
 



 

 

 



 



 



        Dairy Pulse 133rd Edition 
(1st to 15th May, 2021) 

Contents 
Suruchi endeavor in Skill/ Entrepreneur Development Domain ....................................................................... 7 

Indian News 

Heritage cuts milk price by ₹4 a litre following Aavin’s price reduction in T ................................................ 8 

Amid rising losses, Mother Dairy comes out with VRS scheme .................................................................... 8 

Vadilal is targeting Rs 800 Crores Ice cream Sales in FY 22 ........................................................................... 9 

Flavored milk has differential GST tarriff line from 5% to 12% across India ............................................... 11 

Women dairy farmers stare at dry business amid lockdown in Odisha ...................................................... 12 

Milk prices may further go down from Rs 27 to Rs 25 /ltr from April 16th ................................................. 13 

Replacing dairy with plant-based milk? It may not be as beneficial as you think ....................................... 14 

How Covid-19 has Impacted the Dairy Industry .......................................................................................... 17 

Covid second wave will impact consumption of chilled dairy products ...................................................... 18 

Export: India blocks Italian cheeses ............................................................................................................. 19 

Sangam Dairy: HC suspends govt order of take-over .................................................................................. 19 

Jagan Vs Naidu: Dairy co-ops a political tool in Andhra .............................................................................. 20 

Indian dairy industry is not competitive in exports of milk as a commodity............................................... 21 

Parag Milk Food aims to raise Rs 300 crore via preferential allotment ...................................................... 22 

Milk Pouch sales dropped by 25-30% across Maharashtra due to Covid .................................................... 22 

India and EU relaunch FTA talks, sign connectivity partnership .................................................................. 23 

Aavin price cut worries TN's dairy farmers .................................................................................................. 24 

HC restrains government from taking over Sangam Dairy .......................................................................... 25 

Bhopal diary ................................................................................................................................................. 25 

White Revolution 2.0: Time to build demand in dairy................................................................................. 26 

Major dairy players eyeing Rs 65000 Crores packaged sweets market ...................................................... 28 

Chief Ministers White Revolution Scheme launched at Ziro in Assam ........................................................ 30 

Gokul dairy elections: Sahu Shetkari Aghadi gains control ......................................................................... 31 

Livestock focused startup Brainwired raises fresh Funding ........................................................................ 32 

India is considered to be No 1 potential chocolate market of the world .................................................... 32 

Cadbury selling 'nostalgic' Dairy Milk bar that's not been available in UK before ...................................... 34 

Milk has a unique identity: All others are clones and derivatives ............................................................... 35 

ACB grills Dhulipalla for five hours in dairy ‘scam’ ...................................................................................... 36 

Arohan Financial Services, Dodla Dairy get Sebi's go ahead for IPO ........................................................... 37 

Global News 



Spilled Milk: Pandemic’s school, restaurant closings big hit to dairy industry ............................................ 38 

Chocolate is about to get more expensive due to upsurge in palm oil prices............................................. 38 

Replacing dairy with plant-based milk may not be as beneficial as you think ............................................ 39 

Milk production rises 3.3 pct in Q1 .............................................................................................................. 42 

Chobani launches first-ever Fair Trade Certified yogurts ............................................................................ 43 

Ellesmere firm launches robotic milk machines in the UK .......................................................................... 44 

Egypt’s ‘Rawabet’ for dairy value chains debuts in Gharbeya ..................................................................... 45 

Urea, detergent found in samples of milk being sold in Sindh, SHC told .................................................... 46 

The Dutch dairy industry: Country profile on dairy sector .......................................................................... 47 

Hood® Milk and Museum of Science, Boston Partner to Celebrate the Science of Light ........................... 49 

For Asthma Sufferers, Non-Dairy Milk Is A Breath Of Fresh Air .................................................................. 50 

Government to introduce fundamental change in dairy sector .................................................................. 51 

Oat Milk Company Oatly to IPO -- Here's What Investors Need to Know ................................................... 52 

Dairy Farmers Embrace Washington Overtime Law .................................................................................... 53 

Amish dairy making an impact on local markets ......................................................................................... 55 

 ......................................................................................................................................................................... 57 

  

 

 

 

 

 

 

 

 

 

 



Suruchi endeavor in Skill/ Entrepreneur Development Domain 
 

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

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

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

 
New admissions are closed  
  

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

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

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

For more information please follow the link:  

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

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

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

For more information please follow the link:  

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

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

For more information please follow the link: 

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

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

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

7th Regional Dairy Entrepreneurship Develop-

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

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

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

Heritage cuts milk price by ₹4 a litre following Aavin’s price reduction in T 
MAY 15, 2021 

https://dairynews7x7.com/heritage-cuts-milk-price-by-%E2%82%B94-a-litre-following-aavins-price-reduction-in-t/ 

 
ealers have urged the companies not 

to reduce the procurement price 

Heritage Foods too has announced a 

reduction in prices of milk in Tamil Nadu and 

Puducherry. Effective Sunday, it will reduce the 

price of its four variants by ₹4 a litre. 

“The government has reduced prices of Aavin 

milk. We thought since the public has been hit 

by COVID-19, this will be our contribution to 

help them maintain a healthy diet,” said a com-

pany official. 

Association’s plea 

S.A. Ponnusamy of the Tamil Nadu Milk Dealers 

and Employees Welfare Association said that 

other brands should follow suit. “All brands 

should ensure that procurement prices are not 

cut citing this as a reason,” he said. 

 

Amid rising losses, Mother Dairy comes out with VRS scheme 
MAY 15, 2021 

https://dairynews7x7.com/amid-rising-losses-mother-dairy-comes-out-with-vrs-scheme/ 

t a time when the country is facing its 

worst health crisis and governments 

and organisations are looking to pro-

vide support to citizens and employees respec-

tively, Mother Dairy Fruit & Vegetable Pvt Lim-

ited — a wholly-owned subsidiary of National 

Dairy Development Board — has announced a 

voluntary retirement scheme for its employees, 

offering a maximum of Rs 20 lakh to eligible em-

ployees. 

The VRS scheme brought for MDFVPL’s Patpar-

ganj, New Delhi unit, is available for eligible em-

ployees till May 31. It has been brought in by 

the new management that has recently taken 

charge of the company. While Manish Bandlish 

took charge as the managing director of 

MDFVPL in March 2021, Varsha Joshi, joint sec-

retary, Department of Animal Husbandry and 

Dairying, Ministry of Fisheries, Animal Hus-

bandry & Dairying, Government of India, took 

D 
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over as the chairperson of the NDDB on Decem-

ber 1, 2020. 

Responding to the queries, MDFVPL spokesper-

son said, “We have initiated a voluntary separa-

tion scheme, wherein we are offering a volun-

tary option to our employees. The scheme en-

tails benefits that are best amongst the indus-

try. As of now, interested employees can opt for 

the same till May 31, 2021. This initiative is sim-

ilar to the schemes usually undertaken by vari-

ous public sector and private sector institutions, 

which is aimed at bringing in organisational and 

operational efficiencies to further serve the 

strategic business growth objective of MDFVPL. 

Many within the company are raising concerns 

over the VRS scheme and its timing. A senior of-

ficial with MDFVPL who did not wish to be 

named said, “The timing of the scheme is not 

right and while it is a voluntary scheme, the 

management has set a target to reduce the 

headcount by around 200 employees. In the 

current environment, the uncertainty created 

by Covid will greatly hamper the employees’ ef-

forts to secure alternative employment.” 

The VRS scheme also comes in the backdrop of 

losses reported by the company over the last 

two years. While MDFVPL reported a loss of Rs 

142 crore in the year-ended March 31, 2019, it 

reported loss of Rs 249 crore in the year-ended 

March 31, 2020. 

Sources close to the development say the losses 

have been on various accounts, including in-

vestments in IL&FS in 2018-19 that were not 

honoured by IL&FS. MDFVPL had invested Rs 

190.84 crore in inter-corporate deposits of 

IL&FS in August 2018 and IL&FS had defaulted 

on those investments. 

In the notes to accounts for financial year 2018-

19, it is mentioned, inter-alia, that “as a result 

of increased credit risk in relation to outstand-

ing balances from IL&FS and the uncertainty 

prevailing due to the proceedings pending with 

the NCLT, management has provided for full 

amount of 

Rs 190.85 crore year ended 31st March, 2019. 

The same has been disclosed as an exceptional 

item in the results. The company, however con-

tinues to monitor the developments in this mat-

ter closely as more information/outcome to the 

resolution plan of IL&FS becomes available and 

is committed to take appropriate legal action 

that may be necessary to ensure full recovera-

bility”. 

 

 

Vadilal is targeting Rs 800 Crores Ice cream Sales in FY 22 
APR 15, 2021 

https://dairynews7x7.com/vadilal-is-targeting-rs-800-crores-ice-cream-sales-in-fy-22/ 

 
he company, which suffered a grim sum-

mer season owing to lockdown and lim-

ited supply, is looking to tap into revival 

in consumer demand and an extended summer 

Vadilal Industries Limited, which sells ice-cream 

and frozen food products under Vadilal brand, 

on Tuesday said that it is eyeing Rs800 crore in 

sales revenue during FY22 from its ice-cream 

category. The company, which suffered a grim 

summer season owing to lockdown and limited 

supply, is looking to tap into revival in consumer 

demand and an extended summer, which will 

aid in its growth this year. 

“2020 was a tough year for the ice-cream cate-

gory. We have already started witnessing early 

T 
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signs of demand revival this year. Our sales rev-

enues from ice-cream segment was about 

Rs650 crore in 2019-20. We are hoping to cross 

Rs800 crore for ice-creams this year,” said 

Aakanksha Gandhi, brand director for Vadilal Ice 

Cream. 

The company has launched 12 new products for 

the summer season expanding its current range 

of 200 products. Apart from kulfis, the brand is 

building categories such as gourmet, badabite, 

flingo and ice-cream cakes for younger audi-

ences who like to experiment with different fla-

vours. 

To create greater recall of the brand, the com-

pany has rolled out a new campaign “Waah Va-

dilal” targeted at young consumer base be-

tween 18 and 30 years. Made by advertising 

agency Lowe Lintas, the campaign will be pro-

moted across print, outdoor hoardings, point-

of-sale branding, television, digital media, and 

radio. Vadilal will also leverage Disney + Hotstar 

during Indian Premier League (IPL). 

“Through this campaign, we wish to create 

stronger affinity towards the brand Vadilal 

among young consumers. We have earmarked 

marketing budgets for this year, which stand at 

8% of total sales, up from 6% in 2019,” said 

Gandhi. 

Meanwhile, despite the volatility in raw mate-

rial prices, that is, Skimmed Milk Powder (SMP), 

Vadilal said there will be no price revision in ice-

creams. 

On the exports side, the company said that it 

has done well clocking revenues of Rs250 crore 

for the year 2020-21. “The overseas sales have 

grown by 15% during 2020-21 including ice-

creams, frozen and processed foods. This year 

we expect exports to cross Rs350 crore,” said 

Gandhi. 

The company said that it has strengthened its e-

commerce verticals with a dedicated website 

(Vadilal.com) along with presence on third party 

platforms such as Zomato, Swiggy, and Big Bas-

ket. Currently, it is fulfilling online deliveries 

through 250 retail points which will be in-

creased to 400 this year to continue service at 

home consumption. 

Before March, one could have confidently said 

the ice-cream category is expected to witness 

exponential growth in both individual and insti-

tutional (hotels/malls) consumption said Madan 

Sabnavis, chief economist, Care Ratings Ltd. 

“However, owing to multiple restrictions in Ma-

harashtra and other key cities, there could be a 

hold back. As of today, although there are re-

strictions, they are not total lockdowns, in 

which case the growth for these players will be 

moderate. Consumer demand will definitely 

slow down but there wont be a crash like last 

year,” he added. 

 

 

 

 

 

 

 

 

 

 

 

 

 



Flavored milk has differential GST tarriff line from 5% to 12% across India 
APR 15, 2021 

https://dairynews7x7.com/flavored-milk-has-differential-gst-tarriff-line-from-5-to-12-across-india/ 

 
lavoured milk has found different fla-

vours with different Authorities for Ad-

vance Rulings (AARs). While Gujarat AAR 

followed its counterparts in Tamil Nadu and An-

dhra Pradesh to hold GST at the rate of 12 per 

cent, the Karnataka AAR went for 5 per cent. 

Latest rulings from Gujarat are related with two 

famous milk product brands, Amul and Vadilal. 

Gujarat Co-Operative Milk Marketing Federa-

tion Ltd, owner of Amul brand, approached AAR 

to get ruling regarding on its flavoured milk 

product sold under trade name of ‘Amul 

Kool/Amul Kool Cafe’. Another application was 

moved with similar question by Vadilal for its 

flavoured milk product being sold under the 

trade name of ‘Power Sip’. 

Production process 

Gujarat Co-operative submitted that the pro-

cess of the flavoured milk is standardisation of 

fresh milk according to the fat contents and 

then heating at certain temperature followed 

by filtration, pasteurisation and homogenisation 

and then mixing of sugar and various flavours 

and finally bottling. Highlighting the fact that 

since the commodity milk and milk products are 

enumerated in Chapter 4 of the tariff list and 

flavoured milk will be covered under tariff 

item/HSN (Harmonised System of Nomencla-

ture, a globally accepted system for application 

of tariff under custom duty and GST), 

‘04029990’ which means GST rate would be 5 

per cent. 

Giving similar arguments, Vadilal said in its ap-

plication that the National Diary Research Insti-

tute, Bangalore has also confirmed that fla-

voured milk falls, under Dairy produce as per 

the FSSAI regulation. The applicant also high-

lighted ruling by Karnataka AAR which held that 

‘flavoured milk’ is classified under the Tariff 

heading 04029990 which means GST at the rate 

of 5 per cent. The said Advance Ruling Authority 

has also taken note of the judgment rendered 

by Allahabad High Court in Gujarat Co-operative 

Milk Marketing Federation where it was specifi-

cally observed that ‘flavoured milk’ is a form of 

milk, and it is neither a derivative of milk nor a 

milk product. 

After going through all the arguments and facts, 

Gujarat AAR noted that this matter was repre-

sented before GST Council for its meeting on 

December 12. Companies requested to shift the 

classification so that rate could be lowered to 5 

per cent from 12 per cent. However, Fitment 

Committee (the committee of tax officials rec-

ommend rate classification which is then con-

sidered by GST Council) did not favour which 

was accepted by GST Council. 

AAR also took note of rulings by Tamil Nadu’s 

AAR (in the matter of Britannia Industries) and 

Andhra Pradesh’s AAR (in matters of Tirumala 

Milk and Sri Chakra Milk) and accordingly held 

“‘flavoured milk’ is classifiable under Tariff Item 

2202 99 30 of the First Schedule to the Customs 
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Tariff Act, 1975 as a ‘beverage containing milk’.” 

This means GST rate would be 12 per cent. 

Diverse tax positions 

According to Harpreet Singh, Partner at KPMG, 

this is another instance of diverse tax positions 

being adopted by States. While three AARs have 

held flavoured milk to be taxable at 12 per cent, 

Karnataka AAR has held it to be liable at 5 per 

cent. “There cannot be a more compelling rea-

son for constituting a National level Advance 

ruling authority, for providing tax certainty,” he 

said. 

 

Women dairy farmers stare at dry business amid lockdown in Odisha 
15th May 2021 11:27 AM 

https://www.newindianexpress.com/states/odisha/2021/may/16/women-dairy-farmers-stare-at-dry-business-

amid-lockdown-in-odisha-2303203.html 

 
AGATSINGHPUR:  The second wave of 

Covid-19 has spelt doom for hundreds of 

women dairy farmers in Jagatsinghpur dis-

trict who used to sell milk to Odisha State Coop-

erative Milk Producers Federation (OMFED) for 

a living. 

The OMFED has cut down on the procurement 

since lockdown began, collecting milk from 

farmers only on alternate days. 

The farmers’ woes have doubled as there are no 

takers locally also for milk or milk-based prod-

ucts like cheese, ghee and curd with shops re-

maining closed due to lockdown restrictions 

forcing them  to opt for distress sale. 

Sources said, earlier the Cuttack Milk Union - 

which collects milk from these societies and 

sends it to OMFED for marketing - used to col-

lect nearly 2.4 lakh litre milk daily but is now 

only able to collect only 50 per cent of the 

quota due to the lockdown. 

Milk being a perishable item, OMFED’s reduced 

procurement is leading to substantial losses for 

women farmers who have no other source of 

income. 

Desperate, these women are now selling milk 

from door to door at throwaway prices with no 

option of selling cheese, curd and ghee to local 

stalls and confectioneries amid lockdown. 

A woman farmer Malati Das from Ramchandra-

pur said, ”Earlier, I used to supply nearly 16 liter 

milk through the cooperative society but OM-

FED is now receiving only 7-8 litres on alternate 

days. The low procurement is affecting my fam-

ily income.” 

Others like Malati said  even locals are appre-

hensive to procure milk products from them 

due to the Covid situation. “There’s no sale and 

no income. How do we even afford feed for our 

cattle. The lockdown is giving us sleepless 

nights,” they said. 

"President of Antodaya Mahila Milk Product Co-

operative Society in Salijanga village, Shantilata 

Dwibedi said,” 

The society has 40 women farmers who supply 

nearly 130 litres milk to OMFED but now only 

60 litre is being collected on alternate days forc-

ing most women to sell at way cheaper prices. 

Lockdown has jeopardised  their livelihoods.” 

Meanwhile, Manager (laboratory) of OMFED’s 

Ambasala chilling plant, Ashok Rout admitted to 

low procurement from farmers during the lock-

down. 

"Ambasala plant here is receiving 22,000 litre 

milk on alternate days against the daily target of 

40,000 from local farmers,” he added. 
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Milk prices may further go down from Rs 27 to Rs 25 /ltr from April 16th 
APR 14, 2021 

https://dairynews7x7.com/milk-prices-may-further-go-down-from-rs-27-to-rs-25-ltr-from-april-16th/ 

 
ome dairies in Maharashtra are planning 

to introduce a further correction in the 

procurement price of milk. From April 16, 

some private dairies have decided to pay farm-

ers only Rs 25 per litre as against the prevalent 

rate of Rs 27 per litre. 

This is the second price correction dairy farmers 

would have to bear in less than a week. On April 

11, dairies had announced a reduction of Rs 3 

per litre, slashing prices from Rs 30 to Rs 27 per 

litre. This was a direct reaction to the dip in de-

mand for milk due to the partial lockdown in 

the state. As offices, hotels, restaurants and tea 

shops remain closed, demand for milk has 

dipped, leaving dairies with excess milk stock. 

“The production cost of the present stock of 

skimmed milk powder (SMP) is Rs 270-280 per 

kg. Domestic prices of SMP has since then 

dipped to Rs 200-210 per kg so it would not be 

possible to sell the same at a profit. We have no 

other option but to announce a further Rs 2 per 

litre price correction from April 16,” said a pri-

vate dairy owner from Pune district. 

Asked about the possibility of a price correction, 

Dasarath Mane, chairman and managing direc-

tor of Indapur-based Sonai Dairy, did not rule it 

out. But he was quick to add that it would be 

temporary. 

“We have decided not to go below Rs 25 per li-

tre as the procurement price. Any further cor-

rection would be detrimental to farmers in par-

ticular and the trade in general,” he said. Mane 

expressed hope that demand for milk and dairy 

products would pick up post June, once the 

lockdown norms eased and Covid-19 cases 

dropped. 

“At present, the international prices of SMP are 

quite good. Exports of SMP and white butter 

can help the dairies maintain their bottom line,” 

he said. 

However, R S Sodhi, managing director of the 

Gujarat Cooperative Milk Marketing Federation 

— the cooperative giant which retails under 

brand Amul — ruled out any immediate correc-

tion in procurement prices. “Our prices are in 

the range of Rs 27-29 per litre and we will con-

tinue paying the same. A lockdown would cer-

tainly have an impact but that would be tempo-

rary. Overall, there is a shortage in milk in the 

country which should keep procurement prices 

high,” he said. 

Amul, at present, is reporting 2.65 crore litres of 

milk collection per day which, said Sodhi, was 

15 per cent above its normal collection. This co-

operative giant procures 15 lakh liters of milk in 

Maharashtra alone. 

Most cooperative dairies also seemed luke-

warm to the idea of an immediate price reduc-

tion. Ravindra Apte, chairman of the Kolhapur 

Cooperative Milk Producers Union(Gokul), said 

they continue to pay their farmers at the rate of 

Rs 27 per litre. 

Vivek Ksheersagar, managing director of Pune 

District Cooperative Union (Katraj), said they 

would also be wary of reducing their prices be-

low Rs 27 per litre. Cooperative dairies are wor-

ried that once private players slash their prices, 

a lot of milk would be diverted towards them, 

which they can’t afford to procure. 

Rajiv Mitra, CEO of Lactalis Prabhat, said the 

dairy is committed to paying a fair and transpar-

ent price to their farmers. “In spite of the rise in 

Covid caseload, and the partial lockdown, we 

are committed to paying milk producer farmers 
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fairly. Their well-being is most essential for sus-

tenance of the dairy industry in the medium 

and long term,” he said. 

 

Replacing dairy with plant-based milk? It may not be as beneficial as you think 
May 14, 2021 

https://economictimes.indiatimes.com/magazines/panache/replacing-dairy-with-plant-based-milk-it-may-not-be-

as-beneficial-as-you-think/articleshow/82602708.cms?from=mdr 

 
one are the days when the most com-

plicated choice you had to make in the 

milk section of the dairy aisle was re-

duced fat or whole. Now, you will find carton af-

ter carton of dairy-like beverages made from 

foods you never thought could be “milked” — 

almonds, oats, rice, peas. 

While cow’s milk is still the most popular ac-

cording to retail sales, non-dairy alternatives hit 

an estimated $2.95 billion last year, up 54% 

from five years earlier, according to the market 

research firm Mintel.  

These plant-based alternatives are typically 

made by soaking the legume, nut, grain or other 

main ingredient and then pressing and straining 

the liquid, or “milk.” Many people prefer them 

because they want or need to avoid dairy, but 

some choose them because they believe they 

are healthier than cow’s milk. Some experts 

urge consumers to look beyond the hype and to 

examine the nutrition label, however, because 

some may not be as healthful as they seem. 

Q: Are plant-based milks good for me? 

This will depend on which type of plant milk you 

drink, whether it is fortified, how many added 

sugars it contains and how it fits into your over-

all diet. You should not assume, for instance, 

that plant milks contain the same nutrients as 

cow’s milk, even if the drink is white and has 

the same creamy texture. And some of the 

sweetened versions can contain more added 

sugar than a doughnut.  

“In general, these non-dairy milks have been 

promoted as healthier, and that’s not neces-

sarily the case,” said Melissa Majumdar, a 

spokeswoman for the Academy of Nutrition and 

Dietetics. 

Cow’s milk is naturally rich in protein, calcium, 

potassium and B vitamins, and is often fortified 

with vitamin A (which is naturally present in 

whole milk) and vitamin D. While many plant-

based milks are enriched with many of the nu-

trients found in cow’s milk, not all are.  

And many do not provide enough of certain key 

nutrients like protein, potassium and vitamin D, 

Jackie Haven, deputy administrator for the U.S. 

Department of Agriculture’s Center for Nutri-

tion Policy and Promotion, wrote in an email: 

“Usually, these beverages do not include all of 

the necessary nutrients needed to replace dairy 

foods.” 

That being said, non-dairy beverages can be im-

portant alternatives for those who are allergic 

or intolerant to milk or who are otherwise 

avoiding dairy. And they can be a part of a 

healthy diet as long as you pay attention to the 

nutrition facts label and make sure you are get-

ting the same essential nutrients you would 

normally get from real milk. 
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“You can still meet your nutrition goals without 

drinking cow’s milk,” said Megan Lott, a nutri-

tionist and deputy director for the Healthy Eat-

ing Research program at Duke University . “It 

just takes really educating yourself.” 

Q: How do the different types of plant milks 

compare?  

A: According to SPINS , a market research com-

pany, the six most popular plant-based milks 

based on sales data from the past year are al-

mond, oat, soy, coconut, pea and rice (exclud-

ing blended versions, like coconut almond). 

Here is how the original or unsweetened ver-

sions of each stack up to one another and to 

whole milk in terms of taste, protein, calories, 

fats and other attributes. (We used whole milk 

for comparison because it has become more 

popular in recent years, but keep in mind that 

the USDA dietary guidelines recommend drink-

ing low fat and skim versions rather than whole. 

All versions below contain calcium and vitamin 

D.) 

Almond milk:  This nutty-flavoured beverage is 

the most popular plant milk, according to SPINS. 

One cup of the unsweetened version has just 37 

calories — about a quarter the amount in whole 

milk — and about 96% less saturated fat. But it 

is no match for cow’s milk (or raw almonds 

themselves) in terms of protein — it has just 

about 1 gram, compared with the 8 grams pre-

sent in whole milk. If you have a nut allergy, ex-

perts recommend avoiding it as it may trigger 

an allergic reaction. 

Oat milk: Sales of this thick, creamy drink in-

creased by 182% since last year, according to 

SPINS, making it one of the fastest growing 

plant milks. One cup of the popular Oatly! 

brand’s original version has little saturated fat 

(0.5 grams) and slightly fewer calories than 

whole milk (120 versus 146), but has 7 grams of 

added sugars (plain milk has none) and only 3 

grams of protein. 

One cup does have some fibre — 2 grams — but 

Dr. Edwin McDonald IV, an associate director of 

adult clinical nutrition at the University of Chi-

cago Medicine, said that is not very much. “If 

you are looking for health benefits from oat 

milk, you’re better off eating oatmeal,” he said. 

One cup of oatmeal, for instance, has twice as 

much fiber as one cup of oat milk. Fiber is im-

portant for gut health, cholesterol and blood 

sugar control, and for maintaining your weight. 

Soy milk: When fortified with calcium and vita-

mins A and D, soy milk is the only non-dairy milk 

that is comparable to cow’s milk in terms of nu-

trient balance, according to the dietary guide-

lines. One cup has 6 grams of protein, 105 calo-

ries and about 89% less saturated fat than 

whole milk. Made from soybeans, it has a simi-

lar consistency to cow’s milk and is a natural 

source of potassium. 

“If you are looking for more of a nutritionally 

balanced milk substitute, then pea and soy are 

going to be the best,” said Dr. David Ludwig, an 

endocrinologist and obesity researcher at Bos-

ton Children’s Hospital. 

While there has been some concern about the 

estrogen-mimicking compounds called isofla-

vones in soy, there is not enough data to prove 

any harm or benefit. If you are allergic to soy-

beans, though, experts say to avoid it. 

Coconut milk: Made from the grated meat of 

coconuts, it is naturally sweet and has about 

half as many calories as whole milk, but has lit-

tle protein (0.5 grams per cup), and has 5 grams 

of saturated fats — about the same amount as 

whole milk — with no healthy unsaturated fat. 

As with dairy fat, there is the concern that coco-

nut fat can raise the levels of LDL, or “bad,” cho-

lesterol, said Alice H. Lichtenstein, a Gershoff 

professor of nutrition science and policy at Tufts 

University. 

Pea milk: Sometimes called “plant protein milk,” 

this beverage is made from yellow split peas. As 

with other plant milks that are made from leg-

umes, like soy milk, pea milk is high in protein (8 

grams per cup) and unsweetened versions con-

tain about half the calories of whole milk, and 



just half a gram of saturated fat. “My favourite 

non-dairy milk is pea milk,” said McDonald, who 

is lactose intolerant and a trained chef. That is 

because of its protein, and a texture he likens to 

cow’s milk — somewhat creamy with a mild 

taste. 

Rice milk: Made from brown rice, the milk has a 

naturally sweet taste. It has slightly fewer calo-

ries than whole milk (115 versus 146 per cup), 

and no saturated fat; however it is very low in 

protein (0.7 grams per cup). When compared 

with other plant-based milks, “there doesn’t 

seem to be any benefit from rice milk,” Lichten-

stein said. 

The beverage also has fast-digesting carbohy-

drates, Ludwig said, which can quickly convert 

into glucose, spiking insulin and blood sugar lev-

els — a potential concern for people with diabe-

tes or with severe insulin resistance. 

Q: Should I be concerned about added sugars?  

A: Yes. To make plant milks more palatable, 

manufacturers will often add sugars in the form 

of cane sugar, rice syrup and more. While one 

cup of plain cow’s milk contains 12 grams of 

sugars, all of it comes from naturally occurring 

lactose, which is digested more slowly and 

keeps your metabolism more stable over time 

than refined sugars. 

However, for some, a cup of coffee with un-

sweetened milk is not satisfying. “People like 

the sweetened versions of those,” said Suzanne 

Devkota, an assistant professor at the Cedars-

Sinai Medical Center who specializes in nutri-

tion and metabolism. “But now the carbohy-

drate level of the plant alternative is twice as 

much as the cow’s milk.”  

Unsweetened almond milk, for instance, has 

just 2 grams of naturally occurring sugar per 

cup. The same amount of WestSoy Chocolate 

Peppermint Stick Soymilk has 25 grams of sugar 

— 2 1/2 times the amount in one original glazed 

doughnut from Krispy Kreme. Make sure to 

keep an eye on the nutrition label, and watch 

out for flavoured versions, like those labelled 

“vanilla” or “chocolate,” because they often 

contain added sugar. 

“What you don’t want is to have a non-dairy 

product really be your dessert,” said Penny Kris-

Etherton, a professor of nutritional sciences at 

Penn State. “You want it to function as a dairy 

product in your diet.” 

Q: Are plant milks worth the money? 

A. While the price of plant-based milks can 

range widely — from $3 or more for a half-gal-

lon — regular milk is often much cheaper. A gal-

lon of whole, on average, costs $3.58. 

“Cow’s milk is going to be the least expensive,” 

said Majumdar, of the Academy of Nutrition 

and Dietetics. “But it has the most nutrients, so 

you are getting more bang for your buck.” 

Christopher Gardner, a nutrition scientist and 

professor of medicine at Stanford Prevention 

Research Center, however, said that for him, 

the higher price of plant milks is worth it for ani-

mal welfare and environmental reasons. “I’ve 

never met a belching soybean or pea,” he said, 

referring to cows’ emissions of methane gas. “If 

you are an eco-warrior, it could be worth the 

cost.” 

Not all plant milks are eco-friendly, though. It 

requires an estimated 15 gallons of water to 

grow just 16 almonds; and most are grown in 

drought-stricken California. 

Q: Are plant-based milks bad for me?  

A: “We don’t have to be afraid of them,” Ludwig 

said. “But concern creeps in as you start to in-

crease the amount.” Because of their lack of 

certain nutrients, low level of protein and high 

amount of carbohydrates in some, Ludwig rec-

ommended drinking no more than one cup per 

day. While there have been many studies on 

cow’s milk and how it affects bone health and 

heart disease risk, there is very little research 

into plant milks because most have not been 

around for as long. 

Young children also should not be exclusively 

swapping plant milks for cow’s milk unless there 

is a medical or special dietary reason for them 



to do so, since some plant milks may not pro-

vide the same essential nutrients they would 

otherwise get from cow’s milk.  

Gardner said that it is important to focus on 

consuming whole foods, and not the processed 

versions. Eating whole soybeans, oat cereals 

and almonds is preferable to drinking their 

milks. “When you make milk of them, you are 

removing some of the nutrients,” he said. 

 

 

How Covid-19 has Impacted the Dairy Industry 
MAY 13, 2021 
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he Covid-19 pandemic now in its second 

year and with lockdown restrictions still 

in place has taken a toll on the retail in-

dustry and the supply chain. With the uncer-

tainty of the pandemic still at large, the con-

sumer's habit of mass buying and stocking up 

on essential items has not stopped. Thus, the 

supply gap gave impetus to local brands and in-

creased consumption of dairy products. This 

shift enabled local and regional brands with lo-

cal manufacturing units and distribution net-

works to plug the supply gap. 

The Shift in Consumer Preference  

Despite the challenges, one of the sectors in In-

dia that handled the pandemic well is the dairy 

industry, especially in terms of packed dairy 

products. What boosted the industry was that 

the COVID-19 pandemic dramatically affected 

consumer’s dietary habits. As the lockdown 

gave people the opportunity to rustle up dishes 

just like chefs do, the broadening culinary en-

gagement pushed up consumption of dairy 

products. 

With more and more people locked in their 

homes, consumers ended up spending ex-

tended hours in their kitchens, thus, leading to 

a surge in household consumption of dairy 

products. Demand for categories such as cheese 

and paneer witnessed an especially greater de-

mand due to their versatile nature.  

Also, another factor that is aiding dairy product 

consumption is the growing preference for nu-

tritious vegetarian food. As Indians quite often 

see vegetarianism more as a good virtue rather 

than a life choice, the negativity of the pan-

demic and lockdown led people to opt to eat 

more paneer and other packaged dairy items as 

compared to non-vegetarian options. Hence, 

the Covid-19 pandemic and the ensuing focus 

on nutrition have boosted paneer sales. 

Over the last 12 months and going forward, 

consumer behavior will be different than it was 

pre-pandemic, and as that behavior takes root, 

dairy products supply chains will need to adjust 

from farm-to-fork. Furthermore, the pandemic 

also ensured consumers stirred away from 

loosely available products and chose to con-

sume more locally available or regional branded 

dairy products. This caused an accelerated shift 

in the supply chain and vastly prompted PM 

Modi’s vision of ‘Vocal for Local’. 

Although the biggest component of India’s dairy 

market is liquid milk, seeing the demand for 

longer-lasting value products, manufacturers 

converted the surplus milk into highly de-

manded value-added dairy products such as 
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paneer, butter, cheese, ghee, and sweets, thus 

further boosting the dairy industry. 

Most importantly, the global pandemic being a 

major health crisis, was the silver lining for the 

dairy industry. While other industries and sec-

tors across India struggled, Indian consumers 

turned towards indulging in homemade comfort 

food. Consumer choices shifted to consuming 

products made from organic materials. This set 

manufacturers in the dairy sector to expand 

their product offerings. 

How Bright is the Future? 

As the end of the pandemic remains uncertain, 

and the best option for survival being hygiene 

and health, people have realized that it’s im-

portant to improve one’s immunity. Hence, con-

sumption of dairy-based ingredients continues 

to be the favorable option for many. 

Furthermore, Covid-19 has brought about a 

shift in the buying pattern of consumers and 

many dairy players acknowledge food safety 

has fuelled a growing trend in consumer prefer-

ence towards packaged and branded products. 

The outlook for the dairy sector in India contin-

ues to be positive on the back of government 

support, increasing population, per capita con-

sumption, and expenditure on value-added 

products such as paneer, cheese, and butter 

items. 

In the long run, the domestic demand for value-

added products such as paneer will only con-

tinue to rise. Towards strengthening the value-

added product market, the Government may 

consider measures such as rationalization of 

GST to build market resilience, giving further 

impetus to regional brands. 

Moreover, the dairy industry, which was facing 

headwinds during the onset of the COVID-19 

pandemic, has turned this crisis into an oppor-

tunity as the supply and consumption of value-

added dairy products has risen and only contin-

ues to witness an upward trajectory. 

 

 

Covid second wave will impact consumption of chilled dairy products 
APR 10, 2021 

https://dairynews7x7.com/covid-second-wave-will-impact-consumption-of-chilled-dairy-products/ 

 
ce-cream, buttermilk and flavoured milk 

could see some short-term demand con-

straints as consumers focus on essentials 

amid fresh round of restrictions to curb spread 

of covid-19, according to a report by ICICI Secu-

rities. 

“Ice cream consumption will likely remain im-

pacted due to the fear of coronavirus, reduction 

in out-of-home consumption and reduction in 

the number of functions, parties and events. 

The consumption of milk-based beverages such 

as buttermilk, lassi and flavoured milk has also 

been impacted due to reduction in the number 

of visits to retail outlets,” analysts at the broker-

age firm said in a 9 April report on the dairy sec-

tor, citing these as short-term challenges for the 

domestic dairy market. 

Analysts also flagged a slowdown in consump-

tion of new dairy segments such as whey pro-

tein powder, custards and premium cheese var-

iants. 

Overall, the dairy sector had registered good 

demand in FY21 as milk and milk products are 

deemed essential commodities. Although com-

panies lost out on business linked to hospitality, 

in-home consumption remained strong. 

India’s dairy sector is vast with participation of 

homegrown dairy cooperatives as well as large 
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multinationals with a good demand for milk and 

other dairy products such as butter, ghee and 

paneer. 

Analysts at the brokerage said organised dairy 

benefited through market share gains in FY2021 

and the trend is likely to sustain. Direct distribu-

tion of dairy products to large societies using 

own logistics and apps developed by dairy com-

panies, and higher support to trade will help 

companies improve market share. Prolonged 

stay-at-home orders are likely to benefit con-

sumption of tetra packs of milk and dairy whit-

eners, it added. 

 

 

Export: India blocks Italian cheeses 
10/05/2021 

https://www.efanews.eu/item/18787-export-india-blocks-italian-cheeses.html 

talian dairy exports to India fell by 60% in 

volume and 62% in value in less than a year. 

This was announced by Assolatte, highlight-

ing that sales of Parmigiano Reggiano and 

Grana Padano have even dropped by 90%. The 

reason is the unilateral modification by the fun-

damentalist government of the veterinary cer-

tificate which is essential to authorize the entry 

of Italian cheeses into the country. An indispen-

sable ingredient for many Italian dairy products 

is in fact animal rennet, which, however, cannot 

be part of the Hindu diet. For years it has not 

been an obstacle, as long as the presence of an-

imal rennet was clearly indicated on the label. 

This has not been the case for over a year. 

"In February last year, India decided to preclude 

the entry of cheeses made with animal rennet", 

explains Paolo Zanetti, president of Assolatte. 

"This veterinary certification is a problem that 

dates back to February 2020, and if we do not 

start working on a solution now, when the pan-

demic has finally passed in India too, we risk not 

grasping the recovery". For this Assolatte has 

asked for the intervention by the Italian Em-

bassy in New Delhi, our competent ministers 

and the European Commission". 

 

Sangam Dairy: HC suspends govt order of take-over 
 May 10, 2021 

https://www.indiancooperative.com/co-op-news-snippets/sangam-dairy-hc-suspends-govt-order-of-take-over/ 

 
he AP High Court has suspended the Or-

der of taking over the Sangam Dairy by 

the govt and allowed its old management to 

carry on the operations as usual last Friday, re-

ports The Hindu. 

The directors of Sangam Dairy had challenged 

the proposed takeover by the government, 

questioning the authority with which it issued 

the order. 

It may be noted that the Anti-Corruption Bu-

reau registered a case against company chair-

man and former MLA Dhulipalla Narendra Ku-

mar and managing director P. Gopala Krishnan. 
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Jagan Vs Naidu: Dairy co-ops a political tool in Andhra 
May 10, 2021 

https://www.indiancooperative.com/from-states/jagan-vs-naidu-dairy-co-ops-become-a-political-tool-in-andhra/ 

 
it your opponent where it hurts him 

most! Andhra Pradesh Chief Minister 

Y.S. Jagan Mohan Reddy is precisely 

doing this with his political opponent Chan-

drababu Naidu and the tool he is employing is 

dairy co-operatives. 

During his regime former Chief Minister N. 

Chandrababu Naidu is alleged to have de-

stroyed the character of dairy cooperatives in 

the state by converting them into private enti-

ties and trusts, which were owned by his family 

and friends of TDP. 

Some of the leaders of Jagan’s party accuse 

Chandrababu Naidu of doing this to safeguard 

the interests of his family-owned Heritage 

Group. 

The young Chief Minister Jagan Reddy did not 

confront Naidu face to face, rather began a pro-

cess which would weaken Naidu’s grip and dry 

up his purses. He invited GCMMF, pride of dairy 

co-ops in India, to do the job of reviving the 

dairy co-op movement in the state. 

The bloodless surgery is paying off, say insiders. 

The first in the list was Sangam Dairy in Guntur. 

Its chairman and TDP former MLA Dhulipalla 

Narendra Kumar have been arrested on charges 

of irregularities and the dairy has been handed 

over to Amul for a facelift. 

Though the Andhra Pradesh High Court has sus-

pended the Government Order issued for taking 

over the Sangam Dairy last Friday, the contro-

versy is far from over. 

The hint of the building storm was given by 

Jagan Reddy during his padyatra in the run up 

to the elections. He signed an MoU with Amul 

and promised to raise the incomes of the dairy 

farmers. 

A source says the deal with Amul aims to pro-

mote milk cooperative societies, especially 

those run by women, and generally develop the 

dairy sector in the state. 

It is said over 5 lakh women who have received 

financial help under the YSR Cheyutha scheme 

are willing to establish small dairies across vil-

lages. 

The chief minister said the agreement to be 

signed will bring about a huge change in the 

dairy sector especially helping women groups. 

The new initiative will not only ensure remuner-

ative prices for farmers but also enable them to 

access the latest technology. Sources say Amul’s 

entry will also ensure supply of quality products 

for the consumers. 

Earlier, the Amul team visited several districts 

of the state to study the possibility of dairy de-

velopment before submitting their report to the 

AP govt on the reorganization of the dairy sec-

tor for the benefit of milk producers. 

Meanwhile, TDP has held a press conference ac-

cusing Jagan of handing over state dairy co-ops 

to Amul. Its spokesman K Pattabhi Ram said the 

state is giving dairy related properties worth 

more than Rs 2000 crore to Amul. 
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Indian dairy industry is not competitive in exports of milk as a commodity 

APR 9, 2021 
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ecently, the Federation of Indian Cham-

bers of Commerce and Industry (FICCI) 

hosted the 13th edition of the Food-

world India Global Convention for Food Busi-

ness and Industry. On day two, during the ses-

sion ‘Untapped Export Potential: Key for Sus-

tained Growth of India’s Processed Food Indus-

try’, RS Sodhi, the managing director, GCMMF 

(Amul) mentioned that India is one of the larg-

est food producers globally. 

He alluded to the growth figure of USD 600 bil-

lion of Indian food consumption over the next 

decade. Sodhi said that out of this pie chart, 

dairy alone contributes USD 110 billion, adding 

that he expects the dairy industry to notch up 

USD 200 billion in the next 10 years.   Sodhi 

said, “Today we are 21% of the world’s milk 

production and in 2030 we will be producing 

one-third of the world’s milk and that too, by 

100 million farmers. 

There is tremendous potential in dairy because 

most of the regions around India are milk-defi-

cient. Also, dairy provides sustainable rural em-

ployment.”   While the export of branded milk 

products is growing, Sodhi said that currently, 

the Indian dairy industry is not competitive in 

exports of milk as a commodity. He pointed out, 

“Most of the dairy surplus countries in Europe 

and USA, except New Zealand and Australia, 

highly subsidise milk exports. 

So we need to identify niche dairy products and 

work on it.”   The Government of India’s Pro-

duction Linked Incentive (PLI) scheme is cur-

rently in the news. Sodhi said, “Mozzarella 

cheese has been included in the PLI scheme, but 

this is buffalo cheese”, pointing out that ap-

proximately 58% of India’s milk production is 

buffalo milk. “But we have to work from zero, 

as right now in the world market, the contribu-

tion of Indian mozzarella cheese is non-exist-

ent.” 

For the milk supply chain, the separation of cow 

and buffalo milk is a prerequisite. Presently, 

most of the milk is mixed. Sodhi said, “We can-

not compete in cow milk, but buffalo milk is our 

USP. So, we need to have separate collection 

and processing lines for cow and buffalo 

milk.”   Sodhi concluded his presentation by say-

ing, “Most of our neighbouring countries are 

milk-deficient. We need to see how we can 

reach these countries. 

This is where the role of policymakers is im-

portant.” He flagged his concern by explaining 

that the world’s top 10 dairy-importing coun-

tries “don’t allow imports from India.” He felt 

India should up its ante in terms of negotiations 

about free trade, tariff and non-tariff barriers 

with these counties. He shared with the dele-

gates how “countries like Indonesia are able to 

negotiate lower duties when they export their 

oil to India, but we are not asking them to re-

duce the duty on our processed food exports.”   
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Parag Milk Food aims to raise Rs 300 crore via preferential allotment 
APR 9, 2021 
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hares of Parag Milk Foods are trading 

higher after the announcement of its 

fundraising plans. The company aims to 

raise over Rs 300 crore via preferential allot-

ment. CNBC-TV18 spoke with Devendra Shah, 

Chairman of the company to discuss this. Shah 

said with this amount, the company is replacing 

short-term working capital with long-term. 

“With this money, we will be saving Rs 20-25 

crore of the interest cost. Basically, with this 

amount, we are replacing short-term working 

capital with long-term. Some of the money we 

will use for working capital,” he said. 

As of now, the company has Rs 480 crore short-

term loan working capital and around Rs 35 

crore term loan, Shah said. 

On ‘Pride Of Cows’ business he said, “In ‘Pride 

Of Cows’ we did very well in last year during the 

pandemic situation also, revenues were around 

Rs 60-70 crore. We are expecting growth of 20-

25 percent going forward.” 

 

 

Milk Pouch sales dropped by 25-30% across Maharashtra due to Covid 

APR 9, 2021 
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ilk sales across Maharashtra have 

dropped by almost 25-30%, from an 

average per day sales of 1.2 crore li-

tres to 86-90 lakh litres since the lockdown-like 

restrictions came into force, rough estimates 

from the Maharashtra Milk Producers and Pro-

cessors Association have indicated. 

 

“Traders have cut down on milk purchases due 

to restrictions on market operations, fear of 

wastage and drop in customers. Retailers selling 

milk in open markets have also been unable to 

resume sales after the restrictions. If the major 

markets are closed, there will be an impact,” 

Prakash Kutwal, secretary of Maharashtra Milk 

Producers and Processors Association, told TOI. 

Kutwal said that grocery retailers have also cut 

down on the milk purchases because there is 

uncertainty in the market as to how much they 

would be able to sell as well as the restrictions 

on operation timings of stores. “They do not 

want to risk any wastage. I have spoken with 

major dairies in the state and all have unani-

mously quoted a drop in sales,” he said. 

Shripad Chitale, a partner at Chitale Dairy, said, 

“There has been at least a 20% drop in sales at 

our end, even in cities like Mumbai, Pune, Nag-

pur and Aurangabad, as people are working 

from home, restaurants are closed, functions 
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have been cancelled and grocery stores are op-

erating for a restricted number of hours. 

We have also written to the prime minister, 

among other authorities, requesting that Covid-

19 vaccination should be kept open to essential 

staff involved in milk collection and distribution. 

If the staff in this sector does not work, it would 

hamper milk collection and distribution.” 

Sanjay Kalekar, general manager of Katraj Dairy, 

said, “There has been a 5-7% drop in sales after 

the restrictions, which caused restaurants and 

many other businesses to close.” 

 

 

India and EU relaunch FTA talks, sign connectivity partnership 
MAY 08, 2021 20:22 IST 

https://www.thehindu.com/news/national/virtual-meeting-of-prime-minister-narendra-modi-and-european-un-

ion-leaders/article34515784.ece 

ndia and the European Union agreed on 

Saturday to relaunch free trade negotia-

tions by resuming talks that were sus-

pended in 2013 for the Bilateral Trade and In-

vestment Agreement (BTIA), as Prime Minister 

Narendra Modi interacted virtually from Delhi 

with EU chiefs Ursula Von der Leyen and 

Charles Michel along with 27 European leaders 

gathered in Porto, Portugal on Saturday.   

The EU-India leaders meeting also discussed 

Covid recovery plans and vaccine cooperation, 

adopted a Connectivity Partnership document 

outlining plans to cooperate on digital and infra-

structure projects, and signed the contract for 

the second tranche of $150 million from the EU 

for the Pune Metro rail project.  

However, India failed to secure the support of 

the European leaders for its proposal at the 

World Trade Organisation at the meeting for 

patent waivers for Covid vaccine, and govern-

ment officials they hoped to see the EU con-

tinue to debate the issue.  

Briefing the media at the end of the meeting EU 

Commission President Ursula Von Der Leyen 

and EU Council President Charles Michel said 

that a greater imperative at present was for 

countries to ramp up the production and deliv-

ery of Sars-Cov2 vaccines through greater in-

vestment.  

“There are different feelings about the [Indian] 

request from around the world… In the short 

term many of us think that this may not be the 

magic solution, but we would like to keep a 

closer eye and keep discussing the issue,” said 

Mr. Michel.  Ms. Von Der Leyen said the EU, 

which was the “pharmacy of the world” and had 

exported 50% of its production of 400 million 

vaccine doses to other countries had shown the 

way forward. India, which is facing vaccine 

shortages during the current coronavirus crisis 

has had to halt its export programme for vac-

cines worldwide.  

When asked about the EU hesitation over sup-

porting the proposal jointly presented by India 

and South Africa at the WTO, MEA officials 

pointed that the US had recently changed its 

stand and now supports the idea of waiving in-

tellectual property rights on vaccines for the du-

ration of the pandemic, and India would there-

fore watch the “evolving EU position on this”. 

The support of a major bloc like the EU is crucial 

to passing the resolution at the WTO by consen-

sus.  

The joint statement issued after the meeting 

said that India and the EU agreed to work to-

wards a “balanced, ambitious, comprehensive 

and mutually beneficial trade agreement which 

would respond to the current challenges,” as 

well as launch negotiations for a “stand-alone” 

investment protection agreement and a sepa-

rate agreement on “geographical indications” 

pertaining to intellectual property rights.  
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Hailing the decision by the leaders to resume 

trade negotiations for the BTIA as a “remarka-

ble moment”, Ms. Von Der Leyen said the talks 

that had begun in 2007, and stalled in 2013, will 

finally be picked up again. The talks had run into 

trouble over market access issues, and tariffs by 

India on products like wine, dairy and automo-

tive parts, as well as EU resistance over visas for 

Indian professionals. In addition, the Modi gov-

ernment’s decision to scrap all Bilateral Invest-

ment Treaties (BITs) in 2015 posed hurdles for 

new EU investments in India. The timing and 

structure of the relaunched talks would be 

steered by the recently set up High-Level dia-

logue between Commerce Minister Piyush 

Goyal and his counterpart, the EU Trade Com-

missioner, MEA Secretary (West) Vikas Swarup 

said.  

The India-EU connectivity partnership signed on 

Saturday also committed the two sides to work-

ing together on digital, energy, transport, peo-

ple to people connectivity that was “transpar-

ent, viable, inclusive, sustainable, comprehen-

sive, with a rules-based approach”. The partner-

ship is seen as a response to China’s Belt and 

Road Initiative, and comes as the EU’s negotia-

tions with China on their Comprehensive Agree-

ment on Investment (CAI) have run into trou-

ble.   

 

 

Aavin price cut worries TN's dairy farmers 
08th May 2021 11:38 AM 

https://www.newindianexpress.com/states/tamil-nadu/2021/may/08/aavin-price-cut-worries-tns-dairy-farmers-

2299999.html 

OIMBATORE: Home makers and tea 

stall owners heaved a sigh of relief as 

Chief Minister MK Stalin kept his poll 

promise of  a Rs 3 cut in the price of Aavin milk 

within hours of assuming office on Friday. But 

milk producers are worried that they will be left 

to face the consequences of the move. 

Tamil Nadu Milk Producers Welfare Association 

General Secretary MG Rajendran said that Aavin 

was yet to clear a payment of Rs 350 crore to 

producers for the last year. Speaking to The 

New Indian Express, he said, "When the pan-

demic started spreading last year, Aavin's pro-

curement increased to 40 lakh litres from 31 

lakh litres as private dairy manufacturers re-

duced procurement. As a result, the district co-

operative milk producers' union delayed releas-

ing the procurement amount to cooperative 

milk societies. The arrears have accumulated to 

Rs 350 crore. Now the government has an-

nounced a reduction in the price of milk which 

will definitely have a financial impact on the un-

ion. This will ultimately put pressure on milk 

producers." 

He said that unless the government releases 

subsidies to milk producers' unions prior to im-

plementation of the price cut, unions and socie-

ties will have to face the additional financial 

burden which would further delay payment to 

dairy farmers. 

Recalling previous hikes, including in procure-

ment price, SR Rajagopal, president of Coimba-

tore district milk producers association said, 

"During 2011 - 2013, the then Chief Minister J 

Jayalalitha increased procurement price by Rs 8 

and selling price by Rs 10. In 2019, the procure-

ment and selling price was increased by Rs 4 

and Rs 6 respectively. In my experience, any 

changes without altering the procurement price 

will lead to deterioration of the financial condi-

tion of milk societies." 

Commenting on the matter, a senior official 

from the Coimbatore District Cooperative Milk 
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Producers Union (Aavin) said modalities of im-

plementing the scheme will be revealed soon. 

The new retail price would come into effect 

from May 16. Aavin would sell a litre of milk at 

Rs 49 while the procurement price is Rs 31 per 

litre to milk producers. 

 

HC restrains government from taking over Sangam Dairy 
MAY 07, 2021 21:47 IST 

https://www.thehindu.com/news/national/andhra-pradesh/hc-restrains-government-from-taking-over-sangam-

dairy/article34508965.ece 

he Andhra Prdesh High Court on Friday 

suspended the Government Order is-

sued for taking over the Sangam Dairy 

and allowed its directors to carry on the daily 

operations as usual. However, the court re-

strained the company from selling any of its as-

sets without prior permission of the court. 

The directors of Sangam Dairy had challenged 

the proposed takeover by the government, 

questioning the authority with which it issued 

the order. 

They refuted the government’s allegation that 

the dairy was converted from a mutually aided 

cooperative society to a company in a fraudu-

lent manner. 

It may be noted that the Anti-Corruption Bu-

reau registered a case against company chair-

man and former MLA Dhulipalla Narendra Ku-

mar and managing director P. Gopala Krishnan, 

accusing them of committing various irregulari-

ties. 

 

Bhopal diary 
06th May 2021 02:48 AM 

https://www.newindianexpress.com/nation/2021/may/06/bhopal-diary-2299018.html 

 
iger reserves on alert after lions test 

positive 

Tiger reserves, national parks and wild-

life sanctuaries have been put on alert in 

Madhya Pradesh after five Asiatic lions at the 

Nehru Zoological Park (NZP) in Hyderabad 

tested positive for Covid-19. As per officials in 

the state forest department, all tiger reserves, 

national parks, sanctuaries, and safaris were al-

ready on alert following an advisory by the Min-

istry of Environment and Forest on the possibil-

ity of Covid-19 spread among wild animals. The 

development at NZP has led to more concerns. 

Most of the wildlife parks, tiger reserves, and 

sanctuaries are already closed due to a surge in 

Covid-19 cases that has prompted curfews or 

lockdowns in the affected districts. 

Covid-19 patient dies due to delay in treatment 

A 40-year-old suspected Covid-19 patient died 

in the state’s Ratlam district on Tuesday after 

he couldn’t get timely treatment. Advocate 

Suresh Dagar’s brother Anil Dagar took him on a 

motorbike from one hospital to the other. First, 

they went to a government medical college but 

were turned away after a wait of about two 

hours. Anil then took Suresh to a private hospi-

tal, but it was too late. “A CT scan of chest done 

at a private clinic showed acute infection in my 
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brother’s lungs, after which the doctor there re-

ferred him to the government medical college. 

However, despite waiting at the medical col-

lege’s gates for more than two hours, we 

couldn’t get a bed or emergency treatment for 

him. We then took him to a private hospital, but 

he didn’t survive,” Anil said. 

500 detained for violating Covid-19 norms in In-

dore 

More than 500 people have been detained and 

action was taken against a four-wheeler show-

room, dairy shops, grocery stores, and a few 

other commercial establishments for flouting 

Covid-19 norms and restrictions in the state’s 

Covid-19 hotspot of Indore on Tuesday. Around 

250 people were detained in temporary jails for 

a few hours in the city’s western part. In the 

east, 253 people were detained, Indore Police 

said. Most of those detained were found roam-

ing around without any credible reasons amid 

lockdown. 

By-poll loss exposes cracks within the BJP 

The BJP’s shock defeat in the recently-held As-

sembly by-poll election for Damoh seat in 

Madhya Pradesh has brought to the fore inter-

nal differences within the party. BJP candidate 

Rahul Singh Lodhi (who won the 2018 poll on 

Congress ticket) has blamed former minister 

and six-time BJP MLA Jayant Malaiya and his 

son Siddharth Malaiya for his defeat. Malaiya 

has responded saying he doesn’t need Lodhi’s 

loyalty certificate. State’s home minister Na-

rottam Mishra too has attributed the party’s 

loss to internal divisions, blaming ‘Jaichands’ 

(traitors). 

 

White Revolution 2.0: Time to build demand in dairy 
APR 5, 2021 

https://dairynews7x7.com/white-revolution-2-0-time-to-build-demand-in-dairy/ 

 
he first White Revolution, brought to its 

culmination in the 70s-80s by ‘Opera-

tion Flood’ and the dairy co-operatives 

movement built by Dr Kurien, changed the con-

text and the ethos of Indian dairy industry. We 

have come a long way since then – India is now 

the world’s largest milk producer, accounting 

for about 17 per cent of global milk produc-

tion.  It is also one of the world’s largest con-

sumers of dairy products. 

The question now is what next? The Indian con-

sumers are fast developing a mature palate in 

terms of taste, quality, variety and nutrition 

quotient of dairy products they consume. There 

is increasing awareness about impact of food on 

health, and thus increasing demand for toxin-

safe environment-friendly products and prac-

tices. Fair trade, buying locally produced goods 

to reduce carbon footprint and ensuring wel-

fare of farmers are no longer the topics limited 

to conference discussions, but active concerns 

of families consuming milk products. 

And yet, compared to mature dairy markets 

from the developed world, we still see a gap in 

India in terms of availability of value-added, in-

novative dairy products and categories. A wide 

variety of premium-quality, flavourful, healthy 

and nutritious dairy products that address the 

needs of different customer groups are still 

missing from the supermarket shelves, even in 

tier-I cities. One of the major reasons for this 
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gap is the need to shift our focus from the tradi-

tional back-end – the supply side – to the front-

end: it’s time to focus on building demand. 

Milking the opportunity for what it’s worth 

In mature markets, a wide variety of high-qual-

ity dairy products occupy the shelves, providing 

unlimited options to the consumers in terms of 

form, consistency, flavours, fortification and 

packaging convenience. Products that address 

almost every imaginable consumer preference – 

kids, mothers, senior citizens, globetrotters, 

health-conscious, calorie-conscious, ethical eat-

ers, busy executives and many more – ensure 

that everyone gets their choice in dairy. Over 

the years, these markets have been able to es-

tablish and develop niche categories in dairy, 

bringing innovative products to the market at a 

rapid pace. 

This approach has made the dairy production 

more profitable for the farmers – as value-

added milk products gain higher market share, 

the farmers get better pricing for their quality 

output, leaving them with more capital to invest 

in scaling up, improving yield and quality. 

In India, on the other hand, the supply has 

scaled up but without an equivalent develop-

ment in demand of value-added products – we 

still lag behind in producing high-quality value-

added dairy. Majority of the milk we produce in 

India is consumed as-is, with only a small share 

of it used to make value-added products. Value 

addition in terms of processing and developing 

into high-value products is still very limited in 

scale and scope. 

If we want to build a modern, flourishing dairy 

sector, ensure our dairy farmers benefit more 

and spread their wings to expand business, we 

need a 2-pronged strategy: 

•    Demand generation for value-added dairy 

products across cities and towns in India 

•    Encouraging innovation in product develop-

ment, category building and marketing of milk 

products 

 

A case for elevating the demand game 

For years, dairy cooperatives and manufactur-

ers that contributed to White Revolution have 

kept an unrelenting focus on building and scal-

ing up strong supply. Understandably, this focus 

has enabled us to satisfy growing domestic de-

mand for dairy, making India become a dairy 

production powerhouse. However, barring the 

‘Doodh hai wonderful’ campaign targeted at the 

urban audience, the industry hasn’t prioritised 

demand generation as a tool for farmer profita-

bility and elevation of quality standards in the 

dairy sector. Even today, it’s difficult to find ma-

jor players in the sector that allocate more than 

1-2 per cent of their revenues to marketing, cat-

egory building and product innovation. 

But, to use Bob Dylan’s words, the times are a-

changing. As India’s middle class gains more 

purchasing power and internet-enabled global 

exposure, the demand side is evolving much 

faster than ever before. We, as an industry, 

need to get our arms around this shape-shifting 

beast and capitalize on the latent opportunity 

by building new categories and path-breaking 

products that hit the right spot for our evolving 

consumer. 

How do we make this happen? Through a well-

orchestrated, industry-wide effort. A few strate-

gies come to mind: 

•    The B2C edge: as an industry, we need to 

prioritize demand generation and embrace the 

fast-paced innovation and market-focused agil-

ity of other food and FMCG segments. Position-

ing dairy as healthy, nutritious, wholesome food 

group and building consumer awareness about 

variety, quality and sustainability is crucial. 

•    Innovation: we must put our money where 

our mouth is and invest in research and devel-

opment for innovative products and categories. 

At an institutional level, we need more invest-

ment in creating state-of-the-art research and 

testing facilities. 

•    Quality: Evolving demand necessitates ele-

vation of quality standards through the dairy 



supply chain – this can be achieved through 

more tech integration, improved reach through 

integrated supply chain and better input solu-

tions for our farmer partners. Traceability of 

products, an important way consumer can en-

sure safety, quality and origin of the products 

they are consuming, needs to become ubiqui-

tous and widely employed. 

•    Embracing glo-cal: the global food mega-

trends are also reflected in urban India and 

have given rise to new popular categories like 

exotic cheese variants, kefir, flavoured Greek 

yoghurt and more. At the same time, there is an 

opportunity to take our evergreen desi dairy 

products in new directions – niftily packaged, 

flavoured rabdi, mishti doi, shrikhand, kheer 

and payasam hold the power to transform the 

ready-to-eat dairy segment across India. 

Supportive governments hold the key 

To empower the dairy industry, the central gov-

ernment and several state governments have 

taken recent steps in the right direction. Special 

budgetary allocation for National Dairy Devel-

opment Board, steps to improve credit for dairy 

farmers and network of institutions for better 

animal health are all welcome. 

The governmental support in creating the right 

infrastructure – such as consumer research fa-

cilities and testing labs that can assure highest 

standards, training and resource centres for 

dairy farmers, support for tech integration in 

dairy supply chain – will empower the dairy in-

dustry further. A national initiative to re-imag-

ine milk in various innovative, value-added 

products as healthy, safe, sustainable and ‘cool’ 

food group, especially for the younger genera-

tion will go a long way. 

While the support from governments is crucial, 

White Revolution 2.0 is contingent upon the 

dairy industry’s will and push to reinvent itself. 

That’s the only way to maintain and enhance In-

dia’s global leadership as a dairy powerhouse. 

 

 

 

Major dairy players eyeing Rs 65000 Crores packaged sweets market 
APR 5, 2021 

https://dairynews7x7.com/major-dairy-players-eyeing-rs-65000-crores-packaged-sweets-market/ 

 
hrough the market for packaged sweets 

remains largely unorganised in India, 

the larger consumer trend towards 

packaged foods in the wake of the Covid-19 

pandemic has given it a boost.The market for 

traditional Indian sweets is sized at `60,000-

65,000 crore 

Dairy brands such as Amul and Mother Dairy 

have been expanding their presence in the 

mithai segment in a bid to tap the increased 

consumption of packaged foods in the country. 

Amul has introduced over 13 products in the 

category since the onset of the pandemic and 

has also expanded its retail presence. 

Likewise, Mother Dairy, which only had milk 

cake in its sweets portfolio, launched four more 

products — orange mawa barfi, frozen rasmalai, 

gulab jamun and rasgulla —before Diwali last 

year. The company further expanded the cate-

gory in January and added Mathura peda and 

mewa atta laddoo to it. Tamil Nadu Co-opera-

tive Milk Producers’ Federation’s brand Aavin, 

too, had launched products such as Bombay ba-

dam halwa, chocolate nuts burfi, Bombay 

mundiri halwa, chocolate kaju katli, and pista 

nuts burfi last year. 
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Sweets market is largely unorganised 

Though the market for packaged sweets re-

mains largely unorganised in India, the larger 

consumer trend towards packaged foods in the 

wake of the Covid-19 pandemic has given it a 

boost. Mother Dairy, for instance, used to sell 

3,000 kg of its milk cake per month before the 

pandemic, which has grown by four-five times 

in the last one year. 

According to Rajat Tuli, senior principal, con-

sumer and retail practice, Kearney, the market 

for traditional Indian sweets is sized at `60,000-

65,000 crore, of which organised players have 

only a 5-7% share. A large share of the organ-

ised market is captured by snacks brands such 

as Haldiram’s and Bikano, as per industry esti-

mates. The dairy players draw less than 2% of 

their sales from the packaged sweets category, 

say sources. 

Amul had reported a turnover of `38,550 crore 

for FY20, while Mother Dairy’s revenue stood at 

over `10,447 crore during the period. 

The pandemic, however, has now presented an 

opportunity for these brands to expand their 

presence in the largely untapped segment. 

Amul, for instance, besides launching new prod-

ucts has also introduced its sweets in 300 mod-

ern trade (MT) stores. Overall, its traditional 

sweets portfolio is now present in 35,000 retail 

touchpoints. 

“Currently, sweets are manufactured in 10 

plants across the country and we plan to add 

four more plants in Delhi-NCR, Uttar Pradesh 

and Punjab this year,” says Jayen Mehta, senior 

general manager (planning and marketing), Gu-

jarat Cooperative Milk Marketing Federation, 

which owns the brand Amul. 

Mother dairy looking at Rs 100 crore sweets 

segment 

Mother Dairy, too, which is eying a topline of 

`100 crore from the category in the next three 

years, is expanding its focus across MT and e-

commerce. Region-wise, the focus initially is on 

North India, where the company has 2000 retail 

touchpoints. It has already launched these 

products on BigBasket and plans to be present 

on other e-commerce marketplaces by the end 

of this year. The company has kept the pricing 

of its products competitive to gain market 

share. 

“We have limited presence in this category and 

the aim is to draw customers and hence we are 

not charging any premium,” says Sanjay 

Sharma, business head – dairy products, 

Mother Dairy. According to Sharma, while its 

competitors are offering products like rasgulla 

and gulab jamun in the `230-250/kg range, 

Mother Dairy has priced them at `210-220/kg. 

Experts say due to the decline in HoReCa (ho-

tels, restaurants and cafes) sales, these brands 

are trying to tap the traditional sweets market, 

which helps them utilise the surplus milk. But 

the biggest impediment to their plan is likely to 

be the ‘lower shelf-life’ of the products. 

“Though these brands are trying to increase the 

shelf life of traditional sweets by offering better 

packaging, it also increases the cost of these 

products,” says Tuli of Kearney. Given that 

these brands compete with local shops, which 

offer these products at much lower prices, the 

cost becomes crucial to their ambition of gain-

ing market share, he adds. 

According to Devangshu Dutta, CEO of retail 

consultancy Third Eyesight, packaged mithai has 

been slow to take off in the Indian market due 

to inconsistencies in taste as several of these 

products need additives to increase shelf life. 

Going ahead, he says, as brands work on these 

issues, they are set to gain ground. 

 

 

 

 



Chief Ministers White Revolution Scheme launched at Ziro in Assam 
APR 5, 2021 
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ower Subansiri Deputy Commissioner, 

Somcha Lowang today launched the 

Chief Ministers White Revolution 

Scheme (CM-WRS) in the district by inaugurat-

ing a dairy farm and handing over 15 dairy cows 

to a beneficiary at Dilopolyang near here. Kago 

Shangkhang of the district was the beneficiary 

of the scheme. 

The programme was organized by the Ziro Dis-

trict Animal Husbandry & Veterinary Depart-

ment. Also Read – MLA Tarin Dakpe inaugu-

rated 100-bedded girl’s hostel at Raga Address-

ing the gathering, Deputy Commissioner Som-

cha Lowang encouraged the youths to grab the 

entrepreneurial opportunities that the present 

government is providing. She advised the bene-

ficiaries of the CM’s White Revolution Scheme 

to ensure the success of this flagship pro-

gramme. 

“The beneficiaries have to take utmost care of 

the cows for the first few weeks to let them ac-

climatise with the cold weather of Ziro. Personal 

interventions and regular inspections by the 

veterinary officials will have to be scheduled to 

ensure the cows are in their best health,” she 

added. Also Read – CCSWS demand action 

against DC of West Siang over ‘assault’ on 

teacher 

“The activities of all the departments are inter-

linked. Therefore, all the departments should 

work in tandem for the success of a scheme,” 

she said while calling for developing an inter-

sectoral department work culture. Meanwhile, 

District Veterinary Officer (DVO) Hano Tama 

dwelt at length about the objectives of the 

scheme. 

Besides a livelihood programme, the scheme 

also aims to expand, enhance and introduce sci-

entific rearing of dairy animals and thereby im-

proving the economic status of the dairy farm-

ers. Also Read – BJYM organizes ‘Sainik Samman 

Karyakram’ in Tawang for martyr soldiers at 

Galwan valley 

He also said that under this flagship pro-

gramme, five progressive and modern entrepre-

neurs of the district are being provided with a 

special assistance of Rs.10.80 lakhs as Govern-

ment share and Rs. 2.70 as beneficiaries share 

for the construction of dairy cow shed for ac-

commodating 15 cows with provision to accom-

modate 10 more dairy cattle. 
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Gokul dairy elections: Sahu Shetkari Aghadi gains control 
May 5, 2021 

https://indianexpress.com/article/india/gokul-dairy-elections-sahu-shetkari-aghadi-gains-control-7302556/ 

 
 day before the district started its 10 

days of strict lockdown, the Kolhapur 

District Cooperative Milk Producers 

Union, which retails its milk and milk products 

under the brand name of Gokul, saw a change 

of guard after more than 30 years. 

The cooperative union which was managed by 

the supporters of BJP leader Mahadev Mahadik 

and Congress MLA PN Patil saw the transition of 

power to the supporters of Congress MLA and 

minister Satej Patil, NCP MLA and minister Ha-

san Mushrif and Shiv Sena MP Sanjay Mandlik 

With a collection of approximately 10-12 lakh li-

ters of milk per day, Gokul by far is the largest 

functional cooperative dairy in the state. The 

dairy is mainly into the sales of pouch milk and 

has a dedicated consumer base in the state, es-

pecially in Pune and Mumbai. Being in the coop-

erative heartland of Southern Maharashtra 

Gokul has been governed by directors who 

were elected by the village-level cooperative 

milk societies. 

Like other cooperative institutions, Gokul has 

been the center of power tussle between the 

cooperative barons in the area. Along with pres-

tige, control of Gokul allows for the building of a 

strong network of dedicated voters in the area 

also. Unlike the sugar mills which have limited 

areas of influence, Gokul allows access over the 

whole district. 

For the last 30 odd years, Gokul was in control 

of directors who owned allegiance to Mahadik 

and PN Patil, the Congress leader. Mahadik was 

originally a Congress leader but due to the dif-

ference with Satej Patil had drifted away from 

the party. His nephew Dhananjay is a BJP 

leader. 

The formation of the Mahavikas Aghadi govern-

ment in the state was used by the Congress and 

NCP leaders in Kolhapur to wrestle control of 

Gokul. Issues like the conversion of Gokul into a 

multi-state cooperative and losses were high-

lighted during the campaign which saw minis-

ters Patil and Mushrif along with Shiv Sena lead-

ers going all out to woo the voters. 

On Tuesday of the 21 seats which went to the 

polls the Sahu Shetkari Aghadi, the panel sup-

ported by Patil and others managed to win 17 

seats, while the ruling panel which was sup-

ported by Mahadik and others got 4 seats. 

In view of the rising cases of COVID 19, there 

were calls to postpone the elections were made 

by various parties with the matter being taken 

up the Supreme Court. The apex court allowed 

the elections to be held but the decision of the 

ministers to call for a strict lockdown a day after 

the elections were held has evoked strong reac-

tions from people. Shramika Mahadik, one of 

the directors and wife of Dhananay tweeted 

against this decision and said this demonstrated 

the lust for power of the other group. Social 

media was also rife with people criticizing the 

decision. 
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Livestock focused startup Brainwired raises fresh Funding 
APR 3, 2021 

https://dairynews7x7.com/livestock-focused-startup-brainwired-raises-fresh-funding/ 

 
ivestock focused and agritech startup 

Brainwired announced on Thursday that 

it has raised undisclosed amount of 

funding in a bridge round led by Agility Venture 

Partners. Other top angel investors including 

Dhianu Das and Nandi Mehta and Mumbai An-

gels also participated in the round.  The startup 

is now valued at 5 Cr following the latest capital 

infusion. 

Last year in May, the company had raised undis-

closed amount of funding in a pre-seed funding 

round led by Mumbai angels. Following this 

funding, the company successfully closed its 

pre-seed round at the height of COVID-19 pan-

demic last year. 

Commenting on the Bridge funding round, Sree-

shankar S Nair, co-founder & CEO, said “We’re 

thrilled at the amount of investor attention 

we’ve received for Brainwired. We hope to 

solve cattle concerns across India with our inno-

vative solution.” 

Prashant Narang, co-founder of Agility Venture 

Partners said “We hold high hopes from Brain-

wired, which has garnered a lot of acclaim since 

its inception. The start-up won at the AS-

SOCHAM start-up launchpad (Kochi) and the 

Maharashtra start-up week. It was at the Silicon 

Valley-based Y Combinator SS’19 too. We be-

lieve it can achieve an international foothold 

with its approach to dairy and livestock farm-

ing.” 

Sreeshankar added “Having a good product isn’t 

enough unless it solves a core problem for your 

customers. At Brainwired, we excel in under-

standing our customers, and this helps us shape 

our solution to their needs.” 

The Kochi based startup recently hogged the 

limelight by winning the Agri India Hackathon 

conducted by ICAR, Pusa Krishi and Govt of In-

dia. 

Founded in February 2018 by Sreeshankar S 

Nair and Romeo P Jerard, Brainwired essentially 

aims to revolutionize dairy farming by connect-

ing two disparate threads – technology and 

dairy farming. It does this with the help of its 

flagship product with WeSTOCK, a livestock 

health monitoring and tracking system. This sys-

tem uses an IoT ear tag and an ML algorithm to 

identify sick and in-heat livestock and alert 

farmers accordingly. To put it simply, Kochi-

based start-up aims to track the health of dairy 

cattle through IoT and ML algorithms. 

 

India is considered to be No 1 potential chocolate market of the world 
APR 3, 2021 

https://dairynews7x7.com/india-is-considered-to-be-no-1-potential-chocolate-market-of-the-world/ 

ndia has long been known for its love affair 

with sugar. Sweets play a major role in fes-

tivals and family celebrations and delicacies 

such as gulab jamun — fried dough balls soaked 

in syrup —and barfi —made with condensed 

milk — are popular gifts. Not only is India the 

world’s biggest consumer of sugar, it’s also one 

of the top producers. 

That penchant for sweet confections together 

with a massive, youthful and increasingly afflu-

ent population has chocolate-makers around 

the world sitting up and taking notice. Indians 
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currently eat only about a 10th as much choco-

late confectionery as the global average and the 

International Cocoa Organization recently de-

scribed the country as the No. 1 potential mar-

ket of the future. 

Chcolates as a substitute to traditional sweets 

Chocolate —as well as ice cream, cakes and milk 

shakes — is starting to displace traditional 

treats among the middle classes. No longer just 

something to be given at special occasions such 

as weddings or the Diwali festival, it’s becoming 

an everyday snack for many Indians. The coun-

try’s chocolate market was estimated to be 

worth 172 billion rupees ($2.3 billion) in 2019 

and will grow by 6.7 per cent a year from 2020 

to 2024, according to Mintel. 

The rise of India as a chocolate consumer comes 

at a welcome time for a global industry strug-

gling with stagnating sales as people seek out 

healthier snacks. Lockdowns are also posing a 

challenge in the shorter term, with cocoa prices 

in New York posting their biggest quarterly drop 

in a year. 

As the global outlook dimmed, Barry Callebaut 

was building its presence in India. From just a 

single employee in 2007, the chocolate titan 

now has 200 staff and has just opened its third 

factory. 

 

The changing face of India’s retail landscape is 

one of the key drivers of consumption, accord-

ing to the Swiss company. While small neigh-

borhood stores and traditional grocers remain 

the most popular places to buy chocolate, par-

ticularly in lower-tier cities and rural areas, the 

rise of supermarkets and modern retail in 

places like Mumbai is boosting the availability 

of chocolate, said Dhruva Sanyal, Barry 

Callebaut’s managing director in India. “More 

consumers are choosing to shop at modern re-

tail stores such as hypermarkets and supermar-

kets on a weekly or monthly basis,” he said. 

“This is encouraging modern retailers to expand 

their product range, and food such as chocolate 

is now prominently available.” 

E-Commerce as a demand booster 

E-commerce and the internet are also boosting 

sales as Instagram-savvy manufacturers harness 

the power of social media to appeal to millenni-

als. “What many pastry chefs and foodies have 

done with their social media is providing tre-

mendous access to the chocolate culture in In-

dia,” Sanyal said. 

There’s also a growing interest in premium 

products such as Les Recettes de l’Atelier, 

Nestlé SA’s luxurious collection of chocolate 

tablets, and ITC’s Fabelle Trinity range. High-

quality chocolates are expected to grow to 80 

per cent of the total market in a decade from 20 

per cent now, the International Cocoa Organiza-

tion said. This would represent a complete flip 

of the current split with the lower-quality cate-

gory of chocolate that’s produced from vegeta-

ble oil. 

A growing health-consciousness and the fact 

that India has a rising number of vegans is also 

shaping the evolution of the industry in the 

country. Another key challenge for the choco-

late makers will be how to overcome the price-

sensitive nature of the market and the plethora 

of cheap alternatives. They’ll also be hoping 

there won’t be any more scandals like the one 



in 2003 when customers found worms in 

Mondelez’s Cadbury Dairy Milk bars. 

Dark Chocolates are also becoming part of 

choice set 

Swagatika Priyadarsani, a sales manager at an 

insurance company, said she prefers darker 

chocolate because of the taste and the lower 

sugar content. The 20-something, who lives in 

Bhubaneswar, said she felt better about giving 

dark chocolate rather than sugary local treats to 

younger relatives and the children of friends. 

Amul, India’s biggest dairy firm, is tapping this 

preference and is offering more bitter varieties 

with a higher cocoa content. It is currently dou-

bling its chocolate production capacity. 

“One expects cocoa consumption to increase 

but not the sugar addition in that,” said R.S. So-

dhi, managing director of the Gujarat Coopera-

tive Milk Marketing Federation, which owns the 

Amul brand. “Our dark chocolate business has 

been growing at more than 100 per cent in the 

last two years.” 

 

Niche varieties of chocolate could also prove 

popular in India due to the high numbers of 

vegetarian, vegan and lactose-intolerant peo-

ple. 

Niche segments 

Gurugram-based start-up Piperleaf India is mar-

keting “mylk chocolates” with a rich cocoa and 

creamy hazelnut paste as an alternative to 

dairy. It’s also planning to introduce sugar-free 

bars and chocolate gift boxes by August to coin-

cide with Raksha Bandhan, a festival at which 

gifting sweets is an essential part of the occa-

sion. 

“We are seeing a shift in consumer preferences, 

with people getting attracted toward vegan 

products and becoming health conscious,” said 

Anshul Agarwal, Piperleaf’s founder. “The In-

dian chocolate market is bound to grow at a 

fast pace as per-capita consumption is still low, 

incomes are rising and people are looking for 

quality alternatives.” 

 

Cadbury selling 'nostalgic' Dairy Milk bar that's not been available in UK before 
2 MAY 2021 

https://www.mirror.co.uk/news/uk-news/cadbury-selling-nostalgic-dairy-milk-24022976 

f you love Cadbury chocolate and trying 

new things, then you're going to want to 

get yourself down to your nearest B&M 

store very soon. 

That's because the bargains store is going to be 

selling a special edition Dairy Milk bar that's 

never been available in the UK, according to 

Manchester Evening News. 

The chocolate manufacturer may be thought of 

as a British brand, but a number of their prod-

ucts are only sold in other countries. 

This particular bar, the Neopolitan, has previ-

ously only been found in Australia and it's de-

scribed as being a "nostalgic nod to a favourite 

Australian dessert and a novel take on the ice-

cream classic that delivers a unique three-lay-

ered block". 

 

 
An Instagram user called @kevssnackreviews 

shared a look at the Diary Milk bar on Insta-

gram, writing: "Dairy Milk Neapolitan is now 

in @bm_stores! Plus Choc Orange Shreddies are 

back." 

Cadbury fans went wild over the announce-

ment, with one saying: "This chocolate looks so 

nice." 
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Another wrote: "Get me one." 

"Yummy," proclaimed a third. 

Someone else added: "I've got to find it." 

"I want this," admitted a different user. 

"A trip to B&M is needed!!! This looks amazing," 

posted a seventh person. 

The Cadbury Dairy Milk Neoplitan bar isn't avail-

able to buy online at B&M yet but similar-sized 

Cadbury bars including Crispy Mint Creme, Cad-

bury Caramilk, Cadbury Marble and Dairy Milk 

Top Deck are currently being sold on the web-

site and in selected stores for £2.99. 

 

 

Milk has a unique identity: All others are clones and derivatives 
APR 1, 2021 

https://dairynews7x7.com/milk-has-a-unique-identity-all-others-are-clones-and-derivatives/ 

 
he buzz around veganism and resurgent 

drive for pushing plant-based drinks 

have exposed the Indian dairy industry 

to a new potential risk. The risk is that of con-

fusing consumers between milk as is conven-

tionally known, and milk that is derived from 

plants and non-mammal sources. That could 

lead to misinformation and misunderstanding. 

While there is no danger to the demand for 

conventional milk, explains a person in the dairy 

industry, it does not take long for misinfor-

mation to sell. 

A brand like Amul, which has a consolidated 

turnover exceeding Rs 52,000 crore (during 

2019-20), has taken cognisance of this. This 

brand decided to issue advertisements to create 

awareness among the general public about this 

misinformation. “Some people in the name of 

promoting veganism are spreading misinfor-

mation about the Indian dairy industry. I believe 

these are strong lobbies who are trying to sell a 

set of products by selling a bunch of lies,” ex-

plained RS Sodhi, MD, Gujarat Cooperative Milk 

Marketing Federation (GCMMF). 

There are constant allegations that the dairy in-

dustry indulges in harmful activities. To which 

Sodhi replied, “In India, we respect bovine ani-

mals and no one indulges in such acts. If there 

are [miscreants], this is a small group. In every 

industry or sector, there are people indulging in 

wrongdoings. A whole group cannot be blamed 

for that.” 

There has been a steady growth in demand for 

soya and almond-based drinks which are also 

called soya milk and almond milk. “In India, we 

do not see this as a major challenge to the dairy 

industry since milk is an important and regular 

component of regional diets for ages.” An offi-

cial at National Dairy Development Board 

(NDDB) said, “As long as the consumer under-

stands the difference between milk and plant-

based beverages, the Indian dairy sector is un-

likely to witness any major threat.” 

However, it is safe to say, misinformation can 

hurt the industry that provides livelihood to 10 

crore landless and marginal farmers. 

“Having milk associated with plant-based bever-

ages/ drinks may confuse a set of people. Other 

than traditional products like coconut milk, no 

plant-based drinks should be allowed to use the 

term milk,” stressed Sodhi. As per Codex Ali-

mentarius – the international food code devel-

oped jointly by the Food and Agriculture Organi-

zation (FAO) and the World Health Organization 

(WHO), milk is the normal mammary secretion 

of lactating animals, obtained by milking with-

out any addition or extraction from it. Many 
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countries follow this code. However, this gets 

tweaked in some countries. While some west-

ern countries are very strict on the use of the 

term milk, there are some that allow the com-

panies to use the word without understanding 

the impact, stated a source. 

In the case of India, there are rules which do 

not legally permit the use of the term milk with 

any product other than bovine-produced milk. 

As per the Food Safety Standards (Food Product 

Standards and Food Additives) Thirteenth 

Amendment Regulations 2017, for plant-based 

dairy analogue products, which are not milk, 

milk products or composite milk products, no 

label or publicity material can be used which 

claims, implies or suggests a milk product. 

An advertisement by Amul makes a plea to the 

Indian authorities, “These existing regulations 

need to be enforced strictly and the draft regu-

lation of FSSAI 2020 for dairy analogues needs 

to be finalised and implemented at an early 

date. This is an appeal of the dairy industry to 

FSSAI.” No representation has been made to 

FSSAI about it, but the players are expecting the 

authorities will look into it. 

Usually, soya and almond drinks claim to be 

natural. Countering this, Sodhi said, “Most of 

these plant-based beverages have several ingre-

dients used to prepare it. And if you see some 

of the ingredients, one is smart enough to un-

derstand how healthy and natural it is com-

pared to milk.” He further added, “Instead of 

making unscientific claims to defame a product 

that has existed for centuries, use facts to sell 

your product.” 

Someone familiar with the matter said there is a 

particular brand that has entered into a plant-

based business. Could it, therefore, be that 

brand’s desire to tap into the milk industry by 

spreading misleading concepts about dairy 

products? 

 

 

ACB grills Dhulipalla for five hours in dairy ‘scam’ 
02nd May 2021 03:41 AM 

https://www.newindianexpress.com/states/andhra-pradesh/2021/may/02/acb-grills-dhulipalla-for-five-hours-in-

dairy-scam-2297535.html 

IJAYAWADA:  Anti-Corruption Bureau 

(ACB) officials, who took former Pon-

nur MLA and senior TDP leader Dhuli-

palla Narendra into their custody from Ra-

jahmundry Central Jail and brought to the Vijay-

awada office, grilled him for more than five 

hours on Saturday.  

On Friday, ACB Special Court in Vijayawada 

granted five-day custody of Narendra to the 

ACB team in the case filed against him in con-

nection with the alleged irregularities in San-

gam Dairy.  The ACB Special Court directed that 

the interrogation of Narendra should take place 

in the presence of his counsel. Guntur ACB team 

reportedly found various financial and adminis-

trative irregularities under Narendra’s chair-

manship, in connivance with others, in the past 

10 years. It also reportedly found that land 

worth more than `700 crore was transferred il-

legally.  

Narendra was brought to the ACB office in Gol-

lapudi around 12:40 pm. His counsel Gottipati 

Ramakrishna was present. The ACB officials re-

portedly gave Narendra a questionnaire on the 

transfer of lands to his charity without the gov-

ernment’s permission and other financial irreg-

ularities in the Sangam Dairy. Later, ACB offi-

cials took his statement and sent him to Vijaya-

wada District Jail. 

Speaking to the media outside the ACB office, 

Narendra’s wife Jyothirmai alleged that fake 

documents were being used to fabricate 

charges against her husband. She alleged that 

the YSRC government is targeting those who are 
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questioning the “bad governance” of Jagan Mo-

han Reddy. In another incident, APCID ques-

tioned former water resources minister 

Devineni Uma for the second time in Mangala-

giri on Saturday in connection with a forgery 

case.  

 

 

Arohan Financial Services, Dodla Dairy get Sebi's go ahead for IPO 
April 26, 2021 19:58 IST 

https://www.business-standard.com/article/markets/arohan-financial-services-dodla-dairy-get-sebi-s-go-ahead-

for-ipo-121042601070_1.html 

 
on-banking financial company Arohan 

Financial Services and Dodla Dairy, a 

leading dairy company in South India, 

have received capital markets regulator Sebi's 

go-ahead to float initial share-sales. 

The two companies filed their preliminary pa-

pers with Sebi on February 15 and obtained its 

observations on April 23, an update 

with Sebi showed on Monday. 

Sebi's observation is very necessary for any 

company to launch public issues like initial pub-

lic offer (IPO), follow-on public offer (FPO), and 

rights issue. 

Arohan Financial Services plans to raise be-

tween Rs 1,750 crore and Rs 1,800 crore, as per 

market sources. 

The public offer of the Aavishkaar Group pro-

moted company comprises a fundraise through 

a fresh issuance of shares amounting to Rs 850 

crore, according to Draft Red Herring Prospec-

tus (DRHP). 

In addition, the company will have an offer for 

sale of 2,70,55,893 equity shares by Maj Invest 

Financial Inclusion Fund II K/S, Michael & Susan 

Dell Foundation, Tano India Private Equity Fund 

II, TR Capital III Mauritius, and Aavishkaar Good-

well India Microfinance Development Company 

II Ltd. 

The net proceeds from the fresh issue will be 

utilised for augmenting the company's capital 

base to meet its future capital requirements. 

Edelweiss Financial Services Ltd, ICICI Securities 

Ltd, Nomura Financial Advisory and Securities 

(India) Private Limited, and SBI Capital Mar-

kets Limited are the managers of the issue. 

Dodla Dairy's IPO comprises fresh issuance of 

shares worth up to Rs 50 crore, besides, an of-

fer for sale of up to10,085,444 equity shares by 

TPG Dodla Dairy Holdings Pte Ltd, Dodla Sunil 

Reddy, Dodla Deepa Reddy, and Dodla Family 

Trust, according to the draft papers. 

Proceeds from the issue will be used for pay-

ment of certain borrowings, funding capital ex-

penditure requirements of the company and for 

general corporate purposes. 

Axis Capital and ICICI Securities will manage the 

company's initial share sale. 

The company's operations in India are primarily 

across the four south Indian states of Andhra 

Pradesh, Telangana, Karnataka, and Tamil Nadu. 

Its international operations are based in Uganda 

and Kenya. 

The equity shares of both companies will be 

listed on NSE and BSE. 
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Global News 

Spilled Milk: Pandemic’s school, restaurant closings big hit to dairy industry 
May 15, 2021 

https://kearneyhub.com/news/local/spilled-milk-pandemic-s-school-restaurant-closings-big-hit-to-dairy-indus-

try/article_cd2960f8-b4d1-11eb-9555-9377f7614342.html 

EARNEY — The COVID-19 pandemic 

turned most businesses and industries 

upside down, but few were affected 

more immediately or dramatically than produc-

ers of perishable food products. 

The Wolfe family, who built Wolfden Dairy 

southwest of Kearney after moving from Vir-

ginia in 1997, saw market changes soon after 

the first schools and restaurants closed more 

than a year ago. 

Even as orders from those two huge markets 

declined, Wolfden Dairy owners and employees 

continued to milk 580 Holstein cows three 

times a day, every day. 

“A lot of the (processing) plants had problems 

when the schools shut down because they were 

set up to put milk into small (one-serving) bot-

tles and cartons,” Steve Wolfe said, not fill more 

large milk cartons and jugs as demand shifted to 

grocery stores. 

Wolfe recently was appointed by U.S. Secretary 

of Agriculture Tom Vilsack to a three-year term 

on the national Cattlemen’s Beef Promotion & 

Research Board that oversees the Beef Checkoff 

Program. Wolfe was nominated by the Ne-

braska Dairy Association. 

CBB’s goal is to drive demand for beef, and 

dairy cattle are part of the beef food chain. 

Wolfe said there never was a milk shortage dur-

ing the pandemic. However, it took nearly a 

month for processors to switch operations for 

more grocery store sales. 

 

Chocolate is about to get more expensive due to upsurge in palm oil prices 
MAY 14, 2021 

https://dairynews7x7.com/chocolate-is-about-to-get-more-expensive-due-to-upsurge-in-palm-oil-prices/ 

 
he meteoric rise in palm oil prices is 

poised to inflate costs for everyone 

from restaurants to confectionery and 

cosmetic manufacturers, and could potentially 

change consumption patterns. 

The world’s most consumed edible oil has 

surged more than 120 per cent in the past year 

and burst through RM4,500 (S$1,453) a ton to a 

record on Wednesday (May 12). The tropical oil, 

which is found in products as diverse as choco-

late, pastries, soaps, lipstick and biofuel, and is 

widely used in Asian restaurants, has been 

swept up in the global commodity rallies as 

farm crops soar on weather worries and China’s 

crop-buying spree. 

Palm oil, which is mainly produced in Indonesia 

and Malaysia, is so popular that one study esti-

mates about half of all packaged products 

found in supermarkets contain it. While there 

are alternatives – like soybean oil and sunflower 

oil – prices for those have been rising too, in-

creasing concern over global commodities 

prices which is already at the highest in seven 

years. 

“We’re in uncharted waters at these levels,” 

said Marcello Cultrera, an institutional sales 

manager and broker at Phillip Futures in Kuala 

Lumpur. “The high prices will mainly affect costs 
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of fast-moving consumer goods’ manufacturers 

in the short term.” 

The biggest importer is India, followed by China. 

While the oil faces headwinds in Europe and the 

US over concerns its cultivation causes defor-

estation, the rally in edible oil prices could add 

to costs at companies such as Unilever, which 

purchases about 1 million tons of palm oil, palm 

kernel oil and derivatives annually for use in 

products such as ice cream, cosmetics and 

soaps, making it one of the world’s largest buy-

ers. 

Consumption in India is especially at risk be-

cause of a drop in demand outside the home 

and the impact of world’s worst Covid-19 out-

break according to Atul Chaturvedi, president of 

Solvent Extractors’ Association. The country is a 

very price-sensitive market and high prices are 

hurting demand, he said. 

Companies wanting to shift out of palm to other 

oils may find opportunities limited due to 

higher costs whichever option they choose. Soy-

bean oil, the second-most consumed oil, is up 

150 per cent in the past year, and sunflower oil 

prices from Ukraine have more than doubled. 

“The rise in prices to all-time highs is bound to 

affect consumer habits,” said Gnanasekar Thia-

garajan, head of trading and hedging strategies 

at Kaleesuwari Intercontinental. “Consumption 

is expected to go down, and if this uptrend in 

prices is maintained, there could be a shift in 

food habits that could altogether change 

food preferences.” 

 

Replacing dairy with plant-based milk may not be as beneficial as you think 
MAY 14, 2021 

https://dairynews7x7.com/replacing-dairy-with-plant-based-milk-may-not-be-as-beneficial-as-you-think/ 

 

one are the days when the most com-

plicated choice you had to make in the 

milk section of the dairy aisle was re-

duced fat or whole. Now, you will find carton af-

ter carton of dairy-like beverages made from 

foods you never thought could be “milked” — 

almonds, oats, rice, peas. 

While cow’s milk is still the most popular ac-

cording to retail sales, non-dairy alternatives hit 

an estimated $2.95 billion last year, up 54% 

from five years earlier, according to the market 

research firm Mintel. These plant-based alter-

natives are typically made by soaking the leg-

ume, nut, grain or other main ingredient and 

then pressing and straining the liquid, or “milk.” 

Many people prefer them because they want or 

need to avoid dairy, but some choose them be-

cause they believe they are healthier than cow’s 

milk. Some experts urge consumers to look be-

yond the hype and to examine the nutrition la-

bel, however, because some may not be as 

healthful as they seem. 
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Q: Are plant-based milks good for me?This will 

depend on which type of plant milk you drink, 

whether it is fortified, how many added sugars 

it contains and how it fits into your overall diet. 

You should not assume, for instance, that plant 

milks contain the same nutrients as cow’s milk, 

even if the drink is white and has the same 

creamy texture. And some of the sweetened 

versions can contain more added sugar than a 

doughnut.  

“In general, these non-dairy milks have been 

promoted as healthier, and that’s not neces-

sarily the case,” said Melissa Majumdar, a 

spokeswoman for the Academy of Nutrition and 

Dietetics. 

Cow’s milk is naturally rich in protein, calcium, 

potassium and B vitamins, and is often fortified 

with vitamin A (which is naturally present in 

whole milk) and vitamin D. While many plant-

based milks are enriched with many of the nu-

trients found in cow’s milk, not all are. And 

many do not provide enough of certain key nu-

trients like protein, potassium and vitamin D, 

Jackie Haven, deputy administrator for the U.S. 

Department of Agriculture’s Center for Nutri-

tion Policy and Promotion, wrote in an email: 

“Usually, these beverages do not include all of 

the necessary nutrients needed to replace dairy 

foods.”That being said, non-dairy beverages can 

be important alternatives for those who are al-

lergic or intolerant to milk or who are otherwise 

avoiding dairy. And they can be a part of a 

healthy diet as long as you pay attention to the 

nutrition facts label and make sure you are get-

ting the same essential nutrients you would 

normally get from real milk.“You can still meet 

your nutrition goals without drinking cow’s 

milk,” said Megan Lott, a nutritionist and dep-

uty director for the Healthy Eating Research 

program at Duke University . “It just takes really 

educating yourself. 

”Q: How do the different types of plant milks 

compare? A: According to SPINS , a market re-

search company, the six most popular plant-

based milks based on sales data from the past 

year are almond, oat, soy, coconut, pea and rice 

(excluding blended versions, like coconut al-

mond).Here is how the original or unsweetened 

versions of each stack up to one another and to 

whole milk in terms of taste, protein, calories, 

fats and other attributes. (We used whole milk 

for comparison because it has become more 

popular in recent years, but keep in mind that 

the USDA dietary guidelines recommend drink-

ing low fat and skim versions rather than whole. 

All versions below contain calcium and vitamin 

D. 

Almond milk:  This nutty-flavoured beverage is 

the most popular plant milk, according to SPINS. 

One cup of the unsweetened version has just 37 

calories — about a quarter the amount in whole 

milk — and about 96% less saturated fat. But it 

is no match for cow’s milk (or raw almonds 

themselves) in terms of protein — it has just 

about 1 gram, compared with the 8 grams pre-

sent in whole milk. If you have a nut allergy, ex-

perts recommend avoiding it as it may trigger 

an allergic reaction.Oat milk: Sales of this thick, 

creamy drink increased by 182% since last year, 

according to SPINS, making it one of the fastest 

growing plant milks. 

One cup of the popular Oatly! brand’s original 

version has little saturated fat (0.5 grams) and 

slightly fewer calories than whole milk (120 ver-

sus 146), but has 7 grams of added sugars (plain 

milk has none) and only 3 grams of protein.One 

cup does have some fibre — 2 grams — but Dr. 

Edwin McDonald IV, an associate director of 

adult clinical nutrition at the University of Chi-

cago Medicine, said that is not very much. “If 

you are looking for health benefits from oat 

milk, you’re better off eating oatmeal,” he said. 

One cup of oatmeal, for instance, has twice as 

much fiber as one cup of oat milk. Fiber is im-

portant for gut health, cholesterol and blood 

sugar control, and for maintaining your 

weight.Soy milk: When fortified with calcium 



and vitamins A and D, soy milk is the only non-

dairy milk that is comparable to cow’s milk in 

terms of nutrient balance, according to the die-

tary guidelines. One cup has 6 grams of protein, 

105 calories and about 89% less saturated fat 

than whole milk. Made from soybeans, it has a 

similar consistency to cow’s milk and is a natu-

ral source of potassium.“If you are looking for 

more of a nutritionally balanced milk substitute, 

then pea and soy are going to be the best,” said 

Dr. David Ludwig, an endocrinologist and obe-

sity researcher at Boston Children’s Hospi-

tal.While there has been some concern about 

the estrogen-mimicking compounds called iso-

flavones in soy, there is not enough data to 

prove any harm or benefit. 

If you are allergic to soybeans, though, experts 

say to avoid it.Coconut milk: Made from the 

grated meat of coconuts, it is naturally sweet 

and has about half as many calories as whole 

milk, but has little protein (0.5 grams per cup), 

and has 5 grams of saturated fats — about the 

same amount as whole milk — with no healthy 

unsaturated fat. As with dairy fat, there is the 

concern that coconut fat can raise the levels of 

LDL, or “bad,” cholesterol, said Alice H. Lichten-

stein, a Gershoff professor of nutrition science 

and policy at Tufts University. 

Pea milk: Sometimes called “plant protein milk,” 

this beverage is made from yellow split peas. As 

with other plant milks that are made from leg-

umes, like soy milk, pea milk is high in protein (8 

grams per cup) and unsweetened versions con-

tain about half the calories of whole milk, and 

just half a gram of saturated fat. “My favourite 

non-dairy milk is pea milk,” said McDonald, who 

is lactose intolerant and a trained chef. That is 

because of its protein, and a texture he likens to 

cow’s milk — somewhat creamy with a mild 

taste.Rice milk: 

Made from brown rice, the milk has a naturally 

sweet taste. It has slightly fewer calories than 

whole milk (115 versus 146 per cup), and no 

saturated fat; however it is very low in protein 

(0.7 grams per cup). When compared with 

other plant-based milks, “there doesn’t seem to 

be any benefit from rice milk,” Lichtenstein 

said.The beverage also has fast-digesting carbo-

hydrates, Ludwig said, which can quickly con-

vert into glucose, spiking insulin and blood 

sugar levels — a potential concern for people 

with diabetes or with severe insulin resistance. 

Q: Should I be concerned about added sug-

ars? A: Yes. To make plant milks more palatable, 

manufacturers will often add sugars in the form 

of cane sugar, rice syrup and more. While one 

cup of plain cow’s milk contains 12 grams of 

sugars, all of it comes from naturally occurring 

lactose, which is digested more slowly and 

keeps your metabolism more stable over time 

than refined sugars.However, for some, a cup of 

coffee with unsweetened milk is not satisfying. 

“People like the sweetened versions of those,” 

said Suzanne Devkota, an assistant professor at 

the Cedars-Sinai Medical Center who specializes 

in nutrition and metabolism. “But now the car-

bohydrate level of the plant alternative is twice 

as much as the cow’s milk.”  

Unsweetened almond milk, for instance, has 

just 2 grams of naturally occurring sugar per 

cup. The same amount of WestSoy Chocolate 

Peppermint Stick Soymilk has 25 grams of sugar 

— 2 1/2 times the amount in one original glazed 

doughnut from Krispy Kreme. Make sure to 

keep an eye on the nutrition label, and watch 

out for flavoured versions, like those labelled 

“vanilla” or “chocolate,” because they often 

contain added sugar.“What you don’t want is to 

have a non-dairy product really be your des-

sert,” said Penny Kris-Etherton, a professor of 

nutritional sciences at Penn State. “You want it 

to function as a dairy product in your diet.” 

Q: Are plant milks worth the money?A. While 

the price of plant-based milks can range widely 

— from $3 or more for a half-gallon — regular 

milk is often much cheaper. A gallon of whole, 



on average, costs $3.58.“Cow’s milk is going to 

be the least expensive,” said Majumdar, of the 

Academy of Nutrition and Dietetics. “But it has 

the most nutrients, so you are getting more 

bang for your buck.”Christopher Gardner, a nu-

trition scientist and professor of medicine at 

Stanford Prevention Research Center, however, 

said that for him, the higher price of plant milks 

is worth it for animal welfare and environmen-

tal reasons. “I’ve never met a belching soybean 

or pea,” he said, referring to cows’ emissions of 

methane gas. “If you are an eco-warrior, it 

could be worth the cost.”Not all plant milks are 

eco-friendly, though. It requires an estimated 

15 gallons of water to grow just 16 almonds; 

and most are grown in drought-stricken Califor-

nia. 

Q: Are plant-based milks bad for me?  

A: “We don’t have to be afraid of them,” Ludwig 

said. “But concern creeps in as you start to in-

crease the amount.” Because of their lack of 

certain nutrients, low level of protein and high 

amount of carbohydrates in some, Ludwig rec-

ommended drinking no more than one cup per 

day. While there have been many studies on 

cow’s milk and how it affects bone health and 

heart disease risk, there is very little research 

into plant milks because most have not been 

around for as long.Young children also should 

not be exclusively swapping plant milks for 

cow’s milk unless there is a medical or special 

dietary reason for them to do so, since some 

plant milks may not provide the same essential 

nutrients they would otherwise get from cow’s 

milk.  

Gardner said that it is important to focus on 

consuming whole foods, and not the processed 

versions. Eating whole soybeans, oat cereals 

and almonds is preferable to drinking their 

milks. “When you make milk of them, you are 

removing some of the nutrients,” he said. 

 

Milk production rises 3.3 pct in Q1 
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urkey's cow milk production rose by 3.3 

percent in the first quarter of this year 

compared to last year, the country's sta-

tistical authority revealed on May 12. 

The amount of cow milk collected by the inte-

grated dairies reached 2.6 million tons from 

January to March, TÜİK data showed. 

Drinking milk production decreased 1.1 percent 

year-on-year to 418,884 tons in the first three 

months of this year. 

The country made 192,137 tons of cheese in 

January-March, 97 percent of which was made 

from cow milk as the rest was produced from 

sheep, goat, buffalo and mixed milk. 

Yogurt production by integrated dairies fell 4.1 

percent, reaching 261,341 tons during the same 

period. 

Production of the salty yogurt drink, ayran, 

came up at 137,735 tons, down 10.8 percent 

compared to the same quarter 2020. 

According to the National Milk Council data, 

Turkey exported dairy products worth of $94.7 

million in January-March, up from $90.8 million 

in the same period of last year. 

China, Iraq and United Arab Emirates were the 

top export markets for Turkish dairy products in 

the first quarter of 2021. 
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Chobani launches first-ever Fair Trade Certified yogurts 
MAY 11, 2021 
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hobani launched Fair Trade versions of 

all of its 32-ounce, multi-serve Greek 

yogurt tubs, including Whole Milk Plain, 

Low Fat Plain, Non-Fat Plain, Strawberry 

Blended and Vanilla Blended. These are the first 

dairy products to get the certification, the or-

ganization said. 

Chobani worked with Fair Trade USA to develop 

a special certification program for U.S. dairy 

farms and cooperatives. It grew out of Cho-

bani’s Milk Matters campaign, launched in 2019 

to determine an agricultural production stand-

ard for the dairy industry that considers product 

traceability, supply chain transparency, safe and 

non-discriminatory work conditions for employ-

ees and internal compliance systems. This 

standard is now available for dairy companies 

seeking Fair Trade certification. 

Consumers are paying more attention to 

brands’ stances on social, economic and envi-

ronmental issues and opting for products that 

offer benefits beyond nutrition. Third-party cer-

tifications offer shoppers a higher level of trust 

and transparency compared to self-made 

claims, helping companies cut through the del-

uge of sustainability focussed marketing and 

branding consumers face. 

Dive Insight: 

Chobani founder and CEO Hamdi Ulukaya grew 

up on a dairy farm in Turkey and worked on a 

farm in New York after immigrating to the 

United States, so he has unique insight into the 

long hours and hard labor that goes into pro-

duction. Adding the Fair Trade certification to 

some of the brand’s yogurts is his way of elevat-

ing an industry that has faced ongoing chal-

lenges, while obtaining better support for dairy 

workers. 

“Fair Trade USA’s certification — the first-ever 

in the U.S. dairy industry — will help our dairy 

farmers build on their hard work to raise farm-

ing standards, take care of their workers, many 

of whom they consider family, ensure the well-

being of their animals and their land, while giv-

ing consumers greater peace of mind that the 

dairy they buy demonstrates a commitment to 

positive economic, environmental, and social 

pillars,” Ulukaya said in a written statement. 

Fair Trade USA charges buyers a small premium 

for certified products that goes into a Commu-

nity Development Fund. The fund is used to 

support democratically selected projects and 

on-farm investments to enhance working condi-

tions and more. Prior to this program for dairy, 

the certification was primarily focused on com-

modities including coffee, cocoa and textiles. 

It’s been a difficult last several years for the 

dairy industry. There have consistently been 

drops in the number of dairy herds in the 

United States, according to U.S. Department of 

Agriculture data. The Farm Bureau  reported 

last February the largest annual decline in the 

number of licensed dairy operations since 

2004. Stats released by USDA this February, 

showed the decline continuing with the number 

of dairy operations falling another 7.5%. In late 

2019 and early 2020, two of the largest milk 

processors, Dean Foods and Borden Dairy, filed 

for bankruptcy. Depressed milk prices, high in-

put costs and sluggish demand for dairy prod-

ucts all contributed to the industry’s de-

cline. Plant-based dairy has also dealt a tough 
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blow to the dairy industry as consumers swap 

cow’s milk for alternatives, including almond 

milk and oat milk. 

A Fair Trade certification on dairy products may 

pique consumers’ interests, bringing them back 

to the dairy aisle to support companies with 

positive social and economic policies.  

Getting this certification is no small feat, even 

for a major CPG company like Chobani. The pro-

cess takes six to nine months to complete. Ap-

plicants must complete a series of modules in-

corporating Fair Trade USA’s agricultural pro-

duction standards, which aim to ensure product 

traceability, supply chain transparency and 

compliance monitoring. 

Chobani’s new line of Fair Trade Certified yo-

gurts and may help them stand out in the 

crowded yogurt segment.  

Consumers are more concerned about the envi-

ronmental impact of their diets than ever, as 

per the Tetrapack dairy index 2019. To that end, 

Fair Trade USA is working to expand its new 

dairy-focused certification with an environmen-

tal component that will address some of the 

unique aspects of dairy production. The effort 

could go a long way toward regaining consum-

ers’ trust and approval. 

 

Ellesmere firm launches robotic milk machines in the UK 
9th May 

https://www.bordercountiesadvertizer.co.uk/news/19289922.ellesmere-firm-launches-robotic-milk-machines-uk/ 

 
ullwood Packo, in Grange Road, officially 

launched its batch milking set-up, the 

M²erlin Meridian, in the UK on Tuesday, 

May 4 after more than three million cows 

milked on the continent. 

Simon Redfearn, country manager at Fullwood 

Packo, says UK dairy farmers are in need of in-

tuitive, flexible milking systems to cater for 

changing cow needs and production demands 

and batch milking through robots could be the 

answer. 

He said: “More and more dairy farms are seek-

ing milking solutions that can handle larger 

herds and have capacity for other management 

systems – like grazing – without compromising 

efficiency or cow comfort. 

“Batch milking could be a productive and practi-

cal asset and give UK dairy farmers more flexi-

bility to respond to market and contractual 

changes. 

“It has a cow-first design philosophy because it 

is widely accepted that cow comfort is key in 

quality production. 

“But we also know that a ‘one or the other’ ap-

proach to conventional and robotic milking 

might not be the best solution for all dairy 

farms – larger farms face their own unique chal-

lenges. 

“For the farmer who is larger scale - or who 

wants to grow cow numbers - they need inno-

vation and systems that meet real needs and al-

low them to stay competitive in a demanding 

market.” 

A starting size would be six robots to 150 to 300 

cows, although this will depend on how much 

time producers want to spend moving cows to 

the robots. 

Accessible and usable data is a major compo-

nent of both modern dairy herds and future 

planning; the M²erlin Meridian links directly to 

the compatible smartphone app, which makes 

vital data immediately accessible to producers. 
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“Data is now so important; farmers are using 

data not only to see real time performance, but 

to also make decisions that have long-term im-

pacts on the herd and business,” said Mr Red-

fearn. 

“This is undoubtedly a time of transformation in 

agriculture and any innovations or products 

need to help businesses work smarter not 

harder. Cow health and performance, workflow 

efficiency, and farm profitability all follow on 

from adaptable and supported systems.” 

 

Egypt’s ‘Rawabet’ for dairy value chains debuts in Gharbeya 
May 9, 2021 
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gypt has celebrated the inauguration of 

the first phase of the “Rawabet” project, 

to develop value chains in the dairy sec-

tor and employ small farmers across Gharbeya 

governorate. 

The celebration was attended by: Minister of In-

ternational Cooperation Rania Al-Mashat; Tariq 

Rahmi, Governor of Gharbeya; and Eric Oche-

lan, Director of the Technical Team for Decent 

Work for North African Countries and Director 

at the International Labour Organization (ILO).  

During the event, the participants inspected 

and followed up on what the project has 

achieved so far. The project was implemented 

by Danone Egypt, as part of the Youth Employ-

ment Project in Egypt, focusing on Job Creation 

and Private Sector Development in Egypt’s rural 

areas.  

Minister Al-Mashat said that the project reflects 

Egypt’s interest in achieving economic develop-

ment in rural communities, in a way that im-

proves the living conditions of farmers and im-

proves their productive capabilities. 

The minister said that the importance of the 

project lies in its ability to link all parties in the 

dairy production, circulation, and processing 

system. This starts from the farmers them-

selves, through to feed suppliers and providers 

of veterinary health care services, to manufac-

turers. 

This creates added value and maximises returns 

for entrepreneurs and small farmers in a way 

that enhances the thinking of chain value and 

achieves sustainable development.  

Minister Al-Mashat said that the project does 

not stop with the end of the role of the devel-

opment partner. It is completed, instead, by the 

private sector, represented by Danone, which in 

turn provides veterinary services to farmers. 

Essam Al-Maddah, Head of Communications 

and Human Resources at Danone Egypt, said 

that in recent years, the company has cooper-

ated with many governmental, international, 

and civil organisations and agencies. 

This was with the aim of developing value 

chains in the dairy sector across Egypt, through 

a number of initiatives to raise awareness 

among farmers and small farmers. This included 

taking part in projects such as the “Baladna 

Dairy” initiative, and the “Rawabet” initiative.  

These initiatives helped provide job opportuni-

ties for young people, especially in the Egyptian 

countryside. 

He added that these initiatives help in securing 

up to 17% of Egypt’s raw milk needs, in terms of 

the best quality fresh raw milk. It also ensures a 

healthy and sustainable ecosystem around the 

supply chain, whilst creating 140 job opportuni-

ties in the dairy centres.  
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This is in addition to directly supporting more 

than 8,000 farmers, and more than 25,000 fam-

ily members indirectly.  

“We have succeeded in increasing farmers’ in-

come, and the initiative has also helped provide 

small-scale dairy producers with access to a 

wide range of services including milk analysis, 

weighing, storage and veterinary services,” Al-

Maddah added. 

He said that these initiatives come in accord-

ance with Danone’s vision for sustainable devel-

opment 2030, approved by the United Nations 

(UN) member states, and in accordance with 

Egypt’s Vision 2030. The latter aims at a global 

call for action to eradicate poverty, protect the 

planet, and ensure that all people enjoy peace 

and prosperity. This would take place through 

the implementation of 17 sustainable develop-

ment goals (SDGs), and integrating them to-

gether to balance social, economic, and envi-

ronmental sustainability. 

 

Urea, detergent found in samples of milk being sold in Sindh, SHC told 
May 9, 2021 
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etergent, sodium chloride and urea 

were found positive in the rapid tests 

of samples of milk being sold in differ-

ent parts of the province, the Sindh Food Au-

thority (SFA) told the Sindh High Court (SHC) on 

Friday. 

Filing a statement before the SHC on a petition 

against the sale of milk at increased prices and 

use of chemicals in milk, the SFA director opera-

tions submitted that the authority had con-

ducted several raids on milk shops operating in 

the city as well as other districts of the province 

and imposed fines on milk sellers found selling 

adulterated milk. 

The food authority official submitted that the 

authority had conducted rapid tests during May 

1 to May 5 of samples from 134 milk shops of 

the province, in which 42 samples were found 

positive with the presence of detergent, sodium 

chloride and urea. He submitted that more than 

400 inspection and raids had been conducted in 

the province by the authority. 

The SFA informed the SHC that a total of 

Rs145,000 fine was imposed on milk sellers for 

selling substandard milk and a few shops were 

seized due to adulteration. 

Regarding the fixation of milk price, the Karachi 

additional commissioner submitted that the 

wholesale rate of milk was fixed at Rs88.5 per li-

tre whereas the retail price was fixed at Rs94 

per litre. He submitted that the Commissioner 

Office was continuously raiding shops and im-

posing fines in case of violations of approved 

rates. 

He submitted that milk sellers were also com-

plaining that the wholesale rate was much 

higher than the fixed price for the retailers 

therefore it was not possible to sell milk at Rs94 

per litre. 

He requested time to file a proposed mecha-

nism to resolve the controversy after taking all 

the stakeholders on board. 

A division bench of the SHC headed by Justice 

Mohammad Ali Mazhar repeated notice to the 

focal person of the All Karachi Retailers Associa-

tion to ensure the appearance of its representa-

tive on the next hearing. 

Petitioner Abdul Sattar Hakim had submitted in 

the petition that the high court had earlier fixed 

the milk price at Rs90 per litre as per the gov-

ernment notification; however, milk sellers in 

different parts of the city were selling milk at 

Rs140 per litre in violation of the court order. 

The petitioner said complaints had been filed 

before the food authority and the Commis-

sioner Office against the sale of milk at higher 
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rates but no action was taken and instead the 

Commissioner Office had given a free hand to 

the milk sellers’ association to sell milk at higher 

rates. 

A counsel for the petitioner informed the SHC 

that the Commissioner Office had failed to per-

form its lawful duty of ensuring that milk was 

sold at the notified price in the city. He added 

that the illegal sale of milk at higher rates had 

badly affected the lives of the general public, 

especially children and infants. 

The high court was requested to direct the food 

authority and Commissioner Office to ensure 

that milk was sold at the notified price, and re-

strain the milk sellers from selling milk at higher 

rates. 

The petitioner also requested the SHC to direct 

the SFA to ensure that milk available at the 

shops was free of chemicals so that it did not 

harm children and others. 

 

The Dutch dairy industry: Country profile on dairy sector 
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ere we offer an overview of the Dutch 

dairy industry, look at trade and con-

sumption, and zoom in on the sector’s 

focus on sustainability. 

Since April 2019, the Netherlands is home to 

1.58 million dairy cows and calves with a yearly 

production of 14 billion kg of milk. Due to phos-

phate legislation, the sector has been faced 

with limited growth opportunities since 2017. 

Current trendlines show that the total amount 

of dairy farms is decreasing, but the size of dairy 

enterprises is increasing. Dutch dairy companies 

processed an estimated 13.85 billion kg of milk 

in 2019, with cheese production showing a par-

ticular increase (more than 1%) to a volume of 

891 million kg. The Dutch nickname ‘kaaskop-

pen’ (‘cheese heads’) rings true, with the coun-

try accounting for approximately 4% of global 

cheese production. 

The Netherlands in global top-5 dairy exports 

The total value of Dutch dairy exports increased 

to more than €7.8 billion, mainly attributable to 

cheese products, (+6%), leading to higher prices 

and higher volumes. The Dutch dairy sector ac-

counts for 7% of the national trade surplus, and 

the Dutch share in the world dairy trade 

amounted to almost 5% in 2019, earning the 

Netherlands a spot in the worldwide top-5 larg-

est of dairy exporters alongside New-Zealand, 

the US, Belarus, and Germany. Almost 75% of 

all milk processed in the Netherlands remains in 

Europe, accounting for more than €5.6 billion, 

with Germany as the most important trading 
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partner. Besides cheese exports to Germany 

(valued at almost €1.2 billion annually), milk 

powder and high-quality food ingredients are 

important export products. Belgium, Germany, 

and France are the most important sales mar-

kets with a joint share of over 70%. Outside of 

the EU, China, the United Arab Emirates, Saudi 

Arabia, South Korea, and Japan are the most im-

portant countries for Dutch dairy exports. 

Domestic consumption decreases, plant-based 

alternatives popular 

In August of 2020, Dutch news channel NOS re-

ported that the domestic sales of products such 

as milk, buttermilk, ready-made custard, and 

other desserts were steadily decreasing, with 

market researcher IRI noting the drop in sales 

ranging between 6% to no less than 25%. Bas 

Roelofs of Dutch dairy giant FrieslandCampina 

argued that this could be caused by the wide 

variety of available beverages, from water and 

soft drinks to teas and coffees. Furthermore, 

consumers are increasingly reluctant to buy 

desserts because of the many added sugars. 

“We are working hard to reduce those sugars in 

our products,” Roelofs told NOS. 

Not all dairy sales are decreasing, however: yo-

ghurt, quark, and UHT milk did increase in turn-

over. At the same time, plant-based alternatives 

such as almond- and soy drinks are growing, 

both in range and turnover. Alpro, which offers 

plant-based alternatives to products such as 

milk, yoghurt, cream, and ice cream, has seen 

its turnover in the Netherlands increase by tens 

of millions of euros in recent years. 

Dutch dairy industry focused on quality and sus-

tainability 

Despite the many challenges facing the Dutch 

dairy industry, the sector remains focused on 

sustainability, incentivised both by legislation 

and by industry initiatives. In 2019 and 2020, 

the Dutch livestock industry (and not just the 

dairy industry) received a lot of attention as 

farmers protested en masse against a govern-

ment proposal to limit nitrogen emissions by 

halving the country’s livestock. Tensions eased 

somewhat once Minister of Agriculture, Nature 

and Food Quality Carola Schouten promised this 

proposal would not be carried out as long as 

she would be in charge, but sustainability re-

mains a top priority for the Dutch livestock sec-

tor. 

The Dutch dairy sector is characterised by qual-

ity systems ensuring best practices in dairy 

farming, as well as many initiatives to ensure 

the sector’s sustainability. 

Quality systems 

Within the quality systems, animal health is a 

top priority. Legislation requires dairy farmers 

to stay on top of factors such as stable climate 

and veterinary medicines, but to further pro-

mote animal health, the Dutch dairy sector has 

imposed extra requirements upon itself. Animal 

health, for example, is continuously monitored 

by the independent Animal Health Service. Fur-

thermore, the dairy sector requires dairy farm-

ers to cooperate with specialised veterinarians 

to meet specific quality standards. In addition, 

dairy farmers are required to create a ‘health 

plan’ for their businesses. According to the 

Dutch dairy organisation (NZO), this contributes 

to a healthy dairy herd and high-quality milk. 

In addition to animal health, 3 pillars of hygiene, 

milk production and storage, and supervision 

support quality systems for the dairy industry. 

These pillars not only serve to promote animal 

health and welfare, but also aid in upkeeping 

food safety and in preventing the occurrence of 

antimicrobial resistance in dairy herds. Between 

2009 and 2018, the use of antibiotics in the 

Dutch livestock sector decreased by more than 

63%. 

Sustainability initiatives 

Under PlanetProof, dairy farmers must comply 

with general guidelines on milk quality, on-farm 

safety, and pasturing (cows must graze for at 

least 120 hours, 6 hours per day, with a maxi-

mum of 10 cows per hectare of pasture), as well 



as safeguarding biodiversity (by promoting per-

manent pasture, reducing the use of plant pro-

tection products, and using locally-produced an-

imal feed), the climate (through imposing strict 

requirements on maximum GHG emissions and 

the mandatory use of green electricity), animal 

welfare and health (including monitoring of 

adult cows and youngstock), and full freedom of 

movement for the cow (including cow brushes 

to care for cows’ skin and increase their com-

fort). 

 

Hood® Milk and Museum of Science, Boston Partner to Celebrate the Science of Light 
May 6, 2021 
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ood®, a leading provider of quality 

dairy and non-dairy products, today 

announced a partnership with the Mu-

seum of Science, Boston, to offer family-friendly 

science experiments that focus on the Science 

of Light. Known for a 175-year history of dairy 

innovation and a commitment to quality, Hood 

introduced a new look this year to its LightBlock 

Bottle® to protect milk from light, which can 

cause milk to oxidize, changing the taste of the 

milk. The recently repackaged LightBlock Bottle 

blocks more light, which protects milk and helps 

maintain its fresh taste. Hood is also partnering 

with mom and actress Melissa Rauch, best 

known for her role as beloved scientist Berna-

dette on the sitcom The Big Bang Theory, to 

highlight the benefits of Hood’s LightBlock Bot-

tle. 

“Hood is celebrating its 175th anniversary this 

year, and enhancing our LightBlock Bottle tech-

nology to provide even greater protection of 

our milk is a great way to mark Hood’s long-

standing commitment to quality and innova-

tion,” said Chris Ross, Senior Vice President of 

Marketing and R&D at Hood. “Hood has seen in-

creased demand for white milk and will con-

tinue to invest in maintaining the highest stand-

ards for our products.” 

“What better way to spark interest in how sci-

ence and technology impact our daily lives than 

with fun, accessible science experiments devel-

oped in partnership by the Museum of Science 

and Hood, two iconic Boston household 

names,” said Tim Ritchie, President of the Mu-

seum of Science. “The ‘Science of Light’ experi-

ments engage audiences - at home or online - 

to explore the properties of light and how it af-

fects our food. At-home science experiments 

like these are critical for young minds and make 

science accessible, educational, and fun for all. ” 

Mom, actress and former TV scientist Melissa 

Rauch is working with Hood to help spread the 

word about the benefits of Hood’s LightBlock 

Bottle and encourage families to try the 

Hood/Museum of Science, Boston experiments 

at home. 

“As a mom of young children, I want to nourish 

my kids with food and beverages that help 

them thrive, and also taste delicious,” said 

Melissa Rauch, actress and Hood science pro-

gram ambassador. “Hood knows that every 

glass and every drop of milk matters to families, 

so they protect their milk from the moment it 

leaves their hands to the moment it enters the 

fridge. The LightBlock Bottle is a signal of quality 

for me, and now it’s a fun way to help my kids 

learn a little bit about science together.” 

Among the world's largest science centers, the 

Museum of Science engages over one million 

people per year to science, technology, engi-

neering, and math (STEM) through online and 

place-based interactive exhibits and programs. 

Nearly an additional 2 million people experi-

ence the Museum annually through touring ex-

hibitions, traveling programs, planetarium pro-

ductions and preK-8 EiE® STEM curricula 
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through the William and Charlotte Bloomberg 

Science Education Center. Established in 1830, 

the Museum is home to such iconic exhibits as 

the Thompson Theater of Electricity, the Charles 

Hayden Planetarium, and the Mugar Omni The-

ater. The Museum influences formal and infor-

mal STEM education through research and na-

tional advocacy, as a strong community partner 

and loyal educator resource, and as a leader in 

universal design, developing exhibits and pro-

gramming accessible to all. 

 

For Asthma Sufferers, Non-Dairy Milk Is A Breath Of Fresh Air 
05 May 2021 

https://www.outlookindia.com/website/story/india-news-for-asthma-sufferers-non-dairy-milk-is-a-breath-of-

fresh-air/382047 

 
or World Asthma Day, here’s the one 

thing I wish all asthma sufferers knew: 

managing your symptoms is not just 

about what’s in your medicine cabinet – it’s 

largely about what’s in your cup and plate. 

Tens of millions of adults in India – and three 

times as many children – suffer from this debili-

tating disease. I’ve witnessed first-hand how 

scary it is for someone to be unable to take a 

breath no matter how hard they try. And it’s 

astounding to me how many people are suffer-

ing unnecessarily because they aren’t aware 

that minor dietary swaps can result in fewer 

asthma flare-ups and less severe symptoms. So, 

here’s some free medical advice for anyone 

who can be helped by it: try swapping out cow 

and buffalo milk, yogurt, and cheese for non-

dairy options. I think you’ll be amazed how 

much good can come from something so sim-

ple. 

The more I’ve studied how to help patients 

manage asthma and prevent attacks, the more 

shocked I’ve been at the many ways that dairy 

foods worsen asthma symptoms. In one study, 

researchers asked asthma patients to eschew 

meat and dairy in favour of plant-based foods 

for eight weeks. At the end of the experiment, 

participants reported less severe, less frequent 

symptoms and a decreased need for medica-

tion. A similar trial had patients adopt plant-

based eating for an entire year. This time, par-

ticipants noted a marked improvement in the 

“vital capacity” of their lungs. 

And it wasn’t just adults seeing positive out-

comes. Another set of researchers looked at 

children with asthma. They divided them into 

two groups: an experimental group that would 

cut out dairy and eggs and a control group that 

would continue eating as usual. After two 

months, the group that ditched dairy and eggs 

showed a 22% improvement in exhalation. 

Dairy also seems to affect the risk for children 

of developing asthma in the first place. A 2013 

trial in Japan revealed that babies whose par-

ents supplemented breast milk with cows’ milk 

had increased risk of asthma compared to those 

who did not ingest dairy. And a comparable 

study in 2015 found that asthma risk increased 

in children concurrent with increased dairy in-

take. 

Many researchers and doctors believe that this 

is largely because plant-based diets reduce sys-

temic inflammation. Inflamed airways, of 

course, can lead to asthma flare-ups. Healthy 

fruits, vegetables, grains, and legumes are also 
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high in fibre, which has shown a positive corre-

lation with improved lung function. And the an-

tioxidants and flavonoids in plants are widely 

believed to have far-reaching protective bene-

fits for our bodies. Saturated fat plays a role, 

too. When a group of researchers asked asthma 

sufferers to reduce their intake of saturated fats 

– like those found in dairy, red and processed 

meats, butter, and certain types of oils – for 10 

weeks, the patients reported less airway inflam-

mation. 

In my personal experience, patients who have 

made easy changes like using soy milk in their 

tea have felt better. Many of them have gone 

on to do their own research and have been 

even happier with their decision after learning 

how raising animals for meat, eggs, and diary 

damages the planet and that dairy production 

causes cows and buffaloes to suffer. For me, be-

ing able to improve patients’ health, prevent 

animal suffering, and protect the planet at the 

same time helps me breathe easier, too. 

 

Government to introduce fundamental change in dairy sector 
May 5, 2021 

https://www.thenews.com.pk/print/830524-government-to-introduce-fundamental-change-in-dairy-sector 

AHORE: The federal government is going 

to introduce a fundamental change in 

the dairy sector through massive artifi-

cial insemination with imported semen, essen-

tially eliminating local hardy cow breeds that 

have potential of producing up to 40 liters of 

milk daily. 

According to an official, milk in the country has 

been expensive and it is largely not available in 

pure form mainly due to low production. The 

Prime Minister Imran Khan is expected to 

launch a project to increase milk production, 

under which Rs40 billion worth of imported se-

men will be available in three years, which will 

help 'improve' the characteristics of local cow 

breeds and increase per animal milk production 

to 5,000 liters from present 1,100 liters. 

The livestock sector contributes a major share 

in the agriculture economy of Pakistan. The 

country produces 59 billion liters of milk annu-

ally from a herd of 49 million cows. However, 

he added, the average milk yield of local cows is 

just 1,100 liters per lactation against Australian 

cows’ 7,000 liters and American cows’ 11,000 li-

ters. 

He continued to say that per capita annual milk 

consumption in the country stands at 200 liters, 

which cost Rs18,000. 

Milk is the most important component in nutri-

tional needs and it is not available in pure form 

as per requirement that is why it is expensive. 

However, experts believe that the unplanned 

artificial insemination resulting in hybrid breeds 

of cows would not yield results. There should be 

a scientific approach for carrying out artificial 

insemination. Local breeds' yields potential are 

proven in adverse weather conditions and they 

have resistance to many diseases. 

The yield potential of local breeds have not 

been fully exploited as no major systematic ge-

netic selection has been done so far. “We have 

seen up to 30-40 liters of milk production by Sa-

hiwal cow breed,” experts said. These high po-

tential animals need to be made part of an elite 

animal group for further improvement in milk 

production. Genetic selection of local breeds 

has been termed as the only viable solution to 

raise milk output in this regard instead. 

It is feared that an unplanned and flawed pro-

gram of artificial insemination would deprive 

Pakistan of pure local breeds. Many livestock 

genetic resources are likely to be lost due to 

sweeping hybridisation of local breeds. It is vir-

tually saying goodbye to Cholistani, Sahiwal and 

Red Sindhi indigenous cow breeds that have 

been serving local people for centuries. These 

breeds have performed in other countries well 
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if genetic potential are explored coupled in ad-

dition to carefully crossing them with other 

breeds. 

It is a fact that pure milk prices in rural areas 

with about 5% fats have touched Rs 100 per li-

ter. In cities, it hovers around Rs 120-140 per 

kg. 

The government is expected to announce a 

flawed plan for revival of the dairy sector 

shortly, maybe tomorrow. Under this initiative, 

imported semen is to be used in massive quan-

tities to genetically improve local breed with ar-

tificial insemination, which will eliminate hardy 

local breeds having potential of up to 30 liter a 

day. The milk prices in the country could also be 

reduced by curtailing post-production losses 

that are as high as 40 per cent. 

For this purpose, the government should help in 

establishing a cold chain right from producers 

to marketers, which will help reduce losses of 

milk considerably. Solar chillers, storage tanks 

and special vehicles need to be introduced on 

subsidy in this connection. 

Lack of proper branding and development of 

dairy breeds are also costing producers and 

consumers alike. Despite being blessed with 

fundamentally good cattle breeds of Sahiwal, 

Red Sindhi, and Cholistani, milk production 

could not be increased due to multiple reasons. 

According to a report, production systems of 

cattle and buffaloes are subsistence small-hold-

ings, market oriented small-holdings, rural com-

mercial farms and peri-urban dairy farms. Sys-

tematic genetic improvement programs for live-

stock have been limited and half- hearted. 

Some of these are land grants, herd-book 

schemes, provision of pedigree bulls and estab-

lishments of government livestock farms, provi-

sion of artificial insemination. These programs 

have been addressing productivity issues and 

have been limited to a few breeds of animals at 

limited scale. 

 

Oat Milk Company Oatly to IPO -- Here's What Investors Need to Know 
May 4, 2021 at 1:44PM 

https://www.fool.com/investing/2021/05/04/oat-milk-company-oatly-to-ipo-heres-what-investors/ 

 
he market for plant-based milk substi-

tutes is booming, and Oatly wants a 

piece of the action. The company is a pi-

oneer and the largest seller of oat-based milk in 

the world, and has filed an F-1 with the Securi-

ties and Exchange Commission in advance of 

its initial public offering (IPO). Oatly is planning 

to list its American depository shares (ADS) on 

the Nasdaq stock exchange using the ticker 

OTLY.  

Since this is an initial filing, Oatly hasn't yet di-

vulged how much it hopes to raise, how many 

shares it will offer, or when shares will begin 

trading. The company is expected to debut in 

just weeks and could fetch a valuation in the 

neighborhood of $10 billion. 

 

Oatly has long been a fixture in its native Swe-

den and across Europe, but recently took the 

U.S. market by storm. The company announced 

a deal late last year that brought its vegan-

friendly milk alternative to Dunkin Donut shops 

nationwide, and Starbucks (NASDAQ:SBUX) fol-

lowed suit in early 2021.  

To close out 2020, Oatly products were availa-

ble across 60,000 retail locations and 32,200 

coffee shops in more than 20 countries around 
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the world. The company has deals with major 

retailers including Walmart (NYSE:WMT), Tar-

get (NYSE:TGT), Ama-

zon's (NASDAQ:AMZN) Whole Foods, 

and Kroger (NYSE:KR), and Oatly continues to 

expand internationally. To meet the growing 

demand, the company is rapidly increasing its 

production capability. 

It offers a wide variety of products for those 

looking to avoid dairy, including milk, ice cream, 

yogurt, spreads, and on-the-go drinks. Oatly has 

ridden the wave of growing consumer health 

consciousness and diet awareness, as well as 

the generational shift toward sustainability and 

environmentally friendly alternatives. 

For the year ended Dec. 30, 2020, the company 

generated revenue of $421.4 million, which 

surged 106% from $204 million in 2019. Losses 

also climbed, to $60.4 million, worsening from a 

loss of roughly $35.6 million the year before. 

 

Dairy Farmers Embrace Washington Overtime Law 
May 3, 2021 

https://www.dairyherd.com/news/labor/dairy-farmers-embrace-washington-overtime-law 

n November Washington dairy farmers 

were required to begin paying overtime to 

any of their employees who work more 

than a 40-hour workweek. This came after the 

Washington Supreme Court ruled in favor of the 

state's dairy workers to receive overtime pay 

equating to time and half after 40 hours. Before 

this ruling, the Washington law followed the 

federal law and agricultural workers were ex-

empt from receiving overtime pay. The state of 

Washington has the highest minimum wage in 

the country at $13.69, although agricultural 

workers average much more than that. 

Fourth generation dairy farmer, Jason Sheehan, 

who runs J & K Dairy located 45 minutes outside 

of the Tri-Cities in eastern Wash., has been pay-

ing some form of overtime pay to his dairy em-

ployees for years, as he watched other states, 

like New York and California slowly introduce 

overtime practices. Sheehan followed their 

plans with an initial 50-hour workweek; de-

creasing five hours annually to eventually get to 

the 40-hour workweek. 

The Sheehan's 3,000 cows produce 265,000 

pounds of milk daily and the family farms 1,400 

acres of cropland, all of which goes back to 

feeding the herd. The dairy employs 38 full-time 

workers, of which 80% have been there for 

three years and of those experienced staff, 

more than a third have 10 to 24 years with the 

dairy, Sheehan reports. 

“Yes, we have people that have been with us for 

a long time,” Sheehan says. “If the pay was an 

issue with our employees, they would have 

gone and found work elsewhere.” 

Despite going above and beyond the previous 

overtime law, the Sheehans got sued by a for-

mer employee seeking three years of back pay 

on overtime hours. Sheehan testified several 

times about the situation. “I have no issue with 

paying overtime. My biggest issue was having to 

pay back pay on overtime. We follow the law, 

actually, we go above and beyond it and then 

we are hit with a lawsuit," Sheehan reported. 

One of Sheehan’s former employees filed a 

class action lawsuit against them in hopes to re-

ceive back pay for overtime hours not paid. This 

kind of lawsuit was happening to other fellow 

Washington dairy farmers, too, like third-gener-

ation dairy farmer Tony Freeman who owns and 

operates Sunny Royal Slope Dairy in Othello. 

Freeman also had a long-time former employee 

sue for overtime pay. Freeman milks 500 cows 

with his family and has four full-time and a 

handful of part-time employees. 

 

Before Washington's overtime law change, 

Freeman's employees were all salaried and now 

he says the state has so many stipulations and 
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requirements that salary is no longer an option 

for his dairy. "Now we pay hourly and upwardly 

adjusted the pay on all our employees," Free-

man says. "The employees don't like it because 

their paycheck varies." 

Sheehan agrees, stating that now all of his em-

ployees clock in and out and have to document 

break times. Although Scott Dilley, communica-

tion director for Washington State Dairy Federa-

tion, stated that dairy farmers are relieved that 

the retroactive compensation problem has 

been resolved. "That was our highest priority 

during this past legislative session,” Dilley 

says.  “Clearing up questions about that poten-

tial liability now allows farmers to focus on cur-

rent and future workforce needs, costs and in-

novation and on adoption of labor-saving tech-

nology.” 

Sheehan agrees, saying that if dairy farmers had 

to back pay overtime, many dairies would exit 

the business. His employees average between 

50-60 hours a week, as cutting hours is not 

something they have considered doing. Like 

most farmers who are also owner-operators, 

the Sheehan’s haven't reduced their own hours. 

Instead, they plow forward, even when they hit 

40 hours by mid-week. “We have to work until 

the job gets done,” he says. “That is the 

farmer's motto and really what we can focus on 

is continuing to do a good job of taking care of 

our cows, land and employees, and deal with 

the punches as they are thrown at us.” 

Freeman concurs as he states that reducing 

hours for his employees consequently forced 

family members to pick up the slack and work 

longer hours. This is easier said than done, as 

spare hours are far and few in-between for the 

Freemans, who in addition to milking 500 cows, 

farm 500 acres as well as custom farm another 

2,000 acres. "Our employees might work longer 

hours one day, but then less the other because 

of the new 40-hour overtime law," Freeman 

says. "The extra work falls on family.” 

Freeman's son, Tanner, is taking over the man-

agement of the dairy and would like to grow the 

dairy in terms of numbers. "We have to con-

tinue to look at something else to offset the de-

cay rate," Freeman says. The decay rate is what 

Freeman refers to resulting from the decay of 

his income. "Somehow we need to generate ef-

ficiencies to gain dollars, whether that is milking 

more cows, doing more work ourselves, or 

bringing in additional income from outside 

work." 

Moving forward, both dairy producers are con-

cerned about the future of finding good help 

and Sheehan states that it will continue to be a 

struggle to find people who want to work. The 

Sheehan’s handle every aspect of the farm in-

house except for hoof trimming, veterinarian 

work and A.I. breeding and states that his dairy 

must evaluate the true cost of performing jobs. 

“What used to be cheaper for us to perform in-

house might no longer be the case.” His farms' 

labor cost has increased 5%-10% since Novem-

ber. 

Dilly claims the shutdown of Senate Bill 5172 

that protected Washington dairy farmers from 

the possibility of being ordered to pay three 

years of overtime pay retroactively saved $120 

million for dairy and $2 billion for all of agricul-

ture if these back pay claims were awards, as 

well as helped to keep Washington's 330 dairy 

farmers in the state. He reports that with more 

states and even Congress looking at the issue of 

agricultural over time, the national landscape 

on this issue may change over the next few 

years, bringing more of the country in line with 

Washington state standards. 

Sheehan believes some good has stemmed 

from the overtime bill, as it incentivizes employ-

ees to work. "If an employee requests a day off, 

this motivates another employee to fill in, as 

they know they will get overtime pay," he says. 

Freeman says farmers always rise above and 

find solutions to new problems, but also said he 



is thankful that the back pay bill passed so the 

“claw back” of overtime would not happen. 

 

Amish dairy making an impact on local markets 
May 1, 2021 

https://www.kpcnews.com/newssun/article_1e934de3-153f-5f25-8d8d-dccd7a817bfd.html 

 
HIPSHEWANA — It’s no secret that oper-

ating a dairy farm is a tough way to make 

a living. 

Seismic shifts in landscape and the scale of 

many dairy farms, newer technologies, and de-

mands placed on milk producers by milk proces-

sors have left many smaller, traditional dairy 

farms – in particular Amish dairy farmers — 

struggling to find a viable way to stay in busi-

ness. 

But four Amish dairy farmers hope a new busi-

ness they launched in November blossoms. 

Shipshewana dairy farmer Harry Stutzman Jr., 

along with Goshen dairy farmer Leon Miller, La-

mar Kuhn and John Schwartz, both of Bremen, 

created Amish County Dairy LLC, a farmstead 

dairy bottling company that markets and sells 

its own brand of natural premium milk. The four 

found more than 30 local investors and spent 

around $750,000 building their new dairy plant. 

Amish Country Dairy started shipping products 

in November and now has more than 35 differ-

ent stores and markets around northern Indi-

ana, including several in LaGrange and Noble 

counties, carrying its line of products. 

The milk processing facility was added onto an 

existing structure at Stutzman’s rural Shipshe-

wana dairy farm. 

Miller said changes in the dairy industry made it 

difficult for traditional small dairy farms like 

those found around LaGrange County to sur-

vive. He said the four members of the group 

that founded Amish Country Dairy were in-

spired by LaGrange County Ag Extension Educa-

tor Steve Engleking of the Purdue University La-

Grange County Extension office more than 

three years ago when he encouraged them to 

look for a different dairy farm business model 

that could help local farmers thrive. 

“We decided it was time to stop looking for 

someone else to solve our problems,” Miller 

said. “It was time to solve our own problems, 

and that’s what this is all about.” 

Miller said the men spent about a year talking 

back and forth about what business to create 

before they decided to launch a new premium 

dairy. He said they spent time researching their 

product, as well as picking out bottles, design-

ing a logo, and raising the funds they would 

need to launch the Amish dairy. They then 

spent 2020 building the new milk production 

and bottling plant on the Shipshewana farm. 

Miller is quick to point out this is no ordinary 

milk. 

For starters, all the milk is produced on Stutz-

man’s Shipshewana farm. The milk is pasteur-

ized, but not homogenized, meaning the cream 

is never separated from the milk. That means 

each bottle has a cream cap that rises to the top 

of the bottle. Customers are advised to shake 

each bottle well before opening it. 

“We don’t take anything out, we leave in all the 

good stuff,” Miller said. 
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The dairy uses a quick, HTST (high temperature, 

short time) pasteurization process that Miller 

said preserves the milk’s rich creamy flavor 

without destroying its flavor. 

In addition to offering traditional white milk, 

the dairy offers several different flavored milks, 

including strawberry, coffee and maple syrup, 

and chocolate. Miller said the dairy uses fresh 

fruit and real maple syrup. 

“It’s like the stuff we drink at home, Miller ex-

plained. 

Miller said his dairy isn’t trying to compete 

against the dairy giants like Walmart or Meijer 

in the market. 

“We can’t do 10 semi loads of milk a day like 

they can,” he added. “We’re happy to be small 

and better. We’re not going to compete with 

Walmart on price, but I like to think we beat 

them on taste.” 

So far the response has been good. 

Miller said the company’s best sales come 

within a seven-mile radius of the plant. 

A local catering company has started carrying 

the Amish Country Dairy milk on its trucks, 

which visit local factories and Miller said those 

trucks sell out of the Amish Country Dairy prod-

ucts fast. 

A crew of five people man the product line 

every Monday, producing about 4,000 bottles 

of fresh milk. The machine labels, fills, and caps 

each bottle before sending it down the line to 

the cooler. It takes about 20 minutes between 

each run to set up the machinery for the next 

product. Once in a cold room, two people pack 

up boxes of milk, seal them and get them ready 

to be shipped to stores. 

The flavored milk comes in 16-ounce bottles, 

while white milk is bottled in both 16 and 59-

ounce bottles. The 16-ounce bottles cost a little 

more than $3. 

Miller said all it takes to get people to buy the 

local milk is to offer them a sample. 

“You can watch when people try it, their eyes 

light up, and they say ‘Wow, this is good,’” he 

explained. “That’s a big deal.” 

Right now, the milk is coming from Stutzman’s 

herd of more than 100 Holstein dairy cows, but 

as demand grows, they can turn to other farms 

for more raw milk. 

Since the start of the year, demand for the fla-

vored milks has risen by more than 30%. 

Miller said the dairy is working to get permits to 

ship its products to stores outside of Indiana, 

which will open markets in Michigan and Chi-

cago. 

“We’re building our foundation and want to 

grow from there,” he explained. 

 

 



 


