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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 

NCLT passes order to liquidate dairy firm Kwality Dairies 
JAN 15, 2021 

https://dairynews7x7.com/nclt-passes-order-to-liquidate-dairy-firm-kwality-dairies/ 

 
he National Company Law Tribunal 

(NCLT) has directed to liquidate debt-

ridden dairy firm Kwality Ltd after the 

company failed to finalise any bidder within the 

specified time-frame. 

The NCLT had directed to initiate insolvency 

proceedings against Kwality Ltd on December 

11, 2018 over the plea filed by the financial 

creditors Punjab National Bank and KKR India Fi-

nancial Services. 

A two-member bench of the Delhi-based NCLT 

observed that despite extension in the insol-

vency timeline, the lenders of the Kwality failed 

to finalise any potential buyer for the company. 

The Committee of Creditors (CoC) had received 

only one resolution plan for the company from 

a consortium of Haldiram Snacks and Pioneer 

Securities, but the bid could not get approved 

with the required majority of 66 per cent votes 

of lenders. 

Following this, its resolution professional (RP) 

Shailendra Ajmera, who is part of consultancy 

firm E&Y, had moved an application to initiate 

the liquidation process for the company as 

mandated under the Insolvency & Bankruptcy 

Code (IBC). 

NCLT begins liquidation process 

“In view of the facts and circumstances, this au-

thority (NCLT) is satisfied that the application 

filed for initiation of liquidation proceedings 

against the corporate debtor (Kwality) is a fit 

case for ordering the liquidation of the corpo-

rate debtor namely Kwality Ltd in the manner 

laid down in IBC, 2016,” said a two-member 

NCLT bench comprising M S Tariq and N K 

Bhola. 

The NCLT also appointed Ajmera as liquidator. 

“The personnel of the corporate debtor are 

hereby directed to extend all corporations to 

the liquidator as may be required in managing 

the affairs of the corporate debtor,” said the 

NCLT. 

As the liquidation order has been passed, no 

suit or other legal proceedings shall be initiated 

by or against Kwality without prior approval of 

the NCLT, it added. 

Moreover, the “moratorium passed under Sec-

tion 14 of the IBC, 2016 shall cease to have its 

effect from the date of the order and that a 

fresh moratorium under Section 33(5) of IBC, 

2016 shall commence”. 

“The liquidator shall submit a preliminary report 

to the NCLT within 75 days from the liquidation 

commencement,” said the NCLT, while directing 

the liquidator to send the copy of the order to 

Registrar of Companies, the Insolvency and 

Bankruptcy Board of India and IT Department 

including Assessing IT Officer of the IT Circle. 

 

T 

https://dairynews7x7.com/nclt-passes-order-to-liquidate-dairy-firm-kwality-dairies/


Mother dairy launches Mathura Peda and Laddoo on Uttarayan day 
JAN 15, 2021 

https://dairynews7x7.com/mother-dairy-launches-mathura-peda-and-laddoo-on-uttarayan-day/ 

 
iving a joyous start to 2021, Mother 

Dairy Fruit & Vegetable Pvt. Ltd., a 

wholly-owned subsidiary of National 

Dairy Development Board (NDDB), today an-

nounced that it will launch 5 new packaged 

products under its Mother Dairy and Safal 

brands, in the month of January 2021. 

The new packaged products are being intro-

duced with the objective of offering superior 

quality, hygienically packed and convenient op-

tions to consumers. The announcement marks 

the auspicious occasion of Makar Sankranti and 

was made in the presence of Varsha Joshi, 

Chairman, National Dairy Development Board, 

Omveer Singh, Deputy Managing Director, 

Mother Dairy and other key officials from the 

Company. 

Speaking on the launch of the new products, 

Joshi said: “The Indian dairy and horticulture 

ecosystem have been a significant contributor 

in driving rural prosperity. The amalgamation of 

country’s diverse produce and an innovative ap-

proach to provide a market for this produce has 

the potential to benefit both the farmer and the 

consumer.” 

Market linkages for Jharkhand farmers 

“The introduction of these new products in hor-

ticulture with sourcing from tribals of Jharkhand 

will enable them with newer markets and is go-

ing to positively impact their livelihood. At 

NDDB, we have always encouraged initiatives 

serving the purpose of enhancing production 

and creating alternate avenues for the farmers’ 

produce, resulting in uplifting the livelihood of 

producers and offering the right value proposi-

tion to consumers.” 

Consumers can buy the new Mother Dairy 

sweets from the company’s robust network of 

around 1500 booths. Safal’s new frozen prod-

ucts will soon be made available across its over 

300 F&V outlets in the National Capital Region, 

which will gradually be expanded in general re-

tail outlets going ahead. 

G 
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Commenting on the Company’s approach, Singh 

said: “Given the unprecedented pandemic and 

growing concern of hygiene, we are introducing 

new products with an aim to offer superior 

quality, safe and hygienically packed products 

for our consumers.”  

Packaged sweets has a great potential 

Mother Dairy’s packaged sweets portfolio con-

stitutes of hygienically packed Milk Cake, Or-

ange Mawa Barfi, Frozen Rasmalai, Gulab 

Jamun and Rasgulla. The Company’s immunity 

range already consists of Haldi Milk and Probi-

otic Drinks under Nutrifit brand. Safal’s Frozen 

Vegetable range comprise of famed Frozen 

Peas, Frozen Corn, Frozen Jackfruit and Frozen 

Mixed Vegetables. 

Safal was the pioneer in introducing Frozen 

Peas to the country in 1990s and was the first 

one to bring in the concept of Individual Quick 

Freezing (IQF). In the IQF process, the produce 

is frozen through a freezing tunnel of fluidized 

bed, leading to freezing of each and every grain 

individually. In addition, Safal offers a delec-

table range of frozen snacks such as Frozen 

Aloo Tikki, Frozen Hara Bhara Kebab, Frozen 

French Fires and Frozen Chilly Garlic Nuggets. 

All Safal products are procured from the best of 

the farms, processed using state-of-the-art 

technology and hygienically packed. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



How has the Pandemic Changed the Dynamics of the Dairy Industry? 

JAN 13, 2021 

https://dairynews7x7.com/how-has-the-pandemic-changed-the-dynamics-of-the-dairy-industry/ 

 
he COVID-19 outbreak early this year 

wrecked almost every industry world-

wide. India’s dairy industry is no excep-

tion. Its business operations were hit hard as 

the industry had to navigate the negative ef-

fects of the pandemic on logistics, an abrupt 

change in demand consequently impacting the 

supply.  Due to the nationwide lockdown, con-

sumption from non-essential commercial estab-

lishments such as restaurants, hotels, bakery, 

sweet shops, theatres, and malls, suddenly 

dipped to zero.  

Plus, for milkmen and vendors who collected 

loose milk from dairy farmers and then supply it 

to urban consumers, the ban on travel ruth-

lessly disturbed this arrangement.  Milk pro-

curement from small farmers, who were out-

side the umbrella of organized cooperative and 

corporate sector dairy networks, was equally 

impacted. That was a jolting setback for the 

dairy industry as well as farmers.  

Unfortunately, the industry faced a few more 

exceptional challenges. It wasn’t possible to en-

tirely cut down the milk production considering 

the plunge in demand and issues in supply. Irre-

spective of the market mayhem, a cow had to 

be milked daily for its health. On one hand, it in-

creased the cost of a dairy farmer and on the 

other, the situation left them with surplus milk 

with no trade taking place.  

Perishable dairy products were not the priority 

Moreover, the pandemic didn’t eliminate the 

need for dairy products. But raised a different 

concern. Products such as curd and paneer are 

perishable and have a short shelf life. Hence, 

these were not stocked by families as their back 

up plan during the lockdown. As these can’t be 

stored for selling at a later date, and the dairy 

supply chain operations were severely dis-

rupted, surplus availabilities of dairy products 

had to be discarded.  Another factor that added 

salt to the injury was the drastic declination in 

the consumption of cold products like ice 

cream, flavored milk, and yogurt. In order to 

keep ourselves safe, most of us have avoided 

the food known to enhance cough and cold. 

In no time, India, the largest and thriving dairy 

producer in the world with 187.7 million tons of 

milk production, as per the data from NDDB, 

and a high turnover rate, received a hard blow. 

Upcoming opportunities 

T 
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But every dark cloud has a silver lining. If this 

pandemic has brought unprecedented chal-

lenges and uncertainties, it has also given an 

opportunity to the dairy industry to look be-

yond and unleash its potential. Precisely, this is 

how several players in the industry responded 

to the pandemic. Identifying the need of the 

hour, they forayed into new product categories. 

Products for immunity boosting such as haldi 

doodh (turmeric milk), camel milk, and goat 

milk started gaining attention. Consumer 

choices are shifting to consuming products 

made from organic materials. Further, consider-

ing health and hygiene are two key factors in 

the era of new normal, the demand for fresh 

and organic products will rise in the years to 

come. This has set manufacturers in the dairy 

industry to expand their offerings. 

No doubt, due to the rapidly changing industry 

environment as well as consumer behavior, the 

dairy businesses experienced ebbs and flows of 

demand and supply. But on a brighter note, 

weighing the current developments, we are 

foreseeing a U-shaped growth curve for the 

dairy sector, wherein the industry is expected 

to regain its stable growth in days to come. 

 

 

Lumpy skin disease: The deadly pandemic that has taken root among India’s bovines 
 13 January 2021 

https://www.downtoearth.org.in/news/agriculture/lumpy-skin-disease-the-deadly-pandemic-that-has-taken-root-

among-india-s-bovines-75037 

 
 strange but familiar fear has prevailed 

over the village of Kammana in Kerala’s 

Wayanad district since the beginning of 

the year. It was much like what the residents 

experienced around the same time last year, 

when the state reported India’s first novel coro-

navirus disease (COVID-19) case. This time the 

virus is different and so is the host, but the dis-

ease is equally contagious, unknown, stealthy 

and debilitating. 

“I don’t know how and when three of my five 

Jersey cows contracted the disease,” says Saji 

Joseph, a resident of Kammana. All of a sudden, 

in the first week of January, lumps started ap-

pearing on their body accompanied by high fe-

ver. 

Within a week, they have become emaciated, 

says Joseph, adding that he loses Rs 700 a day 

because of reduced milk yield. In this village of 

mostly dairy farmers, 200 other households 

face the same predicament. Even infected bulls 

and buffaloes are unable to pull carts or per-

form farm activities. 

Local veterinarians have identified it as lumpy 

skin disease (LSD), a viral illness that causes pro-

longed morbidity in cattle and buffaloes. It ap-

pears as nodules of two to five centimetre di-

ameter all over the body, particularly around 

the head, neck, limbs, udder and genitals. 

The lumps gradually open up like large and 

deep wounds. In some cases — under 10 per 

cent according to the Food and Agriculture Or-

ganization (FAO) — the infected animal suc-

cumbs to the disease. 

While the LSD virus easily spreads by blood-

sucking insects like mosquitoes, flies and ticks 

and through saliva and contaminated water and 

A 
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food, veterinarians say no treatment is available 

for the disease, that is being reported for the 

first time in India. 

Historically, LSD has remained confined to Af-

rica, where it was first discovered in 1929, and 

parts of West Asia. But in recent years, the dis-

ease has spread to territories beyond the en-

demic areas. In 2015, it made an incursion into 

the European part of Turkey and Greece. 

The next year, it created havoc in the Balkan 

and Caucasian countries and Russia. However, 

since its arrival in Bangladesh in July 2019, LSD 

is spreading across Asia in epidemic propor-

tions. 

According to a risk assessment report by FAO, 

the disease spread to seven countries till the 

end of 2020 — reaching China and India in Au-

gust 2019, Nepal in June 2020, Taiwan in July 

2020, Bhutan and Vietnam in October 2020 and 

Hong Kong in November 2020. 

At least 23 countries in south Asia, east Asia and 

southeast Asia are now at risk of LSD, which is 

emerging as a trans-boundary animal disease, it 

says. 

In India, which has the world’s highest 303 mil-

lion heads of cattle, the disease has spread to 

15 states within just 16 months. In fact, in Au-

gust 2019, when the first outbreak of LSD was 

reported from Odisha, five districts were grap-

pling with the exotic cattle pox. 

Worse, studies suggest the virus could have al-

ready mutated in the country. Vandana Gupta, 

assistant professor at the College of Veterinary 

Science Animal Husbandry, Jabalpur, who is 

studying gene sequences of the samples col-

lected from infected cattle in Madhya Pradesh, 

has found that the strain is different from the 

one isolated in Odisha during the first outbreak. 

“We need an urgent prevention strategy. The 

disease might behave differently here than how 

it behaves in other countries. Since LSD virus is 

related to sheep and goat pox, we need to un-

derstand whether it can transmit to sheep and 

goats as well,” she warns. 

Unclear transmission  

Due to the infectious nature of LSD and its im-

plications on the economy — decreased milk 

production, abortions and infertility and dam-

aged hides due to cutaneous nodules and fi-

brous tissue growth cause significant economic 

losses to farmers — the World Organisation for 

Animal Health (OIE) declares it as a notifiable 

disease. 

This means a country must inform OIE about 

any outbreak of the disease so that it can be 

contained. Yet, no consolidated figure is availa-

ble with the Department of Animal Husbandry 

and Dairying (DAHD) regarding the actual 

spread of LSD in the country or economic losses 

incurred by farmers. 

Unofficial estimates show at least 5,000 heads 

of cattle might have contracted LSD in Kerala 

alone since December 2019. When contacted 

by Down To Earth (DTE) Vijay Kumar, in-charge 

of livestock health at DAHD, said, “Total con-

firmed real positive cases are 30 to 40 per af-

fected state. Since it resembles other skin dis-

eases, people confuse those with lumpy skin 

disease.” 

Satyajit Doley, a young cattle farmer from 

Dhansiri Mukh, a village on the eastern fringe of 

the Kaziranga National Park in Assam, is testa-

ment to this lackadaisical attitude of the author-

ities towards LSD. 

Doley first observed round and stiff lumps on 

the front legs of his cows when the waters from 

the first cycle of flood receded during the mon-

soon last year — almost a year after cases 

started erupting in India as well as in Bangla-

desh, its neighbour across the border. 

Within a fortnight, four other cows showed sim-

ilar symptoms with mild fever and almost negli-

gible production of milk. By that time, the next 

cycle of floods had hit the state. Doley, who 

lives on the floodplains of the Dhansiri river that 

meets the Brahmaputra three kilometres (km) 

downstream, had to evacuate. 



“But we could not get the animals to move who 

then probably drowned in the flood waters.” 

Soon, it spread to 100-odd cows in the neigh-

bourhood. Doley and several others in his vil-

lage notified the local government veterinary 

department but in vain. The authorities sprang 

into action much later only when the state gov-

ernment sounded an alarm about LSD affecting 

livestock across the state, Doley alleges. 

Some states like Kerala have, however, been 

taking proactive measures to contain the spread 

of LSD. The state’s Dairy Development Minister 

K Raju tells DTE that the government has en-

sured frequent health check-ups of cattle in all 

districts and are concentrating on eradication of 

the disease. 

Veterinary hospitals have been directed to pro-

vide all the treatments for free. However, he 

says, the challenge is no specific vaccine against 

LSD is available in India. Right now, the veteri-

nanrians are following the protocols they would 

follow in case of a pandemic. 

In Kammana, they have asked Joseph and other 

dairy farmers to spray disinfectants in cattle-

sheds several times a day to eradicate flies and 

mosquitoes that act as vectors of LSD. In case of 

death of an animal, farmers have been advised 

to bury the carcass deep inside the earth. But 

more than that, they have been advised to 

quarantine the cattle even at the slightest 

symptom of the disease. 

Will this help? 

Tracing the source of infection plays a critical 

role in containing the spread of any contagious 

infection. But the authorities are still cluless 

about how LSD was introduced to India. 

“We are not sure of the origin of the disease in 

India,” says Praveen Malik, animal husbandry 

commissioner at DAHD. “It has probably hap-

pened through mechanical transmission via vec-

tors across the border or through illegal imports 

of cattle. Some vectors can fly a long distance 

riding on the air current or can spread through 

contaminated equipment or syringes. We have 

requested the National Institute of Veterinary 

Epidemiology and Disease Informatics to con-

duct a study of all factors that contribute to the 

spread of the disease,” says Malik. 

FAO, in its risk assessment report, however, 

states the long porous borders between India, 

Nepal and Bangladesh allow for a significant 

amount of bilateral and informal animal trade, 

including cattle and buffaloes. 

This may have favoured the spread of LSD in 

July-August 2019 between Bangladesh and In-

dia. Though Bangladesh has no formal cross-

border trade with India, a value chain study by 

FAO notes: “Given the gap between supply and 

demand for animal protein in Bangladesh and 

disparities in livestock prices with India, unoffi-

cial imports of livestock including cattle and 

buffaloes to meet animal protein demand have 

been observed. The flow of informal cross-bor-

der movements of cattle from India to districts 

of Nepal, especially those bordering Bihar, usu-

ally by foot, likely led to the spread of the infec-

tion there.” 

Whatever the reason may be, analysts say erad-

icating the disease from India may not be easy. 

As of now, several states have authorised the 

use of goat pox vaccine for treating LSD as the 

virus is antigenically similar to sheep and goat 

pox. It needs to be administered on all cattle 

within 5 km zone of the epicentre. 

But a veterinarian based in Kannur in north Ker-

ala tells DTE on the condition of anonymity that 

they have received “only 3,000 vaccines” 

against the demand of 7,000 units. Kumar says 

vaccination and treatment are secondary 

measures. 

“We have issued advisories to states to follow 

biosecurity measures, putting checkposts on 

borders for interstate movement, and isola-

tion.” But such protocols are barely followed in 

a country where livestock is mostly raised by 

landless or marginal farmers and under back-

yard systems. 



In Thakpali village of the tribal-dominated Mal-

kangiri district of Odisha, the residents allege 

that their cattle might have contracted the dis-

ease from herds that travel through their vil-

lages. 

Every month traders from Chhattisgarh 

transport 8,000 to 10,000 heads of cattle to An-

dhra Pradesh via Kalahandi and Malkangiri. No 

one monitors the trading, let alone the health 

of the cattle, they say. 

Malik admits that stray cattle could be a major 

reason for the spread because there is no sup-

portive or symptomatic treatment for them nor 

does anybody apply fly repellents on them. 

The 20th Livestock Census, done in 2019, shows 

the population of stray cattle has increased in 

20 states since the previous 2012 census. “The 

state government will have to come up with a 

solution to address the issue. We will support 

them if they require any technical or funding as-

sistance,” he adds. 

Unless eradicated on a war footing, changing 

climate and poor animal healthcare infrastruc-

ture will act in favour of LSD. 

“The disease can be checked if the animal is 

treated within the initial few days. But most of 

the times, people do not give importance to 

skin diseases in cattle. They think it will heal 

naturally. At places where farmers are aware, 

veterinary service is either not available or not 

affordable,” says P Selvaraj, professor, Tamil 

Nadu Veterinary and Animal Sciences Univer-

sity, Chennai. 

Insects like ticks, biting flies, mosquitoes are an-

yway more prevalent in tropical climatic condi-

tions of India. As unseasonal rains and floods 

become frequent, they will provide a conducive 

atmosphere for insect growth and multiplica-

tion and infectious disease vectors will no 

longer be restricted to a few months, he adds. 

This will have a devastating impact on the coun-

try, where most dairy farmers are either land-

less or marginal landholders and milk is among 

the cheapest protein source. 

 

Vedic paint will help farmers earn extra Rs 30,000 per animal per year 
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his paint is free from heavy metals like 

lead, mercury, chromium, arsenic, cad-

mium and others. It is expected to boost 

local manufacturing and create sustainable local 

employment through technology transfer. 

 
be launched in two variants – Distemper and 

Emulsion. Source: KVIC 

Nitin Gadkari, Union Minister for Road 

Transport and Highways & MSME, will launch 

an innovative new paint developed by Khadi 

and Village Industries Commission on Tuesday 

(12-01-2021). Named as ”Khadi Prakritik Paint”, 

this is an eco-friendly, non-toxic first-of-its-kind 

product with anti-fungal and anti-bacterial 

properties. 

The Khadi Prakritik Paint is based on cow dung 

as its main ingredient. According to a statement 

by the Ministry of Micro, Small & Medium En-

terprises, Khadi Prakritik paint is cost-effective 

and odorless and has been certified by Bureau 

of Indian Standards. 

Two variants 
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The statement said that Khadi Prakritik Paint is 

available in two forms – distemper paint and 

plastic emulsion paint. 

“The production of Khadi Prakritik Paint is 

aligned with Hon’ble Prime Minister’s vision of 

increasing farmers’ income. The project was 

conceptualized by Chairman KVIC in March 

2020, and later developed by Kumarappa Na-

tional Handmade Paper Institute, Jaipur (a KVIC 

unit),” the MSME Ministry said. 

This paint is free from heavy metals like lead, 

mercury, chromium, arsenic, cadmium and oth-

ers. It is expected to boost local manufacturing 

and create sustainable local employment 

through technology transfer. 

Help farmers make extra income 

This Khadi Prakritik Paint technology will in-

crease consumption of cow dung as a raw mate-

rial for eco-friendly products and generate addi-

tional revenue to farmers and gaushalas. Ac-

cording to an estimate by the Government, the 

sale of this paint is expected to help farmers an 

extra income of Rs 30,000 per animal, per year. 

“This is estimated to generate additional in-

come of Rs 30,000 (approx) per annum per ani-

mal to farmers/ gaushalas,” the statement said. 

The utilization of cow dung will also clean the 

environment and prevent clogging of drains. 

The Khadi Prakritik Distemper & Emulsion 

Paints have been tested at three National La-

boratories – National Test House, Mumbai; Shri 

Ram Institute for Industrial Research, New 

Delhi; National Test House, Ghaziabad. 

Khadi Prakritik Emulsion paint meets BIS 

15489:2013 standards; whereas Khadi Prakritik 

Distemper paint meets BIS 428:2013 standards. 

 

 

Anantapur Milk Dairy likely to get its past glory soon 
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nantapur: Milk Producers Cooperative 

Society of Anantapur Milk Dairy, which 

downed its shutters owing to indebted-

ness to farmers and corporate customers pay-

ment dues to the dairy six months ago, is likely 

to be revived by the Gujarat-based Amul Milk 

firm in another month. The dairy, which once 

ruled the roost collecting one lakh litres of milk 

is now in financial doldrums with its milk collec-

tion dwindling to 2,000 to 3,000 litres of milk 

per day. 

The dairy downed its shutters unable to pay 

staff salaries and with crores of rupees debts 

staring at it including the dues it owed to farm-

ers and corporate dues to dairy also being re-

sponsible for the steep decline of the dairy. The 

dairy was selling 1 lakh litres of milk per day in 

2008 declined to 25,000 litres by 2017 and to 

500 litres by 2020. 

Under the government revival plan, involving 

Amul, milk procurement will start through 

Rythu Bharosa Kendras (RBK). Each RBK will 

procure milk from 4 villages around the RBK. 

The district is producing 12 lakh litres annually. 

Procurement will shoot up by Amul as it is pay-

ing Rs 5 per litre more than any other private 

company. Presently Amul is merely collecting 

milk by containers and taking them to Gujarat 

state. 

If it decides to make use of the existing milk 

dairy infrastructure, it is also free to use the ma-

chinery and sell them locally. The district farm-

ers are eagerly awaiting the Amul take over and 

restarting its milk procurement which benefit 

the farmers as its payment is said to be the 

highest. 

 

 

A 

https://www.thehansindia.com/andhra-pradesh/anantapur-milk-dairy-likely-to-get-its-past-glory-soon-666324


Vijaya dairy is regaining its past glory in Telangana 
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ijaya Dairy is undergoing a transfor-

mation with the government, which is 

giving paramount importance to the 

agriculture sector, leaving no stone unturned to 

provide fillip to the allied sector. 

The State-owned Vijaya Dairy, Telangana is on a 

mission to regain its past glory in erstwhile 

Adilabad district. 

Vijaya Dairy, which used to be a reliable alter-

nate source of livelihood for farmers, lost its 

sheen due to negligence by successive govern-

ments. The dairy, however, is being put back on 

the path of growth following concerted efforts 

by the authorities and Telangana State Dairy 

Development Cooperative Federation Limited 

(TSDDCFL) Chairman Loka Bhuma Reddy, who is 

striving hard to develop the sector. 

Initiatives in Adilabad district 

“A slew of measures are being taken to revive 

the sector in erstwhile Adilabad district. Two 

milk chilling centres were recently inaugurated 

in Luxettipet and Nirmal at an estimated cost of 

Rs 6 crore and Rs 2 crore respectively. Another 

centre will be launched in Adilabad district cen-

tre soon spending Rs 6 crore,” Adilabad dis-

trict’s Vijaya Dairy Deputy Director K 

Madhusudhan Rao told ‘Telangana Today.’ 

Significantly, procurement of milk of Nirmal dis-

trict has gone up with the dairy increasing milk 

centres from 10 to 55. The district is now regis-

tering 2,800 litres from per day as against 625 li-

tres in 2019, indicating remarkable progress of 

the dairy. It currently has 3,176 farmers belong-

ing to several villages. Its milk chilling centre is 

seeing 10,000 litres of milk every day. 

Milk analysers were installed in 48 villages 

across the district for the convenience of the 

farmers. Camps are conducted for examining 

the health of milch animals. Feed, mineral mix-

ture, fodder seeds are being supplied to dairy 

farmers. The dairy is clearing payments of the 

farmers by depositing the funds on their ac-

counts on 2nd and 17th of every month. 

 
TSDDCFL Chairman Loka Bhuma Reddy inaugu-

rating Bulk Milk Cooling Unit in Bhela mandal. 

New dairy parlours 
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A site was identified for setting up a dairy milk 

procurement unit under National Rurban Mis-

sion at Kallur in Nirmal district. A total of six 

new dairy parlors were established in the dis-

trict in the recent past, considering the demand 

for the milk and dairy products. New parlours 

are going to be launched in Kaddam and Kun-

tala mandals soon. 

The deputy director said that efforts were being 

made to revive Bulk Milk Cooling Unit (BCMU) 

in Chennur and proposals were being prepared 

for establishing dairy parlours in Mancherial 

town. Already, two parlours were opened in 

Jannaram and Luxettipet mandal centres. As 

many as 15 centres were identified for com-

mencing procurement of milk. 

The authorities of TSDDCFL are planning to ex-

pand operations of the dairy to the backward 

Kumram Bheem Asifabad district. A detailed 

project report was prepared for establishing a 

bulk milk cooling unit in Asifabad, costing Rs 30 

lakh under National Rurban Mission. Parlors 

were set up in Kaghaznagar and Sirpur (T) 

towns. Another BCMU is planned at Kaghazna-

gar. 
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he Kerala Milk cooperative ( MILMA) has 

recommended the Kerala government 

to include 200gm milk-powder and 

100gm ghee in the free kit being distributed 

through the state’s ration shops amid the 

COVID-19 pandemic. 

For distributing 200gm Skimmed Milk Powder 

and 100gm ghee through every kit, Milma pro-

pose to use the excess procurement of milk. 

Milma said that the Malabar Regional Milk Un-

ions procures an average of 1.25 lakh litres of 

excess milk per day. Now Ernakulam Regional 

Milk Union is procuring enough milk for their 

own use. Thiruvananthapuram Regional Milk 

Union is balancing the short fall of milk by chan-

neling the excess milk procured from Malabar 

Regional Union. 

Even so, Milma is yet to make full use of the ex-

cess milk procured. Milma Chairman PA Balan 

informed that “to overcome this crisis, Milma is 

proposing to distribute 200gm Skimmed Milk 

Powder and 100gm ghee in the kit being given 

free of cost through the public distribution sys-

tem, by Government. Currently, the kit has no 

milk product. Inclusion of Milma products will 

make the kit balanced and complete.” Chairman 

informed that Milma also decided to introduce 

Tetra Pack Milk. 

Wise use of excess milk 

Malabar Regional Co-operative Milk Producers 

Union Chairman K S Mani said that Malabar Un-

ion has an excess procurement of 1.25 lakh li-

tres per day. “So, we are looking for increased 

sale of common milk products. The milk market 

in Kerala is yet to return to normal after the 

Covid – induced crisis.” 

Milma distributes milk to Anganwadis under the 

Health Protection Scheme for the benefit of the 

children besides pregnant women and lactating 

mothers. This project, which serves milk with a 

shelf-life of 90 days, began in Malabar and has 

now been extended to Ernakulam. Ernakulam 
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Regional Milk Union Chairman, John Theruvath 

said that the milk reaches Anganwadi district 

coordinators through the supply chain of Milma 
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esearchers at Tel Aviv University are 

soon going to introduce a method 

where dairy products can be produced 

from yeast instead of cows. 

Behind this development is Professor Tamir 

Tuller from the Biomedical Engineering Depart-

ment of the Iby and Aladar Fleischman Faculty 

of Engineering at Tel Aviv University. 

Together with food tech entrepreneur Dr Eyal 

Iffergan, Tuller established the startup company 

Imagindairy, which intends to produce cow’s 

milk from yeast. 

This comes when researchers scramble for milk 

substitutes as dairy farming has caused damage 

to the environment as well as to human health. 

Professor Tuller explains that the goal of 

Imagindairy is to produce milk with all the im-

portant nutritional values of animal milk, and 

with the same taste, aroma, and texture, but 

without the suffering that cows endure, and 

without damage to the environment. 

Imagindairy’s milk and cheese products will ac-

tually be much healthier than milk that comes 

from animals since it will not contain choles-

terol, lactose, or somatic cells. 

Professor Tuller said in a statement, “Our 

startup also includes food engineers and food 

experts from the Strauss Company. Currently, 

they are trying to take milk proteins from yeast 

and produce cheese from them. This is a long 

process of improvement - of productivity, taste, 

and, of course, of the price. This product is not a 

milk substitute like almond or soy milk.” 

He added, “We plan to produce dairy products 

that will be identical to products that come 

from animals by introducing the yeast genome 

the genes that code for milk development in 

cows.” 

Among other things, these models are used to 

make the production of heterologous proteins 

(proteins coded by genes that come from an-

other organism) more efficient and thus 

cheaper. 

Professor Tuller explained, “The genome of 

every living creature contains genes that en-

code the recipe for making chains of amino ac-

ids that make up proteins. However, it also con-

tains information that encodes the complicated 

process that is known as ‘gene expression’ – the 

timing and pace of the creation of the pro-

teins.” 

“Gene expression is the process of turning infor-

mation stored in “inanimate” DNA into proteins 

that are the ‘essence of life’ and are a major in-

gredient in every living thing that we know, 

from human beings to the coronavirus to cow's 

milk,” he added. 

The findings of the study were published in the 

journal News Medical and Life Sciences. 
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Amul to invest Rs 5000 Crores in next 5 years in dairy infrastructure 
JAN 10, 2021 

https://dairynews7x7.com/amul-to-invest-rs-5000-crores-in-next-5-years-in-dairy-infrastructure/ 

 
 drop was seen in the ice cream and 

fresh cream business that catered to 

the hotels, restaurants and catering 

segment. 

Amul is not worried about the commodity stock 

as it would be taken care of during summer, he 

said. 

Dairy major Amul expects to see an 8% growth 

in revenues in this financial year, driven by a 

surge in demand. “Our turnover in consumer 

products has increased 15-20% because people 

have consumed more of branded products”, 

said R S Sodhi, MD, Gujarat Cooperative Milk 

Marketing Federation, which owns the Amul 

brand. The growth would have been higher but 

the commodity market saw a sharp fall because 

of the pandemic, he said. 

Doubling the turnover 

Sodhi said they have set a target of doubling 

turnover to Rs 1 lakh crore by 2024 from Rs 

52,000 crore at present by procuring more, pro-

cessing more and marketing more. “This year 

we will be investing Rs 1,000 core and we will 

be investing around Rs 5,000 crore in the next 

five years in expanding milk processing infra-

structure,” Sodhi said. 

In Maharashtra, where Amul used to collect 10 

to 11 lakh litres of milk a day, on the request of 

the state government during lockdown, the 

company doubled the collection to 22 lakh li-

tres. “We suffered little bit in commodity busi-

ness because we got 15% to 17% more milk as 

the unorganised players and small dairies re-

duced their procurement so we started getting 

more milk,” Sodhi said. 

Amul is not worried about the commodity stock 

as it would be taken care of during summer, he 

said. A drop was seen in the ice cream and fresh 

cream business that catered to the hotels, res-

taurants and catering segment. Ice cream sales 

had gone down 85% but has made some recov-

ery and is now down 50%. But Amul has com-

pensated for this drop in commodities with 

growth in the consumer business with maxi-

mum growth coming from Tier II and III mar-

kets, Sodhi said. 

Covid acted as a catalyst for packed foods 

“Covid-19 has had a positive impact on organ-

ised packed food brand business. The positive 

impact will come in the next one or two years 

because of the shift to the organised branded 

and packed food. This shift is going to be irre-

versible,” Sodhi said. “The shift was already tak-

ing place from unorganised to packed but this 

was at 7% to 8% but during Covid, it multiplied 

by two to three times and this is irreversible for 

brands which are trustworthy and affordable 

and Amul is meeting all the requirements,” So-

dhi pointed out. 

The market was there for the taking with only 

one third of the milk market sector organised, 

he said. “Amul would have to procure more, 

process more, market more and add more dis-

tribution points,” Sodhi said. “The dairy industry 

is at `8 lakh crore at present, of which the or-

ganised is only Rs 2.5 lakh crore and Amul is 

only at `52,000 crore,” Sodhi said. 

Sodhi spoke to TiE Pune Chapter members and 

urged start-ups that this was the best time to 

get into the food business as consumers were 

moving to organised food and start-up could 

make the best of it by building companies. 

Around 90% of the food business is unorganised 
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and get into this segment, he said. “You can 

build a `100 crore brand by just being a city 

brand,” he suggested. Food business is long 

term and takes decades, brick-by-brick, brick 

and mortar and it cannot be done just by sitting 

in front of laptops, he said. 

Amul’s brand building during Covid times 

According to Sodhi, Amul used the lockdown 

period to build the brand, reassure consumers 

and continue communicating with them, while 

others withdrew from the market. They hit the 

jackpot with the re-run of the Ramayan and Ma-

habharat teleserials and with the same ad 

spend they were able to get 3x benefit. The un-

cluttered, focused viewership and TRPs exceed-

ing last year’s IPL got us 100x benefit, he said. 

“Amul is not a big ad spender and we never 

spend more than 1% of the turnover. Last five 

years it has only been around 0.8% and we 

don’t spend 8% to 10% like other organised 

food businesses. We spend minimal because we 

have an umbrella brand and have only one child 

to take care of,” Sodhi said. 

Amul is expanding facilities in Gujarat and be-

yond Gujarat. According to Sodhi, they are in-

vesting more in milk procurement infrastruc-

ture within Gujarat and outside Gujarat and ex-

panding distribution points across the country. 

This is a game of supply chain efficiency, he 

said. 

After Gujarat, it was in Maharashtra that they 

were making the highest procurement with 

daily collection at 21 to 22 lakh litres milk. “We 

have four plants in Maharashtra at Pune, Nag-

pur and we are investing in two more plants in 

Maharashtra,” he said. Amul has now become 

the largest organised milk procurement agency 

in Maharashtra, he said. 

Growth beyond Gujarat 

Amul is also investing in Punjab. According to 

Sodhi, Amul entered Punjab around five years 

ago and at present it is collecting three lakh li-

tres of milk per day from 50,000 farmers in Pun-

jab . “We are paying them the same price what 

a Gujarat farmer is getting. With our entry other 

players such as Nestle have to pay higher price. 

We may be buying around 5% to 10% in the ge-

ographies we are operating but when we enter 

the market, others have to pay more price,” So-

dhi said. Verka, the local brand in Punjab, was 

paying slightly lower than them. Amul has its 

own dairy plant at Khamano, located between 

Ludhiana and Chandigarh. 

“Besides that we have got three hired out pri-

vate plants. One is near Chandigarh, one at 

Bhatala and one in Bhatinda. We are investing a 

lot in Punjab,” Sodhi said. The first investment 

will be in milk, pasteurized milk and then other 

products — paneer, curd and butter milk with 

maximum realisation coming from pasteurized 

milk, he said. 

Sodhi suggested farmers organise themselves 

into co-operatives if they want to grow bigger 

and build brands. Farmer producer organisa-

tions are good for small scale and small geogra-

phy, but if they want to grow bigger — with 

checks and balances — then co-operatives is 

the best model for farmers, he said. 
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HE Australian Dairy sector is taking steps 

to foster a closer relationship with India, 

where the demand for dairy milk prod-

ucts is expected to outpace supply for the next 

decade. 

Dairy Australia is building "a long-term engage-

ment plan" with Indian dairy industry counter-

parts, to help focus Australian dairy businesses 

on possible areas for co-operation and relation-

ships. 

Dairy Australia managing director David Nation 

said there would be comprehensive research 

into the Indian dairy market to understand its 

supply chain, key stakeholders and consumer 

behaviours. 

'That will inform where there are the greatest 

opportunities for strategic partnerships that 

benefit both Australian and Indian dairy farm-

ers," Dr Nation said. 

"As part of the project, a report on the Indian 

dairy sector was produced to provide an over-

view for Australian industry participants to bet-

ter understand the Indian production systems 

and market. 

"It is hoped this initial step wll help focus Aus-

tralian dairy businesses on possible areas for co-

operation and relationships.'' 

India is one of the world's largest dairy produc-

ers and the fastest growing large economy, 

which is projected to be the third largest in the 

world by 2035 with 1.6 billion citizens. 

Agriculture Minister David Littleproud said 

there were "significant opportunities" to ex-

pand trade relations with India. 

"Consumer demand in India for dairy milk prod-

ucts is expected to outpace supply until 2035 

and there will also be enormous demand for 

value-added milk products," Mr Littleproud 

said. 

"The project is taking a long-term focus and 

aims to position Australian dairy farmers, pro-

cessors and supply chains as preferred partners 

for their Indian counterparts into the future." 

The program received a $76,400 grant under 

the federal government's Agricultural Trade and 

Market Access Co-operation program. 
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Dairy Complex night shelter sans food facility 
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urpal Singh (34), along with around 15 

persons, reached the night shelter at 

the Dairy Complex on Hambran Road in 

a bus. He had been coming to the night shelter 

(rain basera) daily for sleeping for the past four-

five days amid the cold wave. 

After getting his name entered in the register at 

the shelter around 8 pm, he picked up a broom 

to clean the portion of the floor where he had 

to keep the mattress and the quilt, provided by 

the MC, for sleeping. Gurpal, who said to have 

studied matriculation and belongs to 

Kapurthala, said he was forced to leave his 

home after he met with a tragedy. Nowadays, 

he is searching for a job during the daytime and 

he spends his night at the shelter, which falls 

under the Zone D of the MC. 

Like him, several other homeless persons reach 

the shelter daily. The MC has deployed a special 

city bus to pick up the homeless from areas 

near Durga Mata Mandir and other places every 

evening. Later, these persons are dropped at 

the night shelter. 

At present, there is no availability of food ser-

vice at the place. After leaving the shelter in the 

morning, many of them visit religious places in 

the city for partaking of ‘langar’. 

Malkit Singh (65), who is from Barnala, said: “I 

had left my house. I generally spend my day-

time near a religious place. At night, I come to 

this night shelter via the city bus. I have dinner 

before reaching the place. I have no problem at 

the shelter.” 

Another person said: “I along with some other 

persons used to gather near a religious place to 

take the city bus to reach the night shelter 

every evening. The bus service is free for us for 

reaching the shelter. But, it is difficult for me to 

arrange Rs 20 as auto-rickshaw fare to return to 

the religious place to have tea and food in the 

morning.” 

Notably, a chowkidar has been deployed for 

night duty while CCTV cameras are installed at 

the shelter. The MC has made water supply and 

toilet arrangements. Face masks, sanitiser and 

thermal scanner were also available at the shel-

ter for the prevention of the Covid-19 but these 

were not being used. 

MC yet to act against various issues 

Dairy waste, including cattle dung, is dumped in 

drains that pass in front of the night shelter. 

Thus, stink emanates all the time. It is an old is-

sue but the MC is yet to take any action in this 

regard. The signboard of the shelter is not com-

pletely visible at night. Local residents said pro-

vision of street lights must be ensured on the 

stretch outside it. There is no arrangement for 

washing or cleaning used blankets and bed-

clothes. Besides, there is no provision of food at 

the shelter. 

MC SDO Sanjeev Sharma said there was an ar-

rangement for 30-35 persons at the night shel-

ter. “Around 15 new beddings were arranged 

recently”, he said. 

MC Joint Commissioner Kulpreet Singh said 

around 25-30 persons visit the night shelter 

daily. He would look into the issue of street 

lights. 
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other Dairy Fruit & Vegetable Pvt. 

Ltd widened its losses to ₹157.70 

crore in the financial year 2019-20 

from ₹91.83 crore in the previous financial year 

due to increase in raw milk procurement prices. 

Despite the pandemic disruptions, the company 

expects to post a “healthy bottomline” in FY20-

21. 

According to its latest RoC filing, sourced from 

business intelligence platform Tofler, total reve-

nues grew by 9.4 per cent to ₹10,447.13 crore 

in FY 2019-20 from ₹9,548.42 crore in FY 2018-

19. 

A company spokesperson told BusinessLine that 

revenue growth was largely led by the volume 

growth witnessed by the company across its 

businesses. “The fiscal year 2019-20 had wit-

nessed significant increase in the raw milk pro-

curement prices by about ₹6-7 per kg which 

could not be completely compensated by taking 

commensurate MRP hikes, thus resulting in 

losses,” the spokesperson added. 

Replying to queries on expectations for the cur-

rent financial year, the company said, “During 

FY20-21, MDFVPL is confident of posting reve-

nue growth despite severe disruption caused by 

Covid-induced lockdowns. With normalisation 

of the raw milk prices coupled with cost optimi-

sation measures taken by the company, the 

company is likely to post a healthy bottomline 

during the financial year.” 

New products 

In the past few months, the wholly-owned sub-

sidiary of National Dairy Development Board, 

has entered new categories and launched new 

products, to meet evolving consumer needs 

with heightened focus on health and hygiene 

during the pandemic. Mother Dairy made a sig-

nificant foray in the breads category last year 

with the launch of four variants in the Delhi-

NCR region. It also launched packaged Haldi 

Milk and frozen Jamun pulp to strengthen its 

nutritious and immunity-boosting offerings. In 

the festival season, it also expanded its milk-

based sweets portfolio. 

During the Covid-induced lockdown last year, 

the milk and milk products company, swifty 

ramped up its kiosks and supply network to 

maintain undisrupted supplies of milk and other 

products in the Delhi-NCR region, especially in 

containment zones. Safal, the fruits and vegeta-

ble arm of Mother Dairy, has also partnered 

with Zomato for home delivery of fresh farm 

produce in the Delhi-NCR region. 
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airy plays a crucial role in India’s food 

choices and local cuisines. From 

sweets, ghee, butter to pure milk and 

curd, it is consumed across the spectrum. India 

has emerged from a dairy deficient country to 

the leading milk producer in the world today, 

with estimated production of milk in 2018-19 at 

187 million tonnes. 

The National Sample Survey Office’s (NSSO) 

70th round survey shows that 23 per cent of ag-

ricultural households with exceedingly small 

pockets of land, less than 0.01 hectare have re-

ported livestock as their principal source of in-

come. Dairy industry has thus emerged as one 

of the key alternatives available to the Indian 

farmer. It is inclusive in nature, and available for 

farmers across the financial spectrum. 

India is world’s largest producer of milk since 

1998 

As per Department of Animal Husbandry and 

Dairy, India ranks first among the world’s milk 

producing nations since 1998 and has the larg-

est bovine (cow, buffalo, etc) population in the 

world. Milk production in India during the pe-

riod 1950-51 was 17 million tonnes, which has 

gone up to 176.4 million tonnes in 2017-18, and 

187 million tonnes in 2019-20. This phenomenal 

success is attributed to the head start given by 

programmes such as ‘Operation Flood’ during 

1970–1996, which focused on dairy develop-

ment activities. 

FAO (Food and Agriculture Organisation) has re-

ported and increase of 1.46% in the world milk 

Production from 800.2 million tonnes in 2016 to 

811.9 million tonnes in 2017. The per capita 

availability of milk in India was 130 gram per 

day during 1950-51, which has increased to 374 

gram per day in 2017-18. These encouraging 

statistics represent sustained growth in the 

availability of milk and milk products for our 

growing population. 

Dairy schemes 

Owing to the success and potential of the dairy 

sector so far, the government has initiated vari-

ous dairy development schemes, namely, Na-

tional Programme for Dairy Develop-

ment(NPDD), National Dairy Plan (Phase-I),Dairy 

Entrepreneurship Development Scheme(DEDS), 

Dairy Processing and Infrastructure Develop-

ment Fund (DIDF). The budget of 2020-21 has 

advanced existing provisions to facilitate dou-

bling of India’s annual milk processing capacity 

from 53.5 million tonnes (mt) to 108 mt by 

2025. Other provisions include Kisan Rail 

through Public Private Partnership (PPP) ar-

rangements. There shall be refrigerated freight 

trains as well. The government is also looking to 

eliminate “Foot and Mouth” disease, brucellosis 

bacteria in cattle and also “peste des petits ru-

minants” (PPR) in sheep and goats by 2025. 

There is also an increase in the coverage of arti-

ficial insemination from the present 30% to 

70%. 

Despite these initiatives, India’s dairy farm is 

facing numerous challenges 

· The cattle has one of the lowest productivities 

in the world. As per Department of Animal Hus-

bandry and Dairy, continuous focus on cross 

breeding has led to decline in the number of in-

digenous breeds which had better adaptability. 

The disease-resistance and feed efficiency ratio 

are on the decline. Crossbreeding has had lim-

ited success. 

· There is a massive shortage of organized dairy 

farms, with a need for investment to make dairy 

industry at par with global standards. Improving 

productivity of farm animals is thus one of the 

major challenges. 

· Globalization has created avenues for in-

creased participation in international trade. 

However, along with-its stringent food safety 

and quality control standards have become 
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stringent. A lot of food products have been 

banned from India. The dairy sector will also 

come under significant adjustment pressure to 

the emerging market and quality forces. 

Marketable surplus of milk 

· As per Department of Animal Husbandry and 

Dairying, of the total milk production in India, 

48 % milk is consumed at the producer level or 

sold to non-producers mainly in the rural area. 

The balance 52 % of the surplus is available for 

sale to consumers in urban areas. Out of this 

52%, it is estimated that about 40 % of the milk 

sold is handled by the organized sector like co-

operatives and private dairies, and the remain-

ing 60 % by the unorganized sector. Lack of ac-

cess to markets including lack of infrastructure 

for milk collection, transportation, and pro-

cessing may act as a disincentive to farmers. 

Given the existing situation, they will not have 

any reason to adopt improved technologies or 

invest in quality inputs. 

We have other issues as well over and above 

the ones listed. Some of them include lack of 

scientific livestock feeding practice, unavailable 

or expensive livestock healthcare, inadequate 

milk marketing facilities, and uncertain price of 

milk for producers, milk losses due to lack of 

cold chain facilities. 

Niti Ayog’s role 

In this light, NITI Aayog in its document ‘Strat-

egy for New India @ 75’ has come up with some 

suggestions for the government to heed. First of 

these suggestions is breeding of indigenous cat-

tle with exotic breeds, mainly to address the is-

sue of inbreeding. This will promote gene cover-

age and diversification, along with reduced dis-

eases and greater resilience to climate change. 

Promote and develop “Bull Mother Farms”, that 

is, employing multiple ovulation and embryo 

transfer technologies. This will significantly en-

hance milk productivity through the supply of 

cattle with enhanced milk potential to farmers. 

Other suggestions include “Village Level Pro-

curement Systems”, that is, installing bulk milk 

chillers, and facilities for high value conversion 

of milk are needed to promote dairy in states. 

The private sector should also be incentivized to 

create a value chain for dairy products at the 

village level. One can also take a cue from the 

Amul cooperative model under Dr. Verghese 

Kurian, which is relevant from 1946 till today. 

The government is on the right track, but a lot 

needs to done. It is the need of the hour that 

we seek out expert advice and take note of sug-

gestions like the NITI Ayog document. 
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ith the intent of expanding its health 

& nutrition business, the leading 

manufacturer & marketer of dairy-

based branded products, Parag Milk Foods in-

formed the bourses on Wednesday that it has 

established state-of-the-art facilities with a ca-

pacity to manufacture 40 MT of lactose per 

day.  

The company is one of the leading cheese pro-

ducers in the country and with an ambition to 

grow the business further, it has ventured into 

whey protein powders, a by-product in the 

cheese manufacturing process. With the re-

cently-commissioned Lactose plant, Parag Milk 

Foods now aims to add higher value to Whey 
W 
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permeates that are generated during the filtra-

tion process of Whey protein.  

Global lactose market 

Globally, the lactose market size stood at US$ 

1.2 billion in 2018 and is further projected to 

grow to USD 1.5 billion by 2026, exhibiting a 

CAGR of 3.7 per cent during this period. The In-

dian lactose market size is approximately 

40,000-45,000 MT and is valued at Rs 500 crore, 

with a major part of the requirement being met 

through imports. This provides a considerable 

opportunity for import substitution for players 

such as Parag Milk Foods.  

At the time of market closing today, the stock of 

Parag Milk Foods was trading at Rs 111.90, up 

by 6.12 per cent against a 0.95 per cent gain in 

the benchmark index. Its 52-week high is rec-

orded at Rs 162.70 while the 52-week low is Rs 

48.50 on BSE.   

 

 

Four milk samples found adulterated 
Jan 07, 2021 06:44 AM (IST) 

https://www.tribuneindia.com/news/chandigarh/four-milk-samples-found-adulterated-194664 

 

 milk consumer awareness camp was 

organised by the Punjab Dairy Develop-

ment Board in Phase 4 under the lead-

ership of Deputy Director (Dairy) Gurinderpal 

Singh Kahlon. 

Milk samples were brought by 39 consumers at 

the camp. 

The results of the test were given in writing on 

the spot. Dairy development inspector Man-

deep Singh said 35 samples were found up to 

the standard, while four samples were found to 

contain water, but no other harmful substance 

was found. 
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ith the Prochez brand developed, 

Axia Foods from India plans to 

launch cheese and almond butter in 

2021. 

Currently, cheese and almond butter on the 

market come in the form of spreads. For Axia, 

its products reproduce the taste and texture of 

milk cheese and butter. 

Almond Cheese is no stranger to the company 

that already makes its protein bars from aged, 

cultured almond cheese wrapped in dark choco-

late, which contains around 18g of protein con-

sistent with a 150g serving. 

Now available in strawberry and coffee flavors, 

it expands with a new fruit and matcha variant 

for January 2021. 

Jasmine Shaikh, Founder and CEO, said: “There 

are protein bars with almond as a small item 

and almond milk, no cheese and no almond yo-

gurt. 

Fermented milks is difficult with almond milk 

“It is difficult to make yogurt or cheese with al-

monds because it has a brackish texture and re-

quires a long period of fermentation. ” Fermen-

tation increases the digestibility of proteins and 

fats. 

The company went into business at the end of 

August 2019, promoting for the first time plant-

based yogurts (Grenyogert brand), smoothies 

(Grenmylk brand) in December 2019 and most 

recently protein bars (Prchent brand) in Novem-

ber 2020. 

From September 2019 to March 2020, the com-

pany recorded around $ 13,000 in sales in the 

city of Pune alone. 

Shaikh was encouraged to start the company af-

ter seeing his father’s dialysis situation. 

So, she created a cashew yogurt that she en-

joyed and to move into a plant-based yogurt, 

smoothie, and protein bar business. 

Axia Foods is also the first in India to create a 

plant-based probiotic protein yogurt. 

Their products are dairy and soy free, and con-

tain protein from sources such as coconut, oat-

meal, almonds, and cashews. 

For example, their almond yogurt has 23g of 

protein consistent with a 150g serving, while 

their cashew yogurt has 23g of protein. Other 

brands of plant-based yogurt tend to contain 

between 1 and 10 g of protein. 

Probiotic strains 
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The probiotic strains he uses come with Strep-

tococcus thermophilus, Lactobacillus acidophi-

lus, and Bifidobacterium animalis ssp. lactis. 

Shaikh said his yogurt contained between 2 and 

2. 5 109 CFU / g of probiotics, its viability de-

pends on the best garage conditions, tempera-

ture and humidity in India. 

In addition to being a smart source of protein, 

nuts like almonds are also a source of poly and 

monounsaturated fatty acids, B and E nutrients, 

and zinc. 

Axia products do not contain preservatives and 

must be refrigerated. Yogurts and protein bars 

have a 28-day shelf life between four and 6 de-

grees Celsius, and shakes 1 four days. 

Shaikh added that their products do not include 

sweeteners, thickening agents like hydrocolloid 

to provide texture, or starch-based agents to in-

crease protein content, which are found in most 

products. herbal. 

Axia Foods sources its raw fabrics from India, 

with the exception of its probiotics that come 

from Spain and France, and manufactures the 

products in its Pune. 

Digital marketing 

The yogurts, shakes and protein bars are sold 

on the Axia website, as well as in supermarkets, 

organic and wellness product outlets in the 

Pune region. 

Two months ago, the company also partnered 

with Vvegano, a pan-Indian e-commerce plat-

form that offers vegan food. 

Despite sales of around $ 13,000 before COVID-

19, sales fell to practically zero from April to 

July, forcing its production facility to close. 

During this time, Shaikh and the team have 

been working to foster customer adoption in In-

dia. A solution to control costs. 

“In India, other people are aware of the plant-

based diet, but when you call it vegan it be-

comes a foreign term for consumers, so we re-

ally have to replace the way other people see 

vegan food. “ 

According to Shaikh, plant-based foods are new 

to India, where around 60% of the population is 

vegetarian. 

Many brands on the market already offer vegan 

products, although at a higher cost. For exam-

ple, cow’s milk prices are between Rs 60-200 ($ 

0. 80-2. 70), while plant-based milk prices are 

around Rs 300-350 ($ 4-4. 70) . 

India is about the mass market 

Shaikh said: “India is about the mass market, if 

we want to be successful, everyone deserves 

power. “ 

Although there are no almond-based yogurts in 

India, the cashew-based yogurts on the market 

charge around 150 rupees (US $ 2) for 100-

150g. However, they have a tendency to only 

involve 1 to 1. 5 g of protein consistent with the 

serving. Axia cashew yogurt contains 23g of pro-

tein equivalent to 150g. 

In India, there is also a misconception of protein 

only for express customer teams such as body-

builders: “Consumers do not know that protein 

is an essential macronutrient for health mainte-

nance. “ 

For Axia Foods, their yogurt (150g) costs around 

150-195 rupees (US $ 2-2. 65), smoothies 

(200ml) at 95 rupees (US $ 1. 30) and Close 

(150g) at 140 rupees (1Array $ 90). 

“People tend to take a look at our value diver-

sity of Rs 190, they think it is too expensive and 

they are not going to try. If we can reduce por-

tion sizes and value, we can attract more con-

sumers. “ 

The company plans to expand to the United 

Arab Emirates and the United Kingdom in 2021, 

after attracting interest from regions that join 

Germany and the United States. 

“In the United Arab Emirates, nut foods are not 

unusual in your daily diet, and our products are 

simply nuts in some other format, which suits 

your taste buds. “ 

“People also see the importance of smart nutri-

tion to stay healthy, than spending money on 

drugs. “ 
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ohali: The Punjab Dairy Develop-

ment Board organised a milk con-

sumer awareness camp in Phase IV. 

Milk samples were brought in by 37 consumers 

during the camp. As many as 30 samples were 

found up to the mark while seven were adulter-

ated with water. TNS 

Three booked for vandalising cars 

Chandigarh: Three persons have been booked 

on a charge of vandalising vehicles and setting a 

scooter on fire. According to the police, the 

complainant, a resident of the Sector 25 colony, 

reported that the suspects, Subham, alias Koda, 

Abhishek, Gaurav and others, threw stones at 

their house on January 3. They also set the com-

plainant’s scooter on fire and vandalised two 

cars parked near the house. The police said they 

had some old enmity with the complainant. A 

case has been registered under Sections 147, 

148, 149, 336, 435, 427 and 506 of the IPC at 

the Sector 11 police station. TNS 

e-charging station in P’kula 

Panchkula: The first e-charging station of the 

state was inaugurated here on Monday. It was 

launched by Tarun Kapoor, Secretary, Ministry 

of Petroleum and Natural Gas, at the renewable 

energy building. Free-charging facility will be 

provided to electric vehicles. TC Gupta, Addi-

tional Chief Secretary, New and Renewable En-

ergy Department, said during 2021, the depart-

ments in Haryana would hire only e-vehicles. He 

said it had been decided by the department to 

install e-charging stations at 500 places in the 

state. tns 

Chandigarh: The Forests and Wildlife Depart-

ment, UT, has put the city on a high alert after 

the deaths of thousands of migratory birds and 

chickens were reported in neighbouring states. 

Debendra Dalai, Chief Conservator of Forests, 

UT, said the Veterinary Department had been 

asked to keep a vigil on the issue. “So far, no 

unnatural behaviour has been noticed in the 

birds at Sukhna Lake and other water bodies in 

the city,” he added. Over 1,000 migratory birds 

were found dead in the Pong wetlands in Hima-

chal Pradesh. Similarly, over 1 lakh chickens 

have died at poultry farms in Barwala. TNS 

Manual digging for heritage street 

Patiala: The district administration has sped up 

the work on the heritage street in the city. Dep-

uty Commissioner Kumar Amit said on Monday 

that they aimed at completing the work of the 

first phase of the project by January-end. Poo-

namdeep Kaur, Commissioner, MC, said they 

had decided to carry out the work of digging the 

ground manually instead of with the help of ma-

chines. TNS 
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n initial probe into the illegal milk unit 

that allegedly manufactured adulter-

ated milk using poultry feed as an in-

gredient to double the quantity suggests the 

two accused arrested in the case gave milk 

company employees a bribe of Rs 1,000 per day 

for approving the samples. The idea to use poul-

try chicken feed as an ingredient to double the 

quantity of milk was allegedly floated by Su-

preme Dairy, a Ludhiana-based unit, employees. 

It has come to light that the two accused were 

into dairy business for over five years. The po-

lice today booked two Supreme Dairy employ-

ees — Umesh and Pritam Singh — in the case. 

“Harpreet Singh and Gurpreet, main accused, 

had 52 customers and were running a dairy 

business for five years. Two years ago, they 

signed an agreement with Supreme Dairy in Lu-

dhiana, under which they supplied full-fat milk 

to the firm,” said Jaswant Singh Mangat, Sa-

mana DSP. “The accused had all machinery 

needed in the business,” he said. 

“Harpreet had signed a 16-year agreement with 

the company and was collecting milk from 

nearby villages. He would double the milk quan-

tity by mixing it with poultry feed. The idea to 

add poultry feed in milk was given to him by Su-

preme Dairy employees,” said Mangat. 

The two Supreme Dairy employees named in 

the FIR today would transport the milk and 

check adulteration. “They would accept Rs 

1,000 per day and not report adulteration to 

company officials,” he said. 

 

 

Elections for control of Dudhsagar dairy today 
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he Mehsana District Cooperative Milk 

Producers’ Union Limited, popularly 

known as Dudhsagar dairy in Gujarat, 

will go to the polls on Tuesday. The contest for 

the six-decade-old dairy, with a turnover of over 

Rs 4,700 crore per annum is expected to be 

largely between a panel supported by Vipul 

Chaudhary — a former chairman of the dairy 

whose political allegiance has oscillated be-

tween the Congress and the BJP in the past — 

and the BJP-supported panel led by Ashok 

Chaudhary. In 2015, the latter had won three of 

the 16 seats that went to the polls. 

The elections are being held at a time when 

Vipul Chaudhary, a former chairman of GCMMF 

who is in the fray this year, is in judicial custody 

for his alleged involvement in a bonus scam. 

The 55-year-old was arrested by the Gujarat 

Crime Investigation Department (CID), Crime 

and Railways, on December 12 last year for al-

legedly hatching a conspiracy to siphon off Rs 

14.8 crore which was meant to be distributed as 
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bonus among the Dudhsagar dairy’s union 

workers. 

Several of Vipul’s associates, who are presently 

on the Board of Directors, are also in judicial 

custody. This includes vice-chairman Mogaji 

Chaudhary and managing director NJ Baxi. The 

incumbent chairman, Asha Thakor, is abscond-

ing in the case, police said. Both Mogaji and 

Asha are not contesting the polls, poll officials 

said. 

The Dudhsagar dairy elections are important as 

it one of the 17 milk cooperative unions under 

the Gujarat Cooperative Milk Marketing Federa-

tion (GCMMF) and collects milk from 10 lakh 

farmers across Gujarat, Rajasthan, and Haryana. 

Established in 1960, the dairy has grown from 

its first-day milk collection of a mere 3,300 litres 

(from 11 milk cooperative societies) to 28 lakh 

litres per day in 2018-19. Of the total milk col-

lection, 20.68 lakh litres per day of milk comes 

from Gujarat, while the rest from Rajasthan and 

Haryana. 

Apart from milk and milk product processing 

plant that produces products of Amul and Sagar 

brands in Mehsana, Dudhsagar has similar 

plants at Manesar and Dharuhera in Haryana 

which are called Dudhmansagar and Dudhmot-

isagar dairies, respectively. 

Election on 15 seats 

Though there are 20 seats in the Board of Direc-

tors, only 15 seats will go to the polls this year. 

Four are nominated members of the Board 

which include representatives of the state gov-

ernment, NDDB, GCMMF, and district coopera-

tive bank. There is a stay on polls for the 16th 

seat of the Board. 

“Out of the 16 seats for which polls are usually 

held, one seat is reserved for ‘Itar Mangdi’ sec-

tor, which means the sector of production of 

goods, apart from the milk. The person eligible 

to vote for this seat should be one of the mem-

bers of the union when it was founded back in 

1960. However, this time, since there is no 

founding member alive to vote, there is a stay 

on this seat by the union’s committee,” C C Pa-

tel, the prant officer of Visnagar in Mehsana dis-

trict and the chief election officer of Dudhsagar 

dairy polls said. 

On Tuesday, as many as 1,129 voters will cast 

their votes. A total of 41 candidates are in the 

fray for the 15 seats. “For Tuesday, we have 

made 11 polling stations in 11 wards of 

Mehsana wherein total of 1,129 voters will cast 

votes from 9 am to 5 pm. Counting will then 

begin by 6.30 pm. Apart from ample police se-

curity at the stations, we have also arranged for 

masks and sanitizers. There are 11 wards with 

one seat in each and among the 11, four wards 

— Kheralu, Mansa, Vijapur, and Visnagar — 

have two seats each for polls making the count 

to 15 positions. The rules of the union state that 

four wards that have maximum milk output will 

get one seat each,” Patel said. 

According to officials, the 1,129 voters are the 

representatives of the village-level milk commit-

tees in the union representing their wards. The 

representative who will cast the ballot is chosen 

by the village-level milk committees and the 

person’s name is conveyed to the polling of-

ficer. 

A total of 123 persons had filed the nominations 

form of which 103 forms were accepted. Later, 

64 persons had taken their forms back and 39 

were left. “The Gujarat High Court has allowed 

two more applicants to nominate themselves 

for the elections making the count to 41,” Patel 

said. 

Vipul Chaudhary was among those who have 

been allowed by the High Court to file a nomi-

nation for the Dudhsagar dairy polls. According 

to GCMMF sources, polls for the Board of Direc-

tors in the dairy unions are held once every five 

years. These directors elect the chairman and 

vice-chairman once every 2.5 years. 

Referring to the bonus scam, police sources said 

Vipul Chaudhary was under compulsion to pay 

Rs 9 crore as compensation to GCMMF by an or-

der of a tribunal court. Supporters of Chaudhary 



have called his arrest a “witch-hunt” by the BJP 

to deter him from contesting again. 

Rajesh Goswami, the advocate for Vipul, said, 

“The court has set the next date for a bail hear-

ing on January 13, so Chaudhary won’t be in 

Mehsana on the polling day.” 
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MP prices seen stable at ₹250/kg on 

matching demand and supply 

Amidst easing supplies and improving de-

mand from the bulk consuming HoReCa seg-

ment, the dairy sector expects its business to be 

back in black this year. 

The ongoing flush milk season (when milk out-

put is at the peak) will cap any further spike in 

the skimmed milk powder (SMP) prices due to 

demand destruction following the Covid-19 out-

break, whereas gradual recovery in the de-

mand, accompanied by subdued exports from 

the bulk consumers, will limit the downside. The 

SMP prices are seen stabilising at the current 

level of about ₹250 a kg. 

Prices have recovered sharply by 56 per cent 

from the lows of ₹150-160 a kg in October 

2020. The Global Dairy Trade (GDT) SMP price 

index on December 15 quoted at $2,930 a 

tonne after recovering by about 23 per cent 

from the lows of $2,373 in May 2020. 

Stable market seen 

RG Chandramogan, CMD, Hatsun Agro, 

told BusinessLine, “The year 2021 will be like a 

normal year unlike 2020. I don’t expect any-

thing of a shortage or a glut. Currently, we are 

at the normal original rates, at which the farmer 

are more interested to produce. There are suffi-

cient stocks available in the market. And by the 

time North India’s flush ends in March, we will 

see flush season in Tamil Nadu and Karnataka 

by May. So there won’t be any major shortage 

situation.” 

According to Chandramogan, the sector hasn’t 

still reached the pre-Covid levels of consump-

tion. “Overall, the market is still about 5-6 per 

cent lower than last year’s consumption,” he 

added. Amul maintains a comfortable stock po-

sition on SMP. “There is no pressure on either 

side — demand or supply of SMP. We don’t ex-

pect supply or demand concerns for SMP in 

2021 as we had witnessed in 2020,” said RS So-

dhi, Managing Director, Gujarat Cooperative 

S 

https://dairynews7x7.com/improving-horeca-ignites-hopes-for-dairy-sector-to-be-in-black-in-2021/


Milk Marketing Federation Ltd (GCMMF), which 

owns Amul brand. 

A spokesperson for Mother Dairy said the busi-

ness was impacted due to 2020 lockdown days. 

“However, the business especially for the 

household segment has returned to pre-Covid 

levels in the recent months, while the institu-

tional segment is on its way to recovery.” 

But the dairy major believes that lower offtake 

of SMP coupled with increased production and 

lower exports will cause higher SMP stocks. 

Offtake still poor 

The consuming industry, however, believes that 

the bulk segment offtake is still low but with in-

quiries for February and March coming up, the 

demand may take off for summer. 

Anuvrat Pabrai from Indian Ice-cream Manufac-

turers’ Association (IICMA), said, “The bulk de-

mand for SMP hasn’t taken off big way. Certain 

segments of HoReCa continue to face difficul-

ties. The recent recovery in the prices is mainly 

due to festival demand for Indian sweets and 

dairy products. But going forward, we don’t see 

a big spike in the SMP prices.” 

 

 

 

Banas Dairy procures record 82 lakhs litres of milk in a day 
JAN 5, 2021 

https://dairynews7x7.com/banas-dairy-procures-record-82-lakhs-litres-of-milk-in-a-day/ 

 
he Banaskantha District Cooperative 

Milk Producers’ Union Ltd (BDCMPUL) 

popularly known as Banas Dairy pro-

cured record 82 lakh litres per day (LLPD) milk 

on Monday. 

Monday’s milk collection was the highest that 

Asia’s largest dairy registered. It is higher than 

the last year’s single day peak that stood at 

73.71 LLPD. 

“This became possible because of the hard work 

of our women dairy farmers,” said dairy’s chair-

man Shankar Chaudhary. He added that Ra-

dhanpur and Khemana have emerged as promi-

nent milk shed areas this year. 

“We have been supplying 13 LLPD milk to 

Mother Dairy. Also, we are also supplying milk 

to Rajasthan, Uttar Pradesh and Haryana,” he 

said. 

Chaudhary said that the milk union is proud 

that it has lion’s share amongst all members un-

ion of the GCMMF which collectively procures 

225 Lakhs litres of milk per day. 
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After battling a volatile 2020, dairy players pin hopes on recovery this year 
January 04, 2021 

https://www.thehindubusinessline.com/economy/agri-business/after-battling-a-volatile-2020-dairy-players-pin-

hopes-on-recovery-this-year/article33495194.ece 

 
midst easing supplies and improving 

demand from the bulk consuming 

HoReCa segment, the dairy sector ex-

pects its busines to be back in black this year. 

The ongoing flush milk season (when milk out-

put is at the peak) will cap any further spike in 

the skimmed milk powder (SMP) prices due to 

demand destruction following the Covid-19 out-

break, whereas gradual recovery in the de-

mand, accompanied by subdued exports from 

the bulk consumers, will limit the downside. The 

SMP prices are seen stabilising at the current 

level of about ₹250 a kg. 

Prices have recovered sharply by 56 per cent 

from the lows of ₹150-160 a kg in October 

2020. The Global Dairy Trade (GDT) SMP price 

index on December 15 quoted at $2,930 a 

tonne after recovering by about 23 per cent 

from the lows of $2,373 in May 2020. 

Stable market seen 

RG Chandramogan, CMD, Hatsun Agro, 

told BusinessLine, “The year 2021 will be like a 

normal year unlike 2020. I don’t expect any-

thing of a shortage or a glut. Currently, we are 

at the normal original rates, at which the farmer 

are more interested to produce. There are suffi-

cient stocks available in the market. And by the 

time North India’s flush ends in March, we will 

see flush season in Tamil Nadu and Karnataka 

by May. So there won’t be any major shortage 

situation.” 

According to Chandramogan, the sector hasn’t 

still reached the pre-Covid levels of consump-

tion. “Overall, the market is still about 5-6 per 

cent lower than last year’s consumption,” he 

added. Amul maintains a comfortable stock po-

sition on SMP. “There is no pressure on either 

side — demand or supply of SMP. We don’t ex-

pect supply or demand concerns for SMP in 

2021 as we had witnessed in 2020,” said RS So-

dhi, Managing Director, Gujarat Cooperative 

Milk Marketing Federation Ltd (GCMMF), which 

owns Amul brand. 

A spokesperson for Mother Dairy said the busi-

ness was impacted due to 2020 lockdown days. 

“However, the business especially for the 

household segment has returned to pre-Covid 

levels in the recent months, while the institu-

tional segment is on its way to recovery.” 

But the dairy major believes that lower offtake 

of SMP coupled with increased production and 

lower exports will cause higher SMP stocks. 

Offtake still poor 

The consuming industry, however, believes that 

the bulk segment offtake is still low but with in-

quiries for February and March coming up, the 

demand may take off for summer. 

Anuvrat Pabrai from Indian Ice-cream Manufac-

turers’ Association (IICMA), said, “The bulk de-

mand for SMP hasn’t taken off big way. Certain 

segments of HoReCa continue to face difficul-

ties. The recent recovery in the prices is mainly 

due to festival demand for Indian sweets and 

dairy products. But going forward, we don’t see 

a big spike in the SMP prices.” 
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In Patiala, poultry feed used in spurious milk 
Jan 04, 2021 06:47 AM (IST) 

https://www.tribuneindia.com/news/punjab/in-patiala-poultry-feed-used-in-spurious-milk-193264 

he police have busted a milk adultera-

tion racket wherein two unemployed 

youths of Kularan village in Patiala used 

poultry feed as an ingredient to double the 

quantity of milk. 

Behind bars, the accused, Harpreet Singh and 

Gurpreet Singh, ran a dairy business without ac-

tually owning any cow or buffalo. They would 

purchase the feed, a kind of dried white glucose 

powder, from Haryana and allegedly mix 10 kg 

of it in 100 litres of water at their two-room 

“dairy” in the village. They would then add this 

mixture to 100 litres of milk they procured from 

nearby villages. 

How much adulterated milk they daily prepared 

and sold was being ascertained, but 500 litres 

was supplied to Ludhiana’s Supreme Dairy 

alone, a police official said. Besides Ludhiana, 

they had customers in Khanna, Rajpura and 

other parts of Punjab, he said. 

Patiala SSP Vikramjit Duggal said the owners of 

Supreme Dairy had been summoned for ques-

tioning. Attempts to contact the dairy’s owners 

proved futile. 

“Chicken feed being used to prepare adulter-

ated milk is unheard of, though rackets using 

urea, other chemicals, refined oil and even de-

tergent have been unearthed in the past. It is 

being investigated how long the accused have 

been in this illegal business,” the SSP said. 

By mixing poultry feed in milk, the accused 

cheated the dairy testing labs, which check fat 

content but have no mechanism to check ani-

mal or foreign fat, a health expert said. Such 

milk was harmful for children and elderly and its 

prolonged use could even lead to cancer, they 

said. 

A team led by SP Palwinder Cheema conducted 

the raid and arrested Harpreet and Gurpreet 

from the spot. 

An FIR under Sections 272, 273, 420 and 120-B 

of the IPC has been registered at Samana Sadar 

police station. Health officers were called to the 

police station to collect milk samples for testing, 

said Cheema. 

A chiller, 200 litres of stored milk, 25 kg of white 

powder, 125 kg of poultry feed, machinery to 

check fat content and containers to store and 

mix powder and milk have been seized. 

 

 

Dairies hike milk prices in Maharashtra due to milk shortage 
JAN 2, 2021 

https://dairynews7x7.com/dairies-hike-milk-prices-in-maharashtra-due-to-milk-shortage/ 

 

ncreased demand and a shortage in milk 

has seen dairies increasing their farmers’ 

milk procurement prices. Milk farmers in 

most parts of the state are now commanding 

prices between Rs 25-26 per litre for their milk 

with 8.5 per cent solid-not-fat (SNF) and 3.5 per 

cent fat, which dairies say is expected to con-

tinue for days to come. 

On Saturday, the Pune district cooperative milk 

producers union– the dairy which retails dairy 
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products under the brand name, Katraj– an-

nounced an increase in their procurement price. 

Vivek Hindurao Kshirsagar, managing director of 

the dairy, said this hike was in response to the 

shortage in milk procurement. “At present, we 

have a 10 per cent dip from our normal 2.5 lakh 

litres per day collection,” he said. While supply 

has dipped, he said demand has picked up, as 

life has almost returned to normal due to the 

government relaxing lockdown restrictions. 

“We expect this situation to remain for days to 

come,” he said. 

Ironically, the dip comes when dairies normally 

report excess milk production in what is called 

the flush period. Between October and March, 

animals increase their milk production, thanks 

to easy availability of water and green fodder. 

Once summer sets in, animals reduce their lac-

tation due to stress on water and fodder, which 

corresponds to the lean period in the sector. 

Flush is yet to start 

However, this year, the flush is yet to start, 

leading to dairies feeling the pinch. Dasrath 

Mane, chairman and managing director of Inda-

pur Dairy and Milk Products Ltd — popularly 

known as Sonai dairy– said this was mainly due 

to floods and excess rains reported from various 

parts of the country and the state as a whole. 

“We feel the flush has been delayed by over a 

month,” he said. Sonai dairy has also started 

paying their farmers Rs 26 per litre as their pro-

curement price. 

The Covid-induced lockdown had severely af-

fected the dairy industry, with farmers report-

ing very low procurement prices of Rs 18-20 per 

litre. This was mainly due to a slip in demand as 

sweet shops, tea shops and canteens etc re-

mained closed. Following the easing of re-

strictions, things have almost returned to nor-

mal, causing demand also to normalise. 

Mane however negated any dip in collection, 

and points that his dairy still reports a normal 

collection of 20 lakh litres per day collection. 

Commodity prices like skimmed milk powder 

(SMP) and white butter have firmed up, which 

has seen dairies trying to corner as much milk 

as possible, he added. Dairies convert excess 

milk in SMP and white butter, which are trada-

ble commodities. 

SMP and Butter Prices 

At present, domestic SMP prices are between 

Rs 190-210 per kg, while white butter price is 

around Rs 285 -290 per kg. “Barring some coop-

erative dairies who have 2 lakh tonnes of SMP 

and 1.15 lakh tonnes of white butter, most dair-

ies are running low on them. So, they have sig-

nalled farmers for more milk by increasing pro-

curement prices,” he said. The present procure-

ment prices, Mane said would continue for at 

least a month. 

At the international level, SMP prices have 

firmed up, with Global Dairy Trade the online 

auction platform of New Zealand’s cooperative 

giant Fonterra reporting December 15 contracts 

closing at $2,930 per tonne. 

 

 

 

 

 

 

 

 

 

 

 



Vijaya dairy increases Farmers milk prices in Andhra Pradesh 
JAN 2, 2021 

https://dairynews7x7.com/vijaya-dairy-increases-farmers-milk-prices-in-andhra-pradesh/ 

 
ilk consumers in the district can 

heave a sigh of relief with Vijaya 

Dairy is enhancing milk purchasing 

price from Friday. Milk of 10 per cent fat is go-

ing to be paid at Rs 63.40 per litre against the 

present price of Rs 56.40. Milk with 6 per cent 

fat would hereafter be paid additionally Rs 4.50 

and milk with 5 per cent fat at Rs 3.50 per litre 

for encouraging the producers. 

The dairy is also increasing the collection price 

of cow milk. The state government had inked an 

agreement in July with the dairy cooperative 

Gujarat Cooperative Milk Marketing Federation 

Limited (GCMMF) that owns the Amul brand, 

for developing the dairy sector in the state. As 

part of agreement, officials of GCMMF have ini-

tially started milk collection in Chittoor and 

Prakasam districts. 

Even though the state had assured a hike of Rs 

4 per litre to the producers as part of encour-

agement, surprisingly Vijaya Dairy announced 

Rs 7 per litre from the New Year day on Friday. 

It may be recalled that the Vijaya Dairy took a 

decision to allow Amul and are preparing the 

ground for supporting the farmers as assured. 

The GCMMF is collecting around 2 lakh litres of 

milk establishing 25-30 milk chilling centres in 

the district at various places for processing the 

collected milk. To capture the market and con-

tinuous support from the farmers, Vijaya Dairy 

also took a decision to increase the prices being 

offered in other districts where Amul is paying 

the producers. 

Vijaya Dairy Managing Director K Krishna Mo-

han Reddy said they are going to implement the 

new prices to the producers from Friday and 

added they need to enhance the market for 

managing the additional burden on the dairy. 

“We are not mounting any burden on the con-

sumers with the decision of enhancing the 

prices to producers even though there is a bur-

den on the dairy. Even after Amul starts its milk 

collection activity in Nellore, they also pay the 

same price to producers. We have to improve 

the volume of business proportionately for 
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managing the burden of enhanced prices,” said 

the MD. 

 

 

Following Amul MoU, AP govt announces VRS for dairy workers 
Jan 01, 2021 

https://timesofindia.indiatimes.com/city/amaravati/following-amul-mou-state-govt-announces-vrs-for-dairy-work-

ers/articleshow/80050564.cms 

MARAVATI: After entering an MoU 

with Amul for procurement of milk 

from producers in three districts, the 

government has now, in a bid to ease the finan-

cial burden on the Ap cooperative dairy federa-

tion, announced a voluntary retirement scheme 

(VRS ) for dairy employees across the state. The 

government has also decided to lease out milk 

powder making plants and other processing 

units in the cooperative dairies to Amul. 

“Even though the plants are not in operation to 

full capacity, many who were employed while 

the plants are flourishing prior to bifurcation, 

remain idle and their salaries are not being paid 

regularly. In some cases, payments are being 

delayed. In order to achieve optimum human 

resource utilisation without any detriment to 

the interest of the organisation, it has been pro-

posed to implement voluntary retirement 

scheme (VRS),” managing director of AP Dairy 

Development Cooperative Federation (APDDCF 

), Babu Ahmed, said in his report to the state 

government. 

The government swiftly granted approval to the 

MD’s report and allowed him to issue VRS noti-

fication on January 1. 

Interestingly, almost all district-level coopera-

tive dairies have become defunct over the last 

few years despite the fact that private dairies 

did well in the state. In several cases, private 

dairies took control of procurement in some 

districts by paying paltry sums to milk produc-

ers. This forced several producers to sell their 

cattle as milk production was not seen profita-

ble. 

In an attempt to bring life back to the milk pro-

duction sector and help producers, the govern-

ment entered an MoU with Amul. The entry of 

Amul into AP, with the support of government 

has led to private players increasing their pro-

curement price. “The private dairies have 

looted farmers for several years. Amul is not 

only going to pay good price but also help farm-

ers with its veterinary experts,” said Rajya Sa-

bha member Mopidevi Venkata Ramana Rao. 
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Global News 

PFA Seals A Bakery, Discard 70 Liter Milk 
13th January 2021 | 06:10 PM 

https://www.urdupoint.com/en/pakistan/pfa-seals-a-bakery-discard-70-liter-milk-1139930.html 

AWALPINDI, (UrduPoint / Pakistan 

Point News - 13th Jan, 2021 ) :The Pun-

jab Food Authority(PFA) in its ongoing 

drive of checking food outlets on Wednesday 

inspected various sites while one bakery was 

sealed for not adopting cleanliness arrange-

ments. 

The department's spokesman told media that 

PFA teams during routine checking sealed Sufi 

Auto bakers production unit for not making hy-

giene environment while 70 liter adulterated 

milk was also discarded by the PFA teams in 

the Attock area. 

The teams also imposed fine of Rs 69,500 on 

various outlets while notices were issued to 93 

outlets to improve cleanliness. 

He further said that strict action is being taken 

against violators to ensure provision of hygienic 

food to the residents. 

 

 

Food Authority Discards 1,000 Litres Adulterated Milk 
Tue 12th January 2021 | 06:00 PM 

https://www.urdupoint.com/en/pakistan/food-authority-discards-1000-litres-adultera-1138748.html 

ESHAWAR, (UrduPoint / Pakistan Point 

News - 12th Jan, 2021 ) :The Khyber 

Pakhtunkhwa Food Safety and Halal 

Food Authority along with the Food and Live-

stock Department Tuesday discarded more than 

1,000 liters of adulterated and substandard milk 

during crackdowns across the province. 

As per the directives of Director General Food 

Authority Sohail Khan and Director Operations, 

Dr Azmatullah Wazir, teams of the authority 

took milk samples from various dairy shops 

in Swat as part of the ongoing campaign adul-

teration and discarded more than 400 liters of 

substandard and adulterated milk. The shop 

was also sealed. 

Dr Azmatullah Wazir said that action was also 

taken against those who adulterated milk 

in Peshawar and more than 250 liters of sub-

standard milk was seized and wasted, while 

heavy fines were imposed on the owners. 

Similarly, more than 200 liters of adulterated 

milk was discarded in Upper Dir and more than 

100 liters in DI Khan. 

The Director Operations said the quality 

of food items along with milk was also in-

spected and more than 160 liters of expired 

beverages were destroyed during inspections of 

various shops in DI Khan and 15 kg of expired 

and unhygienic food items were wasted 

in Hangu. 
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India-US Negotiating On Tariff Policies, Access To Farm Products: Report 
January 11, 2021 4:30 pm IST 

https://www.ndtv.com/india-news/india-us-negotiating-on-tariff-policies-access-to-farm-products-congressional-

report-2350801 

 
ashington: India and the US are ne-

gotiating on a wide range of trade 

concerns, including greater access to 

the Indian market for American agricultural 

products, potentially in exchange for America 

restoring New Delhi's status under the General-

ised System of Preferences (GSP), according to a 

Congressional report. 

President Donald Trump in 2019 terminated In-

dia's designation as a beneficiary developing na-

tion under the key GSP trade programme after 

determining that it has not assured the US that 

it will provide equitable and reasonable access 

to its markets. 

"The United States and India are negotiating on 

a wide range of trade concerns, including 

greater access to the Indian market for US agri-

cultural products, potentially in exchange for US 

restoration of India's eligibility under GSP. The 

current status of the negotiations has not been 

disclosed," the latest report by independent 

Congressional Research Service (CRS) said. 

Reports of the CRS are not an official report of 

the US Congress. Its subject matter experts pre-

pare reports on various issues for the American 

lawmakers to make informed decisions. The 

comment on India is mentioned in the 'Major 

Agricultural Trade Issues in the 117th Congress' 

dated January 8. 

In September last year, the Indian government 

enacted three laws intended, in part, to help in-

tegrate Indian agriculture into the global mar-

ket. 

Commerce and Industry Minister Piyush Goyal 

in September said most issues preventing a lim-

ited trade deal between India and the United 

States have been resolved and an agreement 

could be signed anytime the political situation 

in the US allows it. 

India is seeking exemption from high duties im-

posed by the US on some steel and aluminium 

products, resumption of export benefits to cer-

tain domestic products under the GSP, and 

greater market access for its products from sec-

tors such as agriculture, automobile,automobile 

components and engineering. 

On the other hand, the US wants greater mar-

ket access for its farm and manufacturing prod-

ucts, dairy items and medical devices, apart 

from cut in import duties on some information 

and communication technology products. 

Noting that the United States and India view 

one another as important strategic partners to 

advance common interests regionally and glob-

ally, the CRS report said given the rapid growth 

in population and income among a large seg-

ment of the population, demand for higher-

value food products such as fruits, nuts, dairy 

products, and other livestock products is grow-

ing among Indian consumers. 

While India is among the world's largest produc-

ers and consumers of a range of crop and live-

stock commodities, United States Department 

of Agriculture (USDA) projects that India will 

continue to be an important importer of dairy 

products, vegetable oils, pulses, tree nuts, and 

fruit and that it will continue to be a major ex-

porter of rice, cotton, and buffalo meat. 
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Observing that US-India trade negotiations fol-

low a period of trade tensions, the CRS said in 

March 2018, the United States levied additional 

tariffs on steel and aluminum imports from In-

dia. 

India responded by identifying certain US food 

products for retaliatory tariffs but did not levy 

them until June 16, 2019, after the United 

States terminated preferential treatment for In-

dia under the GSP. 

India's retaliatory tariffs range from 10 per cent 

to 25 per cent on imports of US chickpeas, 

shelled almonds, walnuts, apples, and lentils. 

Both countries' tariffs and India's GSP status are 

likely issues in the ongoing negotiations, it said. 

Agricultural exports from the US to India have 

increased since 2015, reaching $1.6 billion in 

2019. The US in the same year imported agricul-

tural products valued at $2.6 billion from India. 

The CRS said that India maintains high tariffs on 

many products -- for example, 60 per cent on 

flowers, 100 per cent on raisins, and 150 per 

cent on alcoholic beverages. Some Members of 

Congress have requested that the United States 

Trade Representative (USTR) seek to reduce the 

current 36 per cent tariffs faced by US pecans. 

Since 2017, a system of annual import quotas 

on pulses has restricted US exports of pulses to 

India. 

Export of wheat and barley to India are cur-

rently restricted due to its zero-tolerance stand-

ard for certain pests and weeds, and restrictions 

also exist on imports of livestock genetic mate-

rial, it said. 

 

 

3,000 liters of adulterated milk destroyed 
January 11, 2021 

https://www.thenews.com.pk/print/772361-3-000-liters-of-adulterated-milk-destroyed 

he business of selling adulterated milk is 

booming in Peshawar. In this regard, the 

administration conducted operations in 

Hayatabad, University Road, Circular Road, 

Gulbahar, inner city and other areas and de-

stroyed 3,000 liters of adulterated milk. Live-

stock department officials were also with the 

administration on this occasion. 

 

 

Saudi woman makes soap from camel milk and dates 
Published:  January 10, 2021 07:19 

https://gulfnews.com/world/gulf/saudi/saudi-woman-makes-soap-from-camel-milk-and-dates-1.1610248989525 

 

bu Dhabi: Basma, a Saudi young 

woman, has made use of natural ingre-

dients available abundently in the 

country tomake soap, as she uses camel milk, 

date kernel oil, orange and lemon, local media 

reported. 

Basma has a degree in cosmetics from the Euro-

pean University in France. 

The products received a great response from 

tourists in the Saudi desert governorate of Al 

Ula, as well as by visitors in the exhibitions in 

which she takes part. 
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Basma runs her factory from her home in the 

city of Medinah as well as in Al Ula, and manu-

factures large quantities of soap with different 

frangrances 

She made use of the local resources, such as 

lemons and oranges, which Al Ula thrives in, as 

well as date kernel oil and camel milk to make a 

number of products, and these products have 

found great demand and praise, from foreign 

tourists whether in Al Ula, or from visitors of ex-

hibitions held at the regional level. 

 

 

Bangladesh gets its first fully-automated dairy farm 
January 10, 2021 

https://www.thedailystar.net/business/news/bangladesh-gets-its-first-fully-automated-dairy-farm-2025157 

 
on Group has established the country's 

first automated dairy farm in a village of 

Badarganj upazila in Rangpur. 

The state-of-the-art facility will mainly produce 

pasteurised milk alongside other milk-based 

products such as ghee, curd and ice cream. 

Fisheries and Livestock Minister SM Rezaul Ka-

rim inaugurated the farm as chief guest yester-

day. 

He expressed deep satisfaction over the facility, 

which will retail products under a Barakah 

brand. 

The dairy farm was built on 50 acres of land in 

Shantoshpur village at the end of 2019. 

The same year, Eon Group imported 225 preg-

nant Holstein Friesian cows from Australia 

which are now being reared at the farm. 

The cows started producing milk in December 

last year. 

During a visit to the site on Saturday, this corre-

spondent found the cows in several large sheds 

separated by gender and age. 

A milk processing plant was also installed at the 

farm, which employs 45 people. 

Dr AKM Serajul Haq, an adviser to the farm, said 

all aspects of the facility were fully automated, 

from preparing the fodder to packaging the 

milk. 

"We are not using our hands at all in the pro-

cess. The control machine runs all the steps for 

producing safe milk while cutting expenses," he 

said. 

Besides, IOT sensors have been set up on every 

cow to monitor their health, food intake, appli-

cation of drugs and breeding as well. 

The cowsheds were designed using a Swedish 

model. "Cows feels more comfortable in these 

sheds and if they are comfortable, milk produc-

tion will be high," Haq added. 

A dairy farm expert from the Netherlands was 

also appointed. 

The farm's processing unit can separate the 

harmful antibiotics and aflatoxin from the milk, 

which will be available in 500ml and 1,000ml 

packs in the market. 

"We are going to produce other milk-oriented 

products, sans milk powder, which will be mar-

keted soon," he said. 

At present, the company's daily production tar-

get is around 2,000 litres. However, they have 

been working on a plan to produce 10,000 litres 

of milk per day. 

Momin Ud Dowlah, chief executive officer of 

Eon Group, termed it a revolutionary step in 

dairy farming. 
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Around Tk, 4,000 crores are spent each year to 

import milk, especially the powdered one. If en-

trepreneurs across the country come forward, 

Bangladesh will be a milk exporting country and 

it is possible to earn huge profits from just this 

sector, he added. 

In the last couple of years, annual milk produc-

tion has gone up 10 times in the country. 

There are 15,00,000 dairy farms across the 

country. Of them, just six were of a large scale, 

said Abdul Jabbar Sikdar, director-general of the 

Department of Livestock Services. 

"Per capita milk consumption in the country 

rose to 175ml, around 4.5ml higher. Such a 

farm of a high scale would create an oppor-

tunity for locals," he added. 

Rownak Mahmud, secretary to the ministry, as 

a special guest, urged all ministry officials in the 

region to extend their support for the sector.  

 

 

The Dangers of a Milk Market Fueled by Government Aid 
January 8, 2021 

https://www.dairyherd.com/markets/milk-prices/dangers-milk-market-fueled-government-aid 

he stock market isn’t the only market 

fueled by COVID relief and aid an-

nouncements. The milk markets have 

spent the past few months responding posi-

tively to news of additional rounds of Farmers 

to Families Food Box Program. 

Just this week, USDA announced a fifth round of 

Farmers to Families Food Box program, with 

plans to purchase an additional $1.5 billion of 

food to distribute through the program. The 

news sent milk futures racing higher. 

But with just over a week until Joe Biden is 

sworn in, one dairy analyst says the markets will 

need to get back to trading normal demand fac-

tors, not government support programs. 

“Even as you look at the forward curve, the 

market tapers off pretty hard as you get 

through March and April,” says Mike North 

of ever.ag. “Even on days where we've seen 

limit and double limit moves, some of those 

months beyond that point were even trading 

negative.” 

North says without a government bid in the 

dairy markets through programs like Farmers to 

Families Food Box, the market will need to rely 

on factors like domestic demand and food ser-

vice, which could be a negative in the months 

ahead. 

“Without a government bid in this market, we 

have to return back to the normal players, the 

normal routines, the normal flows,” adds North. 

“And let's just face it, if we're shutting down the 

economy in any capacity or keeping people at 

home, you don't get that food service rebound 

that everybody is really counting on to bring us 

back to the normal flow of products. So, all the 

way around, without a government bid, this 

market is very, very susceptible to downside 

risk.” 

 

 

Food Authority Intensifies Campaign Against Milk Adulteration 
 Thu 07th January 2021 

https://www.urdupoint.com/en/pakistan/food-authority-intensifies-campaign-against-m-1134836.html 

WAT, � (UrduPoint / Pakistan Point 

News - 7th Jan, 2021 ) ::Food Author-

ity Swat have intensified the campaign 

against milk adulteration in collaboration with 

Livestock and Food Department in various mar-

kets here on Thursday. 
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The Khyber Pakhtunkhwa Food Safety and Halal 

Food Authority Swat team, in collaboration with 

the Livestock and Food Department, is continu-

ing the campaign against adulteration of milk. 

Hundreds of liters of milk were wasted on the 

spot. District officers of the Food Authority, 

Livestock and Food Department participated in 

the operation with modern mobile laboratories. 

According to Deputy Director Food Authority 

Muhammad Asad Qasim, two teams are work-

ing regularly in all tehsils on daily basis against 

the supply of quality food items to the people 

and against adulteration. 

 

 

 

KP Food Authority Discarded Over 1500 Litres Adulterated Milk 
Wed 06th January 2021 | 05:34 PM 

https://www.urdupoint.com/en/pakistan/kp-food-authority-discarded-over-1500-litres-1133592.html 

 
ESHAWAR, (UrduPoint / Pakistan Point 

News - 6th Jan, 2021 ) :Khyber Pakh-

tunkhwa food Safety Authority in crack-

downs against adulterated milk Wednesday 

took into custody over 1500 litres milk and dis-

carded it. 

According to spokesman of Food Authority the 

teams of Food Authority conducted raids in 

area of Charsadda road, Pakha Ghulam, Na-

sir Bagh road and test samples of 500 litres of 

milk and found it adulterated. 

Similarly, during crackdowns in areas 

of Swat 450 litres of milk were tested and 110 li-

tres were found adulterated. The teams also 

conducted raids in Malakand, Mansehra, Ko-

hat, Abbottabad, Maradan, Kurram and other 

districts of the province and seized 470 litres of 

adulterated milk which was later discarded. 

 

 

Daily Harvest launches new spin on milk alternatives 
01.06.2021 

https://www.foodbusinessnews.net/articles/17623-daily-harvest-launches-new-spin-on-milk-alternatives 

 

EW YORK — Daily Harvest, a subscrip-

tion-based, plant-centric meal com-

pany, is launching an innovative take 

on milk alternatives. Mylk is packaged as frozen 

wedges that contain only ground almonds, pink 

sea salt and vanilla bean powder. The product is 

prepared by blending with water. 

“We saw the opportunity to once again make 

something cleaner, easier and more delicious,” 

said Rachel Drori, founder and chief executive 

officer of Daily Harvest. “People are extremely 
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particular about their plant-based milks, but the 

options today still leave them wanting. Read the 

labels on any grocery store shelf; previously 

available options are 98% water and filled with 

gums, emulsifiers, preservatives, added sugars, 

or carrageenan. These shelf-stable and refriger-

ated milks expire quickly and come in one size 

that does not fit all.” 

Mylk is launching with two flavors: almond and 

almond vanilla. The company plans to add 

cashew and cashew vanilla in the coming 

months. 

“We’re using 100% transitional organic almonds 

— which means no harmful chemicals in your 

Mylk — and we’re actually helping our almond 

farmer transition their farm from conventional 

to organic, a process that takes about three 

years and is incredibly expensive for the 

farmer.  Less than 1% of US farmland is organic, 

so we’re investing to help make the three-year, 

cost and labor-intensive process a little bit eas-

ier.” 

Founded in 2016, Daily Harvest offers more 

than 85 items, which are made with 95% or-

ganic ingredients and no fillers, gums, refined 

sugars, stabilizers or artificial ingredients. Devel-

oped by an in-house team of chefs and nutri-

tionists, products range from smoothies to flat-

breads to chia bowls to soups. A recently added 

range of non-dairy frozen desserts is made with 

coconut and maple and features such flavors as 

vanilla with salted black sesame and strawberry 

with berry compote. 

“At Daily Harvest, we create our food with the 

people who eat it,” Ms. Drori said. “We’ve fos-

tered a deep connection with our community 

and co-create with our customers. We never 

stop innovating and think of menu development 

as a continuous journey. We’re quick, too — 

our typical innovation cycle is about 8 to 12 

weeks.” 

Daily Harvest offers customized plans. Consum-

ers may select the number of items and fre-

quency of deliveries. The pandemic accelerated 

subscription orders, building on already-strong 

momentum, Ms. Drori said. She said the com-

pany currently sells as much food in a single 

week as it did in its first full year of business and 

saw triple-digit growth in 2020. Consumers are 

eating at home more but remain busy and re-

quire convenient options, she added. 

“Brands with the technology and delivery infra-

structure are winning,” Ms. Drori said. “Daily 

Harvest is uniquely positioned because we offer 

this convenience without asking our community 

to compromise on taste, health or sustainabil-

ity.” 

Last year, Daily Harvest rolled out 100% com-

postable and recyclable packaging made from 

plant-based renewable fiber. With the introduc-

tion of Mylk, the company has announced an in-

itiative to support ecosystem regeneration and 

restoring the health of soil, water, the atmos-

phere and communities through sales of a lim-

ited-edition T-shirt at regeneration.dailyhar-

vest.com. 

“We aren't a meal delivery company,” Ms. Drori 

said. “We believe in a world well fed and have 

created a brand and platform that enable better 

nutrition by making it incredibly easy and tasty 

to eat more fruit and vegetables every day.” 

 



Producing milk from yeast that looks and tastes like cow's milk 
JANUARY 6, 2021 

https://phys.org/news/2021-01-yeast-cow.html 

 
ight a new technological develop-

ment of researchers from Tel Aviv 

University soon revolutionize the 

dairy products we consume? The initiators of 

the development believe that in the not-too-

distant future we will be able to buy dairy prod-

ucts in the supermarket that are identical in 

taste and color to the ordinary dairy products 

that we consume today, but with one small dif-

ference: the dairy products will be produced 

from yeast rather than from cow. 

Behind this development is Professor Tamir 

Tuller from the Biomedical Engineering Depart-

ment of the Iby and Aladar Fleischman Faculty 

of Engineering at Tel Aviv University. Together 

with foodtech entrepreneur Dr. Eyal Iffergan, 

Tuller established the startup company Imagin-

dairy, which attempts to do the as-yet impossi-

ble: produce cow's milk from yeast. 

In recent years, increased awareness of the 

damage caused by the dairy industry to the en-

vironment and human health, and the ethical 

dilemmas of animal husbandry, biotechnology 

companies worldwide have been searching for 

milk substitutes. Professor Tuller explains that 

the goal of Imagindairy is to produce milk with 

all the important nutritional values of animal 

milk, and with the same taste, aroma, and tex-

ture that we are all familiar with, but without 

the suffering that cows endure, and without 

damage to the environment. Imagindairy's milk 

and cheese products will actually be much 

healthier than milk that comes from animals, 

since it will not contain cholesterol, lactose, or 

somatic cells. 

"Our startup also includes food engineers and 

food experts from the Strauss Company," Pro-

fessor Tuller says. "Currently, they are trying to 

take milk proteins from yeast and produce 

cheese from them. This is a long process of im-

provement—of productivity, taste, and, of 

course, of the price. This product is not a milk 

substitute like almond or soymilk. We plan to 

produce dairy products that will be identical to 

products that come from animals by introducing 

the yeast genome the genes that code for milk 

development in cows" 

Imaginedairy has been working with Tel Aviv 

University via Ramot, the university's technol-

ogy transfer company, "The groundbreaking 

technology of Professor Tuller could revolution-

ize the dairy industry as we know it," said Keren 

Primor Cohen, the CEO of Ramot. 

For about a decade, Professor Tuller's labora-

tory at Tel Aviv University has specialized in the 

modeling and engineering of gene expression 

using biophysical simulations, computational 

modeling of molecular evolution, and machine 

learning. Among other things, these models are 

used to make the production of heterologous 

proteins (proteins coded by genes that come 

from another organism) more efficient and thus 

cheaper. Professor Tuller's technology has been 

successfully used in the past to produce vac-

cines, antibodies, biosensors, and green energy 

using various organisms such as yeast, bacteria, 

micro-algae, and even viruses. Professor Tuller 

and his colleagues are now on the way to con-

quering a new objective: cow's milk. 

Professor Tuller says: "The genome of every liv-

ing creature contains genes that encode the 
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recipe for making chains of amino acids that 

make up proteins. However, it also contains in-

formation that encodes the complicated pro-

cess that is known as 'gene expression'—the 

timing and pace of the creation of the proteins. 

Gene expression is the process of turning infor-

mation stored in "inanimate" DNA into proteins 

that are the 'essence of life' and are a major in-

gredient in every living thing that we know, 

from human beings to the coronavirus to cow's 

milk. For many years, biotechnology companies 

have been harnessing the gene expression pro-

cess in order to produce desirable proteins af-

fordably. They do this by taking a gene from 

one living organism and implanting it in the ge-

nome of another organism that will serve as a 

'factory' for producing the protein that is en-

coded in that gene. This technology has been 

used for many years to produce medications, 

vaccines, and energy, and it is also used in the 

food industry." 

Professor Tuller adds: "Theoretically, we can 

reach a situation in which we can't tell the dif-

ference between cow's milk that comes from a 

cow and cow's milk that comes from yeast. But 

in order for that to happen in an economical 

way, we must turn the yeast cells into efficient 

factories that produce milk proteins—not a sim-

ple challenge to solve. Even though we know 

what the genes that encode the proteins for 

cow's milk are, those genes are written in the 

'language' of cow cells, and need to be rewrit-

ten in the 'language' of yeast. This will make the 

production of the milk proteins possible in an 

appropriate, affordable, and efficient way in the 

yeast cell 'factory.' 

With the help of models that we developed in 

the laboratory, we believe that within a fairly 

short time, we will succeed in making yeast pro-

duce milk proteins in an efficient way that will 

enable affordable, high-quality industrial-scale, 

production. 

There have already been attempts to produce 

milk from microflora, but the price of producing 

milk in this way was a far cry from being afford-

able. I believe that we are on the right path, and 

within a fairly short time, we will be able to pre-

pare in our own homes, toast with yellow 

cheese that was made from yeast and not from 

cow's milk, without having paid any more for 

it." 

 

 

4000 Liters Of Adulterated Milk Discarded, 10 Dairy Shops Sealed 
Tue 05th January 2021 | 07:30 PM 

https://www.urdupoint.com/en/pakistan/4000-liters-of-adulterated-milk-discarded-10-1132871.html 

ESHAWAR, (UrduPoint / Pakistan Point 

News - 5th Jan, 2021 ) :Khyber Pakh-

tunkhwa Food Safety and Halal Food Au-

thority and Livestock Department in a joint 

crackdown against adulteration of milk on Tues-

day discarded more than 4000 liters of adulter-

ated milk and more than 10 dairy shops were 

sealed in different districts of the province. 

The action was taken on the direction of Direc-

tor General Khyber Pakhtunkhwa Food Safety 

and Halal Food Authority under the ongoing 

campaign against adulteration in milk. 

According to Director Operations Khyber Pakh-

tunkhwa Food Safety Authority Azmatullah Wa-

zir, food safety teams destroyed more than 

2,500 liters of adulterated milk during the oper-

ation in Abbottabad, sealed off several dairy 

shops and imposed heavy fines. 

Director Operations further said that more than 

550 liters of unhealthy and adulterated milk 

were destroyed while two dairy shops were 

sealed during the operation against adultera-

tion mafia in Peshawar Dr Azmatullah Wazir fur-

ther said that various dairy shops and farms in 

Lower Dir were also inspected and took samples 
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of milk on the spot and found adulterated so 

more than 700 liters of milk was destroyed and 

three shops were sealed. 

Similarly, action was also taken against adulter-

ated milk in DI Khan more than 200 liters of milk 

was destroyed. 

DG Food Safety Authority Sohail Khan said that 

crackdown on milk adulterants is being initiated 

and action will be taken who found selling adul-

terated milk. 

 

Drive launched in Peshawar against milk adulteration 
January 5, 2021 

https://www.thenews.com.pk/print/769543-drive-launched-in-peshawar-against-milk-adulteration 

ESHAWAR: Khyber Pakhtunkhwa Food 

Safety & Halal Food Authority (KP 

FS&HFA), in collaboration with the Food, 

Agriculture and Livestock Departments, started 

a drive against milk adulteration across the 

province on Monday. 

A statement from the KP FS&HFA said that dur-

ing the drive, the authority was also focusing on 

educating owners, workers of dairy shops, and 

farms on hygiene-related issues. The authority 

said the aim of the campaign was to improve 

the quality of milk in the market. 

It claimed that during the last few years, im-

provement in terms of the provision of quality 

milk in the province had been noted. However, 

the field teams of KP FS&HFA have started tak-

ing actions against all those involved in milk 

adulteration. 

It said that in the first week of the campaign, 

the authority would engage in persuasive ac-

tions, asking for compliance from all those in-

volved in dairy business. 

The KP FS&HFA in the last one month has car-

ried out a total of 1,734 inspections of various 

dairy shops, farms throughout the province. 

During the inspections, 4490 liters of adulter-

ated milk was discarded, the statement con-

cluded. 

 

 

Dairy farmer's transformation to a cheesemaker 
4 Jan 2021, 8 a.m. 

https://www.farmonline.com.au/story/7064247/dairy-farmers-transformation-to-a-cheesemaker/ 

any dairy farmers are feeling uncer-

tain about the profit they can gener-

ate from their produce, especially 

with the fluctuating price of raw milk in the 

market. 

To achieve larger profits in an open and com-

petitive dairy market, dairy producers can adopt 

strategies that add value to milk. 

Organic food is increasing in popularity nowa-

days and consumers are willing to pay a little 

more than the average price for healthier food 

options. 

This drive towards eating healthy has created a 

high market potential for locally produced, 

high-quality dairy products. 

Adding value to milk 

As a dairy farmer, you can add value to your 

milk by processing it to become farm bottled 

milk, cheese, yogurt, ice cream, butter and 

other dairy products. 

Farmgate producers are becoming more popu-

lar than ever. 

An industrial study published in the Journal of 

Agricultural Research revealed that value added 

products like cheese and yoghurt usually gener-

ate more profit per litre than liquid milk. 
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Among value added dairy products, the most 

popular is cheese. 

Consumers value cheese because it can be used 

to add flavor to different dishes and pastries, it 

is portable and has a longer shelf life than liquid 

milk. 

Cheese also comes in different varieties and fla-

vors, making it an exciting food to eat and use 

as an ingredient. 

Many cheesemakers learned how to make 

cheese in their own kitchen, and you can do it 

too. 

Cheesemaking ingredients and equipment are 

accessible and inexpensive. 

Starting your cheesemaking business 

Cheesemaking provides many good opportuni-

ties for dairy farmers to increase their exposure 

to local market and potentially net profit. 

The following is a roadmap rising important is-

sues that you need to consider before starting 

your cheese making journey. 

1. Feasibility study 

Before starting your new cheese making busi-

ness, it is important to conduct a feasibility 

study. 

A good business plan can provide you with an 

overview of expectations and potential road 

blocks you may encounter. 

Here are some key concepts to look into before 

you venture into cheesemaking: 

A. Access to necessary skills and knowledge 

Cheesemaking is a craft that requires 

knowledge and skills. 

The good news is that the process of making 

cheese is not very complicated. 

Anyone who is willing can learn it. 

There are many resources available to learn 

cheesemaking. 

You can join short courses, read publications 

and fact sheets or reach out to industry experts 

that have years of consulting experience in 

dairy operations. 

B. Raw materials and other resources 

If you are starting cheesemaking on your farm 

you will be spoilt with milk. 

However, be warned raw milk must be pasteur-

ised before cheese making can commence. 

Dairy farmers work long hours. 

The question you have to ask is would you need 

to hire additional workers? 

Can your partner or family member help? 

Producing large volumes of cheese will also re-

quire specialist equipment and you may need to 

invest in a facility to store your products if you 

still don't have one. 

C. Target market 

As a farmstead cheesemaker, your primary tar-

get market is the people in your local area and 

small local businesses like IGA, hotels, restau-

rants, pubs and food outlets. 

It is essential to know who and how many of 

them will be interested in your product. 

You need to understand your potential custom-

ers' values, needs, economic status, buying be-

haviour and what these customers have in com-

mon. 

A sample of a product you wish to make will go 

long way with any potential client of yours. 

D. Market demands 

It is important to make a realistic projection of 

the demand for your product in your area. 

Also, identify your competition. 

Are there large manufacturing businesses that 

offer various kinds of cheese and other local 

small-scale cheese making businesses in your 

area? 

Evaluate whether there will be sufficient market 

demand for the kind of cheese that you wish to 

produce. 

 

 

 

 



Campaign Launched For Making Milk Free From Adulteration In KP 
Sun 03rd January 2021 | 07:50 PM 

https://www.urdupoint.com/en/pakistan/campaign-launched-for-making-milk-free-from-a-1131183.html 

ESHAWAR, (UrduPoint / Pakistan Point 

News - 3rd Jan, 2021 ) :Food Depart-

ment Khyber Pakhtunkhwa has launched 

an effective campaign to ensure provision of 

milk free from all kind of adulteration in the 

whole province. 

The campaign has also been supported 

by food Safety, Hilal Food Authority and Provin-

cial Agriculture & Livestock department. 

As part of the campaign advertisement was also 

made, issuing warnings to those who are in-

volved in this heinous practice of milk adultera-

tion. 

Such elements were warned of strict action be-

sides imprisonment in case were found involved 

in playing with the health humans. 

All the diary shops and farm owners were also 

warned of hefty financial penalties if sample 

collected were found containing adulterated 

milk. 

A toll free number (0800-37432) is given along 

with a mobile number (03451009348) 

for whatsapp registration of complaints by com-

mon people to inform officials concerned 

about sale of adulterated milk in their respec-

tive areas. 

Food Department expressed the resolve that 

milk is a big blessing of Allah Almighty and every 

step would be taken for ensuring provision of 

the commodity in its natural form. 

 

 

Actisaf live yeast increases feed efficiency by 5.5% in early lactation cows 
Jan 2, 2021, 12:00pm 

https://www.agriland.ie/farming-news/actisaf-live-yeast-increases-feed-efficiency-by-5-5-in-early-lactation-cows/ 

 
eed and forage costs make up the largest 

single cost of milk production, therefore, 

controlling these expenses is essential to 

the profitability of any Irish dairy farm. In order 

to minimise feed costs per litre or kg of milk sol-

ids produced, optimising feed efficiency of the 

herd is critical. 

With many spring-calving herds now starting to 

calve down, farmers should focus on easing the 

transition from the dry to lactating stage. 

How well cows adapt to the many changes oc-

curring during this crucial period can affect per-

formance for the rest of the lactation, and en-

suring that freshly calved cows get enough nu-

trition from an energy dense and well-balanced 

diet is critical in achieving this. 

A study performed at the University of Notting-

ham’s Centre for Dairy Science Innovation 

(CDSI) has found that 10g/day of Actisaf in-

creased energy-corrected milk yield by 

2.8kg/day, or 5.5%. 
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This improvement came with no effect on dry 

matter intakes (DMI) or detrimental effects on 

milk solids, fertility, body condition score or 

cow health – powerful evidence of Actisaf’s role 

in improving the feed efficiency of dairy cows. 

“Multiple factors contribute to increasing milk 

yield within herds. Typically, improvements in 

forage quality, higher concentrate feeding lev-

els, precise balancing of diets, increases in DMI 

and improvements in environmental and wel-

fare conditions result in more milk solids in the 

bulk tank,” explains James Ambrose, commer-

cial and technical manager for Phileo by Lesaf-

fre UK and Ireland. 

“For the first one to two months post-calving, 

energy intake is limited, so optimising intakes is 

essential in order to close the natural energy 

gap that occurs during this. 

“Maximising rumen function, feed digestion and 

the amount of energy that is released from feed 

within the rumen is also of paramount im-

portance as this energy is critical for milk pro-

duction and minimising body weight loss in 

early lactation.” 

Phil Garnsworthy, Professor of Dairy Science at 

the University of Nottingham, oversaw the trial 

and stresses the importance of feed efficiency. 

“As feed comprises 50-70% of costs on a dairy 

farm, anything you can do to minimise that ex-

pense without sacrificing yield is good for profit-

ability and sustainability,” he says. 

“Dairy cows are great at converting grass, which 

typically grows on land that is unsuitable for 

other crops, into a highly nutritious food. Im-

proving the cow’s efficiency in doing so not only 

has implications for a farmer’s bottom line, but 

also for wider issues like the impact of farming 

on the environment and land utilisation.” 

Trial Design 

The trial was run using the centre’s high-per-

forming Holstein-Friesian herd that averaged 

12,500L/cow/year prior to the trial, approxi-

mately 1.5 times more milk than the UK na-

tional average. 

Cows were housed in the centre’s state-of-the-

art facilities, which include sand bedded cubi-

cles, automated partial mixed ration (PMR) 

feeding, brushes and robotic milkers. 

The trial was a continuous design with two 

treatments applied to 25 cows per treatment 

from seven days after calving until 128 days in 

milk. Cows were paired pre-calving according to 

parity, predicted milk yield and live weight, then 

randomly allocated to either the control group 

or treatment group. 

Throughout the trial, both groups were fed their 

normal diet of ad lib PMR and concentrate fed 

through the robot at the rate of 0.45kg/L above 

30L/day milk yield. The PMR contained grass si-

lage, maize silage, whole-crop silage, a 

soya:rape blend, molasses, protected fat and 

minerals. 

 
The treatment group was fed 10g/day of Actisaf 

in the PMR, with the control group receiving a 

placebo. 

Impressive Results 

The results of the study showed that Actisaf sig-

nificantly increased the yield of energy cor-

rected milk with no associated lift in dry matter 

https://cdn.agriland.ie/uploads/2020/12/Milk-Yield-Table.png


intake (DMI); thereby, significantly improving 

feed conversion efficiency by 5.5% on average. 

This improvement in performance had no nega-

tive effects on body condition score (BCS), 

health, methane emissions or fertility, and ulti-

mately resulted in a 5.5% reduction in carbon 

emissions per kg of energy corrected milk. 

As DMI was not affected, the increase in milk 

yield can be attributed to increased digestibility, 

which in turn would effectively increase metab-

olisable energy (ME) supply to cows. 

Additionally, the ability to increase milk produc-

tion from forage through increased NDF digesti-

bility demonstrates the role Actisaf has to play 

in helping cows reach their genetic potential, 

improving profitability and reducing the envi-

ronmental impact of milk production. 

Prof. Garnsworthy was intrigued by the out-

come, especially considering Actisaf’s effect on 

such a high performing herd. 

“Going into the trial, the cows were already 

highly efficient animals with highly efficient 

feeding systems in place. There aren’t many 

ways to improve on 50kg of milk per cow per 

day over the first 18 weeks of lactation,” he 

says. 

“Here we were able to get 2.8kg of energy cor-

rected milk more from a cow after feeding only 

10g of product. These results show that Actisaf 

is doing exactly what it says it does – improving 

the digestibility of the diet and releasing more 

energy from feed for increased milk produc-

tion.” 

Improved Efficiency Through Enhanced Rumen 

Function 

James summarises how Actisaf was able to 

achieve this: “When feeding dairy cows and 

other ruminants, it is important to remember 

that we are actually feeding the rumen mi-

crobes that break food down and convert it into 

a utilisable energy and protein source for the 

cow. 

“This later group of bacteria convert lactic acid 

into propionic acid, a major source of glucose 

that is needed for the production of lactose, a 

key determinant of milk yield.” 

In doing so, Actisaf increases milk solids and liq-

uid yields, reduces incidences of acidosis and re-

duces the variability in performance associated 

with dietary changes, all benefits that are sup-

ported by a large library of peer reviewed trial 

work. 

“This research backs up results we have seen on 

farm and getting the same outcome in a robust 

piece of scientific work is significant,” adds 

James. 

He concludes” “Feeding Actisaf to cows in early 

lactation reduces the risk of acidosis and en-

hances digestion of feed, particularly silage and 

grass. 

“This results in greater production of milk sol-

ids, higher peak milk yields and reduced body 

condition loss in early lactation. By unlocking 

more energy from your cows’ diet and signifi-

cantly improving feed conversion efficiency, Ac-

tisaf can provide a return on investment of up 

to 8 to 1.” 

 

 

 

 

 

 

 

 

 

 



3,000 Liters Of Adulterated Milk Destroyed, 28 Milk Sellers Arrested 
Fri 01st January 2021 

https://www.urdupoint.com/en/pakistan/3000-liters-of-adulterated-milk-destroyed-2-1129868.html 

 
ESHAWAR, (UrduPoint / Pakistan Point 

News - 1st Jan, 2021 ) :District Admin-

istration Peshawar Friday destroyed 

3,000 liters of milk during operations against 

unhygienic milk in different areas. 

According to details, the business of selling 

adulterated milk is booming in Peshawar. 

In this regard, the administration conducted op-

erations in Hayatabad, University Road, Circu-

lar Road, Gulbahar, inner city and other areas 

and destroyed 3,000 liters of adulterated milk. 

Livestock department officials were also with 

the administration on this occasion. 
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