

born in a farm near Chennai in October 2020, it 

said in a statement. Currently, sex-sorted se-

men technologies are proprietary to a few 

multi-national companies, which makes the 

technology expensive for dairy farmers. 

NDDB Dairy Services, a subsidiary of the Na-

tional Dairy Development Board (NDDB), on 

Sunday said it has developed indigenous sex-

sorted semen technology to ensure birth of only 

female calves. The field trials of the technology 

were encouraging and the first female calf from 

the sex-sorted semen dose, produced at Ala-

madhi Semen Station (Tamil Nadu), was born in 

a farm near Chennai in October 2020, it said in a 

statement. 

Sex sorting technologies are patented 

Currently, sex-sorted semen technologies are 

proprietary to a few multi-national companies, 

which makes the technology expensive for dairy 

farmers. The ability to assure the birth of only 

female calves provides huge financial advantage 

to dairy farmers, it added. “The sex sorted se-

men dose produced using the indigenous tech-

nology is reported to be meeting the industry 

quality and production benchmarks…This devel-

opment would lead to a large-scale adoption of 
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the technology,” NDDB Chairman Dilip Rath was 

quoted as saying in the statement. 

The project to develop indigenous technology 

for sex-sorting bovine sperms was taken by 

NDDB Dairy Services Services a few years ago 

with an objective to significantly bring down the 

cost of sex-sorted semen doses so that it be-

comes affordable for dairy farmers in India, he 

added. Rath also expressed confidence that the 

new technology would help in achieving Prime 

Minister’s vision of Make in India programme 

and the current quest for an ‘Aatmanirbhar 

Bharat’. 

Technology will reduce cost of sorted semen 

significantly 

NDDB Dairy Services Managing Director Saugata 

Mitra said, “The technology will help bring 

down the cost of artificial insemination using 

sex sorted semen significantly from the existing 

Rs 1,000. This will also be a turning point in 

overcoming the problem of stray cattle in the 

country”. He said sex-sorted doses are expected 

to be commercially available in January 2021 

and would go a long way in doubling farmers’ 

income. 

NDDB Dairy Services has partnered with Jiva Sci-

ences, a Bengaluru-based research and devel-

opment (R&D) organization, for developing in-

digenous sex-sorting technology. Some of the 

key components used in the technology are de-

veloped by premier institutes like Bengaluru-

based National Centre for Biological Sciences 

and Indian Institute of Science as well as Indian 

Institute of Technology-Madras. 

NDDB Dairy Services manages four large semen 

stations in the country -Sabarmati Ashram 

Gaushala near Ahmedabad, Animal Breeding 

Centre near Lucknow, Alamadhi Semen Station 

near Chennai and Rahuri Semen Station near 

Pune. These semen stations together produce 

about 35 per cent of the total semen produced 

in the country. 

 

Ananda launched Ready to eat Paneer tikka for the first time in India 
NOV 9, 2020 
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ss Diwali ki mithaas ke beech, lagaye 

Ananda ka tadka! 

Ananda has launched a Ready-to-eat 

Paneer Tikka for the first time in India. The tim-

ing of launch is well synchronised with Diwali 

festivities. The product is available in a retort 

pack . The slogan tells you about the way it has 

to be served and consumed. 

“Ab bus heat karo, eat karo aur Anand karo!” 

Paneer plays an important role in meeting pro-

tein requirements of our body. The consump-

tion of Paneer and Cheese increased exponen-

tially during the lockdown. There has been a 

I 

https://dairynews7x7.com/ananda-launched-ready-to-eat-paneer-tikka-for-the-first-time-in-india/


shift of consumer behaviour from loose paneer 

to packaged paneer after Covid-19. 

Mr Radhey Shyam Dixit, Chairman Ananda be-

lieves that technology could bridge the gap be-

tween health and taste. He continuously works 

towards the development of dairy products 

with a focus on taste and nutrition. 

Ananda has been manufacturing manufacturing 

and supplying over 50 products . The group has 

manufacturing capacity to handle 16 lakh litres 

of milk per day. The dairy collects over 10 lakh 

litres per day from more than 2.5 lakh farmers 

in the excess of 5000 village societies. 

Ananda is a market leader in Paneer segment in 

Delhi and NCR. They also manufacture tradi-

tional Indian sweets like Rabri, Kheer, Khoa , 

milk cakes etc. 

 

 

Amul’s Honest ingredients inside campaign for Indian sweets launched 
NOV 9, 2020 

https://dairynews7x7.com/amuls-honest-ingredients-inside-campaign-for-indian-sweets-launched/ 

 
op dairy brand Amul is upping its pres-

ence in the mithai (traditional sweets) 

market in India. Amul’s Mithai portfolio 

currently has close to 30 products, around eight 

of which were introduced in the last six months. 

The portfolio includes items like Khoa, Ras Ma-

lai, Gulab Jamun, Kaju Katli, Rosogolla, Peda, 

etc. The latest additions include products like 

‘sugar and lactose-free Peda’, among others. 

As per Federation of Sweets and Namkeen 

Manufacturers , the traditional sweets 

and namkeen market in India is worth Rs 1lakh 

crore. It has an year-on-year growth of 15-18 

per cent. Around a third of it is snacks 

and namkeen. 

Existing brands makes a killing during diwali 

However, the market is largely dominated by lo-

cal manufacturers, aka, halwais. For years, food 

brands like Haldiram’s, Balaji, Bikano and Bikaji 

have been trying to organise the segment, 

launching products like tinned Gulab Jamun, 

Soan Papdi, etc. These brands make a killing 

during festivals, like Diwali, with branded tradi-

tional sweets packed as gift boxes. 

Most traditional sweets contain milk (as an in-

gredient), making them highly perishable and 

unviable for large-scale distribution. The inter-

est of a large player, like Amul, comes as a wel-

come move for the category. Also, prices of tra-

ditional sweets vary from region to region 

based on various factors like prices of raw ma-

terials, labour cost, etc. A branded product car-

ries a more uniform pricing across markets. 

Industry experts suggest that the COVID pan-

demic has spiked consumer interest in pack-

aged products from trusted brands especially in 

the case of food items. 

Jayen Mehta shares consumer insights 

Jayen Mehta, senior general manager, planning 

and marketing, Gujarat Cooperative Milk Mar-

keting Federation or GCMMF (Amul’s owner 

company), tells afaqs! that that trend applies to 
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traditional sweets too. “Due to the pandemic, 

we witnessed consumers buying branded prod-

ucts against trusting the neighbourhood halwai. 

The Mithai portfolio has got a big boost that 

way.” 

Backed by Mithai’s tagline ‘Honest Ingredients 

Inside’, Mehta says that the portfolio has per-

formed well and is growing multifold. “Along 

with Amul’s assurance of quality, we are offer-

ing a great price. This year, during Raksha 

Bandhan, we had planned to sell 2.5 times of 

what we sold last year, but everything was sold 

out a day before Rakhi, even in the middle of 

the lockdown. Diwali is going to be very big.” 

While the demand seems to be growing, Mehta 

and his teams at GCMMF are busy solving the 

problem of supply and distribution. While the 

quality is being celebrated on social media by 

happy consumers, there are many complaints 

about availability. 

Mehta mentions that most of the Mithai prod-

ucts can’t be distributed at a national level be-

cause of the short shelf life of 30 days. Only 

products like Kaju Katli (which has a shelf life of 

75 days) reach the farthest from the place of 

manufacturing. 

Distribution is still a challenge for Amul 

This limitation in distribution also bars Amul 

from communicating the portfolio to a national 

audience. Much of the interest is driven by local 

advertising backed by positive word-of-mouth 

and availability. 

“From that point of view, if we want to adver-

tise a Motichoor Laddoo, we’ll do so in the 

Anand or Ahmedabad editions, and won’t go for 

a national print campaign. The brand building 

won’t be too visible, and there won’t be an ad 

on national TV. There will be ads for milk and 

other products.” 

Mehta reveals that the goal is to build a na-

tional brand with local manufacturing. Also, 

Amul does have a strong and fast expanding 

cold-chain built for its ice-cream business. “In a 

year or so, we will be a national brand backed 

by strong local manufacturing. We do see a 

spike in festive demand in our markets and are 

able to take care of that. We have around 87 

plants dedicated to fresh products, starting with 

Paneer, Dahi, Chaas, Lassi, while also bolstering 

the supply of fresh sweets.” 

But can Amul eat off the halwai’s plate this Di-

wali? 

As far as Mithai’s uptake during (a post-COVID) 

Diwali is concerned, Amit Kekre, national strat-

egy head, DDB Mudra Group, feels that the con-

sumers would want to buy their mithai from 

their regular halwai. 

“One would hope that cautiousness about 

health would send people reeling towards pack-

aged sweets. But if you go by how people have 

been thronging the street food stalls all over 

the country, without a bother for the dangers of 

COVID, I suspect things will be different. I 

reckon that people are just fed up with too 

much caution and regulation, and come Diwali, 

they would give into carefree indulgence. Not 

wise or rational behaviour, but then, that’s 

what humans are – they do everything emo-

tionally,” Kekre adds. 

Let the admen speak 

Veteran adman-turned-consultant Vikas Mehta 

says that mithai, traditionally, is an offering 

meant for friends and family,. And is often 

bought from the halwai one has always gone to. 

“Markets, especially in the small towns, are 

dominated by few renowned shops. Another 

major problem for Amul is the availability. We 

don’t see many shops packing the whole 

(Mithai) range. I might have a hard time finding 

Amul’s Rosogolla. Also, one knows that the 

shelf life of the sweets at the halwai is pretty 

low and has to be sold fresh. It’s one of the pros 

of buying from a halwai.” 

“… Distribution is a problem Amul is already suf-

fering from. The range of chocolates also suffers 

from a similar problem. In terms of a packaged 

sweets, especially for gifting purposes, they 

would be fighting (with) a tougher competition, 



like chocolates, etc. Also, Amul’s promise of 

‘Honest Ingredients’ will work for products that 

have milk as the key ingredient, what about the 

others?” Mehta signs off. 

 

Looking for premium dairy products at your doorstep? Pride of Cows is here to help 
Updated: Nov 09, 2020, 17:44 IST 

https://www.hindustantimes.com/brand-post/looking-for-premium-dairy-products-at-your-doorstep-pride-of-

cows-is-here-to-help/story-wU7mXC4lL3RiQ7vL6SMhGO.html 

onsumers incline toward something 

new and novel, particularly when we 

talk about dairy nutrition and dairy 

products. Freshness, Purity, and something sat-

isfying for the taste-buds are the means by 

which the dairy nutrition is seen to be. For 

these basic delights of the consumers, Pride of 

Cows one of the premium range of products by 

“Parag Milk Foods” has now extended its range 

by adding single origin ghee and curd and is pre-

pared to serve the market with the excellent 

farm fresh products at your doorstep, Innova-

tion and consumer-centricity have always been 

the priority for Parag Milk Foods, and the 

launch of Pride of Cows - Ghee, Curd are no dif-

ferent. Specially curated for the health-con-

scious consumers who want the healthiest and 

freshest farm milk products on their table to 

nurture their healthy lifestyle. 

The brand recently roped in ace Bollywood ce-

lebrity Kareena Kapoor to enhance its reach and 

awareness amongst the audience. The actor 

was seen sharing her views on dairy nutrition in 

a recent digital film launched by the brand and 

expressing her happiness on being a part of an-

other growing family, as Parag Milk Foods adds 

newer products to Pride of Cows range, the per-

fect curd, and single-origin ghee, products that 

are made ‘Full of Love’. 

Kareena was thrilled to share how “Pride of 

Cows” products are of unmatched quality and 

are delivered all the way from the farm to your 

doorstep following a contactless process, ensur-

ing safety, and freshness. 

Ms. Akshali Shah, Sr. Vice President- Strategy, 

Sales & Marketing, Parag Milk Foods Ltd. As-

serted, “We are more than delighted to intro-

duce Kareena Kapoor Khan to the Pride of Cows 

family. KK is the obvious choice for us as she 

best personifies premiumness and embodies 

the POC ethos of delivering only but the best. 

She exemplifies motherhood, a woman of pure 

dedication towards her work, and the respect 

she demands amongst the new-age mothers 

makes her the perfect match for our brand 

“Pride of Cows” which is made ‘Full of Love’. 

Pride of Cows have been a pioneer in the con-

cept of subscription based model for a category 

like milk and they are now happy to expand this 

further for curd and ghee as well. The no hu-

man touch intervention process ensures abso-

lute hygiene and the consumers can vouch for 

the product’s taste, creaminess, quality, aroma, 

and flavor. Kareena’s association with “Pride of 

Cows” will further deepen the brand’s connec-

tion, increase brand recall, and drive greater tri-

als across the country. 

Excited about her association with the brand, 

Mrs. Kareena Kapoor further added, “I am truly 

excited for my association with “Pride of Cows”. 

This association comes so naturally to me as I’m 

personally a dairy lover and have grown up 

drinking a glass of milk every day. Dairy prod-

ucts are known for having high nutritional value 

and I always prefer to pair my meals with a dash 

of ghee and curd. The fact that the Pride of 

Cows products are so pure, fresh, and sourced 

hygienically, I would recommend everyone to 

go and subscribe for them now and get hands-

on their bottle of ghee, milk, and curd which is 

so ‘Full of Love’. 

Parag Milk Foods Pvt. Ltd., a first-generation 

family-held Company started in 1992 is today 
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one of India’s largest private dairies. It manufac-

tures and markets a wide range of dairy prod-

ucts in India and abroad under the brand names 

of ‘Gowardhan’, ‘Go’, ‘Pride of Cows’, and ‘Av-

vatar’. 

‘Pride of Cows’, the flagship brand of Parag Milk 

Foods was introduced with a proposition of 

Farm to Home concept targeted towards cus-

tomers seeking premium quality cow milk. 

Disclaimer: This content is released by Digpu 

News Network. No HT journalist was involved in 

the creation of this content. 

 

Indian milk farmers say they miss out on record dairy industry profits 
2020/11/09 14:00 

https://www.taiwannews.com.tw/en/news/4049510 

he logo of Kaira District Milk Producers 

Union (Amul) is hard to miss in the city 

of Anand in India's western province of 

Gujarat. Amul's headquarters there houses a 

massive plant that churns out millions of liters 

of milk every day. 

After India went into a nationwide coronavirus 

lockdown in March, there were initial concerns 

over the supply of milk from the country's big-

gest milk producer. But Amul continued produc-

tion at the same pace during and after the lock-

down, and was able to grow its revenue by an 

expected 16%. 

Anil Bayati, manager at AmulFed dairy, an Amul 

plant in the city of Gandhinagar, said Amul's 

preparedness played an important role in its 

success during the global pandemic. 

"We started preparing for a difficult scenario on 

March 11, once we found out that the corona-

virus had arrived in India," Bayati told DW. 

Read more: Why Indian farmers are angry over 

agricultural reforms 

"We first informed our farmers about the pre-

cautions that they had to take in delivering milk, 

as it's a perishable item, and its supply can't be 

hindered. We made special efforts to develop 

sanitation and hand washing systems to ensure 

the safe procurement of milk in villages," he 

added. 

Pramod Kumar Singh, a professor at the Insti-

tute of Rural Management (IRMA) in Anand, Gu-

jarat, said Amul was able to take advantage of 

demand for milk during the lockdown. 

India's big dairy responds to the pandemic 

At the beginning of the lockdown, demand for 

Amul products, such as long shelf life milk, sky-

rocketed as consumers began panic buying. 

According to Sandip Patel, a public relations of-

ficer at Amul, truck drivers and plant workers 

who came to work from various parts of Gujarat 

and India were retained to keep milk deliveries 

flowing. 

To prevent layoffs at locations with lower de-

mand, Amul relocated workers to units that 

needed help. 

Read more: Has coronavirus already peaked in 

India? 

Amul provided workers with protective equip-

ment, transport to and from work, and other 

support. It also set up 12-hour rotating shifts so 

that Amul could meet government coronavirus 

regulations of allowing just 50% workers on 

site. 

To prevent the spread of infection, Amul intro-

duced measures to reduce interaction between 

employees, both inside and outside the factory. 

Loading time in farming villages was increased 

to allow for social distancing. 

Farmers get the leftovers? 

However, in the countryside far from the glossy 

factories of Amul, people in the farming villages 

often have a different mindset on the dairy in-

dustry during the pandemic. 

In the village of Koba near Gandhinagar, dairy 

farmers who regularly send milk to district milk 

unions continue to work without face masks. 
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Many believe the coronavirus is a hoax to scare 

the public. 

The farmers also feel that Amul's success story 

during the lockdown has not trickled down to 

them. In interviews with DW, farmers voiced 

concerns over low wages, with some of them 

reporting earnings of just $2.00 (€1.70) per day 

or less. 

Ishwar Patel, a dairy farmer, told DW that the 

typical farmer spends more than that every day, 

just to maintain a farm. 

"The cow or buffalo has to be fed well for it to 

produce milk rich in fat and proteins. However, 

as dairies have kept the prices of milk constant, 

the farmer ends up earning less," Patel said. 

Read more: Social entrepreneurship for sustain-

able farming in India 

Too much milk powder 

Bipin Desai, a former employee at an Amul 

plant, thinks one of the reasons farmers have to 

bear the brunt of low prices is the lack of mar-

ket demand for Amul products like milk pow-

der, which is currently in oversupply. 

"Amul recorded little demand for its milk pow-

der, and other products like ice cream, during 

the initial months of the lockdown," Desai said. 

"There is about 1,000,000 tons of milk powder 

in Amul's inventory. Amul has to sell this off, 

and it is unable to do so as exports have 

stopped and there is the challenge of foreign 

players entering the milk powder sector," Desai 

told DW, adding the loss is passed on to farm-

ers' compensation. 

AMUL has asked the Indian government for a 

$20 million export incentive to help it offload 

the massive supply of powdered milk. 

Desai said he would like to know why Amul 

doesn't provide a minimum support price (MSP) 

for milk, which sets a price guaranteeing farm-

ers can survive, and is stipulated by the Indian 

government for crops like vegetables. 

Dairy farmers who aren't under the Amul model 

have previously protested and asked for an MSP 

for milk prices in the past. 

"Instead of paying incentives to employees at 

its plants, Amul could make sure farmers are 

compensated for their hard work. Otherwise 

most of them will leave the profession," said 

Desai. 

 

Andhra govt ties up with Amul to boost dairy farming 
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o encourage women dairy farmers and 

to boost dairy farming in the state, the 

Andhra Pradesh Government has tied 

up with Gujarat-based Amul to procure milk 

from the state’s dairy farmers. 

Minister for Animal Husbandry and Dairy Devel-

opment S Appalaraju said that milk procure-

ment under the AP-Amul project will start from 

November 20 in Prakasam, Chittoor, and Ka-

dapa districts. 

“Andhra Pradesh has signed an MoU with Amul 

to encourage milk cooperative societies, espe-

cially those run by women, and further develop 

the dairy sector in the State. The MoU aims at 

boosting confidence among dairy farmers and 

empowering them economically and socially,” 

Appalaraju said. 

Nearly 5.6 lakh women, who were provided 

with financial assistance under YSR Cheyutha 
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scheme had come forward for setting up mini 

dairies in the villages and the government had 

supplied milch cattle and buffaloes to those 

women. 

Around additional 22 lakh litres of milk produc-

tion is estimated through mini-dairies which 

Amul will procure and pay the dairy farmers. 

The Minister said that the milk collection by 

Amul will take place in three districts Prakasam, 

Chittoor and Kadapa, in about 550 villages. 

In Prakasam district alone, around 56,000 litres 

of milk will be procured. All these farmers will 

be receiving their cheques from Chief Minister Y 

S Jagan Mohan Reddy on November 25. 

Minister Appalaraju said that the tie-up with 

Amul is for an all-around growth of the dairy 

sector by giving a helping hand to the dairy 

farmers ensuring quality feed, veterinary ser-

vices and marketing facilities, he said. 

“Even though AP stands fourth in the country in 

milk production with a daily production of 

about four crore litres, the production from the 

organised sector through co-operative societies 

and private dairies is only 26 percent of the to-

tal production. The State government wants to 

bring the majority of unorganised dairy units 

into the organised sector by encouraging co-op-

erative societies and women farmers,” he said. 

Giving a boost to the dairy sector, the State will 

be spending Rs 1,362 crores for infrastructure 

development by setting up Bulk Milk Cooling 

Units and Milk Collection Centres in Rythu 

Bharosa Kendras (RBKs). 

The project will be implemented in a phased 

manner and in the first phase about 7,121 Milk 

Collection Centres and 2,774 BMCUs will be set 

up. 

A total of 3639 and 3486 BMCUs will be started 

in the second and third phases along with addi-

tional milk collection centres. 

The State government also proposes to develop 

RBKs into Milk-Potential RBK. 

 

 

Ananda and Amul stood first in cow ghee quality 
NOV 8, 2020 

https://dairynews7x7.com/ananda-and-amul-stood-first-in-cow-ghee-quality/ 

 
he past 5/6 months have seen Indian 

consumers eating dairy products more 

including ghee, reports a media daily. 

Thanks to the lockdown period, Indian consum-

ers had rustled up their culinary experience and 

reason being there was an uptick of ghee con-

sumption besides other dairy products. Where 

milk and dairy products are a major supplier of 

essential nutrients to the human body, cow 

ghee is a carrier of fat-soluble vitamins includ-

ing A, D, E and K, which our bodies need in very 

small quantities but 

can’t make for itself. These vitamins perform 

many essential functions. Similarly, the essen-

tial fatty acids, which cannot be synthesized in 

our body, are also supplied by ghee. 

Cow ghee is the pure clarified fat-derived solely 

from milk or curd or desi butter or from cream 

to which no colouring matter flavor or preserva-

tive gets added. Ghee is an important dairy 

product that enters inter-state trade too. Due 

to variation in its composition from region to re-

gion and season to season and also because it 

depends on the type of animal and the feed 

given, the establishment of its purity often in-

volves elaborate analysis, as well as tests for its 
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keeping quality. Hence, the Consumer VOICE 

team this time singled out 11 popular /regular 

selling cow ghee brands and tested on 

different parameters including vitamin A, milk 

fat, adulteration,flavor and taste among others. 

Read on the report below to know the best cow 

ghee brand for your home! 

11 regular selling brands of cow ghee were un-

dertaken for comparative testing and one can 

see the brand scores in the below table. 

Final score chart 

Key Findings of this research are as follows. 

• Based on the overall test findings, brands 

Ananda and Amul secured the No 1 position 

and Amul was found to be the value-for money 

brand. 

• Beta carotene was highest in Ananda and 

Amul. 

• Milk fat was highest in Ananda. 

• There was no adulteration with vegetable fat 

and animal fat for any brand. 

• All the brands had met the minimum require-

ments specified in the national standards. 

Therefore all brands are safe for consumption. 

The research by conducted by Consumer Voice 

magazine. They have been doing such research 

for a long time in different categories of prod-

ucts. Eleven brands of leading ghee brands were 

selected and those were tested on around 20 

parameters. 



Testing parameters 



Conclusion : Comparative testing of 11 popular 

brands was conducted in a NABL lab as per 

Food safety & standards regulation All the 

brands meets the requirements of national 

standards for Ghee. However there is no spe-

cific standard for Cow Ghee. Brand Ananda and 

Amul performed on Top among the 11 brands 

tested.All brands were free from adulteration 

and passed the safety tests. 

 

 

Food adulteration cases doubles in last 8 years: FSSAI 
NOV 8, 2020 

https://dairynews7x7.com/food-adulteration-cases-doubles-in-last-8-years-fssai/ 

 
he Food Safety and Standards Authority 

of India has made a big disclosure in its 

annual report on food adulteration. It 

says that cases of adulteration in food have 

doubled in the last 8 years. In the year 2012-12 

conducted by FSSAI, 15% food samples were 

adulterated, while in the year 2018-19 it has in-

creased to more than 28%. In its annual report, 

the FSSAI stated that 28.56% of the food sam-

ples examined by it in the year 2018-19 have ei-

ther been adulterated or are of poor quality. 

The FSSAI said that out of 1,06,459 food sam-

ples tested by NABL, 28.56% of the samples 

were adulterated. 

According to the FSSAI report, Uttar Pradesh 

and Jharkhand occupy the top among the states 

where food adulteration has been the highest in 

the last three years. At the same time, the least 

adulteration in food has been found in Aruna-

chal Pradesh, Goa and Uttarakhand. In the year 

2018-19, 52.32% adulteration was seen in the 

collected sample from Uttar Pradesh, 45.39% in 

Tamil Nadu and 41.68% in Jharkhand. At the 

same time, adulteration was found only 3.78% 

in the collected sample from Arunachal Pra-

desh, 4.63% in Uttarakhand and 5.67% in the 

collect food sample from Goa. 

Penalty collection increased 

Penalty increased to Rs 32,57 croreIt is worth 

noting that every year FSSAI officials collect 

food samples from all the states, which include 

milk, spices, water and packed food. In the year 

2018-19, the penalty for adulteration of food 

items has also increased to Rs 32,57 crore. 

Whereas, in 2017-18 it was Rs 26.35 crore. The 

FSSAI has asked all state governments to strictly 

prohibit adulteration in food. 
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Amul will begin milk procurement in Andhra Pradesh from Nov 20 
NOV 7, 2020 

https://dairynews7x7.com/amul-will-begin-milk-procurement-in-andhra-pradesh-from-nov-20/ 

 
ilk procurement under an agreement 

between the Andhra Pradesh gov-

ernment and Amul will take off from 

November 20 in three districts — Prakasam, 

Chittoor and Kadapa. 

Animal Husbandry and Dairy Development Min-

ister Seediri Appalaraju said Chief Minister Y.S. 

Jagan Mohan Reddy will distribute cheques to 

the dairy farmers on November 25. 

“The state government signed a memorandum 

of understanding (MoU) with Amul to encour-

age milk cooperative societies. Especially those 

run by women, and further develop the dairy 

sector in the state,” said Appalaraju. 

According to the minister, the agreement aims 

to boost confidence among dairy farmers and 

empower them economically and socially. 

Mini dairies by women farmers 

As many as 5.6 lakh women, who were provided 

financial assistance through the YSR Cheyutha 

scheme, have come forward to set up mini dia-

ries in the villages. 

These mini dairies are expected to collect up to 

22 lakh additional litres of milk. The state gov-

ernment supplied cattle to these women. 

To handle and process the huge amount of milk, 

Andhra Pradesh will spend Rs 1,362 crore to 

build facilities. Facilities like Bulk Milk Cooling 

Units (BMCU) and Milk Collection Centres in 

Rythu Bharosa Kendras. 

Scheduled to be implemented in a phased man-

ner, 7,121 milk collection centres and 2,774 

BMCUs will be set up. 

In total, 3,639 BMCUs will be started in the sec-

ond phase and 3,486 BMCUs in the third 

phases, along with milk collection centres. 

The state government also aims to develop 

RBKs into milk potential RBKs. 

Amul will collect milk from as many as 550 vil-

lages in the three districts. Out of which with 

56,000 litres of milk to be collected from 

Prakasam alone. 

CM commitment for dairy development 

“The CM is committed to the development of 

the dairy sector. During his 3,468 km ‘praja 

sankalpa yatra’, the CM directly witnessed the 

poor plight of dairy farmers and promised to 

give them a new life,” said Appalaraju. 

He criticised the previous government for alleg-

edly neglecting dairy development and cooper-

ative societies for the benefit of private dairies. 

Appalaraju said the southern state stands 

fourth in the country for milk production, gen-

erating about 4 crore litres of milk a day, mostly 

from the unorganised sector. 

He said only 26 per cent milk production is hap-

pening through cooperative societies and pri-

vate dairies. 

“The government is planning to bring majority 

of the unorganised dairy units into an organised 
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sector by encouraging cooperative societies and 

women farmers. The tie-up with Amul is for an 

all-around growth of the dairy sector by giving a 

helping hand to the dairy farmers, ensuring 

quality feed, veterinary services and marketing 

facilities,” he added. 

 

 

Disease claims 450 buffaloes in Dibrugarh over last 45 days 
06/11/2020 

https://timesofindia.indiatimes.com/city/guwahati/disease-claims-450-buffaloes-in-dibrugarh-over-last-45-

days/articleshow/79080306.cms 

IBRUGARGH: Cattle herders in Dibru-

garh’s riverine areas of Bogibeel and 

Madhupur and several other villages 

have been hard hit, with hundreds of buffaloes 

dying from a parasitic disease since the last one 

and a half months.  

According to locals, over 450 buffaloes have so 

far died from the disease in cattle farms (locally 

known as ‘khuti’) and households, causing huge 

losses to the local people. The herders said that 

the animals after grazing in areas where the 

grass had been submerged by flood water be-

came sick and suffered rapid weight loss. They 

were often reduced to a skeletal structure, with 

signs of laboured breathing, drooping head and 

ears, diarrhoea, slow movement, eye and nasal 

discharge before dropping dead.  

The disease has been particularly prevalent in 

villages like Bogibeel, Madhupur, Thekerapu-

khuri, Deorigaon, Baroghoria Mising Gaon, 

Gorudhoria Patro Gaon, Hansi Gaon and Charai 

Beel.  

Binod Patra, a resident of Madhupur village, 

said, “The cattle herders have been badly hit by 

the disease. Over 450 buffaloes have died from 

the disease in the last 45 days. In some ‘khutis’ 

located near the Brahmaputra bank and cha-

poris (sandbars), almost 50-60 cattle heads 

have been wiped out. In one particular instance, 

a cattle herder named Radheshyam Gowala of 

Gorudhoria Doloni Pathar lost 55 buffaloes to 

the disease. It is an alarming situation. Even the 

veterinary department has failed to check the 

disease.”  

  

 

Amul to begin milk procurement in Andhra from Nov 20 
Nov 06,2020 16:09 GMT 

https://latestnews.fresherslive.com/articles/amul-to-begin-milk-procurement-in-andhra-from-nov-20-168057 

maravati, Nov 6 (IANS) Milk procure-

ment under an agreement between 

the Andhra Pradesh government and 

Amul will take off from November 20 in three 

districts -- Prakasam, Chittoor and Kadapa. 

Animal Husbandry and Dairy Development Min-

ister Seediri Appalaraju said Chief Minister Y.S. 

Jagan Mohan Reddy will distribute cheques to 

the dairy farmers on November 25. 

"The state government signed a memorandum 

of understanding (MoU) with Amul to encour-

age milk cooperative societies, especially those 

run by women, and further develop the dairy 

sector in the state," said Appalaraju. 

According to the minister, the agreement aims 

to boost confidence among dairy farmers and 

empower them economically and socially. 

As many as 5.6 lakh women, who were provided 

financial assistance through the YSR Cheyutha 

scheme, have come forward to set up mini dia-

ries in the villages. 

These mini dairies are expected to collect up to 

22 lakh additional litres of milk. The state gov-

ernment supplied cattle to these women. 
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To handle and process the huge amount of milk, 

Andhra Pradesh will spend Rs 1,362 crore to 

build facilities like Bulk Milk Cooling Units 

(BMCU) and Milk Collection Centres in Rythu 

Bharosa Kendras. 

Scheduled to be implemented in a phased man-

ner, 7,121 milk collection centres and 2,774 

BMCUs will be set up. 

In total, 3,639 BMCUs will be started in the sec-

ond phase and 3,486 BMCUs in the third 

phases, along with milk collection centres. 

The state government also aims to develop 

RBKs into milk potential RBKs. 

Amul will collect milk from as many as 550 vil-

lages in the three districts, with 56,000 litres of 

milk to be collected from Prakasam alone. 

 

 

Indian startups digitally revolutionising dairying from Farm to table 
NOV 6, 2020 

https://dairynews7x7.com/indian-startup-digitizing-dairy-from-farm-to-table/ 

  
EW DELHI: A slew of tech startups are 

working towards digitizing the dairy 

supply chain, improving milk quality 

and production. 

Dairy startups such as Country Delight and Stel-

lapps are leveraging technologies like internet 

of things (IoT) and data analytics to increase the 

production and quality of milk and expand 

value-added dairy offerings like cheese, butter, 

ghee leading to an increase in the productivity 

and income of farmers. 

In India, a large quantum of dairy production re-

mains unorganized. 

According to analysts, the Indian dairy industry 

comprises 300 million herds of cattle spread 

across 75 million dairy farmers. These small-

holder dairy farmers lack veterinary support, 

advice on cattle nutrition, access to optimal nu-

trition and animal health products, transparent 

markets for trading cattle and, in some cases, 

market access for their milk. At the same time, 

private dairies and dairy cooperatives struggle 

with sourcing milk, managing farmer payments, 

building traceable supply chains, and ensuring 

quality. 

New genre of agritech startups 

“In the coming years, you should expect to see 

various dairy-focused agritech startups tackling 

these problems and building a stronger future 

for India’s dairy ecosystem,” said Mark Kahn, 

managing partner, Omnivore, which has backed 

startups including Stellapps. 

Bengaluru-based Stellapps uses IoT for efficient 

milk production, milk procurement and cold 

chain management. It assimilates this data on a 

cloud platform, analyses it and provides real 

time, actionable intelligence to all stakeholders 

via mobile devices. 

During the covid lockdown, Stellapps witnessed 

a 46% spike month-on-month in its order value, 

as the number of farmers spiked from 1.98 mil-

lion to 2.3 million across 30,000 villages in 18 

states, 16.6% more than pre-covid times. 

“There are 80 million households engaged in 

milk production of which about 60-70% are 

small and marginal farmers. Increasing the in-

come of smallholder farmers which will lead to 

a better life for them has been a key agenda of 

the government and will play an important role 

in shaping the post-covid rural economy,” says 

Ranjith Mukundan, co-founder and CEO, Stel-

lapps. 

Delivery is the next big thing 
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Gurugram-based Country Delight delivers milk 

and dairy products directly from the farmer to 

the customer, building a fresh food brand with 

milk as the mode of entry to the customer’s 

doorstep. 

“We are a customer obsessed business and a 

product focused organization, we identify 

where the problem is at the farmer level, cold 

storage level or last mile level,” says Chakradhar 

Gade, co-founder, Country Delight. 

Country Delight has an integrated cold chain to 

deliver perishables like milk, curd and other 

dairy products fresh. 

“We don’t add anything to the milk, it’s not re-

combined with any adulterant, no preservative 

or milk powder. We use a lot of tech to build 

monitoring of the milk real time, monitoring the 

nutritional value, tracking the temperature of 

the milk, all tankers are sealed electronically via 

cloud, data analytics and transparency is there,” 

added Gade. 

Gade’s team delivers 3 million orders a month 

across Delhi, Mumbai, Pune and Bengaluru, and 

has grown 50 times in the last three years. The 

milk is delivered within 36 hours of milking, 

bread within 24 hours from baking and eggs de-

livered within 72 hours of hatching. 

By year-end, it plans to add fresh fruits and veg-

etables that have been cultivated with precision 

agriculture and will be delivered within 24 

hours of harvesting. 

Other grocery delivery apps that deliver milk, 

work on a subscription-based model like BB 

Daily, Supr Daily and MilkBasket, where users 

order daily needs such as dairy-bakery prod-

ucts, vegetables and other essentials. 

Jio mart is the latest entrant 

The latest entrant is Jio Mart which is said to be 

testing the service in a few locations. 

Milkbasket’s vision is to become the default 

mom and pop shop for over a million house-

holds by 2021. It offers over 9,000 products 

across fruits and vegetables, dairy, bakery, and 

other FMCG categories across Gurugram, Noida, 

Dwarka, Ghaziabad, Hyderabad, and Bengaluru 

and is planning to expand further. Having 

achieved positive unit economics within the 

first six months of launch, Milkbasket claims to 

be the most capital-efficient model in the online 

grocery space as compared to its peers. 

“We are the market leader in the top up space 

and we try to maintain that position,” said 

Anant Goel, chief executive and co-founder, 

Milkbasket. 

Dairy tech start-ups are now worried about 

competition and said multiple players can co-

exist. 

Gade said that it is still early days as far as dairy 

tech is concerned. 

“It’s a very big industry, very tough as it involves 

a perishable product, many moving parts, there 

is lot of unpredictability in the product so one 

needs lots of expertise or time to master the 

domain.” 

According to Omnivore’s Kahn, “The biggest 

challenges facing the dairy ecosystem are all 

rooted in scarcity—lack of labour, lack of green 

fodder availability, lack of high-quality cattle ge-

netics. I think these trends will result in more 

farmers choosing to make dairying a full-time, 

increasingly professionalized activity, as op-

posed to a side hustle.” 

 

 

 

 

 

 

 

 



Amul launches pouch milk and fresh dairy products in Sri Nagar 
NOV 5, 2020 

https://dairynews7x7.com/amul-launches-pouch-milk-and-fresh-dairy-products-in-sri-nagar/ 

 
mul on Wednesday launched new 

pouch and fresh milk products in Srina-

gar. 

As per the press statement, Nisar Ahmad Bhat, 

board of director of Jammu and Kashmir Milk 

Producers’ Cooperative Limited (JKMPCL) said 

that to provide benefit of Amul brand to the 

dairy farmers of Kashmir, as per the advice of 

incumbent government of Union Territory of 

Jammu and Kashmir and Board of JKMPCL, 

Amul today launched pouch milk and fresh milk 

products in Srinagar. 

He said to empower the milk producers of the 

Valley, JKMPCL, with the support of Amul was 

established in 2004. Amul would be selling fresh 

pouch milk in 3 variants i.e. Taaza (toned milk) 

Rs 42 per litre, Shakti (standard milk) Rs 52 per 

litre, Slim and trim (double toned milk) Rs 40 

per litre and Dahi in cups in Srinagar city 

through more than 400 retailers. 

 

 

Mooofarm raises €500K in pre-Seed round fund 
NOV 5, 2020 

https://dairynews7x7.com/mooofarm-raises-e500k-in-pre-seed-round-fund-dairy-news-param-singh/ 

 
ndia based agritech startup, Mooofarm has 

raised €500K in series pre-Seed round fund-

ing from Navus Ventures and Rockstart. 

Moofarm in its statement said, “The company 

plans to use the funding to strengthen their 

product-market fit and hire key technology tal-

ent to launch new services to farmers.” 

Speaking on the investment in Mooofarm, Mark 

Durno, Managing Partner, Rockstart Agrifoods 

said, “It’s our purpose at Rockstart to empower 

founders who are driving positive change. 

Therefore, we are delighted to co-invest with a 

trusted partner, Navus Ventures, and we are ex-
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cited to continue to work alongside the Mooo-

Farm team, who will help enable Indian dairy 

farmers to have better animal health and eco-

nomic opportunities.”  

“MoooFarm, with its developed platform, that 

can link all elements needed for optimized pro-

duction of milk and dairy products, can make a 

huge contribution to improving the availability 

of high quality and affordable dairy products to 

sustain the growing worldwide demand. By 

proving support to MoooFarm, Navus Ventures 

is excited to be able to contribute to a sustaina-

ble and profitable future for Indian dairy farm-

ers ,” Eduard Meijer, Managing Director, Navus 

Ventures added. 

Commenting on the Fundraise, Param Singh, 

Founder of MoooFarm, said “We are thrilled to 

have both Rockstart and Navus Ventures join 

MoooFarm in its pre-seed round. This funding 

will assist us in further strengthening our prod-

uct-market fit and hire key technology talent to 

launch new services to our farmers. Both Navus 

Ventures with its close ties with Lely (farming 

innovator) and Rockstart will help us draw from 

their large pool of knowledge, networks, and 

experience in the agriculture and dairy sector. 

Together we are on our mission to make farm-

ers prosperous.” 

 

 

Aavin will sell 100 MT of milk based sweets this diwali 
NOV 5, 2020 

https://dairynews7x7.com/aavin-will-sell-100-mt-of-milk-based-sweets-this-diwali/ 

 
OVID-19 guidelines strictly followed 

while making sweets, says Minister 

Dairy Development Minister Rajenthra 

Balaji on Wednesday said Aavin had set a sales 

target of 1 lakh kg of sweets for Deepavali. 

Addressing the media after launching the sale at 

Aavin’s headquarters here, he said that last 

year, the milk producer had sold 80,000 kg of 

sweets made using butter, khoa and ghee. 

The recipes of the sweets, he said, were per-

fected by star chef Vijay Danny. The sweets 

were made strictly following COVID-19 guide-

lines, he added. 

Perhaps for the first time, Aavin has intro-

duced nei murukku fried in ghee (250 g – ₹100) 

and coffee-flavoured barfi. 

Sweets on call 

The sweets on sale at Aavin’s parlours and fran-

chise outlets include stuffed dry jamun (250 g – 

₹190), Kaju pista roll (250 g – ₹225), Nutty milk 

cake (250 g – ₹190), coffee-flavoured barfi (250 

g – ₹165) and stuffed moti pak (250 g – ₹170). 

The Tamil Nadu Cooperative Milk Producers’ 

Federation also has a combo pack with 100 g of 

each of these sweets, priced at ₹375 each. Aa-

vin sold around six tonnes of sweets for Vijaya-

dasami. This year, the marketing team is looking 
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at catering to IT companies, government com-

panies and district cooperative societies. “We 

have set a target of around 50 tonnes for our 

conventional sweets like khoa and Mysore pak,” 

a senior official at Aavin said. 

Those wishing to make bulk bookings can call 

9566860286/9345660380 between 8 a.m. and 8 

p.m. 

 

28% of food samples tested in 2018-19 found to be adulterated or sub-standard: FSSAI an-

nual report 
November 05, 2020 03:13 PM IST 

https://www.cnbctv18.com/healthcare/28-food-samples-assessed-by-fssai-found-to-be-adulterated-7403851.htm 

early 28 percent of the food samples 

tested for quality were found to be 

adulterated, according to the 2018-19 

annual report of the Food Safety and Standards 

Authority of India (FSSAI). 

The FSSAI data analysed by CNBC-TV18 indi-

cates a consistent rise in instances of food adul-

teration in the country. Out of the 1,06,459 

food samples analysed by the National Accredi-

tation Board for Testing & Calibration Laborato-

ries (NABL) in 2018-19, 28.56 percent were 

found to be non-conforming. 

UP and Jharkhand continue to be among the 

top five states with the highest adulteration 

rates in samples tested in the last three years. 

The proportion of adulterated or misbranded 

food sold in India has nearly doubled in the last 

8 years. In the year 2012-13, 15 percent of the 

food samples tested were found to be non-con-

forming to prescribed standards. Over the 

years, this has gradually gone up and now 

stands at 28.56 percent for 2018-19, as per the 

latest data available. 

The FSSAI splits these non-conforming samples 

into three categories - unsafe, sub-standard and 

those with labeling defects. A large chunk of the 

samples analysed by the FSSAI public labs falls 

under the sub-standard category. 

It is imperative, however, to note that this data 

does not mean that 28 percent of all the food 

sold in India is adulterated. It indicates that al-

most one-third of the samples collected pan-In-

dia were found to be non-conforming. 

The food safety officers in each state regularly 

collect random samples of milk, water, pack-

aged food among other categories to check for 

quality. In 2017-18, about 25 percent of the 

food samples of the total 99,353 were found to 

be non-conforming. 

States like UP and Jharkhand have been report-

ing high adulteration rates based on samples 

collected for the last 2-3 years. An analysis of 

the latest annual report (2018-19) shows that 

52.32 percent of the samples sourced in Uttar 

Pradesh have been found to be non-conform-

ing. This is followed by Tamil Nadu and Jhar-

khand which have 45.39 percent and 41.68 per-

cent adulteration rates based on samples ob-

tained respectively. 

States with the lowest adulteration rates in-

clude Arunachal Pradesh, Goa and Uttarakhand. 
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Penalties for violation of food standards have 

also been increasing year-on-year. For instance, 

penalties imposed for violations in 2018-19 

stood at about Rs 32.57 crore, compared to Rs 

26.35 crore in 2017-18. Therefore, even though 

penalties have risen, there seems to be a need 

for stricter enforcement at the state level and 

the regulator agrees. 

“The percentage of substandard samples also 

depends on the food safety compliance levels in 

a state and indicates the need for even more ef-

fective action,” FSSAI told CNBC-TV18. 

India’s food safety regulator says it has been en-

couraging states to keep a strict tab on the food 

available. “Surveillance and enforcement activi-

ties are carried by states every year. States are 

encouraged to undertake targeted sampling 

based on past experience, risk assessment and 

source information,” said FSSAI in a comment to 

CNBC-TV18. 

  

 

MILMA seeks Bharat Ratna for Dr Verghese Kurien 
NOV 4, 2020 

https://dairynews7x7.com/milma-seeks-bharat-ratna-for-dr-verghese-kurien/ 

 
erala Co-operative Milk Marketing Fed-

eration (KCMMF), one of India”s big-

gest dairy co-operatives popularly 

known as Milma, has demanded that Dr Ver-

ghese Kurien, the father of India”s White Revo-

lution, be posthumously bestowed with the na-

tion”s highest honour Bharat Ratna. 

Milma also planned year-long programmes 

across the state to celebrate the birth cen-

tenary of Kurien, starting from his birth anniver-

sary which falls on November 26, observed as 

National Milk Day, official sources said. 

Considering his pioneering services in nurturing 

dairy farming in the country as a sustainable 

economic activity up from the grassroots and 

imparting a big thrust to ”Operation Flood,” Ku-

rien deserves to be honoured with Bharat 

Ratna, KCMMF Chairman P A Balan said here on 

Tuesday. 

A meeting of the chairpersons of the Milma Re-

gional Unions resolved to take up the demand 

with the appropriate authorities. 

Over one lakh dairy farmers, who are members 

of more than 3,600 milk co-operative societies 

across Kerala, would write to Prime Minister 
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Narendra Modi, pressing for a decision in this 

regard, Balan said. 

The centenary celebrations would be flagged off 

at Kozhikode, the birth place of Kurien (1921-

2012), on November 26, 2021. 

A life-size statue of Kurien would be put up at 

the Milma headquarters and busts at the Union 

headquarters as part of the celebrations. 

Portraits of Kurien would be unveiled and lamps 

lit in all Milk Co-operative Societies on Novem-

ber 26. 

Milma would also institute Dr Verghese Kurien 

memorial awards to be given to outstanding 

students of Dairy Science Colleges affiliated to 

the Kerala Veterinary and Animal Sciences Uni-

versity by depositing five lakh rupees, the Chair-

man added. 

 

Marico, Dabur and Amul launched more Ayurvedic products during Covid 
NOV 4, 2020 

https://dairynews7x7.com/marico-dabur-and-amul-launched-more-ayurvedic-products-in-market-during-the-

covid/ 

 
volving consumer needs during COVID-

19 has prompted a slew of companies to 

look at ayurvedic products. 

Also, with government guidelines advising peo-

ple to consume turmeric and giloy to prevent 

infection, demand for ayurvedic products have 

increased. 

To capitalise on the demand for such products, 

fast-moving consumer goods companies 

(FMCG) such as Marico, Dabur and Amul have 

already come up with many products of ayurve-

dic concoctions. 

Last month, Marico announced its foray into the 

Chyawanprash category, with the launch of Saf-

fola Arogyam Chyawan Amrut Awaleha. Amul 

launched turmeric milk, ginger milk and tulsi 

milk in July, while in August it launched Immuno 

Chakra Ice Cream — the Health trinity of Haldi-

Ginger-Tulsi in tri-colour Ice Cream stick and 

Star Anise Milk. Dabur launched Dabur Haldi 

Drops. 

While there are already players such as Dabur 

that are known for Chyawanprash, Marico 

launched an enhanced variant of the traditional 

Chyawanprash with ingredients that consists of 

Ayush Kwath herbs, ashwagandha, turmeric, 

giloy and 50 percent more amla. 

Marico saffola Honey 

Marico also recently launched another immun-

ity-boosting product Saffola honey. It has also 

launched the Saffola Immuniveda range of 

Kadha Mix and Golden Turmeric Milk Mix. 

“Amidst the global pandemic, individuals have 

reset their routines to incorporate a healthier 

lifestyle that boost their immunity. They are in-

creasingly looking for innovative and value-

added solutions from trusted brands to support 

their health needs,” said Sanjay Mishra, Chief 
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Operating Officer, India Sales & Chief Executive 

Officer, New Business, Marico Ltd. 

Demand for immunity-boosting products is evi-

dent from Dabur’s healthcare portfolio, which 

contributes 38 percent to its total sales. In the 

first quarter of FY21, Dabur, in its results, had 

indicated that Glucose and Chyawanprash 

boosted the healthcare portfolio. 

In Q1 (Apr-June) of FY21, its healthcare business 

grew by 29.2 percent YoY to Rs 532 crore, but 

its other businesses such as home and personal 

care segment registered a 14.9 percent decline 

YoY at Rs 679 crore and foods division saw a 

34.4 percent fall at Rs 203 crore in the quarter. 

Ayurvedic healthcare products 

Even in the second quarter of FY21, the com-

pany reported robust healthcare numbers. Ac-

cording to the press release, robust perfor-

mance was driven by demand for its ayurvedic 

healthcare, hygiene and nutrition products. 

“Healthcare, particularly the portfolio of our im-

munity-boosting products, continues to be the 

outperformer for Dabur. This is also in line with 

our strategy of focussing on the consumer 

health categories,” Mohit Malhotra, Chief Exec-

utive Officer, Dabur India, said in an earnings 

press release. 

The Health Supplements business for Dabur re-

ported a 70.8 percent growth during Q2 of 

2020-21. The ayurvedic OTC range grew by over 

56 percent while the Ayurvedic Ethicals busi-

ness ended Q2 with an over 26 percent growth. 

Why Ayurvedic? 

N Chandramouli, CEO of TRA Research, a con-

sumer analytics and brand insights company, 

said that fear and health concerns are critical 

right now. 

“We have been talking to a lot of nutraceutical 

companies–those that make wellness products. 

They have been saying that immunity-boosting 

products are the only thing that has seen a 40 

percent YoY growth,” Chandramouli said. 

“Immunity has become the mainstay of every-

thing right now, because we know the disease is 

still there and the first line of defence is immun-

ity. It is something which is there on every-

body’s mind for the last seven months or so. 

Companies are capitalising and bringing in prod-

ucts which are immunity-based,” he added. 

Are they clinically validated? 

Among immunity-boosters, there are two dif-

ferent variations. One is nutraceuticals that are 

sold as dietary supplements and functional 

foods requiring approval of Food Safety and 

Standards Authority of India (FSSAI), and ayur-

veda immunity-boosters come under the ambit 

of the Ministry of AYUSH. 

“Nutraceuticals require scientific validation, and 

there will be certain pathways for approvals. 

The applications for marketing authorisation 

will be asked about the dosage and recom-

mended dietary allowance (RDA), among oth-

ers,” said RB Smarta, Founder and Managing Di-

rector of Interlink Marketing Consulting. 

The approval process of ayurveda immunity-

boosters are relatively simple. They have 

backed up the claims with the support of the 

existing body of literature. 

Smarta says companies are cleverly packaging 

the age-old wisdom into modern formulations, 

and cashing out. “All spices in Indian kitchens 

have immunity- boosting capacity,” Smarta said. 

Karan Daftary, Director, Business Development 

at SIRO, Clinpharm, one of India’s oldest clinical 

research organisation (CRO), says they are get-

ting enquiries and are working with FMCG com-

panies to help them design and implement clini-

cal trials or undertake review of scientific litera-

ture backing their products.“It’s important to 

have scientific validation and marketing the 

message correctly,” Daftary said. 

 

 

 



Mr Dilip Rath Unanimously elected to the Board of IDF 
NOV 4, 2020 

https://dairynews7x7.com/mr-dilip-rath-unanimously-elected-to-the-board-of-international-dairy-federation/ 

 
hri Dilip Rath, Chairman, National Dairy 

Development Board (NDDB) has been 

unanimously elected to the Board of In-

ternational Dairy Federation (IDF) on 2ndNo-

vember 2020 during the General Assembly of 

IDF.Shri Rath said, “I see my election to the IDF 

Board as an opportunity to bring along valuable 

insights from the Indian dairy experience and 

foster complementarities and synergies be-

tween dairying nations. It is a privilege for me 

to represent the world’s largest milk producing 

nation and contribute to promoting Sustainable 

Goals of dairying and also meet the UN Sustain-

able Development Goals. I keenly look forward 

to furthering IDF Board’s mandate.” 

Shri Dilip Rath is associated with IDF for the last 

10 years as Member Secretary of Indian Na-

tional Committee and as a member of the 

Standing Committee on Dairy Policy and Eco-

nomics. He has participated in National Com-

mittee Secretaries’ meetings as well as General 

Assembly on numerousoccasions. Shri Rath was 

also adistinguished speaker in the Leaders’ Fo-

rum Panel at Rotterdam Summit in 2016. He 

played a key role in signing the Dairy Declara-

tion at the IDF World Dairy Summit in Rotter-

dam in October 2016 between IDF and FAO. The 

Declaration recognises the contribution of the 

dairy sector to the achievement of key Sustaina-

ble Development Goals such as ending poverty 

and hunger, and protecting the environment. 

The IDF Indian National Committee represented 

by Secretary, Animal Husbandry & Dairying, 

Government of India and Chairman, NDDB 

signed the Indian Dairy Sector’s endorsement to 

meet U N Sustainable Development Goals with 

President and Director General of International 

Dairy Federation at IDF’s World Dairy Summit at 

Istanbul in 2019. 

Shri Rath as Secretary of the Indian National 

Committee, took the initiative to host the 

World Dairy Summit in India in 2022. India will 

host the first post COVID -19IDF World Dairy 

Summit 2022 in which over 1000 participants 

including experts, academicians, dairy profes-

sionals are expected to participate from about 

55 countries. Hosting the World Dairy Summit 

in New Delhi, India, will be a proud moment and 

a befitting tribute to the dairy farmers. The 

summit provides a global forum to dairy leaders 

and experts to exchange knowledge and ideas 

on how the sector can contribute to nourish the 

world with safe andsustainable dairying. 

Shri Rath said that cooperative approach in In-

dia is not a matter of choice but it constitutes 

an essential strategy by which millions of small 

dairy farmers are being empowered to have a 

level playing field in the market and get a fair 

share of the value of milk. Dairying in India has 
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proven to be the growth engine for the farm-

sector as a whole. It is not only about providing 

nutrition to billions of consumers but is also 

about ensuring sustainable livelihood for mil-

lions of our milk producers. India ranks first 

among the world’s milk producing nations and 

has the largest bovine population in the World. 

The milk production in country has been grow-

ing at the compounded annual growth rate 

(CAGR) of 6.43 % as against the global CAGR of 

1.53 % for the last 5 years.  The impressive 

growth and self-sufficiency in the dairy sector 

has been made possible by the concerted ef-

forts of the dairy farmers, Government of India, 

NDDB and many other stakeholders. In this con-

text the selection of Shri Rath is considered to 

be a matter of pride for India. 

The global dairy sector is poised to play an im-

portant role towards meeting the UN Sustaina-

ble Development Goal aimed at eliminating 

hunger by 2030. Among others, it shall continue 

to focus on the important element of promo-

tion of sustainable agriculture and supporting 

marginal and small farmers. In doing so, 

women’s empowerment leading to their in-

creased participation in leadership and decision 

making in dairy cooperatives and producer’s as-

sociation need to be promoted. 

IDF is an international non-governmental, non-

profit association with a vision “Helping to 

nourish the world with safe and sustainable 

dairy”. IDF members are National Committees 

generally constituted by dairy organizations in 

each country. The National Committee repre-

sents its country. India is represented by the 

National Committee (INC) of the IDF. The Secre-

tary (ADF), Ministry of Fisheries, Animal Hus-

bandry and Dairying, Government of India is the 

President of the INC-IDF and NDDB, as its Secre-

tariat, coordinates its activities. 

 

 

Milk powder factory in Malappuram 
NOVEMBER 03, 2020 19:29 IST 

https://www.thehindu.com/news/national/kerala/milk-powder-factory-in-malappuram/article33014493.ece 

he government has set its sights on es-

tablishing a state-of-the-art milk powder 

factory in Malappuram. 

The decision to establish a ₹53.93-crore facility 

under the Milma’s Malabar Regional Coopera-

tive Milk Producers’ Union (MRCMPU) comes 

even as the dairy sector is witnessing a slump in 

milk consumption amid the COVID-19 lock-

down. 

Dairy Development Minister K. Raju, who con-

vened a meeting here on Tuesday, said the gov-

ernment had decided in principle to implement 

the project in association with the National 

Bank of Agriculture and Rural Development 

(Nabard) using the latter’s infrastructure devel-

opment fund. 

The Minister said a manufacturing unit for milk 

powder was crucial for the State as it neared its 

target of achieving self-sufficiency in milk pro-

duction. Besides, milk production was at an all-

time high, necessitating the need to preserve 

excess milk as powder. 

Mr. Raju said the decision to establish a factory 

was adopted as the existing facility meant for 

the purpose in the State had remained non-op-

erational for long with outdated technology. 

Dairy Development Secretary Tinku Biswal, Nab-

ard Chief General Manager Balachandran, 

Milma managing director Patil Suyog Subhash-

rao, Director of Animal Husbandry K.M. Dileep, 

and Director (in-charge) of Dairy Development 

M. Prakash were among those who participated 

in the meeting. 
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NDDB Chairman Dilip Rath elected to International Dairy Federation board 
November 03, 2020 

https://www.thehindubusinessline.com/news/nddb-chairman-dilip-rath-elected-to-international-dairy-federation-

board/article33013362.ece 

ational Dairy Development Board 

(NDDB) Chairman Dilip Rath has been 

unanimously elected to the board of 

global dairy body International Dairy Federation 

(IDF). 

The announcement came during the the Gen-

eral Assembly of the IDF held on Monday. 

IDF is an international non-governmental, non-

profit association having members from na-

tional committees constituted by dairy organi-

sations in each country. 

“It is a privilege for me to represent the world’s 

largest milk-producing nation and contribute to 

promoting sustainable goals of dairying and also 

meet the UN Sustainable Development Goals. I 

keenly look forward to furthering IDF Board’s 

mandate,” Rath stated in a statement. 

Rath has been associated with IDF for the last 

10 years as Member Secretary of Indian Na-

tional Committee and as a member of the 

Standing Committee on Dairy Policy and Eco-

nomics. 

Rath has played a key role in signing the Dairy 

Declaration at the IDF World Dairy Summit in 

Rotterdam in October 2016 between IDF and 

the Food and Agriculture Organization (FAO). 

The declaration recognises the contribution of 

the dairy sector to the achievement of key Sus-

tainable Development Goals such as ending 

poverty and hunger, and protecting the envi-

ronment. 

India ranks first among the world’s milk-produc-

ing nations and has the largest bovine popula-

tion in the world. 

The milk production in country has been grow-

ing at the compounded annual growth rate 

(CAGR) of 6.43 per cent as against the global 

CAGR of 1.53 per cent for the past five years. 

In this context, the selection of Rath is consid-

ered to be a matter of pride for India, said an 

NDDB statement said. 

 

 

Direct procurement of milk from villages pays dividend 
NOV 2, 2020 

https://dairynews7x7.com/direct-procurement-of-milk-from-villages-pays-dividend/ 

 
ARINDER KAUR of Yusufpur Darewal 

village in Jalandhar district has been 

rearing four milch animals since the 

past decade or so and she used to sell milk to 

private vendors. In the past three years, after 

she became a member of the Jalandhar Milk 

Union, she has been selling milk to a coopera-

tive, part of the Punjab State Cooperative Milk 
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Producers’ Federation Limited (Milkfed), popu-

larly known as Verka. 

As part of the expansion of dairy cooperative 

coverage in areas which were not covered dur-

ing Operation Flood (1970-96), Kaur and many 

other women farmers were provided training 

about rearing animals. Village-level infrastruc-

ture was set up for the collection of milk under 

the National Dairy Plan (NDP-I), a World Bank-

assisted project implemented by the National 

Dairy Development Board (NDDB) from 2011-12 

to 2018-19. 

Meeting growing demand 

Mission Milk was envisaged for meeting the 

growing demand for milk, estimated at over 200 

million tonnes (MT) by 2021-22. A scientifically 

planned multi-state initiative as launched to in-

crease productivity of existing herds through a 

focused programme on animal breeding and 

nutrition. Another critical element of the pro-

gramme was to create a village-based milk pro-

curement system (VBMPS) through the setting 

up and strengthening of dairy co-op societies in 

areas hitherto not covered under the three-

phase implementation of Operation Flood. 

Case of Verka 

Kaur says she and her family used to take 

around 30-35 litres of milk daily to the private 

vendors located about 15 km away, but now, 

with the setting up of a dairy cooperative soci-

ety in her village, she is able to sell the milk in 

the village itself with price realisation much 

higher than what she used to get from the pri-

vate vendors. “For buffalo and cow milk, Verka 

pays us Rs 50-55 per litre and Rs 34-35 per litre, 

respectively, depending on the milk solids’ con-

tent, while in the case of private vendors, they 

used to pay Rs 22-25 per litre,” Kaur adds. She 

says the payment is transferred every fortnight 

to her bank account, while in the case of private 

vendors, the payment used to be delayed. In 

addition, Verka also provides feed and veteri-

nary services. 

Tetri Devi, a dairy farmer from Nagjuwa village 

in Lohardaga district of Jharkhand, has seven 

cows and supplies 30-35 litres of milk daily to 

the Jharkhand State Cooperative Milk Produc-

ers’ Federation, also known as Medha. Four 

years ago, she used to own a desi (indigenous) 

cow; its milk used to be used entirely for con-

sumption by the family consisting of six mem-

bers. Once Medha dairy created infrastructure 

for milk procurement in villages, including 

Nagjuwa, dairy farmers like Tetri Devi have not 

looked back as milk is now collected twice a day 

at village dairy societies, which in turn supply it 

for processing to the Medha dairy. 

National Dairy Plan -I initiatives blooms 

Thousands of farmers like Harinder Kaur and 

Tetri Devi have benefited across the country 

from the creation of dairy infrastructure at the 

village level, mainly attributed to measures 

taken under the NDP-I. 

The NDP-I, known as Mission Milk, was envis-

aged for meeting the growing demand for milk, 

estimated at over 200 million tonnes (MT) by 

2021-22. A critical element of the programme 

was to create a village-based milk procurement 

system (VBMPS) through the setting up and 

strengthening of dairy cooperative societies in 

the areas hitherto not covered under the three-

phase implementation of Operation Flood (OF). 

Mission Milk provided rural milk producers 

greater access to the organised milk processing 

sector in 52,509 villages across 18 states in 

which dairy cooperative societies were set up 

and strengthened and 17 lakh additional mem-

bers were enrolled, of which 45% were women 

and 67% were smallholders. Under the VBMPS, 

4,171 bulk milk coolers (BMCs) were installed, 

which created about 12 lakh litres per day of 

additional milk chilling capacity at the village 

level. 

AMCU is disruptive 

Around 30,000 automated milk collection units 

(AMCUs) were set up, which ensured a fair and 

transparent milk collection system. Milk 



brought by the dairy farmers got tested for its 

quality, in terms of fat and SNF (solids-not-fat) 

content, using analysers; the quantity of milk 

was measured on an electronic weighing scale; 

and the payment slips were generated and 

given to the farmers on the spot. The payments 

linked to the quality of milk, not mere quantity, 

encouraged the producers to further improve 

the quality, which brought about efficiency right 

from procurement to transportation and pro-

cessing. Market access to villages not covered 

under OF ensured that surplus milk of produc-

ers is collected round the year at remunerative 

prices. Mission Milk helped the country main-

tain its self-sufficiency in milk production in the 

post-OF era. 

Mission Milk 

Under Mission Milk, to ensure the accountabil-

ity of producer-centric organisations, the grant 

for AMCUs and BMCs was restricted to 50% and 

the remaining was contributed by the end im-

plementing agencies. This financing pattern 

helped in ensuring that these equipment are ef-

fectively put to use by these agencies. 

The other key intervention under Mission Milk 

has been training and capacity building of dairy 

farmers, members of the Management Commit-

tee, testers and secretaries of the village-level 

dairy cooperative societies and the field-level 

supervisors on various aspects of clean milk 

production, procurement, testing, cooling and 

transportation. More than 25 lakh participants 

attended the training and capacity building pro-

grammes under the VBMPS, which immensely 

helped in improving the depth and spread of 

operations and also in ensuring the quality of 

milk right from the villages. 

ICT is the key to success 

Further, leveraging Information & Communica-

tion Technology, several innovative pilot pro-

jects were also implemented, such as data log-

gers to monitor and control the performance of 

BMCs on a real-time basis and the installation 

of rooftop solar PV systems to provide clean en-

ergy at an affordable cost. 

An independent evaluation of Socio-Economic 

Impact of NDP-I by a leading research body, the 

National Council of Applied Economic Research 

(NCAER), has reported that the setting up of 

milk collection infrastructure at the village level 

resulted in greater transparency and fairness in 

milk procurement operations, while the installa-

tion of BMCs gave farmers more flexibility in 

terms of quantity as well as quality of milk. “It 

has provided rural milk producers access to or-

ganised markets, thereby increasing their in-

come,” the NCAER study has said. The propor-

tion of total landless households covered under 

NDP-I was 25.9% and the proportion of small 

and marginal farmers was 61.8%. 

Increase in farmer’s income 

The study also states that the household in-

comes registered an increase of more than 68% 

for the landless labourers, 73% for small and 

marginal farmers and 77% for medium farmers 

in the project areas. The study reported a no-

ticeable and sustainable enhancement of the 

living conditions of households and villages in 

the post-NDP-I phase. 

The evidence suggest that the second phase of 

NDP (Mission Milk Phase II) will not only 

strengthen and modernise our unique small-

holder dairying system but also increase our 

share of the organised milk business, especially 

in the context of Covid-19, which has created 

huge awareness among consumers about the 

benefits of hygienically packaged quality milk 

and milk products. 

Along with market access and the creation of 

milk procurement infrastructure at the village 

level, NDP-I also extended balanced ration advi-

sory services through local resource persons to 

2.14 million milk producers and 2.87 million 

milch animals in 33,320 villages. 

Much of India’s success in augmenting milk pro-

duction for meeting the growing demand has 



been attributed to the successful implementa-

tion of NDP-I. During Covid-19, cooperatives 

have shown resilience in procurement and mar-

keting of milk, notwithstanding the challenges. 

  

 

NDDB to build 3 new dairy plants in Jharkhand at cost of Rs 90 crore 
01/11/2020 
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ADODARA/ANAND: The Anand-head-

quartered National Dairy Development 

Board (NDDB) will construct and man-

age three new dairy plants in Jharkhand on a 

turn-key basis. 

The Jharkhand government has requested 

NDDB to set up these new plants at Sarath (De-

oghar), Sahebganj and Palamu. 

At the same time, construction of products 

dairy plant at Hotwar and two dairy plants of 

50,000 litre per day (TLPD) capacity at Jamshed-

pur and Giridih are also being discussed with 

Jharkhand government. The capacity of these 

two plants will be expandable to 100 TLPD. 

The plants at Sarath, Sahebganj and Palamu, 

which will have capacity of 50 TLPD expandable 

to 100 TLPD, will be constructed at the cost of 

Rs 90 crore by March, June and September next 

year. 

After addition of these new dairy plants, the to-

tal milk handling and processing capacity of 

Jharkhand Milk Federation will be around five 

lakh litres per day (LLPD) by 2024. 

Currently, JMF has four dairy plants at Ranchi, 

Deoghar, Koderma and Latehar with total in-

stalled capacity of 140 TLPD and one cattle feed 

plant at Hotwar, Ranchi. 

NDDB took over management of JMF from April 

1, 2014. JMF operates in 15 districts of Jhar-

khand including Ranchi, Ramgarh, Lohardaga, 

Khunti, Hazaribag, Koderma, Giridih, Deoghar, 

Dhanbad, Palamau, Garhwa, Chatra, Latehar, 

Bokaro and Godda. 

In 2019-20, the annual average milk procure-

ment from these 15 districts remained about 

117.52 thousand kg per day and it marketed 

around 102.99 TLPD. 

It will continue to manage JMF as Jharkhand 

cabinet has recently approved extension of 

MoU between NDDB and JMF till March 31, 

2024. 
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Global News 

PFA Disposes Off 2000 Litres Adulterated Milk 
13 November 2020 | 03:02 PM 

https://www.urdupoint.com/en/agriculture/pfa-disposes-off-2000-litres-adulterated-milk-1084843.html 

UZAFFARGARH , (UrduPoint / Paki-

stan Point News - 13th Nov, 2020 ) 

:Punjab food authority (PFA) raided 

and seized 2000 litres adulterated milk which 

was disposed off. 

The dairy safety team of PFA raided at Qureshi 

bypass chowk and caught vehicle loaded with 

adulterated milk. 

The milk was checked through lactoscan ma-

chine which proved adulterated. 

The team disposed off the 2000 litres milk. 

According to Director General PFA Irfan 

Memon, the raids were being carried out on 

daily basis against adulteration mafia for provi-

sion of quality milk to masses. 

 

 

LETTER TO THE EDITOR: LOCAL FOOD PANTRIES NEED YOUR SUPPORT 
Wed, Nov 11, 2020 11:44 AM 

https://www.decorahnews.com/news-stories/2020/11/26744.html 

 
s we approach the holiday season with 

an increase in COVID-19 numbers, let's 

work together to bring food security to 

our communities. Food pantries are in desper-

ate need of dairy products like milk, cheese, and 

butter. 

About two years ago, the "10 Gallon Challenge" 

became a widespread effort. This trend con-

sisted of purchasing ten gallons of milk and do-

nating it to a local food party. Fortunately, 

enough, my family was able to participate and 

donate a variety of 1%, 2%, whole, skim, and 

chocolate milk. Each gallon was purchased at 

Huber's Store and donated to the Greater Area 

Food Pantry in Calmar. 

While engaging in this trend is inspiring and full 

of goodwill, we should all try to do more. With 

COVID-19, families are in need of high-quality 

foods more than ever. Dairy products will be 

able to supply these people the nutrients they 

need to stay healthy. 

According to Joann Roney at the Greater Area 

Food Pantry, clients receive one gallon of milk a 

week. Recently, they have been able to supply 

butter and cheese, but are struggling to keep up 

with the demand. The pantry serves about 80 

clients throughout the week. 

It has been two years since the 10 Gallon Chal-

lenge arose, but our area food pantries are in 

need of products all the time. This giving sea-

son, think of those in your community who 
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need help the most. If you are interested in do-

nating or volunteering at the Greater Area Food 

Pantry, call (563) 419-6024." 

 

After Raising $85M, NotCo launches Milk Alternative Before Turning to Food 
Nov. 10, 2020 at 9:54 am 

https://www.bevnet.com/news/2020/after-raising-85m-notco-launches-milk-alternative-before-turning-to-food/ 

he plant-based dairy and meat catego-

ries are extremely competitive with new 

entrants and products every month. Yet 

Latin American company NotCo, which earlier 

this fall raised $85 million, thinks there’s room 

for one more, announcing last week it was 

launching a new non-dairy milk in Whole Foods 

nationwide. 

 

 

New England Dairy Introduces New Mobile Dairy Bar 
Nov 9, 2020 

https://www.lancasterfarming.com/farming/dairy/new-england-dairy-introduces-new-mobile-dairy-bar/arti-

cle_ec8dce5d-b899-5045-98c9-3f22693abcbc.html 

 
ew England Dairy has introduced the 

Mobile Dairy Bar, a food truck of sorts 

for milk products. 

The Mobile Dairy Bar is a refrigerated van with a 

milk tap system for milk sampling. It also fea-

tures a digital display, an Instagram photo 

booth, an exhibit booth, and a tent in the back. 

The Mobile Dairy Bar made its debut at three 

Massachusetts drive-in movie theaters in Men-

don, Marshfield and Topsfield in October to 

promote chocolate milk as the official beverage 

of Halloween. 

The events team handed out single-serve choc-

olate milks and set up a socially-distanced edu-

cational booth complete with a selfie station to 

engage moviegoers in a COVID-friendly manner. 

Educational materials, radio reads and a 30-sec-

ond commercial during movie previews directed 

attendees and listeners to a Halloween landing 

page featuring recipes, activities and nutrition 

information. 

New England Dairy looks forward to hitting the 

road in our Mobile Dairy Bar for more safe, so-

cially-distanced events in 2021. 
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Pennsylvania’s Dairy Processing Heritage 
Nov 7, 2020 

https://www.lancasterfarming.com/farming/dairy/pennsylvania-s-dairy-processing-heritage/article_f4027bf7-

2b45-54a9-8dc1-05015f5c494d.html 

 
 have written about dairy processing in the 

commonwealth, but those articles have 

generally focused on fluid milk plants. We 

have a lot of companies in Pennsylvania that 

produce non-Class 1 products, so I thought it 

would be informative to provide readers with 

some facts and figures about those. 

As a reminder, the Pennsylvania Milk Marketing 

Board receives no taxpayer money and relies on 

license fees, primarily, to fund operations. Li-

censes are issued to processors, cooperatives, 

milk haulers, milk samplers and testers. We cur-

rently employ 15 staff and two board members. 

We expect a third member to complete the ap-

pointment and Senate-approval process shortly. 

Staff includes auditors, accountants, attorneys 

and other support personnel. 

The board licenses 101 processing companies, 

each of which buys, sells or otherwise handles 

milk within Pennsylvania, where title passes 

within Pennsylvania. For those companies that 

process Class 1 and regulated Class 2 products, 

our staff reviews monthly reports and conduct 

audits to ensure the Milk Marketing Law and 

Regulations are being followed. 

I have written about dairy processing in the 

commonwealth, but those articles have gener-

ally focused on fluid milk plants. We have a lot 

of companies in Pennsylvania that produce non-

Class 1 products, so I thought it would be in-

formative to provide readers with some facts 

and figures about those. 

As a reminder, the Pennsylvania Milk Marketing 

Board receives no taxpayer money and relies on 

license fees, primarily, to fund operations. Li-

censes are issued to processors, cooperatives, 

milk haulers, milk samplers and testers. We cur-

rently employ 15 staff and two board members. 

We expect a third member to complete the ap-

pointment and Senate-approval process shortly. 

Staff includes auditors, accountants, attorneys 

and other support personnel. 

The board licenses 101 processing companies, 

each of which buys, sells or otherwise handles 

milk within Pennsylvania, where title passes 

within Pennsylvania. For those companies that 

process Class 1 and regulated Class 2 products, 

our staff reviews monthly reports and conduct 

audits to ensure the Milk Marketing Law and 

Regulations are being followed. 

 

Hildebrand Farms takes small-town dairy products successfully throughout Kansas 
Nov 6, 2020 at 2:51 PM 

https://www.hutchnews.com/news/20201106/hildebrand-farms-takes-small-town-dairy-products-successfully-

throughout-kansas 

hile many small dairies across the 

country are failing, a small Kansas 

dairy with slightly more than 130 

cows is thriving. 

Although it is still hard work, and the margins 

remain small, the dairy has remained in the 

black throughout the pandemic. 

I 

W 

https://www.lancasterfarming.com/farming/dairy/pennsylvania-s-dairy-processing-heritage/article_f4027bf7-2b45-54a9-8dc1-05015f5c494d.html
https://www.lancasterfarming.com/farming/dairy/pennsylvania-s-dairy-processing-heritage/article_f4027bf7-2b45-54a9-8dc1-05015f5c494d.html
https://www.hutchnews.com/news/20201106/hildebrand-farms-takes-small-town-dairy-products-successfully-throughout-kansas
https://www.hutchnews.com/news/20201106/hildebrand-farms-takes-small-town-dairy-products-successfully-throughout-kansas


For Hildebrand Farms, a family-owned business 

in Junction City, cows make up their livelihood. 

That’s why they treat the little ladies to home-

produced grains and fields where they can 

romp around all day. 

“They’re going to do better if we take care of 

them,” said Melissa Hildebrand-Reed, the 

farm’s operations manager. “The cows’ ideal 

temperature is about 40 degrees.” 

During the 1920s, Arnold and Rose Hildebrand 

came over from Switzerland, eventually moving 

to Junction City, where they bought a few cows. 

Their children and grandchildren expanded the 

farm and decided to create Hildebrand Farms. 

The family began bottling milk offsite, and in 

2008 they brought the bottling plant to their 

farm and started selling their milk bottles 

statewide. Currently, the Hildebrands sell to 

more than 120 stores throughout the state. 

“One cow will support a grocery store,” Hilde-

brand-Reed said. “They produce eight gallons a 

day.” 

In addition to the Holsteins, the farm has quite 

a few calves and a pasture full of steers. Along 

with their milk, the dairy processes beef and 

harvests grains. 

Milk facts 

Hildebrand is one of 300 dairies in Kansas and 

one of approximately 30,000 small dairy farms 

nationwide. According to the Kansas Depart-

ment of Agriculture, approximately 80% to 85% 

of the milk produced in the state is produced in 

western Kansas on 29 large farms. 

Milk production in Kansas during September 

2020 totaled 332 million pounds: this was up 

7% from September 2019, according to the 

USDA’s National Agricultural Statistics Service. 

The average number of milk cows was 171,000 

head, 8,000 head more than September 2019. 

Glass bottles 

Hildebrand wants to be as ecologically friendly 

as possible. By growing their own grains to feed 

their animals and using glass bottles, which they 

recycle, they are trying to lessen their footprint. 

“Using glass is more expensive, but it tastes bet-

ter,” said David Hildebrand, who along with his 

brother, Alan Hildebrand – Melissa’s father – 

owns and helps run the dairy. Other family 

members are also instrumental in the farm’s 

operation. 

During the beginning months of COVID-19, Hil-

debrand had a shortage of people and busi-

nesses returning bottles. Because of this, they 

had to order more. Normally, they replace 

about 20% of their bottles, but during the 

spring of 2020, they had to replace half of them. 

“It hurts,” Hildebrand-Reed said. “We worked 

out systems, and it got straightened out.” 

Flavors 

Along with the usual whole, 2% and skim, Hilde-

brand produces a cream line variety, which is 

pasteurized but not homogenized, forming the 

cream at the top. Pasteurization is a heating 

method to kill pathogenic microorganisms, 

while homogenization breaks down the milk 

into smaller units so it mixes more easily. 

Along with cream, the company sells chocolate, 

root beer and strawberry milk. And for the holi-

days, they bring out the eggnog. This year, they 

have a holiday bottle design. 

“My favorite is root beer,” said Cinder Varel-

man, a customer from Junction City. “It’s 

unique.” 

Ice cream 

At their retail store in Junction City, they serve 

homemade ice cream. Currently, the flavor is 

pumpkin spice. 

“It’s delicious,” Varelman said. “Their ice cream 

has the perfect consistency. It’s beautiful ice 

cream.” 

U.S. Army Sgt. Peter Tibbetts, of Augusta, 

Maine, agreed. 

“It reminds me of the pumpkin festival back 

home,” he said. “It’s always good.” 

The future 

At 93, Margaret Hildebrand, the family matri-

arch, is still looking out for the calves, making 

sure they are healthy and safe. The family 

https://www.hildebrandfarmsdairy.com/


hopes to pass the farm on to generations to 

come. Each generation continues to grow and 

modernize the business. 

“Our next large investment is robotic milkers,” 

Hildebrand-Reed said. 

Labor of love 

“It’s been tough because we have a lot of la-

bor,” David said. “We have a lot of costs.” 

Usually, the farm is open to tours, but because 

of COVID-19, they have stopped them for now. 

But the store remains open, and the cows re-

main visible from the storefront. 

“We have a history of bridging the gap between 

the farm and the public,” Hildebrand-Reed said. 

“We want to be a mom and pop Kansas dairy. 

We don’t want to be national. We want to be a 

Kansas brand.” 

 

 

Norfolk High teams place in top five at state dairy evaluation contest 
Nov 5, 2020 

https://norfolkdailynews.com/dairy-team/article_8f8b5788-1f7b-11eb-a98c-672c604ac935.html 

 
wo of Norfolk High School’s FFA dairy 

evaluation teams placed in the top five 

in recent state competition. Team No. 1 

took top honors, and team No. 2 took fourth 

place. 

Members of the state championship team are 

Jenna Fisher, Ashley Sanne, Keri Sanne and 

Makenna Skiff. Members of team No. 2 are Cole 

Ransen, Myranda Hansen, Kali Mangelsen and 

Alivia Gubbels. 

In addition, two students, Hansen and Skiff, 

placed in the top 10 in the individual competi-

tion — with Hansen placing second and Skiff 

fifth. 

Other area individual winners were: Sam Chap-

man, West Point, second place; Keaton Steffen, 

Hartington-Newcastle, fourth place; Rylie Bon-

neau, Pender, seventh place; and Lillie Timm, 

Pender, ninth place. 

The West Point team placed fourth in the team 

competition. 

A total of 167 contestants from 28 schools com-

peted in the 2020 State FFA Dairy Evaluation 

contest. The contest was held virtually, with the 

contestants completing their placings in eight 

classes and taking the dairy management test 

the week of Oct. 5-12. 

The Dairy Cattle Evaluation and Management 

Career Development Event (CDE) helps students 

develop skills in dairy cattle selection and herd 

management, said Jonathan Anderson, Norfolk 

High School’s FFA sponsor. 

“Teams of our four students develop skills in 

observation and analysis through this competi-

tive CDE. Each participant contributes to the 

team’s total score through individual activities. 

Team members complete a general knowledge 

exam and evaluate and select eight dairy animal 

classes. 

“Students in this event gain a greater under-

standing of dairy cattle management and be-

come knowledgeable in areas that include ani-

mal welfare, biosecurity, business management, 

current issues, environmental management and 

safety practices.” 
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Milk sector expected to shrug off impact of second lockdown 
04 November 2020 

https://www.fwi.co.uk/business/markets-and-trends/dairy-markets/milk-sector-expected-to-shrug-off-impact-of-

second-lockdown 

he disruption to milk supply chains dur-

ing the first lockdown in spring, brought 

on by the closure of coffee shops and 

catering businesses, hit parts of the dairy sector 

hard. 

Prices have generally recovered to their pre-

coronavirus levels since customers returned to 

the high street, although farmers have endured 

several months of lower revenue in the mean-

time. 

With the onset of a second lockdown across 

England this Thursday (5 November), alongside 

enhanced distancing measures across many 

parts of the rest of the UK, demand for milk 

from many businesses will again be wiped out. 

However, analysts are optimistic that this will 

have significantly less impact at the farmgate 

level than in the spring. 

Judith Bryans, chief executive of processor or-

ganisation Dairy UK, said: “At the moment our 

members are not expressing concerns.” 

She said liquid milk processors supplying super-

markets had seen spikes in demand following 

the announcement of the second lockdown, 

which had been challenging to deal with, but 

firms were doing their best to cope. 

Unresolved trade issues 

Speaking at an online seminar as part of the 

RABDF policy conference this week, Dr Bryans 

warned that there were still significant unre-

solved issues for the sector relating to how 

dairy goods flowed between the UK and the EU 

in 2021, whether there was a trade deal or not. 

These issues include how products will be la-

belled in order to be legally permitted to be 

sold. Defra farming minister Victoria Prentis 

said the department would have a response on 

this by the middle of this month. 

Nick Holt-Martyn, principal consultant at Som-

erset-based advice firm The Dairy Group, said 

the first lockdown affected only pockets of the 

industry and he expected the second lockdown 

to have an even more muted effect. 

Milk supply was significantly lower now than 

during the spring flush, he said, and the reac-

tion of consumers would be much more muted 

than the first time around, when the lockdown 

came as more of a shock. 

“People are becoming more used to living with 

it,” he said. 

Milk supplies have been running ahead of aver-

age for the time of year but these are also ex-

pected to decline following the fifth-wettest Oc-

tober since 1862 which accelerated housing 

plans for most producers. 

Short-term outlook positive 

“The short-term outlook for milk prices remains 

slightly positive, notwithstanding any effects 

from the new lockdown and a Brexit outcome,” 

Mr Holt-Martyn said. 

Based on production data from herds he ad-

vises, he forecasts that businesses will make a 

1p/litre profit in 2020-21 before family labour is 

costed in, and a 1.8p/litre loss afterwards. 

“The message for farmers is unchanged: look 

within their own business for improvements be-

cause of the almost inevitability of a volatile 

dairy industry for the next couple of years,” he 

warned. 
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Got milk? University researchers roll out new dairy cow treatment to reduce farmers’ anti-

biotic use 
November 2, 2020 

https://mndaily.com/263492/news/got-milk-university-researchers-roll-out-new-dairy-cow-treatment-to-reduce-

farmers-antibiotic-use/ 

n the dairy barn on the University of Minne-

sota St. Paul campus, rows of dairy cows 

moo, awaiting their daily milking. The site 

of a University pilot project, the barn is one of 

many places in the state that will soon be using 

a new type of cow antibacterial treatment. 

Historically, dairy farmers have given antibiotics 

to all of their cows during the periods between 

lactation cycles, regardless if they have con-

tracted an infection, said Sandra Godden, a pro-

fessor in the Department of Veterinary Popula-

tion Medicine. Based on a project on dry cow 

therapy she has been spearheading for the past 

five years, there is an alternative that is just as 

effective. 

With “selective dry cow therapy,” farmers can 

better target cows in need of antibiotic treat-

ment, which can save farmers time and money 

while also reducing the risk of their cows devel-

oping antibiotic-resistant pathogens. 

“Prices fluctuate, milk revenue goes up [and] it 

goes down. And there are times when milk 

prices are really, really low and farmers are just 

struggling to make ends meet,” Godden said. 

“So anytime they can cut costs without sacrific-

ing the health of the cow … that improves their 

economic sustainability and ability to stay prof-

itable, to stay in the industry and not go out of 

business.” 

Cows have a two-month ‘dry period’ where 

they are not milked, to give time for the cow 

and her udders to recover between lactation cy-

cles. Because cows are going through physiolog-

ical changes and experiencing some milk leak-

age during this period, they are especially vul-

nerable to bacteria, Godden said. 

If bacteria makes its way into the teat, a cow 

can carry a mammary gland infection into her 

next milking cycle, she said. This can make her 

udder irritated and swollen, and cause her to 

produce less milk or poorer quality milk. 

A combination of selective dry cow therapy and 

teat sealant proves to be equally effective com-

pared to treating all cows with antibiotics, God-

den said. Teat sealant is a thick substance that 

is injected into the cow’s teat and provides a 

physical barrier to prevent bacteria from enter-

ing the udder. It is then milked out of the cow 

once she starts milking again. 

Farmers can use an algorithmic approach or a 

culture-guided approach in selective dry cow 

therapy to determine which cows should be 

given antibiotic treatment. An algorithm-guided 

method identifies this based on the number of 

white blood cells in their milk. In the culture-

guided method, a milk sample is collected from 

all four quarters of the cow’s udder and 

swabbed on a culture plate, which is then incu-

bated for 36-48 hours. If there is bacterial 

growth on the plate, it shows which quarter of 

the udder is infected and which cow would ben-

efit from antibiotic treatment. 

Using the selective dry cow therapy method, 

farmers can reduce their antibiotic use by 55%, 

Godden said. And according to her research, 

around 60% of Minnesota dairy farmers are 

good candidates for this treatment. 

Minnesota ranks seventh for the most dairy 

cows in the nation as of 2019, and Godden said 

it is important that the dairy industry remain a 

viable and healthy agricultural sector of the 

state. 

“We want to give [farmers] tools to improve an-

timicrobial stewardship practices and become 

economically more efficient at the same time. 

And this kind of does both,” she said. 

A nonprofit called the Minnesota Dairy Herd Im-

provement Association (DHIA) provides milk 
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testing services for about half of Minnesotan 

dairy farmers who subscribe to their services. 

Starting Nov. 1, the Minnesota DHIA will give 

farmers a report to determine which of their 

dairy cows are at high or low risk for infection 

and which could benefit from antibiotic treat-

ment. 

Although not all farms may be the best candi-

date for selective dry cow therapy, having this 

as an option is still beneficial. Some farms with 

outbreaks of disease or infection may benefit 

from giving all their cows antibiotics. 

Farms that have good data collection practices, 

trained staff and use teat sealant regularly of-

ten have a better chance of implementing selec-

tive dry cow therapy successfully, said Erin 

Royster, an assistant professor in the Depart-

ment of Veterinary Population Medicine who 

also worked on the project. 

For Jean Amundson, selective dry cow therapy 

has helped her a great deal. Since implementing 

the practice almost four years ago on her Wis-

consin dairy farm, she has cut her costs in half. 

Amundson’s farm was used in one of Godden’s 

earlier trial sites for the therapy. She said it is 

nice to see this practice being brought to more 

farmers through the DHIA. 

“It’s just such a good idea,” she said. “You 

know, just targeting your medicine where it 

needs to be versus just putting it everywhere 

and hope for the best.” 

 

 

Roseburg's Umpqua Dairy announces plans to sell to Fresno-based ice cream company 
Nov 2, 2020 

https://www.capitalpress.com/ag_sectors/dairy/roseburgs-umpqua-dairy-announces-plans-to-sell-to-fresno-

based-ice-cream-company/article_ec8fff94-960b-5727-8ed8-10a37267aafc.html 

OSEBURG, Ore. (AP) — Umpqua Dairy, 

a Roseburg mainstay that was been 

owned by the Feldkamp family since it 

was founded 89 years ago, is being sold to an-

other family-owned dairy company. 

Umpqua Dairy officials said they are working 

with Producers Dairy to transition ownership of 

the company while maintaining its family-

owned status. Producers Dairy is owned by the 

Shehadey family and is headquartered in 

Fresno, Calif. 

“Producers Dairy is another third-generation 

family-owned business who values Umpqua 

Dairy, our employees, our Roseburg manufac-

turing facility, and our distribution facilities 

throughout the state of Oregon,” Umpqua Dairy 

CEO Doug Feldkamp said in a news release. “We 

do not have a fourth generation currently in-

volved in our company and it was very im-

portant to our family to find a company with 

similar values, culture, and a focus on support-

ing our communities. We believe that we’ve 

found that company in Producers Dairy.” 

The companies plan to continue Umpqua 

Dairy’s brand, staffing and locations. Addition-

ally, there is an opportunity for Umpqua Dairy’s 

award-winning products to be distributed 

throughout a much larger geographical area, 

Feldkamp said. 

The two companies have signed a memoran-

dum of understanding and are currently under-

going discussions about Producers Dairy acquir-

ing Umpqua Dairy, with an anticipated comple-

tion date of Dec. 31. Umpqua Dairy Chief Oper-

ating Officer Steve Feldkamp plans to continue 

with the company for at least one additional 

year and Doug Feldkamp plans to continue in 

his current role for the next three years. 

Producers Dairy was founded in Fresno in 1932. 

By the mid-1950s, Larry Shehadey had pur-

chased the company and began to transform it, 

using Hoppalong Cassidy as its spokesperson 
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and establishing the company’s first dairy farm. 

Today, the third-generation company continues 

to be led by members of the Shehadey family 

and is uses the phrase “Nourish Lives One at a 

Time.” The company produces and distributes a 

variety of dairy products from its three manu-

facturing facilities and 13 distribution centers 

throughout California and Nevada. 

“We are very excited about this opportunity,” 

Scott Shehadey, president of Producers Dairy 

and a third-generation owner, said in the re-

lease. “Umpqua Dairy’s values are well aligned 

with our values and our desire to nourish peo-

ple’s lives. They have a great team of people 

and have continuously demonstrated their com-

mitment to excellence with a rich history of 

award-winning products. As another third-gen-

eration family-owned company, we understand 

the importance of carrying on Umpqua Dairy’s 

legacy and we are committed to stewarding 

their heritage well.” 

 

 

 


