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Dairy News Indian

Parag Milk Foods coming with an IPO

Apr 30, 2016

Parag Milk Foods coming with an IPO to raise around Rs 769 core

Source : money.livemint.com

Parag Milk Foods

Parag Milk Foods is coming out with a 100% book building; initial public offering (IPO) of 3,38,64,300
shares of Rs 10 each in a price band Rs 220-227 per equity share.

Not more than 75% of the issue will be allocated to Qualified Institutional Buyers (QIBs), including 5% to

the mutual funds. Further, not less than 15% of the issue will be available for the non-institutional

bidders and the remaining 10% for the retail investors. The issue will open for subscription on May 04,

2016 and will close on May 06, 2016. The shares will be listed on BSE as well as NSE.

The face value of the share is Rs 10 and is priced 22.00 times of its face value on the lower side and

22.70 times on the higher side. Book running lead managers to the issue are Kotak Mahindra Capital

Company, JM Financial Institutional Securities, IDFC Securities and Motilal Oswal Investment Advisors.

Compliance Officer for the issue is Rachana Sanganeria.

Profile of the company

The company is one of the leading manufacturers and marketers of dairy-based branded foods in India.

It commenced its business in 1992 with collection and distribution of milk and have now developed into

a dairy-based branded consumer products company with an integrated business model, manufacturing

a diverse range of products including cheese, ghee (clarified butter), fresh milk, whey proteins, paneer,

curd, yoghurt, milk powders and dairy based beverages targeting a wide range of consumer groups
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through several brands. A significant portion of its product range includes long shelf-life food and

beverage products that enable it to sell its products to retail and institutional customers across India. It

derives all of its products only from cows’ milk. The company’s aggregate milk processing capacity is 2

million litres per day and its cheese plant has the largest production capacity in India, with a raw cheese

production capacity of 40 MT per day. Gowardhan and Go, its flagship brands, are among the leading

ghee, cheese and other value added product brands in India.

The company’s manufacturing facilities are strategically located at Manchar in the Pune district of

Maharashtra and Palamaner in the Chittoor district of Andhra Pradesh, which have a high population of

dairy cows, with milk processing capacities of 1.2 million litres per day and 0.8 million liters per day,

respectively. The company produces cheese and whey products only at its Manchar facility, UHT

products only at its Palamaner facility and other products at both facilities. It produces cheese in 75

stock keeping units at its cheese plant. The company places significant emphasis on quality control and

product safety at each step of the manufacturing process, right from the procurement of raw milk until

the final product is packaged and ready for distribution. The company has obtained several quality

control certifications and registrations for its facilities.

The company’s supply chain network includes procurement from 29 districts across Maharashtra,

Andhra Pradesh, Karnataka and Tamil Nadu, through over 3,400 village level milk collection centers. It

procures milk from milk farmers and through chilling centres and bulk coolers. The company also has

dedicated sales and marketing team comprising 560 personnel based in its key distribution centers.

Some of its leading institutional customers include leading restaurant and cafe chains such as Yum!

Restaurants (India) (for Pizza Hut, Taco Bell and KFC), Jubilant Food works (for Domino‘s Pizza) and

Sankalp Recreation (for Sam’s Pizza).

Proceed is being used for:

Meeting the capital expenditure requirements in relation to expansion and modernization of existing

manufacturing facilities of the company at Manchar (the – Manchar Facility) and Palamaner (the –

Palamaner Facility), and improving the marketing/ distribution infrastructure (the – Marketing

Infrastructure and together with the capital expenditure requirements for the expansion and

modernization of the Manchar Facility and the Palamaner Facility, the -Expansion and Modernization

Plan). Investment in Subsidiary for financing the capital expenditure requirements in relation to the
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expansion and modernization of the Bhagyalaxmi Dairy Farm.

Partial repayment of the Working Capital Consortium Loan.

General corporate purposes.

Industry Overview

The dairy industry includes businesses involved in cattle farming to food manufacturing. Dairy products

produced by businesses in the dairy industry using basic to sophisticated production processes, cover all

types of food products derived from animal milk. Globally, approximately 66% of milk and dairy products

are consumed for factory use, 33% for fluid use and 1% for feed use. India is the world‘s biggest

producer and consumer of milk on a country-wise basis. However, the per capita consumption of milk at

97 liters per year is well below that of other major milk markets, except for China. Milk production

volumes in India have grown at a rapid pace from 17 MMT during the financial year 1952 to reach 147

MMT during the financial year 2015, enabling India to become the world‘s biggest milk producer.

Similarly, on account of a steady population growth and rising incomes, milk consumption continues to

rise in India. India consumed 138 MMT of milk in the financial year 2015 and was the world‘s largest

consumer of milk.

In India, milk consumption mainly consists of buffalo milk at 49% followed by cow milk at 48% for the

financial year 2014. However, cow milk is growing at a faster pace than buffalo milk and is expected to

account for the majority of the total milk consumed in line with the developed markets. On a state level,

Uttar Pradesh, Rajasthan and Andhra Pradesh are largest milk producers. Further, of the 35 states and

union territories in India, cow milk is dominant in 24 states and union territories. The top five cow milk

producing states in India currently are Tamil Nadu, Uttar Pradesh, Rajasthan, Maharashtra and West

Bengal.

The global production of milk grew at a CAGR of 2.3% between 2010 to 2014, reaching 792 MMT. This

growth was primarily driven by population growth, rising disposable incomes, urbanisation and

westernization of diets in developing countries such as India and China. It is expected that the global

demand for milk and milk products will grow continuously. However, milk supply in China and India, as

well as countries within south-east Asia and Africa is not expected to keep pace with higher growth in

these developing economies. For the years between 2015 and 2020, the total production of milk and

milk products is expected to grow at a CAGR of 2.1% to reach 901.2 MMT by the year 2020.In 2014,
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India‘s dairy industry was worth approximately Rs 4,061 billion, growing at a CAGR of 15.4% during 2010

to 2014. Total production of milk and dairy products in India is expected to increase from 147 MMT in

2015 to 189 MMT in 2021, and total consumption of milk and dairy products is expected to increase

from 138 MMT in 2015 to 192 MMT in 2021. India’s dairy industry is expected to maintain growth at a

CAGR of approximately 14.9% between 2015 to 2020 to reach a value of Rs 9,397 billion by 2020.

Pros and strengths

Well established brands: The company sells its products under its Gowardhan, Go, Pride of Cows and

Topp Up brands, which are well recognized brands and have been developed to cater to various sections

of the market for dairy based food and beverage products.The company sells fresh milk, ghee, butter,

cheese, curd, milk powder, paneer and gulab jamun mix under its Gowardhan brand, which is targeted

at consumer consumption at home. The company sells UHT milk, fresh cream, cheese, yoghurt and

beverages such as buttermilk and lassi under its Go brand, which is targeted at children and the youth

generation, primarily for direct consumption. The company’s Pride of Cows brand offers farm-to-home

fresh milk and is targeted at customers seeking premium quality cow milk. The company sells its

beverages for instant consumption under its Topp Up brand, which is targeted at the youth generation

and travellers as a source of instant nourishment. The strength of its brands helps it in many aspects of

its business, including expanding to new markets, entering into agreements with distributors and

retailers and building relationships with its customers, investors and lenders.

Integrated business model: The company has an integrated business model that encompasses the entire

value chain of the dairy based food and beverages business and includes a range of activities including

manufacturing and processing to branding and distributing a wide variety of products. It has well

established relationships, developed over several years, with farmers in the proximity of its facilities,

and its continuous engagement with them enables it to consistently procure raw milk and at

competitive prices. The company procures milk from milk farmers and through chilling centers and bulk

coolers located close to its facilities at Manchar and Palamaner. The company has a strong procurement

base with a presence in 29 districts across the states of Maharashtra, Andhra Pradesh, Karnataka and

Tamil Nadu. Further, the strategic location of its manufacturing facilities enables it to control costs

associated with the transportation and handling of raw milk, without wastage or any substantive loss of

quality or nutritional value. The company manufactures a wide range of products at its manufacturing

facilities at Manchar and Palamaner, which have automated production facilities to ensure operational
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efficiency, quality control and lower production losses. Over the years, the company has introduced a

range of innovative and value added products in the market to cater to the evolving needs of its retail

and institutional customers. Branding and marketing strategies are a key component of its business

policy and it has dedicated sales and marketing team comprising 560 personnel based in its key

distribution centers. The company has also established a pan-India distribution network comprising 15

depots, 104 super stockists and over 3,000 distributors as of February 29, 2016 to sell its products to its

retail and institutional customers. The company’s integrated business model with a strong procurement

base, diversified product portfolio and growing distribution network enable it to cater to diverse

customer requirements and compete effectively.

Pan-India collection network: Over the years the company has diversified its product portfolio, which

consists a range of products including fresh, premium fresh and UHT milk, ghee, cheese, milk powders,

whey proteins, dairy based beverages, curd, paneer, shrikhand, fruit yoghurts and fresh cream. The

company has pioneered several new products and some manufacturing and development processes in

the dairy industry in India. The company’s cheese plant at Manchar has the largest production capacity

for raw cheese in India, where it currently manufactures 75 stock keeping units of cheese. It has recently

introduced dairy based products, which focus on consumer health and nutrition. The company classifies

its product portfolio into fresh milk, skimmed milk powder, ghee, cheese/paneer, UHT products, whey

products and other products, which accounted for 18.2%, 20.9%, 18.3%, 18.5%, 3.2%, 1.6%, and 11.5%

of its total revenues for the financial year 2015, respectively. The company’s diverse product portfolio

enables it to effectively cater to evolving consumer trends. The company sells its products to several

customer categories such as retail customers, hotels, restaurants, institutional customers and caterers.

The company is one of the leading suppliers in India of whey protein to consumer product companies,

who utilise its products as ingredients in their operations. Thus, it derives its revenues from the sales of

a variety of products to a diverse range of customers, which assists it in mitigating the concentration

risks associated with operations in a specific product and customer segment.

Growing Pan-India distribution network: In order to cater to its retail and institutional customers, the

company has established a pan-India distribution network which comprised 15 depots, 104 super

stockists and over 3,000 distributors as of February 29, 2016. Its depots are present in 13 states and

union territories in India and assist it in supplying its products to a wide network of retail stores. To sell

products to its end consumers, it uses modern trade channels, which comprise super-markets and

hyper-markets and general trade channels that include smaller retail stores. On account of their short
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shelf life, its fresh milk and fresh milk products are largely sold in the western and southern regions of

India, in proximity to its manufacturing facilities at Manchar and Palamaner. The company sells farm-to-

home premium fresh milk directly to retail customers in Mumbai and Pune and it sells its beverages to

direct consumption outlets such as canteens, railway stations, road-side and highway eateries and

educational institutions. The company has established a separate route-to-market to focus on the

distribution of its low unit price products including ghee, flavoured milk, UHT milk, dairy whiteners and

gulab jamun mix in Tier 3 cities and rural areas in India. The company caters to its institutional

customers, hotels, restaurants and caterers directly and through distributors appointed by it. The

company’s structured and growing distribution network facilitates the efficient sale of its products in its

targeted markets and promotes its brand visibility.

Risks and concerns

Geographical constraints: The company’s manufacturing facilities are located at Manchar, Maharashtra

and Palamaner, Andhra Pradesh and it procures raw milk from 29 districts across Maharashtra, Andhra

Pradesh, Karnataka and Tamil Nadu from milk farmers and through chilling centers and bulk coolers. Its

business in its top 5 states in India contributed approximately 75%, approximately 75%, approximately

75% and approximately 85% of its total revenue from operations for the nine months ended December

31, 2015 and the financial years 2013, 2014 and 2015, respectively. Further, for the nine months ended

December 31, 2015 and the financial year 2015, the company derived approximately 57% and 55% of its

revenue from operations, respectively, from the sale of its products in the western regions of India.

Since most of its infrastructure, facilities and business operations are currently concentrated in these

regions, any significant social, political or economic disruption, or natural calamities or civil disruptions

in these regions, or changes in the policies of the state or local governments of these regions or the

Government of India, could lead to incur significant capital expenditure, change its business structure or

strategy, which could have an adverse effect on its business, results of operations and financial

condition.

Seasonal factors: The supply of raw milk is subject to seasonal factors. Cows generally produce more

milk in temperate weather, and extreme cold or hot weather could lead to lower than expected

production. The company’s raw milk procurement and production is therefore higher in the second half

of the financial year during the winter months with temperate climate in its milk procurement region. In

contrast, the demand for its products such as curd and beverages are higher in the first half of the
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financial year during summer months and the demand for ghee is higher during festive seasons. As a

result, comparisons of its sales and operating results over different quarterly periods during the same

financial year may not necessarily be meaningful and should not be relied upon as accurate indicators of

its performance. Further, while it forecasts the demand for its products and accordingly plan its

production volumes, any error in its forecast could result in surplus stock, which may not be sold in a

timely manner. Each of its products has a specific shelf life and if not sold prior to expiry, may lead to

losses or if consumed after expiry, may lead to health hazards, which in turn may adversely affect its

business, results of operations and financial condition.

Intense competition: The dairy products industry in India is intensely competitive and it competes with

large multinational companies, as well as regional and local companies in each of the regions that it

operates. Some of its competitors may be larger than it or develop alliances to compete against it, have

more financial and other resources and have products with greater brand recognition than the

company. Its competitors in certain regions may also have better access to raw materials required in its

operations and may procure them at lower costs than it, and consequently be able to sell their products

at lower prices. Some of its international competitors may be able to capitalist on their overseas

experience to compete in the Indian market. While the company derives all its products from cow’s milk,

its competitors may also use milk from buffaloes for their operations, and thus have a larger milk

procurement base. Also, the volatile nature of international pricing for skimmed milk powder may

adversely affect its results of operations. Further, the Indian dairy market has historically been

dominated by the unorganized sector, which comprises traditional milkmen and vendors.

No long term agreements with suppliers: Apart from raw milk, the company requires sugar, flavor,

spices, cultures, packaging material, stabilizers, preservatives and other additives for its manufacturing

operations. The cost of materials consumed by it constituted 74.84%, 76.42% and 76.72% of its total

revenues for the nine months ended December 31, 2015 and the financial years 2015 and 2014,

respectively. The price and availability of these raw materials depend on several factors beyond its

control, including overall economic conditions, production levels, market demand and competition for

such materials, production and transportation cost, duties and taxes and trade restrictions. The

company usually does not enter into long term supply contracts with any of the raw material suppliers

and typically place orders with them in advance of its anticipated requirements. The absence of long

term contracts at fixed prices exposes it to volatility in the prices of raw materials that it requires and it

may be unable to pass these costs onto its customers. The company also faces a risk that one or more of
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its existing suppliers may discontinue their supplies to it, and any inability on its part to procure raw

materials from alternate suppliers in a timely fashion, or on terms acceptable it, may adversely affect its

operations.

Outlook

Parag Milk Foods is one of the leading manufacturers and marketers of dairy-based branded foods in

India, with an integrated business model, manufacturing a diverse range of products including cheese,

ghee (clarified butter), fresh milk, whey proteins, paneer, curd, yoghurt, milk powders and dairy based

beverages targeting a wide range of consumer groups through several brands. The company’s brands

are one of its key strengths and that its customers, distributors, stockists and members of the financial

community associate its brands with trusted and superior quality products.

On the concern side, the company’s operations are dependent on the supply of large amounts of cow’s

raw milk, and its inability to procure adequate amounts of good quality raw milk, at competitive prices,

could impact business and financial condition. The company is dependent on a number of key

personnel, including its senior management for day to day operations.

The issue has been offered in a price band of Rs 220-427 per equity share. The aggregate size of the

offer is around Rs 745.01 core to Rs 768.72 core based on lower and upper price band respectively.

Minimum application is to be made for 65 shares and in multiples thereon, thereafter. On performance

front, on a consolidated basis the company has posted turnover of Rs 900.54 core in FY12, Rs 927.15

core in FY13, Rs 1089.50 core in FY14 and Rs 1440.52 core in FY15, while it has registered a net profit of

Rs 18.90 core in FY12, Rs 20.77 core in FY13, Rs 15.97 core in FY14 and Rs 25.97 core in FY15. For first

nine months ended December 31, 2015, it has earned net profit of Rs 31.92 core on a turnover of Rs

1231.19 core. If one annualized these earnings and attribute to the fully diluted equity post IPO then

asking price is at a P/E of 44 plus at the higher price band. The company constantly focuses on research

and development to distinguish it from its competitors to enable itself to introduce new products based

on consumer preferences and demand. It proposes to set up a research and development center at its

Manchar facility to develop new products and processes and a technology center at its Subsidiary for

training and development activities and focus on animal husbandry. The company intends to increase

the share of its value-added product portfolio by focusing on health and nutrition to cater to evolving
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consumer trends. Going further, the company can increase its margins by focusing on increasing sales of

its value-added products.

Rising input costs, falling production in Dairy sector
Apr 29, 2016

Source : Economic Times

HYDERABAD: There is a fresh round of consolidation taking place in the dairy industry with several

smaller firms selling out to bigger ones due to tougher competition, rising input costs, falling production,

and, in some cases, a lack of interest among the new generation of some entrepreneurs. Hyderabad-

headquartered Dodla Dairy, backed by Black River Asset Management, has acquired a milk processing

facility in the Dharmapuri district of Tamil Nadu in perhaps the latest among a slew of deals in this

market in recent months.

French dairy giant Lactalis last month acquired the dairy business of Indore-based Anik Industries and
announced plans to acquire few more smaller and attractive dairy businesses.

Earlier, Chennai-headquartered Hatsun Agro Products acquired Hyderabad based Jyothi Dairy.

Kolkata-based conglomerate ITCBSE 0.46 % recently announced plans to enter the dairy business

through small acquisitions in certain markets, while Delhi-based Kwality too is looking at smaller

buyouts. Continued losses compel small players to either shut shop and sell off business, or merge with

larger firms, they said, adding that large firms with deep pockets can afford to absorb losses caused by

increase in procurement costs or fall in retail prices of milk for longer periods.

D Sunil Reddy, managing director at Dodla Dairy, said smaller dairy players were facing many challenges

in scaling up business owing to increased competition from domestic and global players, high risks

involved, and rising capital expenditure requirements.

“The smaller players face a personal challenge in managing business as they lack expertise,” he said.

“Also, the management’s second generation is generally not interested in carrying forward family

business.” A couple of years ago, when Lactalis acquired Hyderabad-based Tirumala Milk Products,
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founder promoters of the latter had pointed to non-interest of management’s latest generation in dairy

business as key a reason for them divesting stake.

JB Sivakumar, associate director at India Ratings and Research, confirmed such a trend. “A generation

shift happens every 30 years in the industry and the new generation need not have the same interest in

running family business as it eyes on more profitable options available for it,” he said. Also, “the profit

margins in liquid milk segment is very low and producing large volumes is the only way to have

substantial profit,” he said.

“However, dairy players with a limited number of milch animals are unable to produce large quantities

and fail to have a long run.” As for reasons for the likes of ITC and Mahindra to enter this sector,

Sivakumar pointed out that they require dairy products for their value-added product segment as they

are already present in the food sector.

“Having their own dairy plants would help them increase their capacity and cut operating costs,” he
said.

According to rating agency Crisil’s December 2015 report, the Indian dairy industry is likely to witness

investments of Rs 15,000 crore over the next three years. A report by Antique Stock Broking had said the

processed milk and milk segment is expected to grow at 12-13% CAGR between 2014 and 2017.

Banas Dairy starts cheese manufacturing plant

Apr 29, 2016 Source : timesofindia

Asia’s largest dairy co-operative – Banaskantha District Co-operative Milk Producers Union Ltd –

popularly known as Banas Dairy on Monday inaugurated its state-of-the-art cheese manufacturing plant

at Palanpur.

The plant, with a capacity of manufacturing 900 metric tonne (MT) per month, was built with technical

and financial support from the National Dairy Development Board. It will produce 30 MT of cheese per

day.
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With the latest plant, the cheese production capacity of member unions affiliated to the Gujarat Co-

operative Milk Marketing Federation (GCMMF) – the body that markets brand Amul – will double.

Anand-based Amul Dairy runs a cheese plant with similar capacity at Khatraj.

“In terms of technology and modern equipment this plant is most advanced with possibility of further

expansion. So far, just our member union – Amul Dairy – had a cheese plant. But with the beginning of

this new plant, we will be able to meet the increasing demand of Amul cheese,” said GCMMF’s

managing director R S Sodhi.

Banas Dairy’s managing director Sanjay Karmchadani added that the new plant will produce both

mozzarella and processed cheese. He added that the dairy’s turnover has crossed Rs 6,080 crore

compared to last year when it stood at Rs 5,441 crore.

“Our dairy has gained confidence of millions because of quality products,” said chairman and MoS for

health Shankar Chaudhary, while inaugurating the plant set up at the cost of Rs 230 crore.

India signs dairy products export protocol with Russia

Apr 28, 2016 Source : business-standard

After nearly 16 months of formal announcement, India has finally signed protocol with the

government of Russia for exports of dairy products to that country.

With this, Indian producers may start exports of dairy products largely hard cheese to Russia to which
the first consignment is expected to leave Indian ports by June-end.

Estimated at 230,000 tonnes, Russia’s hard cheese supply was met largely through imports from

European countries. But, since restrictions were imposed on dairy products import from Europe in

retaliation with the economic sanctions levied by European countries, the hard cheese import was

diverted from South America and neighboring Russian markets including Belarus etc.

Amid stiff conditions on quality, therefore, Russia was desperately looking for alternative supply of

hard cheese from Asian countries and India being the largest milk producer in the world, could get

some pie of the Russian markets.
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“The government today signed the protocol, which would allow Indian dairy exporters to start

shipment of hard cheese,” said a senior industry official.

Russian announced opening of its dairy product markets for Indian exporters in December 2014

coinciding the visit of its President Vladimir Putin. But, the actual shipment hit a roadblock due to

stiff conditions laid down by the Russian phytosanitary authority Rossel khoznadzor.

After visiting around two-dozen factory premises and facility of milk procurement in India, Rossel

khoznadzor officials concluded that farms with less than the herd size of 1,000 cattle would not be

allowed to export dairy products to Russia. In India, therefore, only two dairy farms including Parag

Milk Foods and Schreiber Dynamix were conforming to this norm.

While Parag MD Devendra Shah recommended the government to sign the protocol to begin with

the exports and negotiate for the liberalization in norms later, dairy companies like Amul brand

producer Gujarat Co-operative Milk Marketing Federation Ltd (GCMMF) insisted the government to

sign the protocol only after liberalization in this norm.

The objective of GCMMF was to accommodate more companies including small and medium size

producers for exports.

“After signing the protocol by the government of India, the Russian authority would sign it. The

entire process would take at least 15 days to one month. After that, negotiations of prices and trade

terms would take at least one more month. So, by June- nd we would be able to supply first

consignment of hard cheese to Russia,” said Shah,

Industry sources, however, said that the Russian authority has liberalized norms to accommodate

more Indian players in dairy exports. Instead of herd size of 1,000 cattle, the Russian authority has

focused on trace ability of milk procurement and quality of cheese India produces.

“More than exports of dairy products, Russia would be able to pay some premiums compared to other
export destinations which would help raise prices of skimmed milk powder (SMP) and other products
which have been under tremendous pressure for over 18-month.
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Once dairy farms begin to get higher realization, they would pass on to farmers for milk

procurement. So, farmers would benefit ultimately,” said Shirish Upadhyay, Senior Vice President

(Strategic Planning), Parag Milk Foods.

Amul takes on Salman Khan

Apr 28, 2016 Source : bollywoodlife

We now have a new entrant in this discussion and tell you what, they have come out with best reaction

ever! Amul has come up with a cartoon on the same and it’s just PERFECT!

Salman Khan’s appointment as the Goodwill Ambassador for Rio Olympics has stirred up a hornet’s nest.

Everybody has an opinion about it including Salman and his father Salim Khan. The latter’s tweets riled

up Pooja Bhatt and Milkha Singh, on whom they were directed at.

The actor in focus it will give impetus to the event while Twitter is having a gala time coming up with

memes on him and the decision. We now have a new entrant in this discussion and tell you what, they

have come out with best reaction ever! Amul has come up with a cartoon on the same and it’s just

PERFECT!

The picture has a cartoon of Salman along with two athletes and one of them is our favorite Amul girl.

They have bows and arrows in their hands and the actor’s character is wearing a wrestling singlet. The

tag line above reads, “Athletes want samman not Salman?” This sums up the mood of this debate

perfectly.

There are many who are siding with Salman’s selection, while others are opposing it vehemently.
Salim Khan even went on and said that Bollywood resurrected Milkha Singh from oblivion which was
definitely uncalled for.

The reason a film was made on him is because he has achieved things after much toiling. Of course, the

industry erupted and got divided but Amul’s reaction is the best one in all of that.
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Well, from media to film fraternity, sportsmen and each and everyone has raised its point entire in

support of Salman or against the same. Amid all this serious controversy, we are surely Amul’s take on

the same will leave you in splits.

FSSAI expansion plans shelved by government

Food safety authority considers moving away from enforcement in states

Nitin Sethi | New Delhi April 27, 2016 Last Updated at 00:25 IST

http://www.business-standard.com/

FSSAI

The plan to expand the Food Safety and Standards Authority of India (FSSAI) is proposed to be shelved

by the government. In 2014, the government had mooted a draft cabinet note for a Rs 1,750 crore-

central scheme for strengthening of FSSAI, e-governance, food safety surveillance and expansion of

states’ capacity.

In contrast, a note written by the chairperson of FSSAI,Ashish Bahuguna on January 6, this year to his

staff has suggested that the FSSAI would wind up its regional offices and leave enforcement of safety

laws to state governments. With the Rs 800 crore support to states under the central scheme being

shelved, Bahuguna has also recommended that regulations be amended, allowing state officials to

monitor food safety as an additional duty and not necessarily on a full-time basis. He has also

recommended that instead of setting up government labs to test food samples, as was previously

planned, FSSAI should depend on private labs.

Bahuguna’s note comes after meetings in the Prime Minister’s Office (PMO) to assess the functioning of
the Authority which functions under the health and family welfare ministry. FSSAI had faced pressure
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and flak from some quarters within the government for its battle with Nestle over the ban on Maggi
noodles.

In the January 2016 note, Bahuguna states, “It is understood that we are required to revisit our proposal
for strengthening the food regulatory system in the country.”

He goes on to say, “We could transfer all powers of enforcement to state governments and not keep any
machinery centrally. The power to act upon violations of central licensing conditions etc could also be
passed on to the state governments through appropriate provisions in the regulations.”

In an interview to Business Standard, he initially suggested that he had not made such
recommendations but later said the note was more of a “brainstorming thing”. He described it as a
shock and awe tactic to provoke out of box ideas in his team and not a final decision. He, however, also
had several changes that have already been put in place. “I think what we have done is to rethink things
through and look at whether those instruments are appropriate or not,” he said.

Pointing to weakness of existing food safety law, he also idisclosed that a government committee had
already made recommendations to amend it, though he personally recommended a wholesale rewrite
of the legislation.

At the moment, under the food safety law, certain functions of licensing and enforcement of food safety
in the states are reserved only for central government officers posted either at Delhi or the regional
offices. This, Bahuguna recommends, could be done away with. Since the note was authored, two sub-
regional offices of FSSAI (in UP and Punjab) have been shut down. Some other changes that were
recommended by Bahuguna have also been acted upon — the powers of inspection of imported food
products have been handed over to customs officers in more than 50 locations, instead of enhancing
presence of food safety experts of the authority.

In the note, he wrote, “Provisions for building infrastructure for the enforcement machinery at the state
level could be best left to the state governments. We could, however, amend the regulations so as to
provide scope for state government personnel to do food safety related work on additional charge
basis.”

When asked, Bahuguna said, in many states food safety work was already being done by officers as an
additional charge, despite the law providing otherwise.

He has asked that the work of state-level tribunals, specifically meant for food safety regulations, also be
passed on to the consumer disputes redressal forums.

The scheme earlier mooted by the NDA government earmarked Rs 800 crore for “upgradation of
manpower at the state-level”, “strengthening of food safety infrastructure at state-level”,
“strengthening of state-level laboratories” and “setting up a robust surveillance system” apart from
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capacity building activities.

FSSAI chairman’s note also indicates that government has decided to revisit the proposal to build its
laboratory network for testing food products. “Our efforts for the expansion of laboratory network
should focus on the private sector. The regulations could be amended so that only failed samples from
the private sector are sent to government labs for referral and final analysis. This too could be provided
through amendment of the regulations,” Bahuguna wrote.

The FSSAI had earlier mentioned in its Result Framework Document of 2012-13 that its strategy was to
“Build infrastructure for food testing through a network of reliable food testing laboratories.”

In the aftermath of losing the case against Nestle in Mumbai High Court, the FSSAI had also decided to
seek time from the courts to enhance and accredit its laboratory network.

The draft cabinet note of 2014 for the centrally-sponsored scheme too mentioned that the funds would
be used for “strengthening of central-level laboratories and establishment of National Food Science and
Risk Assessment Centre.”

Bahuguna’s note concludes, “We would then be left with the freedom to perform our primary duty of
risk analysis, standard setting, product approvals and generation of consumer awareness.”

During the interview, Bahuguna reiterated that he sees setting standards as the first priority of the
FSSAI.

He said, in wake of greater devolution of funds to states under the finance commission, they could now
build their own infrastructure.

Since the note was written, the FSSAI has eased the product approval regime for proprietary food –
which did not have already set product-specific standards. It has moved away from setting standards for
each new proprietary product. It also shut down two of its regional offices through an order on February
9, 2016 – in Punjab and Uttar Pradesh. The offices were asked to wind up operations by March 31,
2016. At the time of closure of these two offices, Pawan Agarwal, the CEO of FSSAI told the Times of
India, “The decision to close down the two offices was carefully considered. They had limited staff and
were not adding value. Our attempt is to downsize and rationalise our resources. We don't want food
safety officials to be a nuisance to businesses. Rather we want citizens to have confidence in them.”

He told the news agency, PTI, “These (sub-regional offices) were aberration. Most of the licensing work
is done online. On careful analysis, it was found that these two sub-regional offices were not
contributing much.”

When asked if the regional offices of FSSAI could have done better enforcement if their staff and
infrastructure was boosted up as previously planned, instead of shutting them down, Bahuguna said,
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“Yes if my aunt had moustaches she would be my uncle. That is no logic. The point is that there is no
particular gain – and it is only the north zone that has these sub-regional offices (the two shut down).
There is something unique about the north zone.” But, he reiterated that enforcement would not be
side-lined. He also said he believed the focus of the FSSAI’s work should be more on other traditional
foods rather than processed food industry.

FSSAI to upgrade food labs at Rs 480 cr as per surveillance-based
system

Thursday, 28 April, 2016, I 08 : 00 AM [IST] I Ashwani Maindola, New Delhi I http://www.fnbnews.com/

In an exercise to revamp the food testing laboratory and sampling infrastructure in the country in tune

with the new surveillance-based food safety mechanism, Food Safety and Standards Authority of India

(FSSAI) has earmarked Rs 480 crore for upgrading government-owned food testing labs. With this, the

apex food regulator is aiming at having at least one state-of-the-art laboratory in every state. Large

states may even have two labs. In the emerging scenario, the Ghaziabad lab may run under PPP model.

In this regard, speaking to FnB News, Pawan Kumar Agarwal, CEO, FSSAI, stated that the apex food

regulator has been working towards ensuring standard food labs across the country, which was required

immediately and for the purpose, partnership with private labs was also being considered. Agarwal

added that the apex food regulator would advise the state governments on the operations and

maintenance of the labs.

He explained, “We would help establishing one lab in each state and two in big states which will be duly

accredited. We will provide funds for the machines and equipments, microbiological test and other

operations of the labs.”

Meanwhile, as part of the earlier infrastructure, there are two Central labs in Kolkata and Ghaziabad

owned by FSSAI, while state governments own some 82 labs. That apart, there are 98 private labs, which

are accredited by NABL, but the state government labs are largely unrecognised. Further, there are

about 12 referral labs.

Interestingly, while the private lab infrastructure is at par with Central and state government labs, there

has been confusion amongst state-level FDA officials about legality of the tests to be carried out in
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private labs. Clearing the air, Agarwal observed, “The key staff will be provided by the government in

private labs who will carry out the food analysis. At least eight government functionaries will be

appointed in each lab for the purpose of testing and analysing.”

Apart from private labs, emphasis is being laid on referral labs. Recently the regulator had issued a list of

referral labs for the purpose of food analysis and the zones for the said purpose. It also revised the

analysis and testing charges that start at Rs 700.

While the lab infrastructure is being revamped, FSSAI is also working on reduction of sampling done by

the enforcement machinery as the surveillance-based mechanism calls for sampling based on concrete

information of some wrongdoing. This move is expected to bring a shift in the current trend of 100%

sampling wherein only 2 out of 10 samples fail a test but labs remain occupied in unnecessary analysis.

Meanwhile, taking a cue from the apex food regulator’s initiative of surveillance-based mechanism,

Madhya Pradesh State Food and Drug Department has issued a directive for a pre-nod from the local

district health officer for collection of food samples.

Joint comptroller MPSFDA Pramod Shukla stated, “It has been decided that a total of 48 samples will be

taken in a year as legal samples. In a month total 12 samples will be taken wherein four will go for

analysis while remaining eight will be part of the surveillance process. This would save our energy and

we will be in a position to use our resources including labs in a better way.” He added that the state

government had chalked out a Rs 3.92 crore plan for upgrading state-owned food labs.

Agarwal found this to be a welcome step as long as it was in accordance with the spirit of the instruction

of the FSSAI.

Dairy and Cancer: Is There a Connection?

Apr 27, 2016 Source : Lifeboxtoday
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It is not new that there are many advocates for a completely dairy-free diet — no milk, yogurt, cheese
and butter — arguing that this helps to stop cancer cells from growing, especially hormone-related
cancers such as prostate, testicular and ovarian cancer. But, what says the evidence?

Studies that investigate a link between dairy and cancer are inconclusive. Some research shows an

increase in the risk of developing prostate cancer, while others show a possible protective role of dairy

products on colorectal cancer risk. Consumption of dairy products has not been identified as a risk factor

for breast or other types of cancer.

Despite evidence limitations, when it comes to milk and dairy, a recent article published in the Journal of

the American College of Nutrition (JACN) states that “limiting or avoiding dairy products may reduce the

risk of prostate cancer.” It was found that eating 35 grams of dairy protein (more than 4 cups of milk)

increases the risk of prostate cancer by 32 percent. The authors acknowledge disadvantages of this

recommendation and suggest other sources of calcium, including leafy vegetables, legumes and calcium-

fortified foods.

As a food and nutrition professional, I believe that the recommendation of

limiting dairy for cancer prevention can be risky and confusing for the press and for the public, especially

given that dairy products are the main dietary source of calcium, an essential nutrient for bone health,

and that they may even prevent colon cancer. I think that, for now, we should focus on a total diet

approach and recommend a healthy, well-balanced diet (with more than 5 serving of fruits and

vegetables daily).

Are you drinking pure milk?

Published at 26/04/2016 02:11:36 http://www.risingkashmir.com/news

DFCO launches valley-wide anti-adulteration campaign
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Manzoor-ul-Hassan

Srinagar:

Jammu and Kashmir government is in a tight spot over the revelations made by officials in High Court
following the media reports about the sale of adulterated food items including milk and milk products.

Although there was a relief for a leading milk manufacturing company facing adulteration charges
following a stay on District Court Budgam’s order by the High Court but there is still a question mark
over the quality and standard of the milk sold in J&K.

After HC’s cognizance, the authorities have launched a valley-wide crackdown on milk and milk products
and are checking out complaints received from the public over the sale of adulterated milk.

Irfana Ahmad, Deputy Controller, Drug and Food Control Organisation (DFCO) told Rising Kashmir that
over 200 liters of milk were destroyed on spot at Parimpora after finding it adulterated and below
standards.

“This was a part of a Kashmir-wide campaign against adulteration. We are planning to carry raids at milk
manufacturing and selling points across Kashmir division to ensure that people consume unadulterated
milk,” she said.

“Private dairies, retail suppliers and those who are selling milk packets under different brand names will
have to follow Food Safety Standards. There are quality norms governing the production and
distribution of branded as well as unbranded milk and Food Safety Inspectors will start inspection from
Monday,” she said.

Milk samples will be collected and sent to the Food Analysis Laboratory to check for the presence of
toxic chemicals, additives, starch, and whiteners, apart from high levels of water.

Earlier this month, the food safety officers had lifted over 30 samples of packaged dairy products of six
different brands from across the region for testing following the conviction of a local milk manufacturing
company by a court in central district Budgam. The samples were collected by DFCO officials from
different markets and sent to local government lab for analysis

Subsequently, on April 7, the checking squads seized and destroyed stocks of the milk manufactured by
the convicted company from different markets in and around Srinagar.

“The conviction by the court will prove as a deterrent for many companies and sellers and will be an eye
opener for the callous officials. It will also help us to gear up against the menace of adulteration,” Irfana
said.

(muhassan@risingkashmir.com)

Now, Punjab wants to import ‘better’ Gir bull semen from Brazil
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Dairy farmers blast govt move, call it ridiculous

Written by Divya Goyal

LudhianaPublished:Apr 27, 2016, 9:06 http://indianexpress.com/

The Brazilian Gir; The Indian Gir. (Express Photo)

Following the 10-day tour by Punjab officials to Brazil to study its indigenous cow breed ‘Gir’, the state

government has now decided to import high quality Gir bull semen from the South American country.

The move has, however, come under severe criticism from dairy farmers.

A six-member delegation, including two dairy farmers, had gone to Brazil on the directions of Chief

Minister Parkash Singh Badal. The government has been focussing on improving and promoting

indigenous breeds in Punjab.

Punjab’s dairy farmers, however, blasted the government’s latest move.

“This is ridiculous. They are misleading the dairy farmers already trapped in debt,” said Daljit Singh,

president of Progressive Dairy Farmers Association, the largest association of dairy farmers in Punjab.

“First CM Parkash Singh Badal asked us to adopt Holstein Friesians (HF) cross breeds. We did so and now

we have attained such expertise that farmers from Gujarat are coming to Punjab to buy them. The cows

give 6,000 litres of milk per lactation compared to 2,000-2,500 litres of indigenous breeds like Sahiwal

and even Gir. Now, when it is time for farmers to earn profits from HF, government is trying to lure

them with other subsidies. CM is now on an entirely different track of promoting indigenous cattle. Even

then, they had failed to improve our own Sahiwal and are now running after Gir.”

Farmers also claimed that Gujarat itself had high quality Gir cows and what’s more, it is native to that

state too.
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The focus of the Brazil tour was on Indian indigenous breeds including Gir, Tharpakar and Kankrej whose

germplasm were imported by Brazil decades ago. It is now claimed that Brazil had achieved greater

success with the breeds with higher milk yield and better animal health.

Speaking to The Indian Express, Dr H S Sandha, director animal husbandry Punjab, said, “We visited

various dairy farms in Brazil and noticed that they had fewer animals but larger grazing areas. Their milk

productivity of Gir cattle is double than ours. So, we have decided to import high quality Gir bulls semen

from Brazil. We will be working on improving Gir breed here and propagating it among farmers.”

Gir is neither suitable for Punjab nor better than Sahiwal but if at all government wants to experiment,

Gujarat should be the first stop not Brazil, said Sukhdev Singh, director of Progressive Dairy Farmers

Solutions from Mohali. “The claim that Gir in Brazil is giving 45 to 55 litres of milk a day is false. It is only

the elite animals that will come close to giving such figures. Else, the Gir gives only 18 to 22 litres, which

is even less than our Sahiwal. But if at all the government wanted to experiment, it should get semen

from Gujarat. That is from where Brazil took and developed it. It will be extremely stupid if Punjab goes

to Brazil, not Gujarat for Gir semen,” he added.

Rising sugar prices can take away the discounts from ice cream

Apr 26, 2016 Source : Economic Times

NEW DELHI: The additional sweetener of a discount on sugary foods including chocolates, soft drinks,

ice-cream and biscuits could disappear as FMCG companies battle rising sugar prices, made worse by

projections of the lowest sugar output in five years.

FMCG companies have been passing on the benefit of lower commodity prices, which dipped in the

range of 10% to 25%, through discounts.

But sugar prices, which were hovering at Rs 30 a kg last October have crossed Rs 40 a kg last week.

With Maharashtra, a key sugarcane growing state, hit hard by drought, all-India sugarcane output is

predicted to fall 10% in 2016, according to a report from credit rating firm ICRABSE -3.35 % “Last year
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was the year of consumer promotions, with price-offs, bundling, freebies and adding extra weight to

packs. But with sugar and even edible oil prices moving upwards, the first step will be to get promotions

out of the way, instead of upfront price increases,” Varun Berry, managing director of biscuits and dairy

firm Britannia said.

“Hidden price increases – which means decreased promotions and offers – will be the first step to

mitigate higher commodity costs which directly impact us,” Parle Products marketing head Mayank Shah

said.

Despite hedging risks by bulk procurement, companies said the lag effect of sustained increase of sugar

prices is likely to kick in by later this quarter. “We won’t be doing immediate course correction because

it’s peak season for us. But we will review the situation by June,” said Mother Dairy MD S. Nagarajan.

A beverage industry official said if sugar prices continued to remain high, it could result in curbing
discounts instead of hiking drink prices.

Sanjeev Aggarwal, chairman of Moon Beverages, top bottler of beverage giant Coca-Cola said: “Taking

up prices further is not an option because we already did that after the excise hike in March.” Excise

duty on sugary aerated drinks was hiked to 21% from the existing 18% in the Budget this year. Aggarwal

added: “The Coca-Cola system takes a long-term view of consumer pricing and short-term commodity

fluctuations wouldn’t impact consumer prices upfront.” The retail trade is gearing up for managing

discounts on beverages as they account for a good proportion of the shopper’s bag.

“It’s always better to have more effective promotions and markdowns than to raise prices, as sugar-

based products could account for 15% of products in a shopping basket. Better management of that 15%

can still lead to overall savings, as a result protecting consumption,” Devendra Chawla, group president

brands, food and FMCG for retailer Future Group said. Other beverage makers like Hector Beverages,

which makes ethnic drinks under the Paper Boat brand, are betting on other commodities softening to

offset the sugar blow. “In terms of commodity pricing, prices of fruit has been low which is a bigger part

of our costs,” said chief executive Neeraj Kakkar.

FSSAI License – retailer to e-tailer

GAURAV JAIN

, 26 APRIL 2016 http://yourstory.com/
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The Food Safety and Standards Act 2006, and Registration of Food Businesses Regulations, 2011, and

Amendment Regulations, 2014 (FSSAI) regulates, manufacture, storage, distribution, sale, and import of

food to promote health and safety of consumers. It governs people involved in any food business,

whether manufacturing or selling, and food business operators. These include shops, stalls, hotels,

restaurants, airline services, and food canteens, places or vehicles where any article of food is sold or

manufactured or stored for sale.

Like our local retail/wholesale shops, E-commerce companies have become e-tailers from whom we can

buy anything online, any time, including various food products. So FSSAI authorities, by way of various

statements in the media, have clarified that e-tailers will also be required to obtain license/registrations

under FSSAI and comply with other relevant regulations.

“These e-commerce players are also selling food products or dealing with the food business in one form

or another on their platforms. And food and food businesses come under the ambit of FSSAI, so they

have to register with us,” says Ashish Bahuguna, Chairman of FSSAI.

E-commerce companies primarily function in the following ways:

1. Marketplace – where they act purely as platform providers/directories for buyers and sellers. Their

revenue model is service charges and advertising

2. Retailing/wholesale – where they sell the products under their own brand or any other brand and the

revenue is income from sale of goods

3. Hybrid – where they function as a marketplace and also as a retailer/wholesaler and the revenue is

service charges and income from sale of goods
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FSSAI regulations will have different impact on each business model.

In the case of the Marketplace, since it is not dealing in food in any way, but only acting as a directory or

a platform to showcase the food vendors and their products, the regulations regarding FSSAI

registration/licenses can’t be invoked . If a platform like Zomato and online directories are liable to be

registered under FSSAI, then Google, which is largest platform provider for any type of goods and

services should also get registered under FSSAI. Likewise, Just Dial, Yellow Pages, or other forms of

media, where we can search for food vendors should also get registered with FSSAI. At the very least,

such platform should only list vendors who are registered under FSSAI and are ensure compliance of

FSSAI regulations.

In the case of Retailers/Wholesalers, they will be required to get licenses/registration under FSSAI for

each category, be it importers, retailers, wholesalers, storing, and processing, and for each location they

operate in. FSSAI regulations also provide for centralised registrations of large retailers and wholesalers

exceeding turnover Rs. 20 – 30 crore, annually, or those who store food products beyond 50,000MT.

Further, they will also be required to comply with requirements relating to:

1. Packing and labeling of various foods items. Every package should clearly list details such as ingredients,

date and place of packing, name and address of manufacturer, marketer, and FSSAI license number.

2. Standards of quality prescribed for various food items

3. Use , quality, and quantity of various ingredients

4. Maintenance of records, filing of returns, and intimations with the authority for any changes in

particulars of registration/license

If any person or food business operator (except those exempt from licensing under Sub-section (2) of

Section 31 of this Act), himself, or by any person on his behalf, who is required to obtain a licence,

manufacturers, sells, stores, or distributes or imports any article of food without licence, he shall be

punishable with imprisonment for a term which may extend to six months, and also with a fine of upto

Rs 5 lakh. If a person, in connection with a requirement or direction under this Act, provides any

information or produces any document that the person knows is false or misleading, or if no punishment

is specifically provided for any contravention in the regulations, then he shall be punishable with
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imprisonment for a term, which may extend to three months and also with fines, which may extend to

Rs 2 lakh. More stringent penal provisions exist for selling low-quality food products.

So, on one side e-tailers are expected to analyse their business models and accordingly adhere to FSSAI

regulations; on the other, the department should not insist on registration/licences for the marketplace

model.

FSSAI regulations were primarily introduced to ensure good quality food is offered to consumers. Since

e-tailers have become a part of our daily shopping lives, and we purchase articles such as grocery,

packed food, etc., it is essential to regulate them in the same way as our local food vendors. In fact, food

chains like Pizza hut, Dominos who take orders online are already registered with FSSAI.

Now e-tailers have to ensure that vendors, who are selling goods online are registered with FSSAI, so

that the concerned department can ensure that food products sold are as per prescribed standards, and

that vendors are complying with other applicable rules.

Such technology-based companies can ensure compliance by integration of technology and compliance.

Visualise an automated compliance management system that identifies the applicable and relevant

compliances; assigns the due tasks; tracks and monitors the progress of the pending tasks; and reports

the status of all due compliance tasks not only of the e-tailor, but also of the various vendors selling

goods on their platform. This will enable e-tailers to track non-compliant vendors and can restrict them

from selling on their platform. Compliance Management tools take the ease of compliance to another

level by building a comprehensive library of acts and laws and a complete repository of the required

documents

These tools are cost-effective as it does not require any capex on the server or the creation of a library.

These tools can be accessed 24X7 from anywhere.

If an enterprise is adhering to product-related regulations like Food Safety, BIS, Legal metrologies, etc.,

then their products are more acceptable and the business is insured against regulatory risks.
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Kwality ice cream mired in feud

Apr 26, 2016 Source : Economic Times

After Vadilal, another iconic ice-cream brand is seeing a meltdown in relations between the families of

its founders. Ravi Ghai, son of Iqbal Ghai, who founded the `Kwality’ brand, has dragged his father’s

former business partner, PL Lamba, to court, alleging the Lambas unlawfully transferred the intellectual

property of brand `Kwality’ to another company. This has come up at a time when the Vadilal Group,

which sells the eponymous ice-cream products, is in the middle of a feud in the promoter family.

Ghai, promoter of Mumbai based Graviss Holdings, accused the Lambas of selling the copyright of the

artistic work of the word `Kwality’ to Delhi-based dairy firm Kwality Ltd in August. According to him,

Graviss owns the rights to the trademark. In the Delhi High Court, Graviss argued that it had given

limited rights to the Lambas to use the trademark for ice-cream and ice lollies in north India. This didn’t

entitle the “defendants to further assign the same in favour of any third party,” lawyer Rajiv Nayar

argued for the company.

The court last month directed the Lambas and Kwality Ltd to restrain from the usage of the brand till
further order. ET has seen a copy of the court order.

Kwality Ltd didn’t respond to an email sent by ET seeking comment. PL Lamba’s son Sunil Lamba, who

has been named a party to the case by Graviss, said he didn’t know anything about the case as his “son

was handling it”.

Ghai alleged that Lambas sold the rights to use Kwality artwork in relation to milk products and non-

alcoholic beverages to Kwality Ltd.Founded in 1992, Kwality Ltd sells dairy products under its brand

`Dairy Best’. After purchasing the `Kwality’ artwork from Lambas, the company roped in actor Akshay
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Kumar to endorse its products under the same brand name. VP Garg, director, corporate at the Graviss

Group, alleged Kwality Ltd had not implemented the high court order yet. “We might have to file a

contempt of court notice against them,” he said.

Food entrepreneurs Ghai and Lamba began by selling handmade ice-cream under the `Kwality’ brand in

pre-Independence Delhi in 1940 and later opened iconic fine dining chains under the Gaylord and

Kwality brands in India and overseas. The family business – Lamba married Ghai’s sister – was split in

1979 with the holding rights of the `Kwality‘ brand lying with the Ghais.

Lamba owned the territorial rights for the brand in the northern region, while the territorial rights for

south and east were given to two other individuals. These rights were restricted to manufacturing ice

cream and ice cream on sticks for the respective territories, Garg said.

In 1994, the four partners sold their trademark for ice cream and ice cream on sticks under the Kwality
brand to Hindustan Unilever, while the copyright in the artistic work remained with Graviss, Garg said.

Currently, PL Lamba’s son is running the restaurant chains, while the Ghais manage the India franchise

for global ice-cream brand Baskin Robbins. Graviss also owns Inter Continental Hotel at Marine Drive in

Mumbai, apart from restaurant chain Zaffran, frozen yoghurt chain 6th Street Yogurt, neighborhood

delicatessen store Meats & More and a joint venture with American frozen food maker Rich Products

Corporation to produce non-dairy whip topping.

India Bans Chinese Milk Products

Apr 25, 2016

“Completely banning imports from any country is not possible due to WTO rules even if we have

problems diplomatically, territorially or militarily,” she said.

Source : tehelka

India has banned import of milk and milk products, mobile phones and some other items from China
after finding them of poor quality.
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Commerce Minister Nirmala Sitharaman said in Lok Sabha that India had banned import of milk and
milk products from China as their quality was unacceptable and poor.

Some mobile phones, which don’t have International Mobile Station Equipment Id number and some

steel products have also been banned from importing from China.

“Completely banning imports from any country is not possible due to World Trade Organisation rules

even if we have problems diplomatically, territorially or militarily,” she said.

“Increasing trade deficit with China is due to the fact that Chinese exports to India depend on

manufactured items to meet telecom and power sectors’ demands, while India’s are indicated by

intermediate products,” she said.

The ban comes after India first issued and then withdrew visa to an Uyghur leader. He had been given a

tourist visa to attend a conference organised by a US-based organisation in Dharamsala in Himachal

Pradesh.

It may be noted China doesn’t recognise the Tibetan government-in-exile and has been critical of India’s

stand on Dalai Lama.

Odisha dairy Milk Targets to double milk procurement by 2020

Apr 25, 2016 Source : eodisha

Bhubaneswar: The Odisha State Cooperative Milk Producers’ Federation Limited (OMFED) on Thursday

said it aims to double its milk procurement to one million litres per day by 2020. Its chairman and

managing director Bishnupada Sethi said it would also augment marketing of milk from the current five

lakh litres per day to 12 lakh litres per day by 2020.

“The move will benefit about three lakh dairy farmers of the state,” he told IANS.

With the introduction of high shelf life products, OMFED will be able to market milk and milk products
in Odisha, neighbouring states and even neighbouring countries.
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Keeping in view the role to be played by the federation in the improvement of the livelihood of dairy

farmers, the state government was extending financial support to it, he said. The state government has

made a proposal to the National Bank for Agriculture and Rural Development to set up a fully

automated dairy plant to process five lakh litres of milk per day at Choudwar in Cuttack district. A loan of

Rs.285.71 crore has been sought under the Rural Infrastructure Development Fund.

IDMC Ltd., a subsidiary of the National Dairy Development Board (NDDB), has already prepared a

detailed project report for the proposed plant, Sethi said.

The project will be completed within two years. Milk and milk powder and other dairy products will be

produced in the plant.

The new plant will help OMFED remain a market leader by way of modernising, processing, packaging
and product designing, the OMFED chairman and managing director said. INS

Dairies likely to review milk prices around May

Fodder crisis, commodity prices firming up, tight supplies in summer months might push milk
prices upwards

Apr 23, 2016 Source : business-standard

As milk supplies drop by around 15-20% with the onset of summers, dairies are likely to review milk
prices around May.

Summers are the lean months for milk production, and as such supplies fall around this time every year.
This year, it is coupled with rising fodder and cattle-feed costs owing to drought like situation in many
parts of the country. Moreover, the commodity prices (fat and skimmed milk powder) have started
firming up after remaining stable for a long time. Dairies thus are under pressure to raise the
procurement prices to farmers to boost production, and as such a review of the retail milk prices is likely
around first week of May.

R S Sodhi, managing director of the country’s largest dairy cooperative Gujarat Cooperative Milk

Marketing Federation (GCMMF) said, “Commodity prices that were down last year, have started firming

up since the last fifteen days or so. Already fat and ghee prices are up by Rs 40 per kg while skimmed
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milk powder (SMP) prices are up in the range of Rs 15-20 per kg. Add to this, cattle-feed prices are up

15%, so are fodder prices on account of fodder shortage in the country.”

Sodhi further claimed that procurement of milk is down by 15-20% on an average across the country,

except Gujarat. “In Gujarat, supplies are up by 10%. This is because we have already paid the highest

procurement prices in the country,” he added. GCMMF procures around 15-20% of its milk from outside

Gujarat. The federation procures about 18 million litres of milk per day on the whole.

Gujarat farmers are getting around 8-10% higher milk prices every year, and this is higher than what
farmers in the neighboring states get. Average procurement prices here around around Rs 650 per kg
fat.

Maharashtra is facing the biggest crisis as such when it came to milk supplies, and this is primarily

because of the drought situation. Maharashtra is the seventh largest milk producing state in India. In

cow milk production, Maharashtra is ranked fourth in India accounting for around 8% of cow milk

produced in India.

One of the leading private dairies in the region, Parag Milk Foods said that it has already raised

procurement prices to farmers. Devendra Shah, chairman and managing director of Parag Milk Foods

said, “At Parag Milk Foods, we have already increased the procurement costs to farmers by 10%. The

input costs of fodder has witnessed a significant increase by 15-20%.” Shah agreed that milk price

review is an ongoing process depending on the season.

In comparison, Tamil Nadu seems to be in a better position as it received a good rainfall during the

north-east monsoons. “We are already paying more to farmers at Rs 26 per liter compared what they

are getting in states like Maharashtra where it is as low as Rs 18 per liter. Hence, we do not have a

supply crisis as of now,” informed R G Chandramogan, managing director of Hatsun Agro. He added that

SMP prices have started firming up in the international market, and this would powder prices here too

would rise. However, Chandramogan is hopeful that if monsoons set in time, the fodder scarcity

situation might improve.
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Prabhat Dairy launches Ghar Jaisa Dahi

Apr 22, 2016 http://dairynews.in/

A first of its kind unique model ‘Raftar’ has been adopted for delivery of fresh Dahi

Mumbai, April 22, 2016: Prabhat Dairy Ltd has recently launched Dahi with no preservatives. Positioned

as “Ghar Jaisa Dahi” it is made from fresh cow’s milk and produced in an ultra modern state – of – the –

art – plant, under strict hygienic conditions.

Today 99% of Dahi in market contains powder to give thickness. The manufacturing process employs the

latest technology to ensure a product untouched by human hand. This ensures that the Dahi contains all

the natural goodness of cow’s milk which has nutritive value.

The company has adopted a unique model being used for first time in India called ‘Raftar’ which directly

delivers fresh Dahi in chilled vans to 3000 local grocery shops. Other new ways of delivery are also being

worked like use of Mopeds with chilling box at the back. Launched in Mumbai, it is available in packs of

85g (Rs 10), 200g (Rs 25) and 400g (Rs 45) across the modern retail chains.

Mother Dairy to pay Rs2 more per liter of milk to dairy farmers

Apr 21, 2016 Source : PTI and livemint
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Drought has affected dairy farmers in many parts of the country, says Mother Dairy managing director
S. Nagarajan

New Delhi: Milk supplier Mother Dairy on Thursday said it will pay farmers Rs.2 more on every litre

procured during this summer but ruled out any increase in retail prices for at least the next two

months.

At the beginning of this month, Mother Dairy was procuring milk at an averageRs.37-37.50 per litre

from dairy farmers in Uttar Pradesh, Rajasthan, Punjab, Maharashtra and Andhra Pradesh.

“I do not expect retail prices to go up in the next 60 days. But we will have to pay more to farmers

during summer. There has been an impact on dairy farmers due to drought in many parts of the

country,” Mother Dairy managing director S. Nagarajan told reporters.

He said the company will increase the milk procurement price for dairy farmers by Rs.2 per kg to
ensure that the availability of stock with the company does not get affected during summer.

“In summer, temperature goes up and that affects supply. Moreover, there is marriage season. So,

we will pay more to dairy farmers to maintain our milk procurement,” Nagarajan said.

Mother Dairy sells about 35 lakh litres per day, of which 30 lakh liters is in Delhi-National Capital

Region (NCR). It has about 800 milk booths and nearly 400 stores in the NCR.

On partnering with Indian Premier League team Delhi Daredevils as its principal sponsor, Nagarajan

said, “This is our first association with any sport in a major way. Mother Dairy is a part of life in

Delhi in the last 45 years. To us, the association with Delhi Daredevils is important.”

Although the contract is for IPL 2016, Nagarajan said, “I don’t see as a one-year kind of venture. We

need to understand what is sport sponsorship.”

Delhi Daredevils chief executive Hemant Dua said it was a natural fit to associate with Mother Dairy.

Mother Dairy is also exploring to extend their association with cricket tournament organized by

Delhi Daredevils in Delhi schools, both private and government-run.
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Ice cream Vs. Frozen dessert – The Chilling Truth

Before going into great detail, the big difference between ice cream and frozen dessert is this.

Apr 20, 2016 Source : NDTV Food

As a consumer, whether I am buying a shirt that claims to be linen, or whether it’s a face cream, I like to

know whether I am getting my money’s worth. And it’s no different when it comes to food. So how do

you think I felt when I got a carton of ice cream and in a small, inconspicuous corner, I see the label –

frozen dessert. And it only got worse from there.

Today, in India, frozen dessert has taken over as much as 40% of the ice cream segment. Is that such a
bad thing?
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Before going into great detail, the big difference between ice cream and frozen dessert is this.

Before going into great detail, the big difference between ice cream and frozen dessert is this.

Frozen desserts are made with vegetable oil. Also, this is usually the vegetable oil that we want to

avoid in our diet like coconut oil or palm oil. Ice-cream on the other hand, is mainly made from milk

and dairy fat.

To do a fair comparison, I randomly picked up a box from each – a frozen dessert and an ice cream

carton. Here is what I saw.

The Label Comparison

Ice Cream

Claim: Labels it as Ice Cream on the top of the carton.

Ingredients: Water, milk, solids, sugar, permitted stabilizing and emulsifying agents (412, 410, 407,

471, 466). Contains added vanilla flavors (artificial flavoring substances).



40
www.suruchiconsultants.com

Frozen Dessert

Claim: The larger font says – Creamy Delights: Strawberry. In a corner on the side of the box, it says

– Frozen Dessert.

Ingredient List: Water, sugar, milk solids, edible vegetable oil, liquid glucose, vegetable protein,

emulsifier – 471, stabilizers – 410, 412, 407 Acidity regulator – 330. Contains permitted synthetic

food colors and added flavors. Nature identical and artificial milk and strawberry flavoring

substances.

Analysis

For starters, the labeling is unclear. When you see the picture on the carton, you would think it is

any ordinary ice cream. Only when you turn it around to look for a title, you see a much smaller

font, almost apologetic to be there, and it says – Frozen Dessert.

According to the Food Safety and Standards Authority of India, the definition of an ice cream, kulfi

or softy ice cream means that the product is obtained by freezing a pasteurized mix, prepared from

milk and /or other products derived from milk with or without the addition of nutritive sweetening

agents, fruit and fruit products, eggs, etc.

Frozen dessert means the product obtained by freezing a pasteurized mix prepared with milk fat

and/or edible vegetable oils and fat having a melting point of not more than 37.0 degree C in

combination and milk protein alone or in combination/or vegetable protein products singly or in

combination with the addition of nutritive sweetening agents.

So in theory, both brands are correct and are not trying to say they are something they are not.

There are many companies that are making both frozen desserts as well as ice cream. To get a get a

better understanding of the product, I asked Mr Sapan Sharma, the General Manager of Hindustan

Unilever Limited (HUL) on what he thought about the labeling, he was sure that they were following

the guidelines and legal requirements laid down by FSSAI, when it came to size of font and

placement of their label.



41
www.suruchiconsultants.com

Fair enough, but one could argue that it’s time that the FSSAI ensured that desserts do not

camouflage themselves as ice cream, and the consumer is not left confused.

The Calorie Woes

Ice Cream

For every 100 gm of serving

Energy – 217 KCal

Protein – 3.5 gm

Carbs – 21.5

Fat – 13

Calcium – 176 mg

Frozen Dessert

Energy – 200 KCal

Fat – 10.5

Carbs – 23

Protein – 4

Saturated fat – 5.8

Trans-fat – traces

Analysis

You see that the number of calories are almost the same in both cases. But that’s never the whole

story. The frozen dessert label says traces of trans fats and saturated fat of 5.8. So both harmful

dietary fats are found in frozen desserts. Saturated fats as well as trans fats are what we want to

avoid in our diet. They are simply the bad fats. They add to weight, can cause heart problems and

raise our cholesterol levels. According to the Harvard Medical School Heath Guide, trans fats are

worse than saturated fats, and there is no safe level of trans fats. So nutritionally the frozen dessert

falters.

According to Mr. Sapan Sharma, “Ice cream and frozen dessert give similar eating experience.”
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But I am more interested in the nutrition aspect, so I cross question him on the nutritional value of

vegetable oil.

His reply is, “Vegetable fat is more advantageous than dairy fat. Vegetable fats are not a direct

cholesterol source. Palm oil or derivatives like mid fractions are healthier. Also, vegetable fat is

amenable to making ice cream. Palm oil is very versatile, and helps give frozen dessert its smooth

and creamy texture at -15 degrees.”

According to India’s leading nutritionist, Dr Shikha Sharma, “It has been proven by several research

studies that palm oil is unhealthy due to its cholesterol increasing effect. It has been also seen that

high consumption of palm oil can cause heart diseases.”

“Do you use partially hydrogenated vegetable oils in your frozen dessert?” I ask Mr. Sharma.

Unilever’s reply is that that they don’t.

The Price Factor

Lastly, there is the price factor. The consumer has no benefit as this frozen dessert is not cheaper

than ice cream. This is despite the fact that dairy fat costs rupees 300 per kg while vegetable fat is

rupees 50-60 a kilo.

According to industry experts, the ingredients only make up 8 to 12% of the cost of the product. A

lot is spent on other factors like R&D, designing product, the technology component, etc. So the

price will not be altered due to the ingredients.

This issue has become a controversy among the players involved. The government has come up with a
gazette notification amending the Prevention of Food Adulteration Act to allow the labeling of frozen
desserts as “vegetable fat based ice cream” or “non-dairy ice cream”. This has sparked off a fresh set
of claims and counterclaims.

Whichever way this row ends up, it’s time we looked carefully at our labels. It’s time consumers

learn to read between the lines.

Maharashtra wants to replicate Mother Dairy model ?
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Authorities in Maharashtra are studying different models of retail stores including Safal outlets,
Dubai's Gulf Food to set up such facilities for their farmers

Apr 19, 2016 Source : Indian Express

Impressed with the success of Mother Dairy’s retail chain Safal in the national capital, the Maharashtra

government is contemplating replicating the model in the state to provide a better market to farmers.

The authorities in Maharashtra are currently studying different models of retail stores including Safal
outlets, Dubai’s Gulf Food among others to set up such facilities.

“We have been visiting different places over the past two months in order to study how the farmers can

get better price and market for their produce. We are impressed with the way Safal stores operate in

New Delhi and we would want to have similar outlets in the state,” Maharashtra’s Cooperative Minister

Chandrakant Patil said.

The minister also visited the Safal’s distribution and processing unit in Mangolpuri.

The state has signed a Memorandum of Understanding (MoU) with the National Diary Development

Board (NDDB) in this regard. Mother Dairy, which runs Safal stores, is a subsidiary of NDDB.

“Maharashtra produces fruits and vegetables in large quantities. However, the state does not have

adequate means under which the farmers can sell their products directly to consumers, which can also

ensure them better rates.

“The state may not set up such stores, but can encourage farmer cooperatives to do so or ask

companies set up by farmers to undertake this initiative. Say 10-25 such farmer companies can set up

such stores in different parts of the country,” Patil said.

He also discussed a proposal with Safal for selling cashew nuts grown in the Konkan belt of
Maharashtra to be sold through its stores.

“Only one-fourth of the total cashew nuts grown in Konkan are processed in the state. The rest goes to

Kerala as raw material. If we get better market, then this can be processed in the district and taluka

level. “We have given them this offer. They have now asked us to give a formal proposal,” Patil added.
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FMCGs taste ghee success as Patanjali spreads awareness
Apr 22, 2016 Source : Timesofindia

Patanjali Ayurved’s entry into FMCG may have threatened existing players in the respective categories,

but the impact in ghee appears to have been a little different. After the Baba Ramdev-led Patanjali’s

entry a few years ago, this segment has grown on the back of an awareness generation about the

benefits of ghee. Leading player Amul ghee grew by about 30% in the fiscal year 2016 and Parag Milk

Foods (Gowardhan ghee) clocked a growth of about 27% in fiscal 2015.

The roughly Rs 10,000-crore ghee market in India is highly fragmented. Cow ghee currently constitutes

10% of the overall market. While the non-cow ghee segment is said to be growing at 8% annually, the

cow ghee segment is growing at double the pace.

Gujarat Cooperative Milk Marketing Federation’s MD R S Sodhi said Amul has never seen this kind of

growth before in the ghee category. With about 10% share of the ghee market now, Patanjali

Ayurved has, however, come closer to Amul’s 18% share.

In a recent interview to TOI, Patanjali Ayurved MD Acharya Balkrishna said ghee contributed about
20% to its turnover.

As Patanjali closed the previous fiscal with a turnover of Rs 5,000 crore, ghee is now a Rs 1,000-crore
business for the company.

The annual turnover of Amul ghee, on the other hand, would be around Rs 1,800 crore. Ghee is also

perhaps the only category where Patanjali is priced at a premium of about 10-15% over other brands.

Devendra Shah, chairman, Parag Milk Foods, said there are multiple reasons for the fast-paced growth

of the cow ghee segment. In addition to awareness generation among consumers, Shah said better

availability of organized ghee products has also resulted in more consumers converting to ghee.

Regionally, northern India continues to be the highest consumer of ghee. It is followed by south, west

and east India, in that order. The frequency of consumption of ghee is also taking place at a more rapid

pace in urban India, where 90% of the households consume ghee on a daily basis.

“The new generation has adopted ghee as part of their meals in a greater manner than the previous

generation which had shifted to unhealthy low-cost substitutes. Homemakers in the age bracket of 25-
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45 with children are the major consumers of ghee,” said Shah. Apart from that, to grow rural

consumption, Parag Milk Foods has launched sachets priced at Rs 5 for 9ml and Rs 10 for 18ml meant

for one-time use.

ITC, which is the latest entrant in the cow ghee segment under the Aashirvaad Svasti brand, has adopted

a regional approach to grow its business. It is currently present in select southern markets. An ITC

spokesperson said, “The ghee is customized to cater to local preferences. The value-added dairy

segment offers enormous opportunities. However, it would be important to focus on offering unique

and differentiated products to today’s discerning consumer.” ITC said it will gradually roll out the ghee

brand nationally.

Lactalis eyes more buyouts in Indian dairy

When contacted, Lactalis India CEO Rahul Kumar admitted their plans to further consolidate the
presence in the Indian dairy space through acquisitions and mergers.

Apr 20, 2016 Source : economictimes

A couple of years after a large India acquisition, French dairy giant Lactalis is now eyeing more buyouts

in the domestic dairy sector to consolidate its presence, say persons in the know.

After buying south India’s second-largest dairy company Tirumala Milk rS 1,750 crore in January for

2014, the world’s largest dairy group last month agreed to acquire the dairy business of Indore-based

Anik Industries for Rs 470 crore. A person privy to the development said Lactalis has assigned mandate

to an agency to scout for potential target companies with strong presence in the north Indian market
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When contacted, Lactalis India CEO Rahul Kumar admitted their plans to further consolidate the

presence in the Indian dairy space through acquisitions and mergers.

“We want to grow in India both organically as well as inorganically as Lactalis has a long-term vision for

the Indian dairy market,” he told ET, adding that the company would be looking for acquisitions of large-

sized dairy companies in northern India once they complete the process of takeover of Anik’s dairy

business and stabilise operations.

“We are already strong in south India with presence across Telangana, Andhra Pradesh, Karnataka and

parts of Kerala. With Anik’s acquisition, we have entered the north Indian market and would be looking

at acquisition of successful dairy companies,” said Rahul. Welcoming the entry of global players, Prabhat

Dairy’s joint managing director Vivek Nirmal said the entry of global dairy players into India could lead to

more investments in milk procurement and cold-chain.

According to him, the domestic players have certain limitations and inadequate capital availability to

scale up operations.

Terming right the timing of global diary players’ entry into Indian dairy space, Nirmal said the
organised sector accounts for not more than 30% of the total Indian dairy market at present and entry
of global players would help organised sector grow.

While India had been on the radar of global players like New Zealand-based cooperative group Fonterra

and Dutch dairy cooperative FrieslandCampina for years, they may now revive plans going by the

positive experience of global players like Lactalis, say experts.

“Growth in organised dairy will keep global dairy players interested in India with scope to invest in the

dairy supply-chain. Besides, the global players will be serious in creating a National presence with

potential expansion plans,” says Shiva Mudgil, Vice President, Food & Agribusiness Research and

Advisory, Rabobank.

The competition in India, the world’s largest milk market, is expected to hot up further with some of the

domestic FMCG players like Mahindra and ITC announcing foray into the liquid milk segment, which

others may follow, said Shiva.

With an estimated milk production of 3,800 lakh litres a day, India currently accounts for 18% of
global market, says Sagarika Mukherjee, Indian dairy analyst with Antique Stock Broking, in a report
on Monday.
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While milk consumption in developing nations was growing in low single digits, it was growing at around

15% a year in India and other emerging countries, making them attractive destinations for global

investments.

This milk of human unkindness

RK Sinha | 19 April, 2016

http://www.thestatesman.com/news

When it comes to milk, we have both a good and a really bad track record in our country. India ranks
number One in the world for milk production. It contributes about 18 per cent of the world’s milk
production. Milk production is to the tune of about 146 million tonnes in the country. Of course, this is a
huge quantity.
But there is also something to ponder about. It is feared that over 60 per cent of the milk is
contaminated due to malpractices in the milk supply chain which includes dilution with unsafe water
and mixing of hazardous chemicals. Milk is adulterated with contaminants such as urea, various kinds of
salt, detergent, liquid soap, boric acid, caustic soda and hydrogen peroxide which have hazardous health
effects. These are the claims and candid admissions of the government of India.
India being one of the largest milk producers in the world, this is a matter of serious concern. It has to
be tackled sooner rather than later, as it is causing serious health problems to the people of the
country. The immediate effect of drinking adulterated milk containing urea, caustic soda and formalin is
gastroenteritis, but the long-term effects are far more serious and include liver and kidney failure and
cancer.
Let’s understand what is adulteration. As per Food Safety and Standards Authority of India (FSSAI), milk
adulteration is the “act of deliberately reducing the quality of milk offered for sale to the consumers for
profit.” And yes, adulteration can take place during the harvest, growth, storage, transport and finally at
the distribution stage.
FSSAI recently conducted a survey in 33 states and union territories and found that 68.4 per cent of
1,791 milk samples were contaminated. In urban India, nearly 70 per cent of samples were found to be
contaminated, compared with 31 per cent in rural areas. The survey said that only two states - Goa and
Puducherry - sold unadulterated milk or at least samples taken from these two states were not
contaminated.
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At the other end were West Bengal, Bihar, Chhattisgarh, Jharkhand, Orissa and Mizoram, where not a
single sample that was tested met FSSAI norms. Other prominent states fared just a shade better.
Around 89 per cent of the samples tested from Gujarat, 83 per cent from Jammu & Kashmir, 81 per cent
from Punjab, 76 per cent from Rajasthan, 70 per cent from Delhi and Haryana and 65 per cent from
Maharashtra failed the test.
Around half the samples from Madhya Pradesh (48 per cent) met a similar fate. States with
comparatively better results included Kerala where 28 per cent of samples did not conform to FSSAI
standards, Karnataka (22 per cent), Tamil Nadu (12 per cent) and Andhra Pradesh (6.7 per cent).
Keeping these grim facts in mind, what is the big deal if we are the world’s largest producer of milk,
thanks to the white revolution. For a layman to differentiate between contaminated and pure milk is a
tall order and only specific chemical tests can reveal the truth. As mentioned earlier, water is the most
common adulterant in milk. It reduces the nutritional value of milk but if the water used for adulteration
is not safe, it is going to make our citizen permanently ill.
This only confirms that food adulteration is common in India. Even milk, consumed primarily by children,
isn’t spared. It is shocking to say the least. What’s particularly worrying is the kind of substances used to
adulterate, including toxic chemicals. This shows that the tradeoff between the risk of getting caught
and the reward of huge profits is skewed heavily in favour of the latter. The government must focus on
raising the risks to the adulterator. One way of doing this is by hiking the penalty, including making it
analogous to attempt to murder in extreme cases. It’s equally important to regularly check foodstuff for
adulteration and ensure speedy trials.
When people die due to tainted milk, counterfeit products or negligently compounded drugs, we need
to recognize this as cold blooded murder or at least abetment to murder. In recent years, China has
gained worldwide appreciation for its particularly strong stance against individuals who intentionally and
willfully violated its food and drug laws for personal profits. China executes those who are found to be
involved in tainting milk. While we may not be able to follow China, those involved in adulterating milk
surely merit long jail sentences.
As the situation is rather serious, the government in power seems to be working overtime to address
the issue. In this backdrop, Dr. Harsh Vardhan, Minister for Science & Technology and Earth Sciences has
recently dedicated Systems for Detection of Adulteration and Analysis of Milk. It is developed by Central
Electronics Engineering Research Institute (CSIR-CEERI), Pilani. This technology is expected to tackle a
national level health hazard due to adulteration in milk.
Dr Harsh Vardhan said that he will soon be reaching out to the Union Health Minister and the Health
Ministers of all state governments to adopt and deploy this technology platform to address the problem
of milk adulteration in the country. FSSAI will also be asked to bring in the required regulatory
intervention so as to ensure the delivery of quality milk.
I feel that CSIR has done yeoman service in developing a technology solution, in the form of a milk
analysis machine ‘Ksheer-Scanner’, which instantaneously detects adulterants in milk. It is a low-cost
portable system with user-friendly features. It enables detection of contaminants in just 40-45 seconds
at a per sample cost of less than 50 paise. A top official of CSIR was recently telling me that among the
many benefits of ‘Ksheer Scanner is that the system offers automated scanning of raw milk samples at
milk collection points. It is safe to use and ideal for installation at milk collection centers at village and
tehsil levels. The system can also be useful for on-the-spot milk testing by food inspectors and by users
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and packers of the milk. The system has been successfully tested at various dairies located in Rajasthan,
Uttar Pradesh and Haryana.
One only hopes that that this technology would go a long way towards breaking the back of all those
who are playing with the lives of people. Additionally GPS-based technology can be used to track the
exact location in the supply chain where the milk was tampered with.
At the end of the day, one thing is clear. India needs to wake up to the seriousness of tainted milk.
Otherwise, our daily glass of good health could actually be doing us more harm than good.

Mother Dairy launches Nolen Gur flavoured ice creams in Eastern
states

Tuesday, 19 April, 2016, 08 : 00 AM [IST]Our Bureau, Bengaluru

http://www.fnbnews.com/

Mother Dairy (Delhi), milk and dairy products major, has launched the Nolen Gur flavoured ice cream,

one of the most loved Eastern region speciality. The regional delicacy from the eastern region has been

made available in the packaged branded format for the first time, offering consistent taste and flavour

as loved by the consumers. The newly-launched variant will be available in both take home (tubs) and

single serve (cups) pack sizes.

Celebrating the auspicious occasion of ‘Poila Boishakh’ the newly launched Nolen Gur flavoured ice

cream was first introduced to a group of 25 underprivileged children from Muktakash, an NGO, in an

especially organised event at the Tollygunge Tram Depot.
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Speaking on the launch, Subhashis Basu, business head, dairy products, Mother Dairy Fruit & Vegetable

Pvt. Ltd, said, “The focus is to craft a portfolio of products that offers the preferred traditional taste from

the Eastern region.”

“Our regional delicacy launch of Nolen Gur ice cream is a treat to our Bengali community and their love

for the flavour. The newly launched ice cream will appeal to consumers just like our Mishti Doi and Aam

Doi,” he added.

Nolen Gur flavoured ice cream will be available in pack sizes of 750ml & 90ml and will be priced at Rs

150 & Rs 20 respectively. The launch will be led by a series of consumer communications through

outdoor, radio, print, tram branding, digital mediums and BTL activations across key spots in Kolkata

city. The newly launched range will be available across 3,500+ point of sales including retailers, vending

carts, and modern retail across the Eastern region.

Warning to Dairy Farmers
By Express News Service

Published: 19th April 2016 03:12 AM

http://www.newindianexpress.com/

KOCHI: The Animal Husbandry Department had issued warning to the farmers on the safety of domestic

animals during summer season. Considering the scorching heat that the State is witnessing in April, the

Department had warned the public, especially dairy farmers that the chances are high for animals

getting affected by sun burn. The farmers are requested not to allow the cattle to graze in open places,
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meadows and pastures. The cattle should not be allowed to roam on open places and exposed to direct

sun especially between 12 noon and 3 pm.

Some of the cattle are already showing symptoms of diseases caused by sun burn, said the officials

concerned. The symptoms include salivating, lack of appetite and roaming aimlessly. If any cattle is

being noticed affected with similar symptoms, it is requested to immediately cool them by pouring

water. The animal should be covered with wet cloth or wet sack and should be provided with drinking

water. In case of animals that are affected seriously, one should seek the service of a veterinary doctor,

added the officials.

Dairy Product Companies in India

The Leading Dairy Products Companies in India, which are under the control of different state
governments

By Jhimli M - http://dairynews.in/

Apr 19, 2016

Report Source : business.mapsofindia

The Leading Dairy Product Companies in India consist of both government organizations and private

companies which are mostly under the control of different state governments. The Leading Dairy

Product Companies in India are working together with the National Dairy development Board (NDDB)

towards the elimination of malnutrition amongst children. These companies offer host of highly

nutritious milk products.

Overview of Dairy Product Companies

The Leading Dairy Products Companies in India, which are under the control of different state

governments, are generally cooperatives. These cooperatives buy milk from the dairy farmers at

minimum support price. Later these cooperatives process it to different high nutritious milk products.

The leading private milk product companies of India are more into producing and further processing of
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these milks. Most of the Leading Dairy Product Companies in India are well equipped to handle

processing of bulk quantities of cow and buffalo milk. Further, the technology used by these leading

companies of India to process the milk is at par with international standards.

Furthermore, they strictly adhere to international quality manufacturing and environment safety

standards and such that they follow GMP and HACCP. Some of these Leading Dairy Product Companies

in India are having state-of-the-art R&D centers, aggressively working on development of quality milk

products rich in nutritious value. India is the largest producer of milk and milk products in the world.

However, the country has recorded the highest number of malnourished children in the world. These

Leading Dairy Product Companies in India are working together with the National Dairy Development

Board (NDDB) towards the elimination of this problem.

The Leading Dairy Product Companies in India are also working with the National Dairy Development

Board towards educating dairy farmers on producing quality milk, cattle disease control, cattle feeding,

genetic improvement of cattle, vaccination and other allied education on dairy farming.

List of Top Dairy Milk Companies in India

1 Aravind Foods

2 Choco~a`la Carte

3 Dynamix Dairy Industries Ltd

4 Param Dairy Limited

5 Heritage Foods (India) Ltd

6 Kream Kountry

7 Mahaan Foods

8 Dhruv Makhan (India) Limited

9 VRS Foods
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10 Mother Dairy

11 Lactose (India) Ltd.

12 Modern Dairies Limited

13 Gits Food Products Pvt. Ltd.

14 Pastonji Ice Cream

15 Haryana Dairy Dev. Ltd.

16 National Dairy Dev. Board

17 Amul and Gujarat Coop.

18 A.P Dairy Dev. Coop. Fed. Ltd.

19 Orissa State Coop. Milk Ltd.

Dairy Milk Products

1 Bread Spreads

2 Butter

3 Margarine

4 Flavored Bottled Milk

5 Buttermilk

6 Spray Infant Milk Food

7 Instant Full Cream Milk Powder

8 Skimmed Milk Powder
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9 Dairy Whitener

10 Fresh Milk

11 Double Toned Milk

12 Cream

13 Toned Milk

14 Cheese Spreads

15 Cheese

16 Ghee

17 Cooking Butter

18 Condensed Milk

19 Ice Cream

20 Shrikhand

21 Chocolates

22 Health Food Drink

Banks may reschedule farm loans

K RAMKUMAR

HTTP://WWW.THEHINDUBUSINESSLINE.COM/NEWS1

Ads by Google

April 19, 2016:
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Drought-hit farmers in Maharashtra, especially in Marathwada and Western Vidarbha regions, will get
some relief from banks in the form of rescheduling of agriculture loan and also get fresh loans for the
new crop season.

According to CB Arkatkar, Deputy General Manager, Bank of Maharashtra & Member-Secretary, State
Level Bankers’ Committee (SLBC), Maharashtra, the State government, in consultation with Reserve
Bank of India and the National Bank for Agriculture and Rural Development, is now considering
rescheduling the loans.

Arkatkar said given the vagaries of farming, it’s time farmers diversify the source of their income by
venturing into dairy, poultry, etc.

At the last SLBC meeting in February, DK Jain, Additional Chief Secretary (Agriculture and Marketing),
informed members that 14,708 villages in Maharashtra were declared as drought-hit. Vinayak Tarale,
Director, Maharashtra State Co-operative Banks’ Association, said some district central co-operative
banks and urban co-operative banks in the drought-hit parts of the State are seeing increased
withdrawals from deposits when compared with last year.

The reasons for this could be many — farmers adjusting the loan account so that they become eligible
for higher quantum of fresh loans, emergencies at home or migration to cities for work.

33 milk samples fail test
Our Correspondent
Mohali, April 18
http://www.tribuneindia.com/

As many as 33 samples of milk out of 70 were found adulterated at a testing and awareness camp

organised by the Punjab Dairy Development Board in Phase VII here today.

The camp was inaugurated by social worker NS Lamba. The board found that 33 samples of milk were

adulterated with water but no harmful chemical was found in the samples. The remaining 37 samples

were in accordance with the specifications. Officials at the camp laid stress on the quality of milk

purchased by consumers. They said the consumers could help in keeping a check on adulteration.

The Tchnical Officer of the board, Darshan Singh, said such camps were held every day. The aim of

holding such camps was to make the consumers aware of the quality of milk being purchased by them.

He further said the consumers could get free checking of the milk done at district-level offices of the

board as well as at the camps.
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Strategic Agreement for Dairy Products in India

Apr 18, 2016 Source : Thedairysite.com

INDIA – Merial, the animal health division of Sanofi, and Zoetis India Limited, a subsidiary of Zoetis Inc,

today announced that they have entered into an exclusive marketing and distribution agreement for

medicines and vaccines for Dairy cattle in India.

Merial will market and sell Zoetis’ products, including global/local brands such as Bovical®, Lutalyse®,

Xnel® Dectomax® and vaccines like Rispoval® and Spirovac®.

The products will be marketed by Merial India beginning in April 2016. Financial details of the

agreement were not disclosed.

“The newly added products complement Merial’s existing ruminant business in India, which includes

vaccines, therapeutics and nutritionals.

“It increases our presence in the important dairy segment and expands our current product offerings.

We now have a robust portfolio that has strong customer loyalty, making us a key player in the rapidly

growing India ruminant market,” said Sandeep Karkhanis, Country Manager, Merial India.

“This agreement reinforces the strategic importance of India and the animal health market in the

country. We plan to keep our focus and investment in product innovation, acquisitions and alliances,

growth areas and services to meet the evolving needs of our customers.”

In India, Merial has a diversified local portfolio of over 50 brands comprising of vaccines, therapeutics

and nutritional products for ruminants, poultry and pets.

Ketan Dhamanaskar, Managing Director, India, GM South Asia, Zoetis, added: “This agreement helps

both companies use the strengths of our product portfolios and market strategies to grow in a more

effective way.
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“Zoetis’ leading dairy brands and innovative vaccines, combined with the strong distribution reach and

presence of Merial in India, will enable us to make these products available in the most efficient manner

in the Indian market.

“As a result of this arrangement, Zoetis India Limited will also be able to focus its field force and

resources on building a stronger presence and market leadership in the Poultry and Companion Animal

sectors in India, which grew at 18.6 per cent and 12.8 per cent respectively in 2015.”

India is the world’s largest milk producer, with 16 per cent of global production. Therefore, presence in

the ruminant business is strategically important for Merial India as it constitutes 54 percent of the

animal health market in the country. In 2014, the ruminant health market in India was valued at 240M€.

The Dairy sector continues to be a major livelihood source for rural India and a significant contributor
to the country’s agricultural economy.

As per the industry estimates, the share of value added dairy products in the milk and milk derivatives

segment is growing by around 25 per cent every year and is expected to continue to grow at the same

rate until 2019-20.

India is the sixth largest chicken producing country in the world with annual production of more than 2

billion broilers and is the third largest egg producing country with 4 Million+ metric tons eggs produced

in 2015. The India poultry market is expected to grow at 14.4 per cent in the next five years.

Consumption of poultry meat and eggs also witnessed burgeoning growth at 2.7 to 4.2 per cent year on

year in the past 5 years and is expected to grow at an accelerated pace in the next five years.

Companion animal is a small but rapid growing market in India, with a total estimate of 15 Million dogs

and cats, growing at 9 per cent-10 per cent year on year, coupled with the increasing pet owner

spending, India companion animal market has potential and poised to grow in next five years

Dairy to be Rs 2,000 crore business in next 5 years: Varun Berry
Apr 18, 2016
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Source : Economics Times

In a chat with ET Now, Varun Berry, MD ofBritannia Industries [BSE 3.21 %], talks about the future

course of action for the company. Excerpts:

ET Now: You had said that one-sided demand is an issue. But on the other hand, good news is that

commodity prices have come down – prices of wheat, sugar, milk etc have down. Has that translated

into a better margin outlook for you?

Varun Berry: We have got tailwinds as far as commodities and demands are concerned. Our efforts are

to ensure that we generate the demand by creating interesting options for consumers. But commodity

prices are going upwards. So international prices – whether it is wheat or oil or sugar – are low. However

because of the demand situation, the government has increased duties on wheat and sugar. As a result

of this, we have seen 30% increase in sugar prices. Wheat prices have also gone up. So there is going to

be an increase in commodity prices. However, so far we have had about 250 bps improvement in

margins because of commodity prices.

ET Now: Your margins have expanded from 6% to north of 10%. That is extraordinary in a tough and

competitive environment. Volume growth also has been impressive. How much more to go in terms of

expansion?

Varun Berry: First of all, it was important for us to get the right people to run the business and we have

a very good team. We have driven volumes through distribution, firstly. We have strengthened

distribution in the last six or seven years – in fact, we have doubled our direct distribution in the last

three years and have focused on five pillar brands. We brought in innovation, especially in the premium

end of our segments. We are also looking at cost efficiencies.

Now, cost efficiencies has played a huge role for us. It means the entire supply chain has to be more

efficient. For instance, we now have much larger plants which give us better efficiencies. We have high

tech ovens today, which consume less energy. But the most critical point is that we have reduced waste

dramatically.

ET Now: Can you give me a number?
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Varun Berry: We have reduced waste by almost 70%. We still have 30% to go.

ET Now: The business mix for Britannia seems to be changing. You are present in the value market but

that is not your focus area. The focus area seems to be dairy and premium cookie market. Can you walk

us through that strategy?

Varun Berry: The focus area at this point are biscuits, cakes and rusks. We made some big strides in the

international market as well. Work is in progress in in the dairy department. Dairy is a large segment.

Most of us have grown up consuming dairy products. It is Rs 85,000 crores segment and we have been in

this segment for almost 16 years and in these 16 years, we have had business which is approximately Rs

400 crores.

So we have not made much progress in the dairy business because of various reasons. In the next
three months, a genuine attempt will be made to create a robust dairy business – that probably is our
biggest opportunity area in the future.

ET Now: Is dairy – as of now – less than 5% of your total turnover?

Varun Berry: Yes.

ET Now: Can it go to 20 in the next five years?

Varun Berry: I cannot give you a number for that. All I can say is that it can certainly go from Rs 400

crores business to Rs 2000 crore because we consume a lot of dairy in our bakery business as well, so it

just synergises through the entire portfolio and offers us a good opportunity.

ET Now: Is dairy a higher margin business than your traditional business?

Varun Berry: No, atleast not at this point in time. Dairy is dominated by cooperatives and the objective

of cooperatives is not to get profits for the company. But there are a lot of other areas and segments

within dairy that could offer the right profitability and we are going to focus only on those value added

segments. We certainly do not want to do milk in plastic pouches. Che ..

ET Now: Cookies is one of your mainstays and is one market where per capita benefits are clearly

visible. Will that be your mainstay for the next two or three years?
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Varun Berry: Within biscuits, cookies is one segment which is growing fast and will continue to do so.

Competition is also doing some interesting things in this area. So when two or three players start to

focus on a segment, growth tends to be a lot more than what it normally is.

ET Now: There is a lot of disruption happening within the FMCG space. The FMCG space has been

dominated by two or three players for the longest time. In addition to global companies, local

companies are also coming in. Are you anticipating disruption in the FMCG space?

Varun Berry: No, competition in our space is fairly rational. What tends to happen is that when you are

in a situation of low demand, it puts pressure on companies to do irrational things. We have seen this

from a trade discounting standpoint. Our competitors have started to give larger discounts in the market

and it is very tempting to do the same but to my mind, that is a short-term measure because the

demand situation is not going to last forever.

ET Now: Are you focusing on profits or market share?

Varun Berry: We have to grow, we have to get share and we have to get profits. Now this ‘golden

triangle’ does not happen often but our strategy has been to get there and we have been achieving that

for the last three years.

ET Now: Give me three categories where you have gained market share.

Varun Berry: Most of the categories that we operate in have been gaining share. So if you were to sub-

classify segments, the only areas where we have lost big share in the last 10-15 years was premium

creams – which is that entire cream segment. We have made some moves there but not as much as I

would have liked to because we were at one point in time at about 75% share and now we are ..

ET Now: Are there any other categories you are attempting to move into?

Varun Berry: No. If you look at macro snacking, the largest is biscuits, followed by salty snacks.

Namkeens are a sub-segment of salty snacks, because there is ‘Western salty’ and there is ‘Indian salty’

which is the namkeens. Then you have chocolates. So we have to source business from these segments.
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Mother Dairy to get new avatar, and a new mission
Apr 18, Source : timesofindia

The Mamata Banerjee government is renaming Mother Dairy as Bengal Dairy and turning it into a

government-run entity in the hope that Bengal’s name and famed work culture will help it challenge

giants like Amul.

The government hasn’t set itself any deadlines yet but it is determined to take the Bengal brand across

the country, especially Delhi. “If we are to take Mother Dairy outside Bengal, we must change the name

because ‘Mother Dairy’ would be confused with the Delhi-based brand.

Mother Dairy-Calcutta, which has a facility at Dankuni, was set up as part of Operation Flood launched

by the National Dairy Development Board (NDDB) in the 1970s. These units came up in four metros and

all of them were named ‘Mother Dairy’,” said an official. NDDB eventually moved out and most state

governments launched their own brands.

But not West Bengal. On March 21, 1982, then chief minister Jyoti Basu dedicated Mother Dairy-
Calcutta to rural milk producers and urban milk consumers of Bengal.

In November 1996, West Bengal Cooperative Milk Producers’ Federation took over management and

the PSU began slipping into the red from 2007. After a restructuring in 2008, the milk producer just

about managed to negate its losses in 2010 before it was back to red square one in April 2011.

The next booster dose came from Mamata Banerjee. After came to power, the CM stuck to her populist

policy and refused to increase prices. The CM refused to subsidize the PSU, either. What she did instead

was to launch a premium milk brand, “Ma Shakti”, at a Trinamool higher price in 2012. A 500ml packet

of Ma Shakti costs Rs 15 against Rs 12 for cow milk, the usual brand.

Ramdev’s Patanjali Ayurved – ‘desi ghee’
Apr 18, 2016 Source : ZeeNews
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This may spell a serious trouble to yoga guru Baba Ramdev and his Patanjali Ayurved. Some samples of

Patanjali’s cow desi ghee have failed the test and it has been found that colour was added to the ghee,

according to a report in India Samvad.

A Lucknow resident – Yogesh Mishra – has complained about the Patanjali’s cow desi ghee after he
found fungus in the ghee.

According to Yogesh, the Patanjali ghee that he purchased from market was yellow in colour. He raised

a complaint based on the samples.The samples were sent for tests on 7th Jan 2016. The detailed report

of the tests have been sent to chief food security officer.

Food safety officials have collected samples of cow milk’s ‘desi ghee’ manufactured by Ramdev’s

Patanjali Ayurveda after allegations were leveled about presence of fungus in ghee, according to a

report in TOI.

The allegations about fungus in Patanjali’s ‘desi ghee’ was raised by some locals in Uttarakhand’s
Haridwar.

District food safety officer of Haridwar Mahima Nand Joshi has confirmed that the samples have been

collected for tests after reports of fungus in ‘desi ghee’ were received. The report of test is expected to

come out in a fortnight.

Catalyst of a Cattle Movement
By Diana Sahu

Published: 16th April 2016 10:00 PM

http://www.newindianexpress.com/
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Ananta Basudev in his Koraput Dairy farm/Shamim Qureshy

Three years ago, banker Ananta Basudev quit his job in Bengaluru to provide pure cow milk to people of

Koraput town in Odisha. Today, he is bringing a positive change in the local dairy farming sector through

his Koraput Dairy. Apart from supplying packaged milk, Basudev is training traditional dairy farmers in

adopting modern technology and popularising the concept of green fodder among them.

This month, Koraput Dairy collaborated with farmers in Koraput to produce green fodder by growing

crops like African Tall Mazie, Hybrid Napier grass and Lucerne grass in 150 acres of land on a pilot basis.

The fodder will be supplied to dairy farms across the state. “As there is a shortage of green fodder in

Odisha, we are trying to popularise this concept through our dairy farm,” says Basudev.

With the help of his father, Gadadhar Parida, former secretary of Odisha State Farmers’ Commission,

Basudev started Koraput Dairy farm in 2013 at Doliamba village in an integrated farm model to help

local farmers understand how to make farming profitable and sustainable. “This apart, we wanted to

provide 100 per cent pure milk to people in Koraput. As per FSSAI reports, 70 per cent of the milk that

we consume in India is adulterated, so there is a huge segment of people who are looking for pure milk,”

says the 29-year-old, an MBA in Marketing from Bengaluru. He says that agriculture and integrated

farming always interested him and he saw immense scope in the dairy sector.

He chose Koraput for its climate; the temperature does not go above 35 degrees C during summer and

the humidity is also low, which makes it ideal for rearing high-yielding cattle.
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Holstein Friesian (HF) Crossbreed cattle are being reared on the farm. “As HF is a foreign breed, it is very

difficult for them to survive in the Indian climate. We cross it with Indian breeds such as Red Sindhi,

Saahiwal, CBJ, Gir and Tharpakar. To increase the purity of HF with our existing breeds, we are getting

HF bull semen from various locations and companies,” says Basudev.

Koraput Dairy was started with just 20 Holstein cows, and his team began selling bottled milk in Koraput

town for `30 per litre. The only technology they then used was a trolley milking machine. The farm now

has 80 cows, and Basudev plans to bring in 120 more by the end of this year. Cow milk is sold for `44 per

litre now. The farm also produces paneer, organic compost and organic urea.

“Koraput Dairy’s USP is pure cow milk. Since we are not a co-operative society, we do not collect milk

from others. Our milk is 100 percent pure and untouched by human hands. With the help of the

Herringbone milking parlour and packaging machine, the milk reaches the market under excellent

hygienic conditions without any adulteration. Milking and packaging is monitored through CCTVs,” he

says.

Fodder for cattle is produced locally, and no hormones are injected into them to produce more milk.

Basudev frequently organises training camps for farmers of Koraput on use of technology in dairy farm

management, milk production, calf rearing, manure and fodder management, and cattle grooming.

Developed as an integrated farm, Koraput Dairy also has two pisciculture units, a coffee and pepper

plantation and a vermi-compost unit. It employs 14 people, including a livestock supervisor. Basudev

wants to extend the milk supply chain districts neighbouring Koraput.

FSSAI’s new set of standards for milk may help tackle adulteration menace
Saturday, 16 April, 2016, 08 : 00 AM [IST]

Ashwani Maindola http://www.fnbnews.com/

Food Safety and Standards Authority of India (FSSAI), the apex food regulator, is expected to come
out with a set of standards for milk soon.

The move will be in line with global best practices and help in determining the benchmarks for
adulteration and fat contents amongst others. FSSAI CEO Pawan Kumar Agarwal revealed this
information while addressing FBOs (food business operators) recently at an event hosted by All
India Food Processors’ Association (AIFPA) in New Delhi.
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The current guidelines were set in 1954, and only milk from cow, sheep, buffalo and goat fell under
their purview while milk from camel and yak along with flavoured and fortified milk remained out
of the ambit of the standards.

“There is a need to revisit old standards as they were based on old assumptions for fat and SNF
(solid-not-fat) content,” stated Agarwal, adding that FSSAI would come up with the standards
soon.

According to experts, even adding water to milk is considered as adulteration which may not be
harmful for health. Further the SNF content standards vary amongst states. Also, milk fortification
has been on the agenda of FSSAI for some time but the same could not take off because there were
no standards for the purpose.

Industry response
In response to the proposal, Girish Chitale, partner, Chitale Dairy, said, "The milk to which water is
added or diluted is not always the adulterated one but the primary concern is fat content. When
milk is water-diluted it loses its fat content and quality of the milk is lost. If there is no presence of
adulterants then the milk is clear but is diluted with water, which causes no harm but lacks
nutrients."

Dr R S Khanna, chairman, Kwality Limited, stated, “As a socially responsible corporate touching the
lives of millions, Kwality welcomes FSSAI’s move to come out with new safety standards for
checking milk adulteration in India. India is the world's largest producer as well as consumer of milk
and domestic demand for dairy products has been increasing consistently over the years. Milk is
also the primary source of nutrition for millions in India and hence quality of milk has to be the
primary concern.”

He added, “The milk industry has evolved a lot since 1954 when the existing milk safety guidelines
were formed. Over the years, there have been changes in the quality of fodder and water used by
cattle for consumption. Similarly, milk from camel and yak as well as flavoured and fortified milk
has, so far, remained outside the ambit of safety regulations. It is imperative that milk safety
regulations are in sync with the changing socio-economic dynamics of the country and benchmarks
are designed to capture changes in technology and other safety parameters. It is also necessary to
have uniformity in safety standards across states and it is heartening to see that FSSAI has
addressed all these concerns.”

Further, with regard to fat content, there were certain demands from FBOs using camel milk. While
FSSAI emphasises on 3 per cent milk fat in camel milk and 6.5 per cent solid-not-fat as standard,
FBOs have been seeking reduction of mandatory fat content requirement to 2.5 per cent, according
to Valamjibhai Humbal, chairman, Sarhad Dairy, Gujarat.
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Humbal pointed out, "Here in the western regions of Kutch and Rajasthan, we have a huge
population which depends on camel as a source of milk. In these terrains, camel can sustain well
than cattle."

Gopaljee Dairy Foods, a leading dairy products brand in India
Apr 16, 2016

RSD (Gopaljee) Group, Gopaljee Dairy Foods, a leading dairy products brand in India is instrumental in

providing dairy products at par with international standards. They focus on building leadership positions

in branded and value added markets across the dairy sector. RSD Group follow philosophy of: Serving

the needs of the consumers by providing them directly from the FARM to HOME products. Some of

products by Rsd Group listed below.

Gopaljee Ananda Milk

The Gopaljee Ananda milk is perfect for kids as well as adults. It makes a tasty cup or hot and cold milk

and even makes good quality curd. You can also make a yummy dessert with it.

Gopaljee Ananda Ghee

It can be spread on roti or paratha and is perfect for garnishing, cooking and for making sweets.

Gopaljee Ananda Dahi

It may be consumed directly and is also prefect for preparing lassi, chaat, Wada and raita. You may also

use it for marinating veg as well as non-veg dishes.

Gopaljee Ananda Flavored Milk

Flavoured milk can be consumed directly and is full of all the goodness of the milk. It is very low fat milk

which is perfect for kids.
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Gopaljee Ananda Sweets

These sweets are best for parties and home. They taste the best when cooled and are made of fresh

high-quality milk, paneer and khoya.

Gopaljee Ananda Drinking Water

It is low weight drinking water which helps in improving the health of the bones. It even helps in

lowering blood pressure and also reduces kidney stone risks. It can even help you in breaking down the

waste materials in your body and even for cleansing toxins.

It may even help you in relieving pain related to arthritis and rheumatism by reducing swelling as well as

inflammation.

Gopaljee Ananda Cookies

These cookies are the best and are best for parties.

Gopaljee Ananda Paneer

This paneer is very soft and kits freshness stays for a very long time. It blends very well with the flavours

of any other ingredients. It has got a very fine and classic taste. It is best for preparing all the paneer

dishes such as paneer pakoras, Matar paneer, Kadai paneer, palak paneer, paneer fried rice and a lot of

other dishes.

Gopaljee Ananda Rabri

The rabri tastes the best when cooled and is best for parties.

Gopaljee Ananda Chhach

Chhach helps in calming the stomach if you have had a very spicy meal. It also helps in digestion and is a

wonderful tool for dehydration. It is also known to reduce the blood pressure.

Gopaljee Ananda Butter

The butter is perfect to be consumed with paratha, bread, roti, sandwiches, nans, etc.
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Gopaljee Ananda Milk Powder

This milk powder is 99% fats free, high in protein and free from cholesterol. There is no added sugar and

it also has a very balanced value of calories. It has a very consistent solubility and does not lump. It has

got a very rich taste and is very easy to be digested.

Gopaljee Ananda Khoya

The khoya is a very rich source of calcium as well as other such nutrients. It can be used for preparing

sweets. Being a dairy product, it helps in promoting very strong bones as it is a very rich source of

Vitamin D and Calcium. Also, it’s a very rich source of Riboflavin as well as Vitamin B-12, the 2 Vitamins

which are important for the Cardiovascular healthy and production of energy. It is also a rich source of

Vitamin A.

Several types of research have shown that an increased consumption of the dairy products by kids as
well as adults results in an enhanced bone density as well as a reduced risks of osteoporosis.

G+ Milk

The milk is a whole, rich with nutrition and trustworthy milk significantly for kids. It is full of rich cream,

and the richness of the taste makes it perfect to be consumed by kids as well as adults. It helps in

making a yummy cup of hot and cold milk-based beverages and good quality curd. It is perfect for

preparing yummy desserts as well as sweets.

G+ Ghee

It may be spread on roti or parantha and is also good for cooking, making sweets or for garnishing.

G+ Boondi

This boondi is perfect for preparing raita.

G+ Paneer

G+ Paneer is very good for cookery preparations and is a very rich source of calcium as well as proteins.

It is good for teeth and bones.

G+ Dahi
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The dahi is perfect to be consumed directly and can be used for preparing lassi as well as dishes such as
chaat, Dahi vada, raita and kadi. It is used extensively for marinating veg as well as non-veg dishes.

G+ Butter Milk

It can be consumed directly and tastes best when chilled. It is also used cookery preparations.

Dairy India milk

It is perfect for direct consumption.

Dairy India ghee

It may be spread in roti, parantha and perfect for garnishing, cooking and for making sweets.

Dairy India Flavored Milk

It may be consumed directly.

Dairy India Chhach

It is consumed directly and tastes best when chilled.

Dairy India Paneer

It may be used for preparing a lot of dishes.

Dairy India Dahi

Dahi is sweetened with the help of honey which is quite beneficial for jaundice. It aids natural looks
since it nourishes the skin as well as nerves.

Dairy India Sweets

The Dairy India Sweets are the best and tastes dessert for parties and homes. It tastes the best when
cooled. They are made with high-quality milk, paneer and khoya.

Amul launches pouch milk in Gandhinagar
Apr 16, 2016 Source :DeshGujarat

Gujarat Co-operation Milk Marketing Federation (GCMMF), the leading producer of milk & milk
products under the name of Amul Brand, announced the launch of Amul Milk in Gandhinagar.
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The affiliated member milk unions of GCMMF Ltd, in the year 2006, had decided to adopt umbrella

branding of Amul for marketing pouch milk & fresh dairy products in local market within their district.

Currently more than 120 lakh litres per day (LLPD) of pouch milk is sold under Amul brand across India.

Gandhinagar District Co-operative Milk Producers Union Ltd. (GDCMPU) has also decided to adopt Amul

brand for marketing pouch milk & other fresh products in the district with effect from 01-Apr-2016.

The marketing of milk & entire fresh product range has been entrusted by the milk union to GCMMF

which will gain synergy in marketing in the twin cities of Ahmedabad & Gandhingar.

Currently GDCMPU is selling pouch milk, dahi & butter milk under Madhur brand through its distribution

network in Gandhinagar district. The sale of pouch milk under the brand name ‘Madhur’ is approx.

1.0LLPD and it has almost 98% market share in Gandhinagar city.

Sh. Jethabhai Patel, Chairman, GCMMF said, “We have identified Gandhinagar as an opportune market

for our Fresh Product offerings. We would be selling pouch milk and entire range of fresh products to

the 6 lac consumers of Gandhinagar district who are brand conscious and are willing to associate

themselves with the strong brand name of Amul.

We would be offering our best quality fresh products at affordable prices to consumers in Gandhinagar.

Amul is looking to garner a dominant market share in Gandhinagar milk market.” The existing pouch

milk variants Gold, Shakti, Taaza, T-special & Cow milk along with two more new milk variants namely

Amul Diamond & Amul Slim n Trim will be made available to milk consumers of Gandhinagar. Besides

butter milk and dahi, GCMMF Ltd. will also introduce a range of other probiotic products like Probiotic

Lassi, flavoured yoghurt (Flaavyo) & fresh paneer.

The milk parlours run by Madhur dairy will now be converted to Amul Parlours by complete revamping

of design and will now provide complete range of Amul products to local consumers.

The proposed arrangement will benefit 43000 members of 116 village co-operative milk producing

societies of GDCMPU Ltd. and the consumers of Gandhinagar district due to availability of a reputed

Amul brand with more range of product offerings.

The sale price of pouch milk& other fresh products under Amul brand will remain unchanged. The per

liter sale price of Diamond milk will be Rs. 50/-, Gold milk Rs. 48/-, Shakti milk Rs. 44/-, Taaza milk Rs.

36/-& Slim N Trim milk 270 mlpack Rs 10/-.
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The sale price of Amul pouch Butter milk will be Rs. 20 for 1 lt pack and Rs. 10 for 500 ml pack.

The sale price of Mastidahi in 200g pouch is Rs. 13/-, 400g pouch is 25/-& 1 kg pouch pack is Rs. 50/-.

The sale price of Mastidahi in cup packs is 100g Rs. 10/-, 200g Rs. 20/-& 400g Rs. 36/-. The sale price of

fresh paneer 200 g pack is Rs. 57/-and 1 kg pack is Rs. 270/-. The sale price of probiotic butter milk 1 liter

bottle is Rs. 45/-.

Amul digital ad draws flak for being sexist

Apr 16, 2016 Source : Economictimes

daCunha Communications, which makes outdoor ads for Gujarat Cooperative Milk Marketing

Federation’s (GCMMF’s) Amul brand, is under flak on social media for creating a digital film that many

consider sexist and regressive.

On September 19, Amul launched its fifth digital film on the theme “Har Ghar Amul Ghar”. Ever since
the film went live, it has attracted the ire of consumers and the marketing fraternity.

GCMMF has denied allegations of the film promoting gender bias. Sanjay Tripathy, senior executive vice

president and head of marketing, product, analytic, digital and eCommerce at HDFC Life, tagged Jayen

Mehta, general manager for planning and marketing at GCMMF, on Facebook and wrote: “Stop this ad.”

On YouTube, a viewer wrote: “Continuing its proud tradition of no bullshit social commentary, Amul side

steps political correctness and gives invaluable parenting advice by answering the age-old question,

‘What to do if your wife accidentally gives birth to a girl?'”

The film opens with a little girl decorating a room with dolls and she places a Barbie doll and Winnie-the-

Pooh soft toy inside a baby cot. Enters the father with a newborn baby. He places the baby in the crib

and replaces the Winnie and the Barbie with a Spiderman toy saying, “Bhai isse thodi na khelega?” and

places more superhero toys. And thus begins the narration of a stereotypical antiquated outlook. he

father talks to the little girl who seems visibly upset as her efforts to greet the baby went futile. “Aap

naraz ho (are you angry)?” asks the father. Aap ne to kaha tha aapko ek baby girl chahiye (you had said

you wanted a baby girl),” says the girl, to which the father says, “Wahan pe saare girl child khatam ho

gaye the Is liye isko leke ana para (all the baby girls were over. So, had to bring him).” Finally, when the
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girl says that she is disappointed as her baby brother won’t be playing with her “dolls”, the father starts

teaching her to play cricket so that she can play with her brother

“In this day and age, who writes an advertising film that says ‘dolls are for girls and cricket is for boys’?

The saddest part is Amul has made it into a digital film which attracts the most evolved set of
consumers said the creative head of an advertising agency who didn’t wish to be named.

“It is an extremely irresponsible ad, especially when we are trying to bury age-old taboos and create a

progressive India. Rahul da Cunha, owner of daCunha Communications, didn’t respond to an email

seeking comment. RS Sodhi, managing director of GCMMF, called it “a nice film”.

“It is basically a story about the relationship between a brother and a sister and we are not promoting

any gender bias. This is a slice of life film which happens in every home. There are always some people

who will like it and some who won’t,” Sodhi said.

Prasad Challapalli, senior VP and head of i Contract (part of Contract Advertising), wrote on Facebook:

“The father rebuking the girl in the beginning was totally unnecessary. And insensitive in today’s day and

age of #BoyBrowsing -when girls get to decide what they want to do. End of the day, it does nothing for

the brand except generate backlash.”

Dairy News Foreign

Day at  the Dairy
Area students see the farm firsthand

Apri l  30,  2016 By HANS MADSEN (hmadsen@messengernews.net) , Messenger News
http://www.messengernews.net/

GILMORE CITY - When Kylie Burmeister works in the milking parlor at the Davis Dairy, it's usually just
her and the cows.
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Friday morning, the parlor was a little more crowded as hundreds of preschool, kindergarten and first-
grade students from area schools got to watch the process during the annual Davis Dairy Day.

She said that not only were the children having fun, they had a lot of questions.

Article Photos

-Messenger photo by Hans Madsen
Andrew Orozca, left, and his classmate Tyler Alesch, both kindergarten students at Eagle Grove
Elementary School, look over some of the cattle at the Davis Dairy near Gilmore City during their
annual Davis Dairy Day.

"A big one today is where does chocolate milk come from," she said. "Does it come from brown
cows?"

She was enjoying the opportunity to be an educational ambassador for farmers. Many children who
grow up in town simply don't understand how farming actually works.

"Even though we live in a rural town," she said, "it's a big problem when they don't understand."

Emily Crowley, 16, also was helping in the milking parlor.

"It's so much fun," she said. "It's amazing to see their reaction."

The cows themselves seemed to have some mixed feelings about having their milking time delayed a
bit and invaded by small children.

"They're a little moody," Crowley said. "They usually get milked earlier. They're handling it well; they
haven't kicked at all."

Tracie Phillips, an employee at the dairy, said she hoped the kids had a fun learning experience.

"We hope to educate the kids on farm life," she said, "give them a little bit of an experience."

The children were able to walk around the farm in groups and not only see a lot of the farm animals,
but they got to touch them too. Many found out that a baby goat's ears are very soft, a sheep is a little
rough and a chick is also quite soft to the touch. They even got to make their own "feeder mix"
substituting such treats as marshmallows and cereal for the ingredients the cattle get.

They also got to see a freshly born calf still wet and still being cleaned by its mother.

Grayson Chamberlain, 7, a kindergarten student at Eagle Grove Elementary School, came to the farm
prepared. He wore bib overalls and boots.
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"I knew I was going to a farm," he said.

He said he's visited his grandfather's farm and he knew ahead of time where chocolate milk comes
from, that is, not directly from brown cows.

Angie Anderson, of Eagle Grove, grew up on a farm a short distance from the Davis Dairy. She started
the annual Davis Dairy Day nine years ago with an outing for a group of Eagle Grove students.

It's expanded every year and now includes children from many surrounding school districts and even
Fort Dodge.

"We had 401 kids sign up this year," she proudly said.

While they may learn about farming and animals at school, nothing beats the real experience.

"They get to see the animals in their habitat," she said. "They learn a lot."

Lois Davis is the owner/operator of Davis Dairy. She runs it with her husband Lawrence and son Glenn.

"I'm the big cheese," she joked, "or the little one."

She enjoys watching the children.

"I think it's wonderful," she said. "I like to see their eyes light up. We try to teach them where things
come from."

To help show off the farm, a large group of volunteers, neighbors and students from the West Bend Ag
Program help out. They get a nice lunch for helping out.

"I feed about 70 of them," Davis said.

While there are many farms in operation in the area, dairy operations are a rarity.

"We're the only one in Humboldt County," she said.

Virgil Behrendsen, of rural Gilmore City, brought along a clever way to ward off the chilly wind - a kid
goat that soon fell asleep on his lap between rounds of children coming by to pet it.

He said the children are fascinated by the goat's horns and surprised when they touch their ears.

"They're surprised how soft it is," he said.

Smaller animals weren't left out either. Ducks, chickens and a turkey were on display, too, along with a
brood of chicks.

For future reference, or the next game of Trivia Pursuit, they learned this handy fact.

"Chickens have more bones in their neck than a giraffe." they were told.

Think twice before drinking milk supplied by milkmen!
By Khalid Iqbal

April 27, 2016 http://www.thenews.com.pk/
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Print : Islamabad

Hazardous chemicals being mixed for preservation and higher profits

Rawalpindi

It is a shocking phenomenon that milk mafia is not only mixing ice and water but washing powder, soap,
formalin, hair removing powder and urea in milk and playing with people's lives. Those who drink this
adulterated milk are likely to suffer from typhoid, diarrhoea, gastroenteritis, brucellosis, allergies and
even cancer, thanks to authorities for giving a free hand to the milkmen.

Formalin, a dangerous chemical, is commonly used in milk. Other chemicals like urea, caustic soda,
refined oil, especially rancid oil and cheap cooking oil, and detergents are also mixed in milk to increase
its shelf life as well as to remove traces of adulteration and mixing of hazardous chemicals.

A senior veterinary officer of the Punjab Livestock and Dairy Department, Dr. Tasneem Ahmed, told ‘The
News’ that powerful mafia was playing with the lives of people. He admitted that milkmen were mixing
dangerous things like hair removing powder, washing powder, soap, formalin and urea in milk to
increase its viscosity. He said that milkmen were also selling milk of sick animals which was strictly
banned for consumption. “We use different kinds of medicines during treatment of an animal. These
medicines are dangerous for human health, therefore, milkmen could not sell milk of sick animals, but
they are not obeying this law and playing with people's lives,” he claimed. This is the major reason why
people, particularly children, suffer from diarrhoea and stomach diseases after consuming such milk,” he
added.

‘The News’ has learnt that there are several dairy farms at Girja Road, Tarnol, Soan, Rawat, Kalar Road,
Adiala Road and Chakri where milkmen mix dangerous things in milk. Adulterated milk is also coming
from Sargodha and Mandi Bahauddin.

District Food Inspector (DFI) Muhammad Rashid Butt admitted all facts and figures and said that they
have registered 84 FIRs under Sections 269, 270, 272 and 273 against milkmen for supplying adulterated
milk. “We have also destroyed 900,000 drums of adulterated milk in different localities of Rawalpindi,”
he added. But, it was fruitless because milkmen were released on bail after two or three days. Although,
there is 6 months imprisonment for adulteration, but they are released early, he claimed.

He said that milkmen also use a dangerous chemical, which is used to keep the dead bodies fresh. “The
milkmen use this dangerous chemical to keep milk fresh for days, he said. He said "We have mobile
laboratories and registering FIRs after adulteration in milk is proved. He said that they also face pressure
from higher authorities who stop them for taking action against milkmen. “We are taking action on the
directions of Punjab Food Authority (PFA),” he said.

The food inspector claimed that several milkmen mix untreated tap water in milk to increase its
quantity. He said detergents are added to emulsify and dissolve oil in water, giving the frothy solution
the characteristic of white colour. He said refined and rancid oil is used as a substitute for milk fat.
Caustic soda is mixed in the milk to neutralise the effect of increased acidity, thereby preventing it from
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turning sour during transport. Urea/sugar is mixed for levelling the contents of solid-not-fat (SNF) as are
present in the natural milk, he claimed.

On the other hand, the local milkmen, milk suppliers and sellers have termed Punjab Food Authority a
'barbaric organisation'. They said the PFA is determined to end the loose milk supply business in the city
. They said the authority’s daily checking should be halted immediately.

Bill would give dairy farmers greater parity for milk production

By Ryan Blessing
rblessing@norwichbulletin.com, (860) 425-4205
Posted Apr. 26, 2016 at 4:32 PM

Connecticut’s dairy producers are getting more help in Congress from Sen. Chris Murphy, D-Conn., and
Rep. Joe Courtney, D-2nd District.

Courtney is a co-sponsor of legislation that, he said, would bring greater parity to the federal system
used to determine the price dairy farmers are paid for their milk.

The Dairy Margin Insurance Location Calculation Act of 2016, which was introduced April 11, amends the
federal farm bill to require the Secretary of Agriculture to use data from each state to calculate average
feed cost and actual dairy production margins.

New York and New England dairy farmers claim the existing margin protection program is harmful
because it uses calculations based on the national average feed cost, which reflects conditions widely
found in large Midwestern farm states.

“We need to do everything we can to support our small farmers and local agriculture,” Courtney said.
“It’s unfair that dairy farmers across the Northeast, including in Connecticut, are forced to calculate their
feed costs based on averages that are heavily weighted toward Midwest farming operations.”

Local farmer Matt Staebner, of BlueSlopeMuseum and Farm in Franklin, has taken part in the program in
the past. But he doesn’t see the value in it, he said.

“How do you make the price fair to everyone,” he said. “The cost of feed differs state to state, and it’s
much higher in southern New England than Pennsylvania, or New York.”

He recommends farmers diversify within their own operations.
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“Try new things. That’s how we’re staying afloat in these hard economic times,” he said.

Murphy last week introduced legislation to increase federal support and resources for small cheese
producers in Connecticut and across the United States.

The Local Cheese Promotion and Dairy Support Act is designed to strengthen local dairy supply chains by
creating a new $5 million grant program to help small cheese producers grow their businesses.

Preference will be given to cheese producers who make their own raw material such as milk or buy raw
material from farms within their state.

The act will set up grants that small cheese makers can apply for to assist with buying equipment,
renovating or fixing production facilities, developing business plans, marketing products and paying for
financial literacy or food safety training. The bill will also set aside 10 percent of funding to allow land
grant universities, experienced producers and nonprofit organizations to establish cheese-making
resource centers and to help new producers.

Murphy said cheese makers like Cato Corner Farm in Colchester are becoming increasingly valuable
parts of the country’s $177 billion farming industry.

Drought affects milk supply
WILLCOMM,
Added 26 April 2016
http://www.nationnews.com/

Some of the PHD staffers who attended the service. At right is Richard Cozier, managing director and
CEO of Banks Holdings Ltd, which includes the PHD, and dairy operations manager Lorenzo Roach
(fourth right in front row). (Picture by WILLCOMM.)
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THE SUPPLY OF MILK to Pine Hill Dairy (PHD) by local farmers has been hit by drought conditions.

The situation has forced the dairy to tap into its inventory to meet demand, operations manager
Lorenzo Roach said.
However, he insisted that the situation, though a concern, had not yet reached the stage of major
worry.
“Two per cent and whole milk products are done from 100 per cent fresh local milk. We target an
inventory supply of around 15 to 20 days so should there be an upset in the market, we would have
enough inventory of milk on hand to supply the local demand,” he explained on Sunday, following a
service at St Barnabas Church to celebrate the company’s 50th anniversary. (WILLCOMM)

Industry promotes diet benefits in bid to bolster milk sales

Johann Tasker

Saturday 23 April 2016 6:11 http://www.fwi.co.uk/news

The Dairy Council launched a guide this week to highlight the role milk can play in ensuring people

consume enough iodine.
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Unveiled at Surrey University, the guide follows the release of the controversial government Eatwell

Guide, which recommended people should consume less dairy.

Certain groups of the UK population are classified as mildly iodine deficient, but three portions of dairy

can provide 90-100% of the daily requirement for iodine, said Dairy Council director of nutrition Anne

Mullen.

The latest National Diet and Nutrition Survey indicates that 22% of teenage girls and 10% of women do

not obtain adequate iodine from food sources.

“Iodine intake is particularly important for women during pregnancy and for young children since it

contributes to growth and brain development,” said Ms Mullen.

The Dairy Council’s comments echoed those of Dairy UK chief executive Judith Bryans at a

recent European Dairy Association policy conference in Brussels.

“The dairy food group has outstanding sustainability credentials and we should not be afraid to

showcase them,” Dr Bryans told listeners.

“From nutrient-richness to environmental impact, from health benefits to affordability, dairy products

tick every single box and few other food groups can say the same so confidently.”

'Dairy foods tick all the right boxes for consumers across the globe', says Dairy
UK
22 April 2016 13:31:54|Dairy,News http://www.farminguk.com/News

'It is becoming obvious that guidelines and calls to reduce dairy consumption fail to grasp the
complexities of the dairy food group'
Dairy foods tick all the right boxes for consumers across the globe, said Dr Judith Bryans, Chief
Executive of Dairy UK, this week.
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Speaking at the European Dairy Association (EDA) Policy Conference in Brussels, Dr Bryans showed how
milk and dairy products are an inherent part of a sustainable diet.

She said: "The dairy food group has outstanding sustainability credentials and we should not be afraid to
showcase them.

"From nutrient-richness to environmental impact, from health benefits to affordability, dairy products
tick every single box and few other food groups can say the same so confidently.

"On paper, our goals as an industry are quite simple. We want well-nourished and healthy people along
with safe, nutritious and affordable products, and a healthy planet.

"Dairy products have an invaluable role to play to reach these goals, not just in the UK or in the EU but
across the globe.

"We know that any type of food production comes at a cost, but dairy farmers and processors have
taken huge strides in mitigating their environmental impact and looking after the planet’s resources.

"Dairy UK set out clear environmental targets in the Dairy Roadmap, working closely with farming
organisations and other industry stakeholders in the UK.

"We have ambitious targets and we have the drive to meet and even surpass them.

"It is becoming more and more obvious that guidelines and calls to reduce dairy consumption fail to
grasp the complexities of the dairy food group, the impact of dairy substitutions and bioavailability.

"True, other foodstuffs contain calcium. Yet, it might be quite a challenge to incorporate over a kilo of
spinach in your daily diet to get your calcium intake when a glass of milk will do the trick.

"Not only is dairy substitution a nutritional challenge but it also has a significant environmental impact.

"We have versatile and tasty products which have been shown to improve diet quality while respecting
our natural resources.

"Given these credentials, it is clear that the dairy industry and dairy foods are part of the solution to
feed current and future generations."

Cows On A Carousel

A P R 2 2 2 0 1 6 Around Town Written by Dan Veaner http://www.lansingstar.com/
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There is a long line to get on the carousel. Most of the riders are less than eight
years old, and all of them are girls. They love the carousel -- some try to get right back on after their
turn has come to an end. This is a scenario that sounds familiar to parents, but there the similarity ends
because these girls leave the carousel a good 30 or so pounds lighter, and they repeat this ride three
times a day in well spaced intervals. These girls are dairy cows and the carousel is a 61 foot diameter
milking carousel.

"You always look towards the future," says Skip Hardie, one of four partners that ownWalnut Ridge
Dairy, one of North Lansing's larger dairies. "The anticipation is that this farm will continue to be
successful and grow. We built the last milking parlor in 1989. I won't say we never thought we'd grow
too big for that, but that's what happened. This is a lot bigger than we need today."

This 61-foot diameter milking carousel is unique in Tomplkins County. It is capable of 2,200 cows three
times per day at full capacity. Walnut Ridge Dairy currently milks 1230 cows per day, so there is plenty of
room for the herd to grow.

This milking carousel is unique in Tompkins County. Hardie estimates there are fewer than a dozen in
the entire state. Installation began last April, and it was ready for its first group of cows by
November. Switching to the new milking parlor was baffling at first, both to the cows and the
humans. Hardie's partners Steve Palladino, John Fleming, and Keith Chapin belonged to the same
fraternity at Cornell, so they had a built-in source of strong bodies to help train the cows, physically
pushing them onto the carousel. Even with the extra help it wasn't easy.
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Cows are brought to this holding area, from which they are funneled onto the carousel for milking. the
holding area can hold up to 200 cows at a time.

Open House: You can see the unique milking carousel for yourself at an open
house May 14th and 15th, 3pm - 5pm.

"We want to be quite transparent about who we are and what we do, and why we
do what we do," says Skip Hardie. "We love being dairy farmers. This is a way for
us to have people come see this."

Not only did they need to train the cows to get onto the turntable, but they needed to get on efficiently
enough to fill all or most of the 60 stalls as the carousel turned. Then an unexpected problem arose --
the cows liked it too much.

"Initially the cows didn't want to get off," Hardie says. "We tried different things, and then put up an
electric fence gizmo that worked great. They are teeny little chains, and if the cow touches one she is
going to get a mild shock. It was amazing how quickly some of these cows, the second time we milked
them went 'Oh I remember this. This is pretty cool!' It's almost been more of a challenge to train the
people milking the cows."

Today it is just part of their routine. The cows are divided into 13 groups. They are brought over one
group at a time from one of four large barns nearby. They wait in a holding area that leads to the
carousel. Each cow has a band around her hind leg that collects data, a kind of Fitbit for cows. These
bands transmit data to the carousel reads, displaying the cow's identification number on a digital
readout.
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A worker attaches teat cups to cows as the turntable revolves to his station.

One person is stationed just behind the cows where they first get on the carousel. The next person
stimulates the four teats to simulate a sucking calf, and applies iodine foam on each. Another worker's
responsibility is to wipe the cow clean with a cloth towel to make sure the teat is clean and dry, and the
next one applies the unit.

"Each of those positions is spaced at a specific interval to help with the milk let down with the cow,"
Palladino says. "By the time the machine goes on the cow is ready to start letting down. The numbers
flashing on each unit are recording the pounds of milk -- they show how much milk is flowing through
that hose."

Immediately a readout begins to display the number of pounds of milk that is being extracted. At the
same time this data is being collected to be used not only to track each animal's productivity, but also to
help monitor its health. The band also records the number of steps each cow takes and monitors its
activity level and transmits the data to a central computer.

A Fitbit for cows? A blue device banded around the cow's hind leg collects and transmits data that
identifies the cow and records its activity and location. This data can be accessed in real time, including
the volume of milk as it flows through the milking machine.

"With that information we can make the decision whether the cow is sorted to be bred, whether she's
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sick," General manager Steve Palladino explains. "If she has a sore foot we can use that activity
information to make decisions on how to manage the herd. The computer will flag her because she
deviated from that baseline. She's not moving as much so chances are she's got a sore foot, or she's
sick. If the activity is really high it may be indicating that the cow is in heat. Then we can sort that cow
out and breed her in a timely way."

Of course there's an app for that -- the data on each cow can be accessed by the farmers on their
phones. It displays information on each cow and its current location. Each barn has an antenna so that
real-time data is available.

From cow to store shelf -- the milk is piped into one of two large tanks outside the milking parlor
building, where it is immediately pumped into a truck bound for a processing facility. Skip Hardie says
that milk should be 48 hours old at most when it hits the store shelves.
When the udder is empty the teat cups release automatically, and many of the cows help remove them
with a practiced swipe of a hind leg. A worker applies disinfectant, and the cow exits the carousel to
make room for the next in line. Meanwhile the milk is filtered, chilled and pumped into one of two large
tanks just outside the building.

"We produce some of the cleanest milk possible," Hardie says. "Anything that milk can touch is kept
clean as a whistle. We're very proud of that. We actually get a small premium for making milk this
clean. The benefit of clean milk is it tastes great. And if it's being made into yogurt or cheese it makes a
better quality product."

At first calves are fed milk. They are switched to silage when they are old enough.

It's great to be born a cow. They are well cared for in four large, clean barns, with plenty to eat and lots
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of company. They ride the carousel three times a day, following a predictable routine, which cows
like. The females are kept in a special barn until they have grown enough to have their first calf and join
their mothers in the milking routine.

It's not as much fun to be born a bull. Artificial insemination has made them somewhat redundant on
dairy farms. They are kept in a segregated barn to be sold to farms that will raise them for beef.

After the first calf is born the mother is impregnated again about three months later. If they get
pregnant they milk for about seven months, take a two month 'dry period', then have a calf and start
lactating again. The cows are milked three times a day, averaging about 96 pounds of milk each
day. Some produce less, but others approach 200 pounds per day. And they need to be milked whether
the carousel is working or not, so it has to work. If there is a mechanical problem it can be turned
manually to get the cows off. When the power goes out, as it often does in Lansing, a giant generator
powers it.

The barn cats are no fools. They are ready and waiting when it's time for the calves to be given their
milk.

The capacity of the carousel is enormous. 2,200 cows could be milked three times per day each day. The
farm currently milks 1,230 cows each day, which means there is plenty of room for expansion. Each of
the three shifts currently takes about four or four and a half hours, leaving plenty of time to milk more
cows in the future. The farm actually has 1,380 cows. 150 are taking a break.

"They're actually on vacation," Palladino explains. "It's called a 'dry period'. It's about two months
when the cows are not milked because it's the last two months of their pregnancy. So they go on
vacation."

The Walnut Ridge Dairy partners are (left to right) Skip Hardie, Steve Palladino, Keith Chapin, and John
Fleming
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With the recent passage of Lansing's Agriculture and Farmland Protection Plan and the current updating
of its Right To Farm Law there has been a lot of talk about farming in the township, but few realize what
a big business it is. Walnut Ridge Dairy is one of 40 Lansing farm businesses that collectively generate
$20 million in agricultural product sales annually. That is nearly a third of all farm revenue in Tompkins
County. 11 of those farms are dairies that together generate $17 million per year from milk, cattle and
crops and are responsible for most of the approximately 100 farm jobs in Lansing. Dairy farming it the
top farm business in Lansing, followed by field crops and then greenhouse and nursery sales.

Walnut Ridge Dairy was originally Hardie Farms, established by Hardie's father David in 1951. The farm
totals about 2,100 acres that are either owned or rented. Hardie is recently retired. His three partners
are actively farming: Palladino is the General Manager, Fleming is the Crop and Machinery Manager, and
Chapin the Herd Manager.

Large bays store silage made from crops grown on the farm. This bay is nearly empty after the Winter,
but adjoining bays are full.

About 800 acres are used to grow hay and about 1,300 acres for corn. The crops are harvested as silage,
a finely chopped, fermented food that is a staple of the cows' diet. If you have ever passed a farm and
seen a giant pile of something covered with tarpaulins that are held down by old tires, you are looking at
stored silage. Walnut Hill Dairy has several bays full.

The farm ships 116,000 pounds of milk per day. Tanker trucks are filled there, then transport the milk to
Cayuga Milk ingredients, a plant in Auburn where it is pasturized. The cream is separated and divvied up
to be turned into other products such as cream cheese, or ice cream. The plant is co-owned by Walnut
Ridge Dairy and about two dozen other farms.

"The plant uses the protein portion and processes that into many different dairy protein ingredients,
ranging from 3% protein Non Fat Dried Milk (NFDM) up to 90% protein Milk Protein Isolate (MPI),"
Hardie says. "These ingredients are used in many different high quality food products, including infant
formulas and geriatric nutritional foods."
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If you think about it, dairy farmers' job is to wait on cows and make sure they are happy, similar to
running a luxury hotel. They make sure the cows live a routine, safe life -- Hardie notes that cows love
routine. They provide room service with just the right food, and maid service to keep the barns
clean. There is even a back-scratcher device hanging in the barns for the cows' comfort. In return the
farmers get a quality product, a way to make a good living that is sustainable for their families and
sustainable for the land. They grow crops to feed the cows, who produce manure to nourish the
crops. The milking carousel was certainly a costly investment, but one that pleases both humans and
cows -- humans because it make milking more efficient and provides plenty of room for expansion, and
the cows because... well, really, do you know anyone who doesn't love riding on a carousel?

"We could have built a bigger parlor like the one we moved out of," Hardie says. "It would have cost
less money, but when we visited these (revolving) parlors we could see the cows enjoyed being on
them. You want to make sure that they enjoy what they're doing and have a reason to be happy."

Chinese dairy giant unveils New Zealand-made infant formula
Source: Xinhua 2016-04-21 09:29:05

WELLINGTON, April 21 (Xinhua) -- Chinese dairy giant Yashili launched its New Zealand-made infant
formula on the local market Thursday as the first step towards establishing a global brand.

Yashili said the infant formula, which hit the shelves of North Island supermarkets, was specially
designed for the New Zealand market, manufactured and packaged at its state-of-the-art plant which
opened in Pokeno, south of Auckland in November 2015.

Yashili's emphasis had been its commitment to product innovation for its formula product, Yashili New
Zealand general manager William Zhao said in a statement.

Each can of formula had a unique QR code allowing buyers to track its provenance and the production
process by scanning the code with their smart phone.

The launch was another step towards Mengniu-Yashili's globalization, said Zhao.

Distributing the product locally demonstrated Yashili's long-term strategy through its investment of 220
million NZ dollars (153.18 million U.S. dollars) in the Pokeno plant.

Yashili New Zealand had an annual production capacity of 52,000 tonnes and employs 96 staff.

Yashili New Zealand was founded in July 2012 and the plant was the first autonomous overseas factory
for the Chinese dairy industry.
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Garden City dairy plant key to industry success

By Brenda Carrasco |

Posted: Thu 8:12 PM, Apr 21, 2016 http://www.kwch.com/content

Garden City, Kan. Western Kansas is home to dozens of dairy farms.

Lona Duvall, Finney County Economic Development President, said there is no location in western
Kansas for the milk to be processed locally, "We sit in the heart of the of the large dairy production area
so we have a lot of milk being produced in this region that quite frankly was leaving the state for
processing."

Duvall said having a dairy plant in Western Kansas is key to making the state an industry leader, "We've
been really building on that dairy industry as a value added agricultural endeavor so i think everybody
has looked forward to the point where were at now where we're having a really good high quality large
facility being built to meet the needs of that."

With the new Meadowlark dairy plant in Garden City, the potential for further business growth is now
becoming a reality, "We anticipate that we'll see additional dairies come to the area, maybe not to
Finney County but certainly to the outlying areas in the rural areas that surround our community,"
Duvall said.

Once the dairy plant is completed next year, the plan is for its products to begin shipping nationwide but
also globally.
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Duvall said this will will serve as an additional revenue source for the state of Kansas, "Any time that
we're exporting product from the state we're creating economic activity and increasing the gross
domestic product for our state so any time we're able to do that's sustaining and underwriting our
economy."

A2 milk sits well on delicate stomachs: lactose study

THE AUSTRAL IAN

APRIL  22 , 2016 12 :00 AM HTTP://WWW.THEAUS TRALIAN.C OM.AU/

Rowan Callick

China Correspondent

Beijing
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The a2 Milk Company has welcomed the study on lactose intolerance. Picture: Zoe Phillips

New research launched in Beijing yesterday indicates that the self-diagnosis of a large proportion of
populations in Asia, and of 22 per cent of Australians, that they are lactose intolerant, could be
mistaken.

It is being heralded as a crucial breakthrough that could open the door to far bigger markets for ASX-
listed and Auckland-based The a2 Milk Company, which sponsored the research, published in
Britain’s Nutrition Journal.

The clinical research led by Sun Jianqin, a professor at Shanghai’s Huadong Hospital — which is affiliated
with Fudan, one of China’s top three universities — found that the A1 protein type in conventional cow’s
milk slows the transition through the gut, taking a prolonged time to digest, potentially triggering
discomforting symptoms.

But in double-blind testing over eight weeks the 45 Shanghai people who participated in the trial, and
who previously self-reported milk intolerance, found that milk containing A2 protein types — patented
by the company — was satisfactorily digested.

David Hearn, the UK veteran of food companies who chairs a2, told The Australianthat “all we have been
allowed to do, and all we have ever wanted to do”, was to sponsor the research to check out lactose
intolerance, and that the outcome came as a considerable surprise.

“The study is powerful because it deals with physiological effects, not feelings.”

He said the research had been peer-reviewed, and that Associate Professor Xia Lu, the director of the
endoscopic centre at Shanghai Jiaotong University’s medical school, who is also an adjunct professor at
Johns Hopkins University’s medical school in the US, had also participated in the trial.

Professor Xia said: “These are breakthrough findings for those who believe they suffer from lactose
intolerance. Gut inflammation caused by the A1 type protein can be avoided by consuming milk
products with only the A2 type protein.”

Mr Hearn, who is among 40 business delegates accompanying New Zealand Prime Minister John Key on
a visit to China this week, said the research was significant because about 90 per cent of the population
of many Asian countries resist drinking more milk products because they believe they are lactose
intolerant.

“From the business perspective this market is huge. These people don’t have the medical condition they
thought they had. Lactose intolerance is thus a symptom, not a cause.”
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The a2 Company was listed on NZ’s second board in 2004, and joined the main board in 2012. It listed a
year ago on the ASX, and now 60 per cent of the shareholders are Australian.

The firm, with a market cap of $1.2bn, has been one of the fastest growing stocks on the exchange this
year.

Mr Hearn said: “China has become an extremely important market for us, and will continue to grow.”

He said if a2 was demonstrated to be more easily digested by delicate stomachs, the logic proposition
for infant formula was especially powerful.

Two years ago, 90 per cent of the company’s business was in Australia. Now 15 per cent is sold in China
directly by the firm.

But London-based Mr Hearn believed that about 40 per cent of the product ultimately reaches the
Chinese market.

Court lifts ban on unpacked Milk
By Andante Okanya
Added 21st April 2016 08:20 PM
http://www.newvision.co.ug/

The ruling implies that statutory instrument Number 17 of 2015, regulation 3 (b) of the Dairy (Marketing and

Processing of Milk and Milk Products) regulations, is rendered null and void.

Uganda National Dairy Traders Association (UNDATA) officials celebrate with their lawyer, Issac Ssemakadde
after the High Court Judge, Justice Yasin Nyanzi ruled in their favour. Photos/ Ramadhan Abbey.

Milk traders vending unpacked and unlabelled milk; have received a shot in the arm, when court rescinded a ban
on their activities imposed by the Agriculture minister in April last year.

On Thursday, Justice Yasin Nyanzi of the civil division of the High Court in Kampala ruled in favour of Uganda
National Dairy Traders Association (UNDATA).

The ruling implies that statutory instrument Number 17 of 2015, regulation 3 (b) of the Dairy (Marketing and
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Processing of Milk and Milk Products) regulations, is rendered null and void.

Last year on July 31, UNDATA filed an application for judicial review, querying the ban and its precedent decision.

(Left to right) Lawyers: Sheila Namahe, Isaac Ssemakadde and David Ojambo and Uganda National Dairy
Traders Association (UNDATA) officials during the Court proceeding

The ban was gazetted last year on April 28, and subsequently in the same year on May 27, the statutory
instrument was to be enforced.

Nyanzi wondered why DDA issued certificates after the traders paid license fees in March last year but went ahead
to render them invalid only after 45 days when the law was to take effect.

“The question is, why didn’t she tell the stakeholders that the certificates were partial in nature because of an
incoming law. The conduct of the respondent and the line minister was an irrational act,” Nyanzi ruled.

UNDATA lawyers, Isaac Ssemakadde and Sheila Namahe from Centre for Legal Aid, were present in court.

DDA was represented by lawyer David Ojiambo.

Small recovery in dairy prices
By Sally Rae on Thu, 21 Apr 2016

News: Business http://www.odt.co.nz/news

Dairy prices have taken a small step towards recovery with a 3.8% lift in this week's GlobalDairyTrade
auction.

It was a stronger outcome than had been signalled by futures markets and included a 7.5% jump in
whole milk powder which brought prices back to around January levels. Skim milk powder was broadly
unchanged.



93
www.suruchiconsultants.com

The price moves were consistent with a recovery, albeit one that had ‘‘a long way to run'', ASB rural
economist Nathan Penny said.

The divergence in whole and skim milk powder highlighted the current differences in New Zealand and
European production.

Winding down in the New Zealand production season was supporting WMP prices, while the opposite
was true for the European season and SMP prices.

The higher premium for later-dated WMP, as well as the higher price level, were consistent with the
more advanced New Zealand production cycle.

With European production still high, the same urgency for SMP and milk fat buyers was not there, Mr
Penny said.

Westpac senior economist Anne Boniface said the price lift would come as welcome news for
‘‘beleaguered'' dairy farmers.

On its own, it suggested some upside risk to the bank's $4.60 milk price forecast for next season.
However, she cautioned against ‘‘getting too carried away'' by the result.

The sustained period of lower prices had given many buyers the opportunity to stock up and, while
there had been preliminary signs of slower growth in European milk production, growing stockpiles
would eventually be released on to the market, meaning a significant and sustained improvement in
prices was likely to be some way off yet.

The volume of product being offered on the GlobalDairyTrade platform was low, in line with the
seasonal decline in New Zealand production. Recent strength in the New Zealand dollar would also
temper the good news for farmers, Ms Boniface said.

While any improvement in prices was good news for the sector, prices remained 12% below where they
were a year ago, and more than 30% below a five-year average.

Those low prices were starting to dent confidence in both the agricultural sector and beyond, while this
week's Reinz rural data hinted at a softening in the rural property market.

Looking ahead, further downward pressure on farm prices, particularly dairy farms, was expected by the
bank.

Earlier this week, The New Zealand Herald reported that Fonterra continued to lose farmers to its
competitors, based on latest production data.
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When contacted, Oceania Dairy general manager Roger Usmar said the number of suppliers to its
Glenavy factory had grown slightly and a further three had been added for the 2016-17 season.

Further growth was planned over the next few years as expansion occurred. The factory was officially
opened by Inner Mongolia Yili Industrial Group (Yili) in November, 2014.

‘‘We have a healthy level of interest in farmers wishing to supply us, whether this be via increased herd
sizes within existing ODL suppliers and/or other sources of supply,'' Mr Usmar said.

Could a protein found in cows' milk be reason why millions believe
they can't eat dairy?

A PROTEIN found in cows' milk could be the real reason that millions of Britons believe they are unable
to eat or drink dairy products, say scientists.

By LAURA MILNE

PUBLISHED: 00:01, Wed, Apr 20, 2016 | UPDATED: 10:57, Wed, Apr 20, 2016 http://www.express.co.uk/

GETTY

This may be the reason people believe they can't eat dairy

One in five British adults (12million) believe they can't tolerate cows' milk because of digestive issues. It is
commonly assumed this is because they cannot tolerate lactose, the main sugar found in milk - but experts
say this only accounts for one in 20 people in the UK.

Emerging scientific evidence has now shown that many people who find it difficult to digest milk are
intolerant to a protein called A1 which is found in most cows' milk in the UK. However they may be able to
digest milk from cows that contains a different protein called A2.
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A new study led by Professor Sun Jianqin from Hua Dong Hospital in Shanghai, China, has compared the
effects of drinking ordinary cow's milk to that of A2 protein milk on human digestion.

Professor Jianqin's team found that A2-type milk caused no gastrointestinal problems in any of the 45
participants - including 23 volunteers who were clinically diagnosed as lactase deficient (the rest were
sensitive to dairy foods).

GETTY

People may find it difficult to digest milk because of the protein in it

Results of the eight-week double-blinded study, published in the UK-based Nutrition Journal, showed that
when the participants drank conventional cows' milk, they suffered bloating, abdominal pain, constipation
and elevated markers for inflammation and immune response. The study also revealed that when the
volunteers drank milk containing only A2 protein they showed a faster response and lower error rate in
cognitive function tests.

This new study is important because it looks at the symptoms in a more structured way
Dr Anton Emmanuel

Professor Jianqin said: "These are breakthrough findings for those who believe they suffer from lactose
intolerance and I am one of them. It suggests milk that only contains the A2 type protein (A2 beta-
casein) has a natural affinity with the human body and digestion.

"Gut inflammation caused by the A1 type protein can be avoided by consuming milk products with only
the A2 type protein. With so many people believing they are lactose intolerant, both here in China and
in the rest of the world, the findings are truly significant."

UK experts say the results demonstrate a clear link between digestive health and brain function and
could mean that many people could return to drinking cows' milk rather than resorting to processed or
plant-based drinks that do not contain calcium.

"This new study is important because it looks at the symptoms in a more structured way," said Dr Anton
Emmanuel, a leading consultant gastroenterologist at University College Hospital. "The volunteers were
asked to rank symptoms rather than just report them subjectively. Importantly it does this in blinded,
controlled fashion. The numbers are reasonably convincing. It is overall an important, good quality
study."
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GETTY

GETTY
An eight-week study found that people who drink cows' milk felt bloated

He added: "The perception of lactose intolerance is quite high in the UK. About one in four of us believes
we are lactose intolerant. We either don't like milk or believe that milk 'doesn't agree with us' so there is
a large proportion of people in the UK this could have an impact upon."

Thousands of years ago all cows produced milk containing only A2 protein. However over time a genetic
mutation in European herds meant that A1 emerged and now accounts for the majority of milk
consumed in the UK. An Australian brand of milk called a2, which launched in the UK a number of years
ago, comes from specially-bred cows whose milk is free from the A1 protein.

Dairy firms sell out of food testing service
20 Apr, 2016 09:21 AM

http://adf.farmonline.com.au/news

A consortium comprising Bureau Veritas and existing 25pc partner AssureQuality will buy out ...
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DTS has laboratories in North Melbourne, Sydney and Brisbane and is regarded as having the largest food microbiology and chemistry

laboratories in Australia.

New Zealand and European-based testing and certification services have teamed up to buy the Dairy
Technical Services (DTS) business owned by Fonterra Australia, Murray Goulburn (MG) and
Warrnambool Cheese and Butter (WBC).

Fonterra, MG and WBC respectively own 36 per cent, 25.3pc and 13.3pc of the Melbourne-based
business, originally established in 1954 as a co-operative testing service for dairy companies in Victoria.

A consortium comprising of the Singapore arm of Belgium-based Bureau Veritas and existing 25pc
partner AssureQuality Limited will buy out the other three partners.

AsureQuality is a NZ government-owned agricultural testing service.

Full details of the value of the sale have not been released, but MG advised its share in the business will
return a one-off profit before tax of $18 million.

The sale, which is conditional on regulatory approvals, is expected to be completed by late May.

DTS also has facilities in Sydney and Brisbane and is regarded as having the largest food microbiology
and chemistry laboratories in Australia, and about 400 staff.

A statement from Fonterra noted the new owners of DTS would bring extensive international testing
experience to the Australian dairy and food industry, and would continue to provide testing services to
Fonterra.

MG said DTS’s new management would provide best-in-class testing capabilities to Australia’s food
industry, including its own business.

Dairy prices continue climb
Wed, 20 Apr 2016
News: Business

http://www.odt.co.nz/news

Dairy prices continued to firm at the latest GlobalDairyTrade auction with the price index gaining 3.8%,
driven mostly by a big gain in whole milk powder prices.

This morning's improved result builds on a 2.1% gain in the GDT index at the last sale on April 6.

While milk powder prices, the most important product for New Zealand producers and the main
influence on Fonterra's farmgate milk price, shot up by 7.5% to $US2156 a tonne while another
important product - skim milk powder - firmed by 0.3% to $US1727 a tonne.

Despite the rise, prices remain low by historical standards and Fonterra's farmgate milk price sits at
$3.90 per kilogram of milksolids, well below the estimated break-even point of $5.25 per kg.
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Market expectations are that prices will remain subdued over the next few months, but with perhaps a
mild pick-up later this year and early in 2017.

Jon Spainhour at Chicago-based commodities advisory firm, RiceDairy, said it was a strong result,
particularly for whole milk powder.

"Wholemilk powder just became the driver again, which indicates that we might have demand back -
particularly out of Asia," he said. "I'm not wildly bullish about wholemilk powder, but I think we have
seen the bottom for now and I expect prices to drag higher," he said.

Oversupply, particularly from the milk producing European Union member countries, depressed prices
last year and for most of this year.

New Zealand's dairy season ends on May 31.

- NZ Herald

1,000 liter contaminated milk seized in Islamabad

Apri l  19, 2016 @ 3:36 PM
Published in Pakistan http://arynews.tv/

ISLAMABAD: The Capital Development Authority on Tuesday raided a facility selling milk
contaminated with chemical in the centre of the city, ary News reported.
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The raiding officials seized 4,000 litres of milk from the seller. Three people were also arrested during
the raid.

CDA officers have also filed a case against the accused persons.

The authority had launched a campaign in 2015 against seller of unhygienic and adulterated milk.

The CDA had decided to take stern action against violators in accordance with the provisions of the
Pakistan Pure Food Ordinance 1960.

Directorate of Municipal Administration had constituted special teams led by health inspector of the
Directorate of Health Services and to raid all such facilities.

These raids were carried out before dawn because milk sellers usually enters city at this time. These
teams had seized 500 liters of unhygienic and adulterated milk which was destroyed accordingly.

Dairy farmer makes more money from COW DUNG than his milk
17:11, 19 APR 2016
UPDATED 17:11, 19 APR 2016
BY JEREMY ARMSTRONG
HTTP://WWW.MIRROR.CO.UK/NEWS

David Metcalfe, from Leyburn in North Yorkshire, blames the "ridiculous" price of a pint in shops
where it is now cheaper than bottled water

Northern Echo/North News

David Metcalfe gets more money for his cow muck than he does his cow milk

A British dairy farmer is proving ‘where there’s muck, there’s brass’ - making more money

from cow dung than milk.
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David Metcalfe blames the "ridiculous" price of a pint in shops where it is now cheaper than bottled

water.

Cow muck is more valuable than the milk sold from Metcalfe Farms in Leyburn, North Yorks, which

employs 160 people.

The slurry powers the farm buildings and workshops, with any extra electricity generated sold to the

National Grid.

And David, 51, says the state of his business shows the terrible economic situation endured by most

British dairy farmers.

He added: “It is because the prices we pay for food here are ridiculous - they are just too cheap.

Getty

Milk is now cheaper than water and David says he makes more money from cow dung

“I do not know who is to blame but the simple fact is our produce is under valued, and it is not properly

priced.

“We have reached the crazy point where muck is worth more than milk. If that doesn’t show the plight

of British dairy farmers, I don’t know what does.

“We are getting just 20 pence for a litre. It costs more to produce than to sell.

“So we have to find ways of balancing the books - just like farmers across the country.”

His cows each produce about 33 litres of milk a day, or 10,000 litres a year.

Current prices range between 23p and 25p a litre, which means that milk production is running at a loss.
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Getty

Milk now costs between 23p and 25p a litre

But the 900-strong herd also create 100 tonnes of muck a day.

That is piped into an anaerobic digester on site, where it is broken down into bacteria to produce

methane gas.

This is then used to produce electricity for the dairy, haulage and truck repair firms on the site.

Any extra power produced is sold. As an added bonus, the processed slurry can be used as fertiliser.

Rich in nitrogen, phosphate and potash, it saves £55,000 on the farm’s annual bill.

David, who runs the business with brothers Brian and Philip, added: “We looked at the economics and it

looked viable, it gives us other options.”

The family-run 2,700-acre farm is paid 15 pence per unit of electricity produced and a further 3.5p to sell

it into the national grid.

The 200KW of electricity the cattle generate 24 hours-a-day has also led to power bills for the three

firms on the site falling by 60 per cent.

Mr Metcalfe said his grandfather Frank, who established the farm in 1940, would have been amazed to

learn slurry was more valuable to the business than milk.

He said: “It is incredible. It is so undervalued now it is cheaper to buy milk than bottled water. How can

that be when so much work goes into producing milk?”

“The Northern Powergrid main goes through our yard which helped cut costs, but it has done better

than we expected.”

The farm is set for a bio-gas boiler to heat its workshops.
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A2 Milk's push into China bolstered
Tuesday, 19 April 2016, 3:59 pm
Article: BusinessDesk http://www.scoop.co.nz/

A2 Milk's push into China bolstered by results of human clinical trial in that country

By Fiona Rotherham

April 19 (BusinessDesk) - Specialty milk marketer A2 Milk has bolstered its push to sell more products
in China through a recently completed human clinical trial comparing the gastrointestinal and
cognitive effects of consuming milk containing the A1 beta casein with that of the A2 variant on people
with self-reported lactose intolerance.

The results of the Chinese study were published this month in the Nutrition Journal and are due to be
released at a Beijing press conference late tomorrow by the company.

It’s part of a bid by A2 to get more credible scientific validation of its marketing claims, that have been
in contention since the late 1990s, that its products might be better for people intolerant to standard
cow milk.

Cows naturally produce more than 200 different proteins with beta-casein comprising about 30
percent or 2.5 grams per glass. The A2 beta-casein was originally in cattle when first domesticated and
the A1 beta-casein arose from a later genetic mutation in European cattle.

A2 Milk’s marketing material claims A1’s BCM-7 can trigger inflammation in the body that could
“potentially” lead to medical problems such as irritable bowel syndrome, autism and schizophrenia but
until now it’s had no hard scientific evidence from human clinical trials to back that up.

The Chinese study of 45 Han Chinese people compared the impact of consuming milk with the A1
beta-casein with that of milk containing only the A2 variant over a three-month period.

It found milk containing the A1 beta-casein worsened gastrointestinal symptoms and slowed cognitive
processing speed whereas the milk with A2 beta-casein had no adverse effect.

The study’s authors conclude that “because elimination of the A1 B-casein attenuated these effects,
some symptoms of lactose intolerance may stem from inflammation it triggers, and can be avoided by
consuming milk containing only the A2 type of beta-casein.”

A second clinical trial is now underway on 600 people in China, including adults and infants.

In New Zealand the government is contributing around $1 million to human clinical trials under the
High-Value Nutrition Challenge in partnership with A2, AgResearch and the University of Auckland.

The A1 and A2 beta-caseins are different in structure, and subsequently, the way they are digested.
AgResearch scientist Matthew Barnett told a High-Value Nutrition Challenge conference last week that
human beta-caseins are more like A2 than the A1 variant.
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He said it was important to be able to demonstrate health benefits from A2 Milk to support charging a
premium for the product. While the rest of the dairy industry has faced low global prices, A2 Milk has
been able to charge more than double the price of standard milk and gained just under 10 percent of
the fresh milk market in Australia.

A2's profit for the half-year was up almost 800 percent to $10.1 million on the back of booming
demand for its infant formula powder in China and Australia while revenue from China alone rose 680
percent to $8.4 million.

Barnett said despite the success of the Chinese study, the effects of the A1 beta-casein needs to be
further demonstrated in other human clinical trials.

He said the double-blind cross-over Auckland studies hope to produce ethically significant evidence on
comparisons between the two milks and better understand why that occurs to back up A2 Milk’s
health claims. MRI imaging will be used to show changes within a short timeframe as the milk moves
through the gut alongside analysis of compounds in patient's breath.

The first trial involving 12 people will begin this year and if the results are positive, a second study of a
larger cohort of around 40 people will then be conducted based on what data will best “tell the story”,
he said.

A2 Milk is also in the final stages of implementing human clinical trials on the same digestive impact of
the milk with a leading US biomedical research centre and in the UK.

(BusinessDesk)

Muscle Milk shakes up the protein category once again
APRIL 19, 2016 | BY GINA ACOSTA HTTP://WWW.DRUGSTORENEWS.COM/

WALNUT CREEK, Calif. -- One of America's leading sports nutrition brands is refreshing its products while
still offering consumers solutions for their daily protein needs.

CytoSport, Inc. announced that the brand's core lineup of Muscle Milk ready to drink shakes now
feature updated nutritional profiles and redesigned packaging. These nutritional updates include
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simplified ingredient statements, the elimination of soy, reduced sugar and a 40% reduction in fat in its
Genuine varieties.

Muscle Milk is also unveiling two new innovative products: Muscle Milk Protein Smoothie yogurt shakes
and Muscle Milk Coffee House protein shakes. Muscle Milk Protein Smoothie yogurt shakes are made
with Greek-style yogurt. The company's new Muscle Milk Coffee House protein shakes will launch this
spring and feature coffee as a primary ingredient. The Muscle Milk Coffee House protein shakes also
deliver 20 grams of protein and include caffeine content similar to a cup of coffee. These new offerings
create options for everyday consumers looking to complement their on-the-go needs for protein both
inside and outside of the gym.

"Innovation is essential to our company and we are excited to roll out a new and improved look for our
brand while also introducing some very compelling and unique new products within the health and
nutrition category," said Greg N. Longstreet, president and chief executive officer of CytoSport, Inc. "We
recognize that everyone's protein needs are different, and we must provide products that complement
today's lifestyles. Protein is fundamental to helping individuals live and perform better, and we are
pleased that these new products will help consumers elevate everyday performance."

To feature these new items, the Muscle Milk brand is also relaunching its website, musclemilk.com. The
site will also offer education, insights and exclusive content.

Tecumseh barn fire has farmers rallying to help Jobin Farms
'These animals are traumatized. We have the ability to feed them and make them comfortable'

CBC News Posted: Apr 19, 2016 11:59 AM ET Last Updated: Apr 19, 2016 3:18 PM ET

About 100 head of cattle died in a barn fire at Jobin Farms and another 100 have been saved and are
being housed across Essex County. (Stacey Janzer/CBC)

About 100 head of cattle saved from a $1-million barn fire in have been taken in by fellow farmers from
across Essex County.

Mark Balkwill, the past president of the Essex County Federation of Agriculture, has taken in
approximately 25 cows. He recently sold his dairy cattle and got out of the business, so he had room to
care for the homeless cattle.
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"These animals are traumatized. Hopefully, the cows will settle in and will be fine here in a day or two,"
Balkwill said. "We have the ability to feed them and make them comfortable. The facilities are here and
they were empty and we're glad to help them out."

Balkwill said other cows have been accepted at other Essex County dairy operations.

"It's just something that all of us do. When word got out it spread quickly amongst the livestock
community and farmers in the county. We all just go. We know that when there's livestock involved, to
get them hauled away from the fire itself can be a job," Balkwill said. "It's just something we do. No
thanks necessary."

According to Balkwill, some cattle are still wandering the pastures at Jobin Farms, on the 11th
Concession in Tecumseh, site of a massive fire that destroyed about 100 head of cattle and several barns
and out buildings Monday evening.

The fire broke out shortly after 6 p.m. when straw built up around a straw shedding machine in one of
the barns at farm.

Firefighters from Windsor, LaSalle, Amherstburg, Lakeshore and Essex all came out to help battle the
fire, but the fire was already well advanced when they arrived.

"Once it got started, there was no stopping it," Balkwill said. "I give credit to the guys that were there
getting the animals out. They did a great job."

Balkwill said several bulls remain at the scene of the fire because no one can handle them.

Danone's sales rise as dairy product demand revives
http://www.rte.ie/news

Tuesday 19 April 2016 12.21

Danone sees a better than expected performance at its water division
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Danone today reported stronger than expected first-quarter sales and said it was on track to
deliver higher sales and profits this year despite challenging conditions in Brazil and Russia.

The world's largest yoghurt maker, whose brands include Actimel and Activia, reported a 3.5%
increase in first-quarter like-for-like revenue.

This came on the back of robust baby food sales in Asia, stronger dairy product demand in
North America and a better than expected performance at its water division.

The figures beat a company compiled average of analyst estimates of 3.2% like-for-like growth
in group sales.

The company, which competes globally with Nestle and Unilever, has had to cope with difficult
market conditions, including in Europe, plus the impact of food safety scares in Asia.

Danone's first-quarter performance lagged its rivals, with Unilever's first-quarter sales up 4.7%
and Nestle producing sales growth of 3.9%.

Emmanuel Faber, who took over as chief executive in October 2014, is trying to return Danone
to profitable and sustainable growth by 2020, reviewing its business in China and overhauling
its dairy division in Europe, where it has cut costs and launched new products.

Faber said the first-quarter performance included progress on Danone's dairy agenda, with
what he described as a re-acceleration in the US and sequential improvement in Europe.

Sales of dairy products, which account for the bulk of the group total, grew 2.3% in the first
quarter.

A 4.4% rise in prices outpaced a decline in volumes largely due to Russia and Brazil, where
growth is slowing.

In Europe, Danone said it was relaunching the Danonino, Actimel and Activia brands, which will
drive an improvement in the second quarter and help to stabilise dairy sales in the region by
the end of the year.

Baby food sales rose 4.8% in the quarter, with sales in China driven by demand for international
brands of ultra-premium baby food.

The company's finance chief Cecile Cabanis said a new tax on online baby formula imports in
China should not have a major impact on demand as brand and product origin had more
influence on consumers.

The water business delivered growth of 3.9%, beating expectations for 2%, thanks to strength in
Europe, Latin America and Asia, but excluding China where Danone is cutting inventories of its
Mizone drink.
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Danone said it was keeping its 2016 target for like-for-like sales growth of between 3-5%

NEW TOOL TO HELP FARMERS IMPROVE DAIRY RETURNS
NEWS
18 APR 2016 WWW.FGINSIGHT.COM/NEWS

Some milk producers could benefit financially from taking a closer look at their delivery profile and
milk quality when set against the terms of their contract, AHDB Dairy has said.

The tool gives an assessment of how a change to any aspect of their milk profile will impact price

Launching a new online tool, the Milk Price Calculator, AHDB Dairy senior market analyst Patty Clayton said it

enabled dairy farmers to input the specific details of their milk and check if there was potential to increase the

income available from their particular contract.
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The tool gives a quick assessment of how a change to any aspect of their milk profile will impact on the price

paid, she said.

“Making the most of what you have got when margins are tight is crucial and asking basic questions could help

you keep your business on track,” added Ms Clayton.

“While dairy farmers may not be able to change milk buyers at the moment, it may be possible for some to

achieve higher prices for their milk by better matching what is in the bulk tank to what buyers pay the most for.

“By entering the before and after farm data into the calculator, you are able to get two sets of outputs, allowing

you to compare the differences and clearly see how changes impact your milk price.”

NFU dairy chairman Michael Oakes said many producers had already carried out this kind of exercise, either

themselves or with their consultant.

But there were also plenty who had not, and he believed any tools which could enable farmers to assess how

they might improve returns had got to be a good thing.

“It might be a combination of tweaks which could make a positive difference and every little helps,” he said.

AHDB Dairy, as part of the Decisions4Dairy initiative, is running a series of one-day What If workshops designed

to test out different ways to adapt to the current challenges in the market. Attendees benefit from working

with specialist consultants and sharing experiences with other farmers.
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Milk industry drying up in Northern Minnesota
By Brady Slater on Apr 17, 2016 at 9:24 p.m.

The price for a gallon of milk has dropped by roughly $1.50 in recent months, and a glimpse behind the

current $2.25 price neighborhood reveals an industry that has morphed domestically, expanded its

reach globally and relegated many of the smallest dairy farms to the postcards of history.

Recommended for you

"It's really hard to get your mind wrapped around it," said Carlton County Extension Educator Troy

Salzer, a beef farmer. "It's very unfortunate, but they just can't compete very well."

A 2012 Minnesota Department of Agriculture survey counted 25 dairy farms in Carlton County, 10 in St.

Louis County and zero farms in both Cook and Lake counties.

Salzer said the number in Carlton County is now down to eight farms that are shipping their milk to

market. Farm auctions the past four years have become a regular occurrence and Salzer said he's talked

with more current dairy farmers who are entertaining the thought of discontinuing milking.

"Eventually they're going to squeeze all the traditional farmers out and I don't know if that's a good

thing," said Wrenshall dairy farmer Peter Laveau, whose family milks roughly 100 animals. "They're

going to have control of the market and instead of paying $3.50 or $4, you'll pay more. That's what I

see."

Like any commodity, milk prices have always been a roller coaster of volatility subject to market

pressures.
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Following a banner year in 2014, the price of milk per hundredweight paid to the farmer has come down

from a peak of almost $25 to where it's now under $14 — a break-even figure for the smaller farms.

Large commercial operations that milk 500 cows and more feature separate milking parlors and house

their cows in loafing barns; they can spread risk across larger herds and remain viable down to $11-12

per hundredweight.

Laveau, 48, said he's at the point right now of getting an operating loan. He and his wife, Kim, use the

help of their sons and two hired hands, and are thankful their adult daughter helps out every day after

work.

"It's a huge deduction in pay," said Kristine Spadgenske, a member of the board of directors for the

Minnesota Milk Producers Association, whose family milks 250 cows near Menahga in North Central

Minnesota. "This is one of those times things are tight. There's not extra money. It's hard to make

upgrades or improvements when all you're trying to do is pay for the utilities, pay for feed and keep

those animals as comfortable as possible."

How the small farm got to the point at which it could hardly compete is either a story of American

ingenuity or, as Laveau contended, a story of American greed. He met a farmer at the recent Minnesota

Holstein Association Spring Special Sale in Rochester who was milking 3,000 cows and using a steroid

that allows the operation to milk animals three times per day versus the usual early morning and

evening milking cycle.

"That's why milk fluctuates up and down," Laveau said. "They just flood the market."

Kwik Trip markets its milk as steroid free and was among the first stores locally to push lower milk prices

onto the customer. Contracting with dairy farms from around its headquarters in La Crosse, Wis., the

company has its own processing operation that supplies its 525 stores with its Kwik Trip brand of milk,

cheese, ice cream and more. It even makes its own milk jugs.

It's such a slick operation that none other than Walmart announced earlier this spring that it bought an

Indiana processing facility and will start processing its own fluid milk.
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"What makes us a little more nimble is that fact there's no middleman in the process," said Kwik Trip

spokesman John McHugh. "Our goal is to always beat the big-box retailers on prices for all basic

commodities like eggs, milk, butter and bananas."

But it's too much of a leap, sources say, to claim that operations like the one Kwik Trip has set the price

of milk.

"Kwik Trip's model may take some of the middlemen out of the process," said Mary Ledman, a dairy

economist based in Alexandria, Minn, "but the largest component to a low-cost gallon of milk is the

price of the raw material, and it's been reduced by more than 30 percent from its peak."

The price paid to farmers for milk has suffered for a number of factors, Ledman and Spadgenske

explained. Europe lifted milk quotas after 30 years that lowered their reliance on imports and produced

330 billion pounds of milk in 2015, compared to 208 billion pounds in the U.S. The Russian trade

embargo and sharp declines in China imports have severely cut demand. The purchasing power of oil-

rich nations has been tempered and the current strength of the U.S. dollar reduces the country's ability

to sell products such as cheese and milk powders globally, including the whey protein powders that are

increasingly popular in Vietnam and China. It has all come together to create a domestic surplus of milk

products.

Exports that have made up as much as 15 percent of the U.S. milk economy have fallen to 11 percent

recently.

"What we usually say is about 1-in-7 tanker loads of milk is going overseas — but not just overseas

because Mexico is a huge importer of our product," Spadgenske said.

Americans are drinking less milk, in general, Spadgenske said, but the popularity of cheese and products

such as Greek yogurt — which requires three times as much milk as regular yogurt to produce —

continues to buoy the industry.

"There's a change in how Americans are consuming dairy," she said, "but they're still consuming dairy."



112
www.suruchiconsultants.com

But whereas products like craft beer and farmers' market vegetables have become increasingly popular

items bought by consumers from relatively small producers, the smaller dairy farms don't necessarily

have a craft alternative to their product.

"Milk is milk," Spadgenske said.

Salzer compared the squeeze on small, traditional dairy farms to the era in the 1980s, when high

interest rates and increasing debt drove out many Midwestern farms.

"I really feel badly," he said. "It's one of things that in some respect you wish we could recapture that

local flavor of some of our dairy farms."

He recalled the old Barnum's Golden Guernsey Milk — a creamy, high-fat milk produced only by

Guernseys and packaged in Duluth's West End — that disappeared from local dairy cases in 1990 as a

product that may have been ahead of its time.

"We weren't ready to embrace the aspect of local milk," he said, "because everything was local at that

time."


