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Suruchi endeavor in Skill/ Entrepreneur Development Domain 
 

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

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

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

 
New admissions are closed  
  

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

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

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

For more information please follow the link:  

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

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

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

For more information please follow the link:  

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

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

For more information please follow the link: 

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

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

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

7th Regional Dairy Entrepreneurship Develop-

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

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

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

Cornext: This startup solves the fodder crisis for dairy farmers 
NOV 30, 2021 

https://dairynews7x7.com/cornext-this-startup-solves-the-fodder-crisis-for-dairy-farmers/ 

 
ounded in 2015 by three entrepre-

neurs—Madhav Kshatriya, Amarnath Sa-

rangula and Feroz Ahmed—Cornext has 

taken an integrated approach to help dairy 

farmers. This agritech startup offers low-cost, 

innovative quality feeding solutions for the 

dairy farmers. Kshatriya, an MBA from Australia 

and a dairy farmer himself, has an in-depth un-

derstanding of the pain points of a dairy farmer. 

Sarangula, an IITian with experience in strategic 

planning, integrates proprietary baling technol-

ogy with decentralised rural entrepreneurial 

ecosystem. Ahmed, a logistics expert, brings in-

novation in low-value-high-volume logistics. 

Recently, Cornext became one among the seven 

startups selected from India for the ‘Indo Israel 

Cohort Program’ jointly launched by Startup Na-

tion Central, Israel, TiE Hyderabad and TiE Is-

rael. Kshatriya, CEO of Cornext, said, “Our goal 

is to make quality fodder easily accessible to 

dairy farmers in India.” The first cohort will fo-

cus on innovations in the agritech sector, and 

the shortlisted startups will undergo speaker 

sessions and workshops on sensitization to In-

dian/ Israeli culture, business culture, perspec-

tives on local market, consumer behaviour and 

exposure to high-growth sectors in both coun-

tries. 

Cornext is focused on building a fodder ecosys-

tem to help Indian dairy farmers. It started out 

by introducing a disruptive technology called Si-

lage Baling, a naturally fermented, highly nutri-

tious, ready-to-eat green forage packed in the 

form of Silage Bales by using imported technol-

ogy. Cornext is soon launching a first of its kind 

mobile app “FeedNext” which offers low-cost 

quality feeding solutions such as baled silage, 

TMR (total mixed ration), fortified hay, mineral 

mixtures, feed supplements, etc to dairy farm-

ers. The new e-marketplace ‘FeedNext’ will be a 

one-stop-shop for all feeding requirements of 

dairies. 
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Monsoon, Foot and Mouth Disease blamed as Tamil Nadu's milk yield falls by 30 per cent 
29th November 2021 

https://www.newindianexpress.com/states/tamil-nadu/2021/nov/29/monsoon-foot-and-mouth-disease-blamed-

as-tamil-nadus-milk-yield-falls-by-30-per-cent-2389338.html 

 
HENNAI:  Even as the severity of the 

Foot and Mouth Disease (FMD) out-

break among cattle is being assessed by 

the Animal Husbandry department, milk pro-

duction across the State has fallen by around 30 

per cent.  

Industry sources attribute the yield reduction to 

an absence of grazing owing to the monsoon 

and the outbreak. While around 100 cattle have 

been diagnosed with FMD so far, over one lakh 

were treated for various other illnesses at spe-

cial camps organised in October and November, 

according to an official press release. 

"Aavin milk procurement has come down from 

41 lakh litres a day to 32-34 lakh litres over the 

past few weeks. Concentrate of protein supple-

ments is no match for natural grazing. Spread of 

FMD in a few districts also brought down milk 

production," said Aavin MD KS Kandasamy. 

However, he promised uninterrupted milk sup-

ply to Aavin consumers. 

Until March last year, daily milk production in 

the State stood at 2.1 crore litres, of which 25 

lakh litres were used by dairy farmers them-

selves. While State-owned Aavin procured 

about 36 lakh litres, the remaining was pro-

cured by private dairy companies for commer-

cial market. 

Forty-five lakh litres were thus sent to hotels, 

tea shops, hospitals, and other commercial es-

tablishments, and 35-45 lakh litres were sold 

through retailers. About 60-62 lakh litres were 

used for making products such as ghee, milk 

powder, butter, sweets, and other items under 

various brands. Daily demand, which fell to 1.2 

crore litres during the lockdown, rose recently 

to 1.9 crore. 

Curiously, however, private milk companies has 

slashed procurement price of milk, despite the 

reduction in production, sources said. “Private 

milk companies have been altering the procure-

ment prices as per their whims and fancies. 

While Aavin provides Rs 32 a litre, private milk 

companies offer only Rs 24-27 a litre,” said S 

Kandavel, a dairy farmer from Vellore.  

Meanwhile, a section of cattle owners from Vel-

lore and Tiruvannamalai districts said Solids-

Not-Fat (SNF) level of milk, which determines 

the market price of milk, is fluctuating markedly 

after cattle showed symptoms of FMD, for the 

past two months. 

Tamil Nadu Milk Producers Welfare Associa-

tion’s state general secretary MG Rajendran de-

manded that the government fix a Minimum 

Support Price (MSP) for milk. "Presently, over 

84 per cent of milk produced in the State is pro-

cured by private companies. The government 

should consider increasing it procurement share 

by way of selling milk powder through PDS 

shops," he suggested. 

Numbers speak 

1.9 - 2 crore litres a day 

Milk production before monsoon 

1.45 crore litres a day 

Current milk production 
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Amit Shah asks Amul to take marketing initiatives for organic products 
November 28, 2021 

https://www.thehindubusinessline.com/companies/amit-shah-asks-amul-to-take-marketing-initiatives-for-or-

ganic-products/article37734040.ece 

 
nion Home Minister and Minister for 

Cooperation Amit Shah urged dairy be-

hemoth Amul to lead an initiative on 

creating marketing infrastructure for organic 

agri products in the country and support the 

wealth creation for farmers. 

“There is a need to fast-track the adoption of 

organic products. It also needs more invest-

ment. I urge the management of Amul Federa-

tion to develop infrastructure for organic test-

ing, distribution and marketing. They have a 

farmer connect on the ground and a network of 

the village. I know, Amul can do it,” Shah said. 

“You bring a scheme and we will go to the 

Prime Minister and the government of India will 

also help in this,” he said after inaugurating 

dairy projects of AmulFed Dairy in Gandhinagar 

on Sunday. 

India’s largest dairy cooperative, Amul can ex-

pand its purview and rope in newer areas to 

replicate the success of cooperatives into other 

areas, the Minister said. 

Future blueprint 

Shah stated that it was a sheer coincidence that 

Amul celebrates its 75th year parallelly with In-

dia’s 75 years of Independence. 

“After 25 years, we will be celebrating cen-

tenary year for India’s Independence and Amul 

will also celebrate its 100 years. What will be 

Amul’s position then? I suggest preparing a 

blueprint for the next 25 years and expanding 

the horizons for cooperation and Amul in newer 

areas,” Shah said, suggesting that it would mul-

tiply farmers’ income as there is a huge demand 

for trusted certified organic food products 

worldwide. 

Earlier in the day, Shah inaugurated AmulFed 

Dairy’s (a unit of Gujarat Cooperative Milk and 

Marketing Federation’s (GCMMF)) new milk 

powder factory, poly film manufacturing plant, 

new robotic storage facility, built collectively 

with an investment of ₹415 crore in Gandhina-

gar. 

The robotic high-tech warehousing facility can 

store 50 lakh litres of long-life milk in carton 

packaging in high-density storage. AmulFed 

Dairy has an enhanced milk handling capacity of 
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50 lakh litres per day (LLPD), up from 35 LLPD. 

The milk powder plant has a capacity of 150 

tonnes per day (TPD). 

More capacity 

Shah, accompanied by Gujarat Chief Minister 

Bhupendra Patel, Chairman of GCMMF Sha-

malbhai Patel and other cooperative leaders, in-

augurated a new Amul butter plant, which tri-

ples AmulFed Dairy’s butter manufacturing ca-

pacity from 40 TPD to 120 TPD. The plan ena-

bles the dairy to effectively handle a higher 

quantity of milk fat, especially when milk pro-

curement soars during the peak season. 

Shamalbhai Patel stated that with the new in-

vestments and capacity augmentation, Amul 

Federation looks to double the annual turnover 

from the current ₹53,000 crore to ₹1-lakh crore 

by 2025. 

Gujarat Chief Minister termed it a big driver for 

women empowerment as over 11 lakh women 

are engaged in the dairy cooperative space in 

the State. Apart from Gujarat, Amul Federation 

is also sourcing milk from 13 other States. It has 

87 dairy manufacturing plants with a total milk 

handling capacity of 390 LLPD. 

 

 

Dairy Farmers To Get “Kisan Credit Card”: Union Minister 
NOV 27, 2021 

https://dairynews7x7.com/dairy-farmers-to-get-kisan-credit-card-union-minister/ 

 
nion Minister Parshottam Rupala on 

Friday said the ”kisan credit card” will 

be given to dairy farmers as well ena-

bling them to get loans of up to ₹ 3 lakh at re-

duced interest rates. 

Speaking at the National Milk Day celebrations 

in Anand in Gujarat, the Union minister of Fish-

eries, Animal Husbandry and Dairying also 

launched online IVF labs for cattle rearing at 

Hessarghata in Karnataka and Dhamrod in Guja-

rat apart from distributing Gopal Ratna awards. 

“Prime Minister Narendra Modi has started a 

new scheme for livestock farmers which will 

benefit them immensely. Earlier Kisan Credit 

Card were issued to farmers only but now they 

will be issued to dairy farmers as well. They can 

avail upto ₹ 3 lakh in credit at very low inter-

est,” Mr Rupala said at the function. 

The card allows beneficiaries to get loans from 

NABARD at rates ranging from 2 to 4 per cent. 

Mr Rupala appreciated the cooperative move-

ment initiated by Dr Varghese Kurien and also 

congratulated NDDB and AMUL for maintaining 

the legacy and tradition of cooperatives, adding 

that this tradition percolated to many other 

states and made the country the largest pro-

ducer of milk in the world. 

Stressing that technological interventions and 

innovations will usher in not only improvement 

in productivity but also encourage entrepre-

neurship, he commissioned IVF labs online at 

Hessarghata in Karnataka and Dhamrod in Guja-

rat, besides launching the ”Grand Start up Chal-

lenge 2.0” and web portal for ”breed multiplica-

tion farm”.Ads by  

During the programme, he gave away Gopal 

Ratna Awards for the categories of Best Dairy 

Farmer, Best Artificial Insemination Technician 

and Best Dairy Cooperative Society (DCS). 

Mr Rupala, along with Minister of State for Fish-

eries, Animal Husbandry and Dairying Sanjeev 

Kumar Balyan and L Murugan as well as Secre-

tary (AHD), Department of Animal Husbandry & 

Dairying Atul Chaturvedi, flagged off an innova-

tive mobile milking machine manufactured by 

Indian Dairy Machinery Company Limited. 

U 
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“On this land of Sardar Patel, I pay my respect 

to Verghese Kurien on whose birth anniversary 

we celebrate National Milk Day. The white revo-

lution led by him has helped India become larg-

est milk producer in the world,” L Murugan said 

in his address. 

Balyan reiterated the need for taking the coop-

erative movement into other states and advo-

cated “vocal for local” and “taking local to 

global”. 

 

 

20% milk samples found adulterated in Karnal 
Nov 27, 2021 07:37 AM (IST) 

https://www.tribuneindia.com/news/haryana/20-milk-samples-found-adulterated-in-karnal-343282 

 
cientists of the National Dairy Research 

Institute (NDRI) here celebrated National 

Milk Day by conducting free adulteration 

test of the samples brought by the public. 

A camp was organised at the NDRI main gate, 

where the public was invited to get their milk 

samples tested. As many as 61 samples, com-

prising 40 of buffalo and 21 of cow, were tested 

and none was found containing urea, neutralis-

ers, glucose, hydrogen peroxide, sucrose and 

maltodextrin detergent among others. 

However, 20 per cent samples were found to be 

in violation of the prescribed standards of the 

FSSAI with the percentage of fat and solid not 

fat (SNF) not being appropriate in 12 samples – 

comprising four of buffalo and eight of cow. As 

per the scientists, the fat and SNF should be 

above 5 per cent and 9 per cent, respectively, in 

buffalo milk, while 3.2 per cent and 8.3 per 

cent, respectively, in cow milk, the report said. 

Inaugurating the camp, Dr MS Chauhan, NDRI 

Director, said every year, India celebrates Na-

tional Milk Day on November 26 on the birth 

anniversary of Dr Verghese Kurien, who was 

also known as the “Father of the White Revolu-

tion”. 

“Though India is the largest milk producer in the 

world, but its quality always remains in the 

news, owing to reports of the presence of adul-

terants,” he said, adding that over the past five 

years, the NDRI had developed rapid and con-

venient methods that were quite effective. 

Dr Dheer Singh, Joint Director (Research), how-

ever, said the camp was organised in collabora-

tion with a startup company Delmos Research 

Private Limited. 

Meanwhile, on National Milk Day, the NDRI 

conducted a webinar on the “sustainable devel-

opment in dairy sector — clean milk produc-

tion”. Dr Trilochan Mohapatra, Department of 

Agricultural Research and Education (DARE) sec-

retary and ICAR Director General, stressed upon 

the importance of the webinar’s theme and 

launched a mobile app named “MILKSAFECON” 

for clean milk production. 
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Plethora of events on National Milk Day 
Nov 27, 2021 08:10 AM (IST) 

https://www.tribuneindia.com/news/ludhiana/plethora-of-events-on-national-milk-day-343365 

he College of Dairy Science and Technol-

ogy (CODST), Guru Angad Dev Veteri-

nary and Animal Sciences University 

(GADVASU), celebrated National Milk Day to 

mark the birth centenary of Dr Verghese Kurien, 

‘Father of White Revolution in India’. 

The theme of the event was ‘Milk and milk 

products for healthy and happy India’. Dr Inder-

jeet Singh, VC, GADVASU, was the chief guest. 

Dr Ramneek, Dean, CODST, said the college was 

dedicated to produce trained dairy graduates 

and postgraduates. 

In the context of National Milk Day, a series of 

awareness talks on ‘milk for young India’ at vari-

ous schools of Ludhiana was organised from No-

vember 22 to 24. A two-day free milk adultera-

tion testing camp was also organised from No-

vember 25 to 26, during which milk samples 

brought by consumers were tested. 

The main attraction of the event was an ice-

cream and pizza festival, organised by students 

of the college today. The products were pre-

pared by the students from the milk produced 

at the GADVASU dairy farm. Students from Po-

lice DAV Public School, Ludhiana, attended the 

festival and relished the products prepared and 

sold by the students. — TNS 

 

 

 

The making of dairy industry professionals 
November 26, 2021 

https://www.thehindubusinessline.com/opinion/the-making-of-dairy-industry-professionals/article37688560.ece 

 
ilk production in India has jumped 

from 20.80 million tonnes in 1970 to 

187.96 million tonnes in 2018, as per 

FAO sources (2020). This big increase can be at-

tributed to the efforts and vision of the archi-

tect of the dairy industry in India, Verghese Ku-

rien. 

The National Accounts Statistics-2019 of the 

Central Statistical Organisation reveals that the 

livestock sector accounts for 5.1 per cent of the 

total gross value addition (GVA). Kurien estab-

lished the dairy cooperative, Kaira District Coop-

erative Milk Producers' Union Ltd (popularly 

Amul Dairy), in Anand, Gujarat, in 1950, fol-

lowed by the National Dairy Development 

Board (NDDB) in 1965, and India's largest food 

product marketing organisation, Gujarat Coop-

erative Milk Marketing Federation (GCMMF) 

Ltd. 

Despite all that, he felt that practising non-dairy 

executives and researchers require a detailed 

understanding of the basic theoretical concepts 

and practical hands-on feel of dairy processing 

operations in order to make them team mem-

bers in solving the rising issues and challenges 

in the dairy sector. 

T 
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Kurien, the father of the White Revolution in In-

dia, believed that only professional manage-

ment can bring visible socio-economic changes 

to underserved pockets of rural India. 

Training institutes 

This inspired him to establish two institutes for 

training human resources of the country — the 

Institute of Rural Management Anand (IRMA) in 

1979, aimed at creating a new generation of 

professional managers to serve rural India, and 

Vidya Dairy in 1994 to provide hands-on train-

ing to B.Tech (Dairy Technology) students. 

Vidya Dairy, spread across 20 acres, has been 

helping students of Sheth MC College of Dairy 

Science, Anand, to become dairy industry pro-

fessionals. Vidya Dairy, with annual turnover of 

₹300 crore, stands on the support Sheth MC 

College, GCMMF, Amul, andNDDB. 

Vidya Dairy follows the principle of ‘Learning-

by-Doing’. Here students work with their own 

hands, acquire skills and gain experience for 

their professional career. With globalisation and 

liberalisation, enrichment of skills plays a piv-

otal role for an individual to be relevant, effec-

tive and competitive on the professional front. 

Vidya Dairy follows a unique model. It receives 

milk from Amul Dairy, which is then processed 

into various milk products and sold under the 

brand name of ‘Amul-The Taste of India’ 

through the distribution channel managed by 

GCMMF. This helps in the financial viability of 

the dairy plant and achieving its main mission of 

student training. Its objectives and statutory 

status are way different from other commercial 

dairy plants across India. 

Vidya Dairy conducts various training pro-

grammes for dairy and non-dairy professionals 

annually. It imparts ‘hands-on’ experience to 

the students and professionals and inculcates a 

work culture of quality, productivity, energy 

conservation and environmental protection for 

the dairy sector in the country. 

Like the Amul model in Anand, each State gov-

ernment must engage with various stakeholders 

like the Central Government, milk federations, 

district milk unions, non-government organisa-

tions, universities, educational and research 

centres, etc., for the replication of the Vidya 

Dairy model to foster the development of the 

dairy sector at the academic, research and com-

mercial levels. 

Mohapatra and Sontakke are Research Fellows 

and Prajapati is the Chairperson of Verghese Ku-

rien Centre of Excellence, IRMA. Views are per-

sonal 
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 milk adulteration testing camp to 

mark National Milk Day is being organ-

ised by the College of Dairy Science 

and Technology (CODST), Guru Angad Dev Vet-

erinary and Animal Sciences University 

(GADVASU), from November 25 to 26. 

The day is dedicated to honour Dr Verghese Ku-

rien, who is considered to be the father of In-

dia’s White Revolution. The day marks his birth 

anniversary and is a tribute for his contribution 

to the dairy sector. 

The objective of the celebration of National 

Milk Day is to provide information about the 

need and importance of milk in people’s life. It 

is the first food that a child consumes after birth 
A 
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and is perhaps the food that is consumed 

throughout life. It is part of the routine diet, 

hence, its important to consume pure milk. 

Adulteration of milk is usually done for increas-

ing the quantity of milk, extending shelf life, 

maintaining SNF and avoiding detection of sour 

milk. Milk composition is manipulated by using 

water, glucose, sugar, starch, wheat flour, com-

mon salt, baking soda, washing soda, urea, hy-

drogen peroxide, formalin, etc. 

Consumers can bring a minimum of 100 ml 

chilled raw milk samples in clean and dry 

glass/plastic bottles to the CODST between 9 

am to 5 pm during the camp. The milk sample 

bottles should be labelled with the name and 

contact number of the person. The samples will 

be analysed at the college and milk quality re-

sults will be conveyed through WhatsApp or 

SMS. — TNS 

 

 

 

Dairy farmers in the dark about herbal remedies to treat cattle 
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ack of awareness of herbal veterinary 

medicines (Ethno Veterinary Medi-

cine)  is forcing farmers to choose costly 

chemical formulations.  For example, simple 

herbal formulations for Mastitis made from 

Aloe vera, Turmeric and Calcium oxide cost just 

Rs 40 whereas allopathic medicines cost more 

than Rs 400.  There are more than 20 herbal 

formulations accepted and followed in  National 

Dairy Development Board (NDDB) and Tamil 

Nadu Veterinary and  Animal Sciences Univer-

sity (TANUVAS). 

Gopal, a dairy farmer in Kangeyam, said, 

‘Though I am not aware of the herbal other tra-

ditional medicines for cattle, I sought the advice 

of local villagers for a few diseases related to 

the cattle. But most of the time, I call the veteri-

narian. Not just me, almost all the dairy farmers 

are not aware of all herbal medicines for cattle. 

Even for a small infection, they refer to veter-

rhic medication’ 

Confirming the issue, Senaapathy Kangayam 

Cattle Research Foundation – Chair-

man  Karthikeya Senaapathi said,’Kangeyam 

and other native breeds of cattle are less prone 

to diseases and infection. Due to a strong im-

munity foundation,  they are more resistant to 

disease. Besides, I used all herbal formulations 

prescribed by Tamil Nadu Veterinary and Ani-

mal Sciences  University(TANUVAS) for cattle in 

my research centre and farmland. All herbal for-

mulations are relatively cheap. But, lack of 

awareness among farmers is the primary cause’. 

Elaborating, Ethno-medicine Researcher  Dr 

Punimoorthy said, ‘For more than 20 years, I 

have been into the research of EVM. Our 

knowledge of herbs for health care is an ancient 

practice in  India that can be traced back thou-

sands of years. This knowledge of the therapeu-

tic use of herbs is acquired through family tradi-

tion and folklore, handed down by word of 

mouth. I have developed more than 40  herbal 

formulations of Ethno Veterinary Medicine 

(EVM). These can provide low-cost solutions to 

some of the health problems of our livestock, 

especially in rural areas. Furthermore, patents / 

Bio-piracy issues may be tackled effectively by 

using EVM. For the increasing number of poor 
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farmers, cost-effective treatment will be a pri-

ority in the coming years. Conditions like 

wounds and inflammation,  gastroenteritis, ru-

men disorders, endo and ecto parasitism, repro-

ductive disorders, mastitis in rural livestock 

have been successfully treated  (exclusively with 

herbal preparations). They were highly effective 

against Foot and Mouth disease (FMD) in 2013. 

I am happy these herbal formulations are ac-

cepted by NDDB and TANUVAS. 

Elaborating on the lack of awareness, Puni-

moorthy said,’Not just farmers, even veterinari-

ans are not giving importance to it. Besides, 

EVM is not included in the curriculum of Veteri-

nary Science in universities.  Furthermore, no 

publicity for herbal medicines, leave alone EVM. 

Many researchers still believe, EVM is not main-

stream science’. 

According to an official from Tamil Nadu Veteri-

nary and Animal Sciences  University(TANUVAS) 

said, The university is making all efforts to pro-

mote EVM (Herbal Veterinary medicines) 

through workshops and camps.  But, we cannot 

pressurize the farmers. Furthermore, it is a mat-

ter of choice and farmers often go to chemical 

formulations for instant and immediate relief 

for cattle diseases and some EVM take time for 

curing the diseases’. 

 

 

Britannia’s tech enabled Dairy Farmer Welfare Programs 
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ritannia Industries’ Dairy Farmer Wel-

fare programme is enabling farmers in 

Maharashtra improve their economic 

status through increased cattle productivity and 

incomes. The Dairy Farmer Welfare programme 

was conceived with the objective of inculcating 

sustainable agricultural practices in line with 

the Government’s National Mission for Sustain-

able Agriculture to make agriculture more pro-

ductive, remunerative and climate-resilient. 

The programme builds capacity of dairy farmers 

by helping them generate higher productivity of 

their cattle, leading to enhanced incomes, while 

improving nutritional security for milk consum-

ers. The holistic programme provides advisory 

to farmers by helping them produce high qual-

ity milk in a clean and hygienic environment at 

significantly reduced costs. The programme lev-

erages technology through an app to enable 

dairy farmers track their milk supplies and pay-

ments, apart from helping them monitor the 

performance of the cattle. 

The real-time information and customised 

knowledge have enhanced the ability of farmers 

to take decisions and align their cattle output 

with market demand and secure quality and 

productivity. Today, this capacity building pro-

gram has scaled up to 54 milk collection centres 

in Maharashtra with a cumulative volume of 

53,000 litres/day, benefitting over 2,500 farm-

ers. 

Varun Berry, Managing Director, Britannia In-

dustries said, “Britannia, as a responsible corpo-

rate citizen shares the responsibility to create 

value for our stakeholders and sustainable 

sourcing is a key element of our promise. The 

Dairy Farmer Welfare Programme helps farmers 

gain knowledge and skills to unlock their poten-

tial by enabling higher productivity, better mar-

gins and increased incomes, while promoting 

best practices aligned with the government’s vi-

sion to promote a sustainable agriculture sec-

tor.” 
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“Britannia will also be implementing various de-

velopmental schemes to ensure farmers’ pros-

perity and welfare, while mitigating their risks”. 

Mr Berry added. 

The Dairy Farmer Welfare Programme for milk 

procurement was launched in 2017 targeting 3 

villages near Ranjangaon in Maharashtra and 

engaged with 120 farmers to procure 2,100 li-

tres of milk, every day. The farmers were faced 

with financial losses due to the prevalence of 

Mastitis (bacterial infection), resulting in deteri-

oration of udder health leading to low quality of 

milk and less yield. Farmers had to spend up to 

Rs. 3,000 to Rs. 5,000 per cow towards allopa-

thic medication. This was further exacerbated 

with tied cattle housing, poor cattle nutrition 

and improper pregnancy care, which led to de-

creased milk yield and substantial financial 

losses. 

Britannia Industries embarked on a mass farmer 

contact program to educate farmers about the 

best animal husbandry practices. Farmers were 

educated about the benefits of loose cattle 

housing in which animals are kept loose 

throughout the day and night, except at the 

time of milking. The freedom to roam freely and 

get optimum exercise prevented and reduced 

the incidence of lameness in cattle, reduced in-

stances of Mastitis & increased the yields. 

Over the last two years, loose housing has 

grown five times to 400 units. Training was pro-

vided to farmers on prevention of Mastitis and 

early detection, along with the use of ethno vet-

erinary medicines that provided low-cost alter-

natives to allopathic drugs. 

Farmers were also taught to make silage 

through available resources such as Maize, Sor-

ghum, Napier, Bajra and Sugarcane tops. This 

reduced the cost of silage production of Rs. 3.0- 

3.5 per kg, as against the external procurement 

price of Rs. 6.5- Rs. 7 per kg. This has resulted in 

better utilisation of land for farmers, especially 

those with lesser land holding and has in-

creased output of fodder crop, besides provid-

ing better nutrition to cattle. 

The programme ensures that cattle are de-

wormed and given calcium and mineral supple-

ments. Under the aegis of Project Kamadhenu, 

farmers were educated about the best calf rear-

ing practices, that helped reduce high incidence 

of mortality, and enabled weight gain of calves 

up to 800 grams per day compared to 300 gms 

per day, before the interventions. In addition, 

the Heifer management programme helped in 

better reproductive management and ensured 

better performance of the breeding herd. 
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ilk production in India has jumped 

from 20.80 million tonnes in 1970 to 

187.96 million tonnes in 2018, as per 

FAO sources (2020). This big increase can be at-

tributed to the efforts and vision of the archi-

tect of the dairy industry in India, Verghese Ku-

rien. 

The National Accounts Statistics-2019 of the 

Central Statistical Organisation reveals that the 

livestock sector accounts for 5.1 per cent of the 

total gross value addition (GVA). Kurien estab-

lished the dairy cooperative, Kaira District Coop-

erative Milk Producers’ Union Ltd (popularly 

Amul Dairy), in Anand, Gujarat, in 1950, fol-

lowed by the National Dairy Development 

Board (NDDB) in 1965, and India’s largest food 

product marketing organisation, Gujarat Coop-

erative Milk Marketing Federation (GCMMF) 

Ltd. 

Despite all that, he felt that practising non-dairy 

executives and researchers require a detailed 

understanding of the basic theoretical concepts 

and practical hands-on feel of dairy processing 

operations in order to make them team mem-

bers in solving the rising issues and challenges 

in the dairy sector. 

Kurien, the father of the White Revolution in In-

dia, believed that only professional manage-

ment can bring visible socio-economic changes 

to underserved pockets of rural India. 

Training institutes 

This inspired him to establish two institutes for 

training human resources of the country — the 

Institute of Rural Management Anand (IRMA) in 

1979, aimed at creating a new generation of 

professional managers to serve rural India, and 

Vidya Dairy in 1994 to provide hands-on train-

ing to B.Tech (Dairy Technology) students. 

Vidya Dairy, spread across 20 acres, has been 

helping students of Sheth MC College of Dairy 

Science, Anand, to become dairy industry pro-

fessionals. Vidya Dairy, with annual turnover of 

₹300 crore, stands on the support Sheth MC 

College, GCMMF, Amul, andNDDB. 

Vidya Dairy follows the principle of ‘Learning-

by-Doing’. Here students work with their own 

hands, acquire skills and gain experience for 

their professional career. With globalisation and 

liberalisation, enrichment of skills plays a piv-

otal role for an individual to be relevant, effec-

tive and competitive on the professional front. 

Vidya Dairy follows a unique model. It receives 

milk from Amul Dairy, which is then processed 

into various milk products and sold under the 

brand name of ‘Amul-The Taste of India’ 

through the distribution channel managed by 

GCMMF. This helps in the financial viability of 

the dairy plant and achieving its main mission of 

student training. Its objectives and statutory 

status are way different from other commercial 

dairy plants across India. 

Vidya Dairy conducts various training pro-

grammes for dairy and non-dairy professionals 

annually. It imparts ‘hands-on’ experience to 

the students and professionals and inculcates a 

work culture of quality, productivity, energy 

conservation and environmental protection for 

the dairy sector in the country. 

Like the Amul model in Anand, each State gov-

ernment must engage with various stakeholders 

like the Central Government, milk federations, 

district milk unions, non-government organisa-

tions, universities, educational and research 

centres, etc., for the replication of the Vidya 

Dairy model to foster the development of the 

dairy sector at the academic, research and com-

mercial levels. 
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he Kaira District Co-operative Milk Pro-

ducers’ Union came into being on De-

cember 14, 1946, well before Verghese 

Kurien arrived in Anand. The credit for creating 

the cooperative – which was already collecting 

some 7,250 litres of milk daily from nearly 2,000 

farmers in 27 villages when the 28-year-old me-

chanical engineer joined as manager on January 

1, 1950 – goes to Sardar Vallabhbhai Patel, Mor-

arji Desai and, of course, the redoubtable 

Tribhuvandas Patel. 

But it was Kurien who transformed what was 

still an early idealistic experiment – of banding 
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together rural producers for selling directly to 

consumers sans any middlemen – into a full-

fledged practical vision that could be extended 

beyond a single district or even milk.Verghese 

Kurien and his wife snapped at Santacruz Air-

port in 1963. 

That vision wasn’t limited to processing the pro-

duce of farmers: The Kaira Union had just a run-

down government creamery taken on lease be-

fore Kurien came in. By 1950, it had a proper 

plate pasteuriser that could handle up to 57,000 

litres of milk per day, followed by a spanking 

new dairy in 1955. This one had twice the ca-

pacity, while also capable of converting excess 

milk procured during the “flush” winter season 

into powder and butter for recombining in the 

“lean” summer months. The powder plant – 

equipped with a Niro Atomiser, the world’s first 

ever designed for spray drying of buffalo milk – 

enabled Kaira’s farmers to capture the eco-

nomic value of solids-not-fat (SNF). Previously, 

only the 7-8% fat in their surplus milk could be 

conserved and made into ghee; the remaining 

SNF portion (containing protein, sugar and min-

erals) had to be thrown away. 

Nor was that vision confined to working with 

farmers: Payment for milk based on fat and SNF 

content, and measuring these for every litre 

poured at the village society collection centres, 

is among Kurien’s many lasting legacies. It was a 

system – farmers being paid both for quantity 

and quality of milk supplied – even organised 

private dairies were forced to adopt. The Kaira 

cooperative was, from the early fifties, also 

providing artificial insemination and veterinary 

support for its farmers. By end-1964, the Union 

had its own breeding centre for production of 

semen from bulls whose mother were proven 

high milk yielders, besides India’s largest com-

pound cattle feed plant. In addition, it was dis-

tributing green fodder seeds to its 85,000 farm-

ers, who were now supplying over 1.6 lakh litres 

per day (LLPD) of milk on an average.Verghese 

Kurien. 

A Farmer-to-Consumer Model 

For Kurien, a rural cooperative’s role wasn’t 

simply to process its members’ produce and 

making available yielding-enhancing inputs/ser-

vices, but also link them to the final consumer. 

That required creating a brand distinguishing 

their product from others’.A Nestle’s, Hindustan 

Lever’s or GlaxoSmithKline’s most precious as-

sets lay not in their factories and real estate, 

but in the consumer brands they owned. A com-

pany’s brand portfolio converted mere undiffer-

entiated commodities into consumer products. 

Kurien was clear that the Kaira Union would not 

be a contract supplier to other firms – B2B 

(Business-to-Business) in today’s parlance. His 

model was F2C (Farmer-to-Consumer). The true 

value of a farmer’s produce was realised only 

when sold to the end-consumer, who had to be 

“milked”, albeit gently. Kurien wasn’t going to 

allow somebody else to skim the cream off the 

farmer’s milk that rightfully was hers. 

The brand that the Kaira Union unveiled in Oc-

tober 1955 was not for nothing called ‘Amul’ – 

literally, invaluable. Amul and the little moppet 

girl endorsing the cooperative’s “utterly but-

terly delicious” products connected instantly 

with consumers. The brand, as Kurien put it, 

was a “contract with consumers”. Amul prod-

ucts had to meet or surpass their expectations, 

taste good and “always represent the highest 

hygienic, bacteriological and organoleptic 

standards”. 

The above integrated philosophy recognised a 

basic reality of rural India, where most people 

possessed little land, money or even productive 

animals. What they mainly had was labour 

power – the capacity to put in their family re-

sources for growing crops and rearing livestock. 

For them, return on “labour”, not “capital”, 

mattered. The one institution that could help – 

by procuring, processing and marketing their 

produce in the most efficient manner – was the 

cooperative. Through this organisation, it was 

possible to have their own processing facilities, 



engage professional managers, and access in-

puts and services to make them further produc-

tive. They could, thus, collectively own and 

overcome what they couldn’t individually.A 

bust of Verghese Kurien was unveiled at the Gu-

jarat Co-operative Milk Marketing Federation 

(GCMMF) headquarters at Anand by his daugh-

ter, Nirmala Kurien, to mark his first death anni-

versary in 2013 

The Kaira Union that Kurien nurtured fully con-

firmed to this concept. Its milk producers were 

members of village-level cooperative societies 

whose managing committees they elected. 

Those representatives, in turn, elected the 

chairman and directors of the Union’s board 

that ran the Amul dairy through a chief execu-

tive and other professionals that included pro-

ject engineers, veterinary doctors, agronomists 

and nutritionists. This cooperative was as busi-

ness oriented as any company, except that it 

sought to maximise returns to producer-mem-

bers. And that was in terms of milk price – as 

against share price appreciation or dividends – 

and providing quality cattle feed, artificial in-

semination and animal healthcare services. 

Beyond Kaira 

The Kaira cooperative – its operations spanned 

the entire value chain from production inputs 

and procurement to processing and marketing – 

became the “live lab” for Kurien to replicate the 

model first across Gujarat. By 1974, there were 

five other district unions – of Surat, Baroda, 

Mehsana, Banaskantha and Sabarkantha – that, 

along with Kaira, formed an apex Gujarat Co-op-

erative Milk Marketing Federation (GCMMF). 

Kurien wouldn’t have minded that the last three 

grew to be bigger than the original Kaira Union. 

If anything, it was testimony to the Amul 

model’s success. When he demitted office as 

GCMMF chairman on March 20, 2006, its unions 

were together procuring an average 62.5 LLPD 

of milk from 24.9 lakh producer-members. In 

2020-21, those numbers had further swelled to 

239 LLPD and 36.4 lakh, respectively. So too had 

GCMMF’s sales turnover, from Rs 3,773 crore in 

2005-06 to Rs 39,248 crore in 2020-21.Dr Ver-

ghese Kurien chats with Sir James Barker, Chair-

man of Unigate Ltd in 1973. 

The GCMMF unions have mostly remained 

faithful to Kurien’s ideals. Notwithstanding the 

intrusion of party politics, which neither Tribhu-

vandas Patel nor he permitted during their 

time, these haven’t affected the day-to-day op-

erations of cooperatives or at least the interests 

of their farmer-members. One indicator is the 

procurement price paid by the Gujarat unions. 

At an average Rs 795 per kg of fat in 2020-21, it 

translated into a price of Rs 49.1 for a litre of 

full-cream milk retailing at Rs 58. In other 

words, an almost 85% share in the consumer ru-

pee that Kurien would have been proud of. 

But Kurien’s all-encompassing practical idealism 

is something his successors – particularly at the 

National Dairy Development Board (NDDB) – 

didn’t imbibe. This was another institution he 

had founded in 1965 with the aim of taking the 

Amul model nationally. While the push came 

from Prime Minister Lal Bahadur Shastri, Kurien 

had proposed the establishment of an ‘Indian 

Dairy Products Marketing Board’ as early as 

March 1957. The best way to boost milk pro-

duction, he wrote, was “by arranging to market, 

in an organised manner, whatever milk is at 

present produced”. If the processing and mar-

keting of milk was done well, farmers could be 

paid higher prices, making them invest more in 

dairying: “Where he kept one milch animal, he 

will now keep two. He will become more recep-

tive to modern ideas of better breeding, feeding 

and management of cattle. A revolution in the 

Indian dairy industry will then have begun”.Dr. 

Verghese Kurien’s daughter Nirmala Kurien 

Building markets for farmers’ produce – Kaira 

wouldn’t have happened without Bombay – 

was a key element of the NDDB’s Operation 

Flood programme launched in 1970. The liquid 

milk markets in major urban centres were to be 

developed and the increased demand from that 



met, initially, through the supply of recombined 

powder and butter oil donated by the European 

Economic Community. These gifted commodi-

ties were not to be dumped, but sold at prices 

high enough to maintain incentives for domes-

tic milk producers. Once an organised market-

ing system alongside enhanced processing ca-

pacities – financed from the proceeds of the 

free imports – were in place, the cities could be 

“flooded” with milk from rural areas. No econo-

mist would have thought up such an innovative 

“priming the pump” solution that resulted in In-

dia turning not just self-reliant but also the 

world’s largest milk producer at the turn of the 

century. 

Mission Incomplete 

Unfortunately, the NDDB leadership post-Ku-

rien chose an alternate route totally undermin-

ing the vision of farmers owning institutions 

that gave them control over the whole value 

chain from the field to retail store. The Mother 

Dairy in Delhi, a subsidiary unit of NDDB origi-

nally envisaged to be handed over to the state 

cooperative federations, was converted into a 

corporate entity competing with their brands. 

For Kurien, cooperatives were an article of faith. 

It led him to also initiate an Oilseeds Growers’ 

Cooperative Project in 1979 that, within a dec-

ade, had half-a-million-plus farmers under its 

fold. Operation Golden Flow was meant to do 

to vegetable oils what Operation Flood had 

achieved in milk. Instead, NDDB’s ‘Dhara’, In-

dia’s top edible oil brand till the nineties, rapidly 

lost market share. This was equally the outcome 

of the powers-that-be in New Delhi allowing un-

bridled edible oil imports, which today account 

for two-thirds of the country’s domestic con-

sumption and an annual foreign exchange 

outgo of $11 billion.Verghese Kurien with his 

award. 

The NDDB and Indian policymakers still sing 

paeans to cooperatives. But the so-called 

farmer producer organisations or companies 

they talk about are, at best, contract suppliers 

to large corporates that take the cream and 

share the crumbs. That’s not what Kurien had in 

mind when he dreamed of the rural producer 

being empowered to take charge of her own 

destiny. That dream shall live forever. It may 

not be a coincidence that Kurien’s birth cen-

tenary coincides with one year of the farmers’ 

protests at Delhi’s borders. Fulfilling his dream 

can be an enduring solution for their restive-

ness. 
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n the occasion of National Milk Day, 

the College of Dairy Science and Tech-

nology (CODST), Guru Angad Dev Vet-

erinary and Animal Sciences University 

(GADVASU) is organizing “Milk Adulteration 

Testing Camp” on 25 and 26 November 2021. 

This day is dedicated to honor Dr. Verghese Ku-

rien, the father of India's White Revolution. The 

day marks his birth anniversary and is a tribute 

for his immense contribution to the dairy indus-

try. The main objective of celebrating National 

Milk Day is to provide information about the 

need and importance of milk in human being's 

life. It is the first food that a child consumes af-

ter birth and is perhaps the food consumed 

throughout life. Milk is part of a routine diet so 

it’s very important to consume pure milk. 

Why and How Milk is Adulterated 

O 
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The adulteration of milk is usually done for in-

creasing the quantity of milk, extending shelf-

life, maintain SNF & avoid detection of sour 

milk. The composition of milk is manipulated by 

using water, glucose, sugar, starch, wheat flour, 

common salt, baking soda, washing soda, urea, 

hydrogen peroxide and formalin etc. 

Objective of Milk Adulteration Testing Camp 

Many of these adulterants are unsafe for hu-

mans, so to create awareness among the peo-

ple Milk Adulteration Testing Camp is being or-

ganized.  Consumers can bring a minimum of 

100 ml chilled raw milk samples in clean and dry 

glass/plastic bottles to CODST between 9 am to 

5 pm on 25 and 26 November. The milk sample 

bottles must be labelled with the name and 

contact number of the person. The milk sam-

ples will be analyzed at the college and milk 

quality results will be conveyed 

through WhatsApp or text messages on the fol-

lowing day.   

Vice-Chancellor GADVASU, Dr Inderjeet Singh 

said that College of Dairy Science & Technology 

took a lead in organizing Milk adulteration test-

ing camp. Focus is to create the awareness 

among consumers.   

Dean, College of Dairy Science & Technology, 

GADVASU, Dr Ramneek appreciated the efforts 

of Dr. Inderpreet Kaur, Dr. Veena N., and Dr. Ni-

tika Goel who took this initiative to generate 

awareness among the masses about the im-

portance of quality and safety of milk.  

Paneer, the centuries-old Indian cheese, takes hold in America 
Nov 23, 2021 

https://timesofindia.indiatimes.com/world/us/paneer-the-centuries-old-indian-cheese-takes-hold-in-america/arti-

cleshow/87862867.cms 

iven the current obsession with plant-

based cooking, cheese might seem like 

a food in decline. 

But curd consumption has risen 19% in the past 

decade, according to recent data from the US 

Department of Agriculture’s Economic Research 

Service. It’s the main catalyst of per capita dairy 

consumption. Last year was great for the dairy 

case, as sales increased $7 billion from a year 

earlier to $61 billion, according to Madison, 

Wis.-based International Dairy Deli Bakery Asso-

ciation. 

At Kroger Co., the second-best-selling overall 

product of 2020 was four-cheese Mexican 

blend. 

Now a beloved Indian staple is making inroads 

in the US, even though it’s been around since 

the 1500s. Paneer is the firm cheese that’s the 

hero ingredient in the vegetarian dish saag 

paneer. 

There are several reasons for the groundswell. 

Paneer is high in protein and fat, which makes it 

a favorite among those on the keto diet, a mar-

ket valued at $9.5 billion in 2019. (The US is the 

biggest market for ketogenic diets.) And be-

cause it’s got a high melting point, it keeps its 

shape when it’s cooked, making it a good candi-

date for center-of-the-plate vegetarian dishes. 

Unlike many faux-meat options, however, 

paneer is clean-label, meaning it’s made with 

minimal ingredients. 

There’s also increased culinary interest in its 

place of origin. Searches for “Indian restaurants 

near me” rose 350% last year on Google Trends. 

“Paneer maker” was up 140%. 

“Indian cuisine has grown in popularity, and 

people have become more interested in learn-

ing to make it at home,” says Joey Wells, global 

senior principal for product development at 

Whole Foods Market Inc. Paneer sales are up, 

he adds: “We continue to see growth in the cat-

egory overall.” 

Paneer has been pushed by artisans on the East 

and West coasts who were dissatisfied with the 

options on supermarket shelves in the US 

In New York City, the stellar version made by 

Unapologetic Foods chef Chintan Pandya has 

raised the cheese’s profile. “The higher the fat, 
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the better the paneer,” says Pandya, who uses a 

blend of milk and cream from a dairy upstate to 

make his light and incomprehensibly pillowy 

product. It took more than a year for him to cre-

ate a viable version. (Supply chain issues con-

tributed to the delay.) Now it’s a top seller at 

his Lower East Side restaurant, Dhamaka, where 

it’s grilled and topped with garam masala. 

“A lot of people ask us what’s different,” Pan-

dya says. “It’s just that we invest time and 

money in it.” In fact he invests so much time 

that, from a cost perspective, it’s on par with 

the amount he spends on lamb and goat. 

Chefs across the US have likewise become in-

spired. At Ghee in Miami, Niven Patel smokes 

the cheese and serves it with charred corn. 

Paneer pies are a popular option at Chicago’s 

Pizza With a Twist, which has locations around 

the country. At a recent pop-up dinner, Contra 

chef Fabián Von Hauske Valtierra bathed Pan-

dya’s paneer in a wine sauce and served it with 

caviar. 

At Aurum in Los Altos, Calif., Manish Tyagi 

reimagines classic palak paneer as lasagna, us-

ing slices of the cheese in place of pasta. Be-

tween the layers are sautéed spinach, ground 

paneer, cumin, and fenugreek leaf powder. It’s 

baked with shredded mozzarella and served 

with tomato sauce. 

In the San Francisco Bay Area, two former tech 

employees, Jasleen and Tarush Agarwal, have 

also boosted paneer’s local profile. In 2019 the 

married couple, who worked at Facebook and 

the children’s platform Toca Boca, started Sach 

Foods, which specializes in small-batch paneer, 

made with organic grass-fed milk from Holstein 

cows. 

In the San Francisco Bay Area, two former tech 

employees, Jasleen and Tarush Agarwal, have 

also boosted paneer’s local profile. In 2019 the 

married couple, who worked at Facebook and 

the children’s platform Toca Boca, started Sach 

Foods, which specializes in small-batch paneer, 

made with organic grass-fed milk from Holstein 

cows. 

Their product has a creamy texture that stands 

out from most widely available commercial ver-

sions such as Nanak, made by Canada-based 

Punjab Milk Foods; Amul, based in Gujarat, In-

dia; and Mother dairy , a wholly owned subsidi-

ary of India’s National Dairy Development 

Board. The Agarwals found a place for their 

paneer in Whole Foods after meeting regional 

buyers at cheese festivals in Portland, Ore., and 

San Francisco who said it was superior to the 

Gopi brand they were currently carrying. 

Retailing for $8 for a 6-ounce package—in fla-

vors ranging from plain to turmeric twist to 

spicy habanero—it’s now on shelves at about 

200 Whole Foods and 140 Safeway stores, as 

well as specialty food stores. 

Bay Area-based grocer Good Eggs has seen a 

fourfold increase in sales since launching the 

product in late 2019. Meherwan Irani, who 

owns Chai Pani in Asheville, N.C., switched to 

Sach paneer in 2021; since then, sales of his 

paneer tikka roll, made with yogurt marinated 

cheese that’s char-grilled and served in but-

tered naan, have increased more than 30%. 

“Our growth is unique in the cheese world, es-

pecially during a global pandemic, when the 

normal ways of selling to new accounts don’t 

apply,” Tarush says. 

As grocery store sales remain strong, the 

Agarwals are doing research and development 

on a second paneer-related product. They’re 

also ramping up production to five days a 

week—from two to three days—to start serving 

1,000 stores in the first quarter of 2022. 

Donna Berry, a former Kraft Heinz Co. scientist 

who’s now a dairy industry consultant, says 

sales of paneer in America can continue rising 

along with awareness, as in-store tastings and 

other events return. “It’s products like paneer 

that keep consumers interested in dairy,” she 

says. “Cheesemakers have upped their game to 

be competitive with plant-based innovators.” 



 

Stray cattle menace continues to haunt Jaipur as illegal dairies thrive 
Nov 23, 2021 
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AIPUR: As over 100 illegal dairies which op-

erate in and around the Walled City, regu-

larly let loose the non-milking animals on 

the city streets, commuters continue to face 

traffic problems. 

According to a Rajasthan High Court ruling, it is 

illegal to run dairies within the city limits and 

has to be shifted outside the city, which is yet to 

be done. These dairies shelter around 5,000 

cows. 

Ravi Naiyar, president of Raja Park Market Asso-

ciation, said, "Recently, a calf was found roam-

ing on the street. I took it to the nearest 

Gaushala. But this is such a rampant problem 

right now and is a major cause of concern in Jai-

pur." 

In Walled City, the councillors have filed a com-

plaint with mayor Munesh Gurjar regarding the 

problem of stray animals. 

Vimal Aggarwal, councillor from Ward 22 (JMC-

Heritage) said, "When the mayor completed 

one year, we complained about stray animal is-

sue in the city. Officials of the corporation are 

working in connivance with the illegal dairy 

owners. Before the vehicles arrive to catch the 

stray animals, the owners get informed. There is 

a need to curb this menace." 

The dairy owners were given land to set shel-

ters outside the city, but due to low business, 

they sold those lands and came back to their 

original place. 

Satish Meena, head of animal husbandry at Jai-

pur Municipal Corporation, Greater, said, "The 

corporation catches the stray animals using 

their resources and then sends them to 

Hingonia gaushala. We are working efficiently in 

the city. If any complaints related to the stray 

animals are received, we take action against 

them." 

TOI tried to contact the animal husbandry head 

at JMC- Heritage, Devendra Jain, but he did not 

take calls. 

 

 

 

The dairy sector plays a crucial role in rural economy 
Tuesday, 23 November 2021  
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n November 26, 2014, National Milk 

Day was first celebrated to commemo-

rate the birthday of Dr. Verghese Ku-

rien, the father of India's White Revolution. The 

National Dairy Development Board (NDDB) and 

the Indian Dairy Association (IDA), along with 22 

state-level milk federations, agreed to com-

memorate this day every year. On November 

26, 2021, India will commemorate Dr. Kurien's 

100th birthday. On this day, efforts are made to 

raise public awareness about the relevance of 

milk and milk products in daily life, and the im-

portance of the dairy sector in India's rural 

economy. 

During the 1950s and 1960s, India was a milk 

deficit nation and was dependent mostly on im-

ports. To overcome this problem, the Govern-

ment set up NDDB in 1965 and requested Dr. 

Kurien to replicate the 'Anand pattern' dairy co-

operative model throughout the country. In 

1970, NDDB launched a massive dairy develop-

ment programme called 'Operation Flood (OF)' 

under Dr. Kurien's leadership to expand the 

dairy cooperatives network, build dairy infra-

structure, and increase women's participation 

in dairy cooperatives. The OF programme trans-

formed India froma milk deficit nation into a 

leading milk producer of the world. Owing to 

these efforts, in 1998, India became self-suffi-

cient and surpassed the US in milk production, 

contributing 22 percent of global milk produc-

tion in 2018. 

Besides, the dairy sector is one of the important 

sectors in the rural economy that enhances the 

economic condition of 80 million landless, small 

and marginal farm households in India. The sec-

tor also helps to reduce rural poverty, inequal-

ity, and ensuring nutrition to poor rural house-

holds. The livestock sector also contributes 

about 4.11 per cent to India's GDP and 25.6 per 

cent towards total agriculture GDP, whereas the 

dairy sector claims a major share by contrib-

uting 67per cen to total livestock output (Na-

tional Accounts Statistics, 2019). Notably,milk 

output stands at more than 20.6 per cent of the 

combined output of paddy, wheat, and pulses. 

This sector also provides self-employment op-

portunities, particularly for women and eco-

nomically disadvantaged groups. Annually, 8.4 

million small and marginal farmers depend on 

the dairy sector for livelihood, both directly and 

indirectly, out of which 71 per cent are women, 

thus demonstrating that the sector plays a vital 

role in women empowerment and inclusive 

growth. In developing countries, greater growth 

of the dairy sector can increase women's educa-

tional attainment and bridge the gap in gender 

inequalities. The dairy sector is thus a vital 

driver for helping India reach the SDGs enunci-

ated in 2015 by the United Nations to transform 

the world and to protect the planet we live in. 

Further, keeping in mind the nutritional value of 

milk, in the year 2018, an advisory was issued to 

all states to include milk in the Mid-day Meal 

Scheme and other nutritional programmes of 

anganwadis and in the ongoing schemes of 

health as well as Women and Child Develop-

ment department to tackle malnourishment in 

the country. The Department of Food and Pub-

lic Distribution was also requested to include 

milk in the PDS system. This is likely to increase 

milk consumption, which in turn will yield bet-

ter returns for dairy farmers in the flush season. 

India is self-sufficient in milk production, but 

only ten states in India produce 81 per cent of 

the total milk produced, and only nine states 
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have achieved per capita availability of milk at 

par with the national level. The data shows that 

milk production in India is concentrated in a few 

states because of their robust dairy cooperative 

networks, and a higher remunerative price of 

milk received by the farmers in their respective 

states. In order to circumvent this,the Indian 

government needs to devise a suitable dairy de-

velopment policy for enhancing milk production 

and procurement in the remaining potential dis-

tricts and states. This implies that dairy promo-

tion among small and landless farmers is critical 

to increasing milk availability, particularly in 

milk-deficit regions. 

It will also help expand the dairy sector and rep-

licate the 'Anand pattern' throughout the coun-

try to enhance milk production and generate 

employment opportunities. Moreover, the re-

cent government announcement for setting up 

a fund of Rs 15,000 crore for Animal Husbandry 

Infrastructure Development will help to pro-

mote private investments in the sector and the 

improvement of cattle feed infrastructure. Fi-

nally, this move will provide a boost to local 

manufacturing and consumption of locally pro-

duced goods and help further India's objective 

of achieving Atmanirbhar Bharat. 

 

 

 

 

 

 

 

 

 

SBI-PONLAIT signs MOU to provide loan to dairy farmers in Puducherry 
NOV 23, 2021 

https://dairynews7x7.com/sbi-ponlait-signs-mou-to-provide-loan-to-dairy-farmers-in-puducherry/ 

 
tate Bank of India (Chennai circle) has 

inked a memorandum of understanding 

(MOU) with the Puducherry Cooperative 

Milk Producers Union (PONLAIT) to provide loan 

to individual dairy farmers here. The loan would 

be given under SAFAL (simple and fast agricul-

ture loan) scheme of the bank. The amount of 

loan is up to a limit of Rs 3 lakh. 

A press release said the MoU was signed by 

Dairy Development Officer- cum-Joint Director 

of Animal Husbandry Dr Coumaravelu and the 

deputy general manager of the bank Salem 

Prasanna Kumar. Chief Minister N Rangasamy 

and managing director of the bank Challa 

Sreenivasulu Setty were present on the occa-

sion recently. 

The release said the Chennai circle of the bank 

which includes Tamil Nadu and Puducherry 

would make the loan available under the bank’s 

YONO application. Around 3,500 dairy farmers 

supplying milk to 98 primary milk societies of S 
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PONLAIT would be benefited by the arrange-

ment, the release said. 

This was the first MoU signed in the Chennai cir-

cle of the bank which plans to enter into such 

agreements with commercial dairies through-

out the country to finance farmers supplying 

milk to the dairies. 

The Chief Minister had told reporters recently 

that the Union Territory was procuring milk 

from Karnataka to meet its daily requirements. 

The present arrangement to boost milk produc-

tion with the help of bank loans would help the 

administration of the union territory to meet 

the daily requirement of milk. 

 

 

DMK govt decides to include Aavin ghee as Pongal gift hamper 
NOV 23, 2021 
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airy farmers are elated at Chief Minis-

ter MK Stalin’s announcement to in-

clude Aavin ghee in the Pongal gift 

hamper to be distributed to ration card hold-

ers. Welcoming the development, secretary of 

Tamil Nadu Milk Producers Welfare Association 

(TNMPWA) M G Rajendran said, “The an-

nouncement has come as a saviour for Aavin as 

out of 25 unions, 20 are facing losses. Due to 

Covid-19 pandemic, for the past one and a half 

years, around 5,000 tonnes of butter has stag-

nated with Aavin. 

“During Deepavali, Aavin recorded sales of Rs 

83 crore as against the Rs 57 crore it earned last 

year. Now, the order including ghee in the 

Pongal gift hamper will pave way for melting at 

least 2,500 tonnes of butter. The move will help 

Aavin release money to milk producers without 

delay.”  

Further, Rajendran thanked the Chief Minister 

for stopping the culture of free distribution of 

Aavin sweets. “This is the second big announce-

ment by the government, after Deepavali, to 

purchase Aavin products on a huge scale. Dur-

ing Deepavali, 134 government institutions 

placed orders for sweets which boosted sale to 

over 380 tonnes. We hope the government pro-

cures at least 2,500 tonnes of ghee during 

Pongal,” an Aavin official said. 

 

 

Dairy.com To Help Indian Dairy Partners With IT Services and Intelligence 
NOV 23, 2021 
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ndia is the largest producer of dairy in the 

world and the industry’s market’s value in 

the country reached INR 11,357 Bn in 2020 

and is expected to grow at a CAGR of 15.4% to 

reach INR 23,243 by 2026.  

Though many companies have tried to break 

into the market due to its sheer volume, very 

few have succeeded. And of those who have 

succeeded, a majority have been either state-

owned or cooperative. The most recent story of 

failure came from Danone, which had to shut 

down its dairy business in the country after 

three unsuccessful attempts to enter the mar-

ket. 

Unlike Danone, US-based Dairy.com, which ac-

quired an Indian SaaS-based startup Mr Milk-

man recently, plans to work on B2B level in In-

dia. It wants to work with Indian dairy industry 

partners and help them with quality and supply 

chain management, manufacturing execution 

systems, dairy firm analytics etc with infor-

mation technology services and intelligence.  

Working Model 

Dairy.com with its SaaS-based supply chain 

model serves more than 60 Indian dairy brands 

so far and helps them manage different aspects 

of dairy distribution, supply chain, customer 

subscription, and delivery requests through an 

integrated platform. Going forward, Dairy.com 

plans to continue operations under the same 

name; with an expansion of its current team.  

“We were founded 20 years ago. Well over half 

the milk in the United States, in some way, 

shape or form, is accounted for and tracked us-

ing our systems. The time zone also helps: it is a 

24/7 industry. The animals never stop making 

milk. With our India operation, we would have 

people on the other side of the world at all 

times; it would be their normal working day,” 

said Ryan Mertes, chief solutions officer of 

Dairy.com while in a conversation with Inc42. 

“One of the unique aspects of our software is 

that we can track the components, not just 

whole milk. By being able to track the compo-

nents and how they are used, it helps to maxim-

ise profits. Whether I get the most amount of 

product from the same amount of milk, that is 

important,” said Mertes when asked about how 

Dairy.com’s expertise can be channelled 

through Mr Milkman.  

Samarth Setia, the founder of Mr Milkman in-

terjected, “The idea is to get every litre of milk 

to go through our system. You had earlier men-

tioned how milk is a thin-margin product. It is a 

thin-margin product due to the lack of effi-

ciency, lack of traceability, and the inability of 

many large companies to identify where they 

are making losses.”  

The India Picture 

In India, dairy farmers sell around 60% of the 

milk they produce to the commercial value 

chain and unorganised dairies while retaining 

almost 40% for household consumption. In 

stark contrast to the United States where the 

dairy industry is dominated by megadairies or 

concentrated animal feeding operations 

(CAFOs). 

According to Mertes, some of the dairy industry 

trends prevalent in the United States (where 

large dairy farms produce large amounts of milk 

and milk products and transport them over 

large distances) are going to happen worldwide. 

With the acquisition of Mr Milkman, Mertes 

hopes that the US and Indian dairy best prac-

tices can be combined to provide solutions 

uniquely suited to the country.  

According to industry estimates, around 70% of 

processed milk in India is sold as fluid milk with 

the rest used in the manufacture of value-

added products like butter and yoghurt etc. 

Among the value-added products, ghee (clari-

fied butter) and butter remain the most popular 

while demand for fermented milk products like 

I 



yoghurt, yoghurt drinks and cheese is still rela-

tively small even though it’s growing fast.  

The fact that a majority consume fluid milk—a 

product with razor-thin margins—combined 

with the unorthodox and unorganised nature of 

the dairy supply chain have contributed to for-

eign companies like Danone failing in India.  

Both Setia and Mertes were of the opinion that 

the Indian organised dairy industry will begin 

growing at an exponential rate in the country. 

Solving Teething Issues 

Unlike Danone, Dairy.com decided to shrink its 

learning curve by acquiring a company with a 

deep understanding of the local market. Here, 

Mr Milkman fitted the bill. It began enabling 

B2B operations for its dairy industry clients be-

fore entering the B2B business, allowing cus-

tomers to order milk products online.  

Transportation issues and inadequate cold 

chains in India means that milk is only consuma-

ble for a short amount of time, dramatically 

shortening the delivery window. With the expe-

rience of delivering milk directly to consumers, 

Mr Milkman has already been working on man-

aging this issue.  

“The idea is to get every litre of milk to go 

through our system. Fluid milk is a thin-margin 

product due to the lack of efficiency and the in-

ability of many large companies to identify 

where they are making losses. When we applied 

our end-to-end supply chain management sys-

tem, we were able to turn that small margin 

into a large margin because we could identify 

where losses were being made,” explained Se-

tia.  

When asked about the major growth trends in 

the dairy industry worldwide, Mertes had a 

one-word answer—traceability. He began by 

pointing out the 2008 Chines Milk scandal 

where 50 babies died from kidney stones and 

other kidney damages and an estimated 54,000 

were hospitalised after they were fed milk pow-

der that was later found to have been adulter-

ated melamine: a toxic industrial compound 

used to manufacture plastic utensils.  

“Nowadays, people are much more concerned 

about knowing what exactly goes into their 

baby formula, and the food that they consume. 

Is it organic? Is it Kosher or Halal? It introduces 

more variables into the production cycle. Be-

cause if you have to make those different kinds 

of milk or milk products, you will have to make 

them in a particular order,” added Mertes. 

He asserted that Dairy.com’s services can help 

the dairy industry measure the composition of 

milk, allowing it to be processed more effi-

ciently and cost-effectively. Dairy.com has other 

global ambitions apart from India. It has already 

established operations from where they are 

planning to expand to continental Europe. India 

is the company’s first expansion into Asia, but it 

won’t be the last, as it said. 

 

 

Dept on alert after seizure of 500kg adulterated cottage cheese from Doon dairy 
Nov, 22, 2021 

https://timesofindia.indiatimes.com/city/dehradun/dept-on-alert-after-seizure-of-500kg-adulterated-cottage-

cheese-from-doon-dairy/articleshow/87836534.cms 

ehradun: The seizure of 500kg adulter-

ated cottage cheese by the Dehradun 

Food Safety and Drug Administration 

from a dairy in Dharampur on Saturday, has set 

off an alarm. Officials said they received infor-

mation that adulterated products were being 

brought in from Saharanpur after which a raid 

was conducted and samples collected. 

“We found over 500kg adulterated paneer. The 

owner had been warned not to purchase the 

products from the same vendor,” said senior 

food safety officer, Yogendra Pandey. 

D 

https://timesofindia.indiatimes.com/city/dehradun/dept-on-alert-after-seizure-of-500kg-adulterated-cottage-cheese-from-doon-dairy/articleshow/87836534.cms
https://timesofindia.indiatimes.com/city/dehradun/dept-on-alert-after-seizure-of-500kg-adulterated-cottage-cheese-from-doon-dairy/articleshow/87836534.cms


He added that teams have been put on alert 

and that sample testing is being done on a regu-

lar basis. “Our lab is processing results quickly. 

We will take stern action against perpetrator. 

This is not limited to dairies but all food outlets. 

Licences can also be suspended if needed,” said 

Pandey. The department will also make names 

of repeat offenders public to create awareness, 

he said. 

 

YOOGHEE Dairy welcomes all the super stockists, wholesaler-distributors and franchises in 

India 
November 20, 2021 
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OOGHEE, a leading dairy manufactur-

ing company, welcomes all the super 

stockists, wholesaler-distributors, and 

franchises across India. The brand recently in-

troduced natural, delicious ghee. YOOGHEE 

Dairy products are processed with natural in-

gredients and the brand aims to reach every In-

dian household. 

Thina Momin, Managing Director, YOOGHEE 

Dairy, said, “When all the standards have been 

met, the distributor will be offering the items 

on behalf of the manufacturer. They are the su-

perheroes of our brand and the face of our 

manufacturer. We will plan everything very ac-

curately so that every consumer across India re-

ceives our products.” 

Momin further said, “There's a step-by-step 

procedure to become a super stockist, distribu-

tor-wholesalers, and franchises with YOOGHEE 

Dairy. Experienced people as well as newbies 

can get associated with us and start a journey 

with minimum surface area. The individual must 

be educated on how to operate an enterprise 

and communicate with the customers. If one is 

wondering whether or not to invest in 

YOOGHEE Dairy, it has to be said that the mar-

gin of distributorship for YOOGHEE Dairy is very 

high as compared to other brands. A person 

who wants to associate with YOOGHEE Dairy 

can earn a daily profit daily.” 

The COVID-19 outbreak had hit every industry 

and the dairy industry was not an exception. 

However, dairy products are necessary for daily 

life. During the pandemic, the supply for dairy 

products was limited. Our aim is to make our 

products available to consumers in every sce-

nario. The market for natural dairy products, es-

pecially ghee, is increasing daily, and only lim-

ited brands offer that. 

While sharing features of the product, Momin 

said, "YOOGHEE Dairy is quite nutritious. It can 

be used in our everyday diet and in various cui-

sines, whether veg or non-veg. It contains anti-

oxidants, fat-soluble vitamins, and healthy fatty 

acids. Consumers can get all this goodness with 

YOOGHEE Dairy nutrition ghee at a budget-

friendly price." 

YOOGHEE Dairy also produces creamy milk. The 

milk contains natural ingredients, which are im-

portant for a healthy lifestyle. YOOGHEE Dairy 

milk holds rich energy, 6.8 g total fat and 9.12 g 

saturated fat. These make the milk creamier, 

tastier, and nutritious. It also contains fat-solu-

ble vitamins and healthy fatty acids, which help 

in maintaining good vision, hair, skin, etc. 
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Guide to eat right: Here’s why full-fat milk is a healthier choice for weight loss and overall 

health 
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re you someone who’s trying to lose 

weight or has tried to lose weight in 

the past? If yes, I am sure you have re-

ceived some guidelines on eating low-fat, fat-

free, or no-fat during the process. Most of the 

weight loss industry in India is based on avoid-

ing or limiting fat in the daily diet. Decade-old 

nutrition guidelines created a fear or taboo in 

people’s minds around eating fat that led them 

to limit or eliminate high-fat foods including the 

ones with essential, healthy fats such as nuts, 

seeds, ghee, whole, or full-fat milk. 

These guidelines are now challenged by ad-

vanced nutrition studies that seek more authen-

tic evidence in supporting the low-fat, no-fat 

recommendation for sustainable weight loss. 

For years, people have been asked to avoid full-

fat milk due to its high saturated fat content. 

Even in 2021, reputed health bodies such 

as American Heart Association produced dietary 

guidelines to improve cardiovascular health or 

prevent obesity; it asked to consume low-fat or 

fat-free dairy products instead of the full-fat 

ones. Current evidence, however, doesn’t com-

ply with these guidelines. It appears skimmed or 

toned milk may not be the healthiest choice, 

while full-fat milk may bring more health bene-

fits, contrary to popular belief. Let’s find out 

how. 

Nutrition profile: Whole milk, low-fat milk or 

no-fat milk are distinct from each other in terms 

of their fat content. By weight, whole or full-fat 

milk contains 3.25 per cent milk fat, low-fat milk 

contains around 1 per cent milk fat and no-fat 

milk contains 0 per cent milk fat. Full-fat milk 

provides more calories due to its high fat con-

tent. They, however, also contain more vitamin 

D and omega 3 than the other two variants. 

Most milk manufacturers fortify low-fat and fat-

free milk with vitamin D to fill the gap. Omega 

3, however, isn’t always added to compensate 

for the loss. It is an essential fat linked to opti-

mum brain and heart function. 

The bad rep of full-fat milk, based on assump-

tions: Conventional nutrition guidelines, formu-

lated around 1977, advised to avoid full-fat milk 

due to their saturated fat content as saturated 

fats are supposed to develop heart diseases by 

elevating cholesterol levels. But there is no sci-

entific evidence to support this connection. 

An analysis of 21 studies concluded that there is 

no evidence to link saturated fat with an in-

creased risk of heart diseases. Studies have also 

found no correlation between saturated fat in-

take and heart attacks, strokes, etc. In fact, 

there is scanty evidence available to link dietary 

cholesterol with blood cholesterol. 

Full-fat milk is better for weight loss: Most peo-

ple steer clear of full-fat milk, believing the fat 

and calories contained in the milk will lead to 

weight gain. Research, however, supports the 

opposite. In a review,11 out of 16 studies 

showed a positive association between lower 

risk of obesity and consumption of full-fat milk. 

A large study involving around 18,400 women 

reported greater intake of high-fat dairy prod-

ucts was associated with less weight gain. 

High-fat dairy products are found to be lower-

ing the risk of abdominal obesity by 48 per cent 

in men, whereas those who consumed less high 
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fat dairy products had a 53 per cent higher risk 

for developing abdominal obesity. This study 

carries special weightage as abdominal obesity 

is worse than overall weight gain and is associ-

ated with a higher risk of death from heart dis-

eases. Full-fat milk is good for perimenopausal 

women. 

In a study, involving nearly 20,000 perimeno-

pausal women, Swedish researchers found a 15 

per cent lower risk to gain weight among those 

who consumed at least one serving of whole 

milk per day than women who consumed no 

milk or low-fat milk over a period of nine years. 

Whole milk lowers the risk of metabolic syn-

drome: Metabolic syndrome is the combination 

of multiple risk factors such as insulin re-

sistance, high triglyceride level, atherosclerosis, 

abdominal obesity that increases your risk of 

chronic disorders like type 2 diabetes, heart dis-

eases, etc. Research revealed whole milk re-

duces the risk of metabolic syndrome in men 

and women. In a study, of more than 1,800 peo-

ple, adults who consumed the most high-fat 

dairy products, were 59 per cent less likely to 

develop metabolic syndrome, compared with 

those who consumed the least. Full-fat dairy is 

found to reduce the risk of diabetes type 2 by 

44 per cent. 

To sum it up, decade-old guidelines that advised 

to cut down full-fat milk for effective weight 

loss or better metabolic health aren’t supported 

by solid scientific evidence. It’s unfortunate that 

these ‘probable’ guidelines have been followed 

for several years without any clarification or 

modification. As a nutrition researcher, I believe 

in evidence-based nutritional recommendation 

to guide people in achieving optimum health. In 

my opinion, it is fairly evident full-fat milk brings 

multiple health benefits to most people and 

there is no need to prefer skim milk over full-fat 

milk to lose weight or ensure better metabolic 

health. That said, it’s crucial to seek advice from 

a nutrition expert to plan a customised eating 

plan. 

 

 

 

 

 

Ditch dairy to save male calves: PETA India urges people to go vegan 
NOV 20, 2021 

https://dairynews7x7.com/ditch-dairy-to-save-male-calves-peta-india-urges-people-to-go-vegan/ 

 
he People for the Ethical Treatment of 

Animals (PETA) India has urged people 

across India to shun dairy products as a 

part of their new campaign to inform about the 

cruelty inflicted on male calves in the dairy in-

dustry. 

PETA has come up with a message, “Male calves 

are discarded like trash because they can’t pro-

duce milk. Go vegan”, in major cities like Chen-

nai, Ahmedabad, Bengaluru, Chandigarh, Delhi, 

Hyderabad, Kolkata and Mumbai to mark the 

World Vegan Month observed in November. 

The campaign has been launched to bring atten-

tion to the common dairy-industry practices of 

separating calves from their mothers shortly af-

ter birth, then abandoning the males, allowing 

them to starve, or selling them to be killed for 

their flesh and skin since they cannot produce 

milk. 
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“Some dairies even use khalbacchas stuffed 

dead calves hung or propped up on sticks to try 

to trick mother cows and buffaloes into lacta-

tion. A Nagpur man was recently booked for 

this and other cruelty to cattle,” the animal 

rights organisations said in a statement. 

PETA India Senior Campaigns Coordinator 

Radhika Suryavanshi urged everyone to recog-

nise that “cow and buffalo milk belongs to 

calves, not humans. 

“The dairy industry also supports the beef and 

leather industries, which are able to exist in In-

dia largely because the dairy sector supplies 

them with spent and unwanted animals,” the 

statement added. 

The animal rights organisation said that Univer-

sity of Oxford researchers found going meat- 

and dairy-free can reduce an individual’s carbon 

footprint from food by up to 73 per cent. “And 

doctors tell us dairy consumption in humans is 

linked to heart disease, type 2 diabetes, certain 

types of cancer, and other ailments,” it added. 

 

 

The Unfinished Dream Behind Amul’s Foray into the Chocolate Industry 
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t the recently held 75th foundation 

year ceremony of the milk cooperative 

Amul, home and cooperation minister 

Amit Shah advised the leadership to not restrict 

the benefit of the movement to its 36 lakh 

farmer shareholders. 

He noted that successful cooperatives should 

create an online platform to globally market the 

produce of non-dairy farmers and specifically 

gave the example of organic farmers. 

While being an admirable vision statement, it 

seems to be a big ask and reminds us of a small 

ask some six decades back. 

The due credit for Amul’s foray into chocolates 

should go to C. Subramaniam, the agriculture 

minister of India from 1964-67, who is the of-

ten-forgotten member of the troika comprising 

Nobel Laureate Norman E. Borlaug and well-

known agricultural scientist M.S. Swaminathan, 

who are together considered the architects of 

the Green Revolution. Having understood that 

Indian cocoa farmers were deprived of a fair 

price for their produce due to the existence of a 

monopolistic buyer – Cadbury, Subramaniam 

suggested to Verghese Kurien that Amul should 

enter the chocolate world. That was a small ask 

because chocolates had a milk connection and 

could be distributed by the cold chain network 

that had been set up for butter. 

Thus, in the late 1960s, Amul started working in 

Kerala and Karnataka with areca nut and cocoa 

farmers to form them into cooperative socie-

ties. This movement eventually became an or-

ganisation in its own right in 1973, which we 

now know as CAMPCO – Central Arecanut & Co-

coa Marketing and Processing Co-operative Lim-

ited – which in itself is a Rs 1,800 crore enter-

prise now. The cocoa beans were then trans-

ported to Anand, Gujarat and processed to 

make chocolates in a plant that was set up with 

the help of Nestle. 

Nestle? Kurien and Nestle’s relationship was 

legendary. In the 1950s, condensed milk was a 

popular form of consumption and storage of 

milk in cities, as milk was in short supply and re-

frigerators not as ubiquitous. In 1956, Kurien 
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went to the Nestle headquarters in Vevey, Swit-

zerland on their invitation along with a message 

from the then commerce and industry minister 

Manubhai Shah, that Nestle should manufac-

ture condensed milk in India from Indian milk 

instead of importing milk powder and sugar. 

The discussion got heated and Kreeber a co-MD 

of Nestle Alimentana eventually said that the 

process of making condensed milk was ex-

tremely delicate and could not be left to ‘na-

tives’. Kurien took umbrage and stormed out of 

the meeting. Amul initiated R&D and after two 

years, made condensed milk on its own.

 
Verghese Kurien. Photo: William Yardley/Wiki-

media Commons, CC BY-SA 4.0 

The government then banned condensed milk 

imports and Nestle had to finally seek govern-

ment permission to set up a plant for con-

densed milk in India. Manubhai Shah insisted on 

a letter of introduction from Kurien. Thus, Kree-

ber and the management of Nestle had to troop 

down to Anand. He was duly shown the con-

densed milk plant and he profusely apologised 

for the earlier incident. Kurien eventually gave 

the letter, and as legend has it, extracted milk 

chocolate technology and Nestle knowhow to 

set up a plant in Anand as quid pro quo. 

Nestle represented the blue blood of the choco-

late world. While Theobroma Cocoa, food of the 

gods, had been consumed in Latin America 

since the Aztec and Mayan times in liquid form, 

it was the making of the milk chocolate bar that 

brought it into every person’s reach. Spanish 

colonisers got chocolate to Europe in 1528 from 

Mexico and it spread across the continent to 

reach England by the 1650s. It took another 200 

years and an industrial revolution to make the 

first chocolate bar. J.S. Fry & Sons of Bristol, 

England made the first solid chocolate bar in 

1847 and some 100 miles away in Birmingham, 

John Cadbury made his eponymous solid choco-

late bar, by 1849. It took yet another two and a 

half decades for milk chocolate to be made, 

which made chocolate more palatable and 

pocket friendly. That development took place in 

Vevey, Switzerland. 

Vevey too had become a hub for chocolate fac-

tories by the early 1800s. Francois-Louis Cailler 

started his factory in 1820. Kohler started his 

factory in 1830. Cailler’s son-in-law Daniel Peter 

started his factory in 1867, around the same 

time that his neighbour and friend Henri Nestle 

started his infant milk food business. Henri Nes-

tle had a hand in the development of milk choc-

olate in 1875 by Daniel Peter, providing him 

with condensed milk. 

Eventually, all three of them – Cailler and Peter 

and Kohler – became part of Nestle in 1929. 

Lindt initially worked at Kohler’s and then set 

up his chocolate factory in 1879, establishing his 

own brand. One of Lindt’s initial customers, 

Jean Tobler, opened his factory in 1899, which 

eventually launched ‘Toblerone’. Thus, by the 

turn of the 19th century, the Swiss had taken 

the lead in milk chocolates, helped in no small 

measure by a burgeoning dairy industry and the 

Swiss cow, whose bell later caught the imagina-

tion of Indians in the popular movie Dilwale 

Dulhania Le Jayege. 

Cadbury made milk chocolate only in 1897. Its 

defining milk chocolate – Cadbury Dairy Milk – 

came out in 1905. Fry merged with Cadbury in 

1919. Elsewhere in Europe, Cacao Barry 

(France) and Callebaut (Belgium) got into the 

chocolate business in 1911, while Godiva 

started in Belgium in 1926. 

Across the pond, Milton S. Hershey developed 

his own formula for milk chocolate and made 

the Hershey bar in 1900. Frank Mars started his 



milk chocolate bar in the 1920s and his son, For-

rest Sr, started M&M in 1940. Meiji in Japan 

launched its milk chocolate in 1926. 

In the absence of non-disclosure agreements 

then, because milk chocolates were an innova-

tive product, these food tech startups relied on 

secrecy and family ties to keep their formulae 

from being copied. Spying on each other was 

rampant as portrayed in Roald Dahl’s 

book Charlie and the Chocolate Factory. Even 

today Ferrero (started 1946) doesn’t allow cam-

eras or tours in its factory. More than a century 

later, these brands and companies continue to 

dominate the $106 billion chocolate market. 

Table 1: Global top 100 candy companies 2021 

Source: Global Top companies for 2021 

Like Ford, Facebook or Google, the credit for 

Nestle’s success should go as much to its geog-

raphy and its timing, as to management. Nestle 

(started 1867) and the Anglo-Swiss Condensed 

Milk Company (started 1866) were competitors 

in the infant food and condensed milk business 

and merged in 1905. The same year, they added 

milk chocolates to their existing product lines. 

After World War I, women began entering the 

workforce because there was a shortage of 

men. Lactogen was launched in 1921 to cater to 

the feeding needs of infants left at home. The 

Great Depression made Nestle work on another 

innovation: Nescafe instant coffee, launched in 

1938. 

Condensed milk was used as army ration during 

World War I and chocolates and Nescafe during 

World War II, which not just brought bulk or-

ders to Nestle but also popularised the products 

across the world.  After World War II, there was 

a spike in birth rates (the Baby Boomer genera-

tion). This led to a further increase in the con-

sumption of infant milk food. By 1958, when 

Kreeber and Kurien met, Nestle was already a 

multinational behemoth. Wrangling the tech-

nology for milk chocolate from this behemoth 

was a veritable coup.

 
Amul chocolate wrappers. Photo: Provided by 

authors 

By WWI, most of the imperial powers made 

chocolates without growing cocoa beans. They 

were sourced came from colonies, usually using 

slave labour. While the era of colonialism is 

over, issues of equity and fairness still remain in 

the chocolate trade.  

Even as the world consumes chocolates worth 

$106 billion annually, the countries producing 

cocoa bean get only $8.6 billion – less than 10% 

of the consumer dollar. In fact, 60% of the 

worlds cocoa bean is produced in Ghana and 

Ivory Coast. Farmers growing cocoa beans there 

struggle for an income of $2/ day and are too 

poor to eat chocolates that are made from their 

crops. About 80% of the world’s cocoa, from 

the top five producing countries, flows to Eu-

rope and North America. The inequality in trade 

is complicated by the presence of middlemen 

known as trader-grinders. Out of the 4.6 million 

tonnes of annual cocoa beans production, just 

three companies – Cargill, Olam and Barry 

Callebaut – control 60% of the flow. Eight com-

panies control more than 90% of it.  

Amul chocolates, if it had achieved what was 

planned, would have been a shining beacon of 

fair trade and equity in the world of chocolates. 

India would have been a self-sustaining region 

for chocolates, with the farmers owning the 

brand and getting 80 paise of the consumer ru-

pee. Half a century later, there is a trend of 

Fairtrade chocolates in the western world. Euro-

pean brands like Divine chocolates, in which a 

Ghanian farmer’s cooperative Kuapa Kokoo has 

a 20% stake, represent heart-warming initia-

tives. 

https://www.divinechocolate.com/divine-world/the-beginnings-and-structure-of-kuapa-kokoo/


Amul launched Amul Milk Chocolate in 1973 in 

40 gram and 80 gram packs. It initially faced a 

lot of problems as the Swiss milk chocolate for-

mula ensured that chocolate melts at 35 de-

grees centigrade, the temperature of the hu-

man mouth. Considering the average tempera-

ture across the country, the product would melt 

before it could be consumed. Amul tried to 

work around it by packaging the chocolate in a 

silver/golden foil, a pioneering move in the in-

dustry, but it didn’t bring in the desired results. 

The cat taught the tiger everything, except how 

to climb the tree. In 1982, the Asiad Games and 

the advent of colour television in India also saw 

the memorable advertising campaign: ‘Amul 

Chocolates: A gift for someone you love!’ 

In the liberalised 90s, the Amul management 

felt if it wanted to be serious about chocolates, 

it should spin off the business as a separate 

company and put in place a youthful and dy-

namic CEO who would function independently. 

There was a realisation that the skill sets re-

quired in the chocolate business are entirely dif-

ferent from the dairy business. They also 

planned to get an international partner for a 

joint venture to build on the marketing DNA 

and provide input support to farmers. 

Around 1993, after evaluating the various inter-

national players, Amul approached Hershey’s, 

currently an $8 billion chocolate enterprise, as 

its sensibilities were similar. Milton Hershey not 

just pioneered milk chocolates in the US but 

also sold them at affordable prices so children 

could enjoy them. The factory town of Hershey 

had many facilities like schools and amusement 

parks for workers and their children. Because 

he and his wife could not have children of their 

own, they set up an industrial school for or-

phaned boys in 1909. After his wife’s death in 

1918, Hershey gifted his entire fortune to the 

Hershey School Trust. 

Beyond the gamut of marketing and brands, the 

joint venture also aimed to help the farmers im-

prove their yields and make new chocolate pro-

duction technology available to the company. 

But liberalisation left Amul with a deeper exis-

tential question regarding its core milk business. 

Could a farmers’ cooperative take on the behe-

moths of the dairy industry, as they enter India? 

Could it fight a marketing intensive chocolate 

battle with international chocolate giants at the 

same time? Amul’s management felt that while 

dairy is an integral and substantial part of Indian 

agricultural income, cocoa wasn’t. 

Amul took the strategic decision not to focus on 

the chocolate business and concentrate its re-

sources and management on dairy. Thus, Amul 

not just moved out of the geography of Gujarat 

to launch milk in metros and big cities of India 

but also launched value-added products like ice 

cream, curd, flavoured milk, cream and so on. 

In a sense, Amul chose to lose the chocolate 

battle to win the dairy war. 

Today, the chocolate market in India is consoli-

dated – as it is elsewhere in the world. About 

80% of the Indian retail market of Rs 11,260 

crore is captured by four multinationals – 

Mondelez (Cadburys), Nestle, Ferrero and 

Mars. Amul’s share is just 3% and CAMPCO’s is 

around 2%. More than half of India’s require-

ment of cocoa beans are imported.  

Yet, with a less than desired success level, the 

cooperative movement has left its mark in the 

Indian cocoa space. In the past three decades, 

Indian cocoa bean prices have on average been 

5.2% higher compared to international prices. 

Indian farmers also managed to escape the co-

coa bean price crashes in 2016-17 and 1999-



2000. 

 
Source: www.dccd.gov.in; Directorate of Cash-

ewnut and Cocoa Development, Ministry of Ag-

riculture & Farmers Welfare, Government of In-

dia. Table in Annexure 1. 

Interestingly, Amul used the art and technology 

of chocolate making to develop value-added 

products like ice creams, shakes, syrups and fla-

voured milk to meet the aspirations of a gener-

ation of consumers. Today, Amul uses more co-

coa products in its ice creams and beverages 

than to make chocolates. Amul continues to buy 

the bulk of its requirement from CAMPCO, 

which it helped establish in 1973 and whose 

factory it later helped set up for a princely sum 

of Rs 1. But each time one takes a bite of Amul’s 

choco bar ice cream or sips an Amul chocolate 

flavoured milk, they are reminded of the possi-

bilities that could have been. 

It is inevitable that in the coming decade, choc-

olate consumption in India will explode expo-

nentially. India is also geographically blessed to 

have regions where cocoa can grow (20 degrees 

north and south of the equator). Now seems to 

be an appropriate time for Amul to get back in 

the chocolate business. May the powers that be 

at Amul and the Government of India say, “I too 

had a dream!” 
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igivriddhi Technologies Private Limited, 

DGV a Dairy Industry focused neo-

banking startup, has raised $3.1 million 

pre-series A round from Info Edge Ventures and 

Omnivore. Through its assisted digital platform, 

DGV has chosen to focus on India’s 75 million 

dairy farmers, providing them access to formal 

banking and world class financial services. 

Ragavan Venkatesan, Founder and CEO, DGV, 

said they are delighted to welcome Info Edge 

Ventures and Omnivore to lead their first insti-

tutional round. “Info Edge Ventures experience 

in scaling digital marketplaces and Omnivore’s 

deep experience in Agtech will allow us to cre-

ate an unmatched full-service platform for dairy 

farmers.” 

Kitty Agarwal, Partner, Info Edge Ventures, said 

the Indian dairy industry is the largest dairy 

market globally at $145 billion, engaging more 

than 75 million dairy farmers. “Despite the huge 

size of this industry and its importance to our 

livelihoods, dairy farmers lack access to basic fi-

nancial products and services and even struggle 

to access cash conveniently. DGV is building a 

neo-banking platform for these dairy farmers by 

digitizing the entire payment stack using 

Aadhaar, National Payment Switch and Micro 

ATM technology with plans to build various fi-

nancial products customized to credit, insur-

ance and other needs of these farmers. We are 

very excited to partner with Ragavan who is ex-

tremely passionate about bettering the lives of 
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these dairy farmers and bringing much needed 

financial inclusion to them. 

Jinesh Shah, Managing Partner, Omnivore, said 

they would be hard pressed to find an entrepre-

neur better suited or equipped, than Ragavan 

to take on a problem of this magnitude and 

complexity. “We are excited to partner with 

Ragavan in his mission to provide class leading 

financial services to the 100 million stakehold-

ers in India’s dairy sector.” 

Shalini Warrier, Executive Director and Business 

Head, Retail, Federal Bank, said Federal Bank’s 

partnership with DGV is another step towards 

expanding financial inclusion in the country. 

“Under this arrangement, we are providing API 

Banking services across payments, liabilities and 

relevant asset products to dairy farmers in Gu-

jarat. DGV’s execution model is unique and aids 

re-imagining of financial access to farmers. We 

intend to replicate this model in other parts of 

the country, and are confident that this collabo-

ration with DGV, will revolutionize the dairy 

neo-banking space.” 

DGV is currently working with some of India’s 

leading co-operatives dairy union, and their re-

spective milk co-operative societies and farm-

ers, by providing them access to payments, lia-

bilities and asset products through its partner-

ship with Federal Bank. The Indian $145 billion 

dairy sector is amongst the largest in the world; 

it contributes over 4% of GDP, 25% of AgriGDP 

and engages over 100 million stakeholders. 
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s a part of the centenary year celebra-

tions of the architect of India’s White 

Revolution Dr. Verghese Kurien, all or-

ganizations created and conceptualized by Dr. 

Kurien are celebrating various events. It bears 

recalling that the nation celebrates 26th No-

vember, the birthday of Kurien as the National 

Milk Day. 

The first event scheduled is a cycling rally cover-

ing various institutes of Anand. The cycling rally 

is scheduled on 21st November 2021 at 7:30 hrs 

from IRMA and covers various institutions. 

Called “Dr. Kurien Memorial Cycle Rally”, it 

would be flagged -off by the District Collector 

and Superintendent of Police and reach Anan-

dalaya School as its first destination. From here 

the Cycling rally will go to the headquarters of 

the National Dairy Development Board (NDDB), 

National Cooperative Dairy Federation of India 

Ltd (NCDFI), Anand Agricultural University 

(AAU), Vidya Dairy and would arrive at Dr. Ku-

rien Enclave. 

The rally will reach at the headquarters of Guja-

rat Cooperative Milk Marketing Federation 

(GCMMF) at around 10.15 where the officials of 

the dairy titan would welcome the participants. 

Rally’s last destination is at IRMA where a Vote 

of Thanks would be given by the Director, IRMA. 

Though rally could not take place last year due 

to Corona, in the year 2019, a group of fifty 

young bikers kick-started their journey from 

Parag Dairy Plant, PCDF in Varanasi, for a 12-day 

ride spanning a distance of over 2500 Km, to 

reach their destination in Anand, Gujarat. 

The team rode through Allahabad, Lucknow, 

Kanpur, Agra, Gwalior, Bhopal, Ujjain, Godhra, 

Statue of Unity and culminates in a grand finale 
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at Anand (Gujarat), the ‘milk city’ where Dr. Ku-

rien spent a major portion of his life. 

Throughout their journey, bikers met people 

and visited institutions created and inspired by 

Dr. Verghese Kurien. 

Kurien, the man who made India proud by writ-

ing a script of white revolution through cooper-

atives was, before anything else, a votary of 

empowerment of the downtrodden. Amul was 

his baby and through it he liberated millions of 

farmers from the clutches of poverty. 

In the process, he also restored the pride of the 

cooperative model and proved its superiority 

compared to capitalist or command economy. 

 

 

No dairy activities to be permitted without registration of animals in Haridwar 
Nov 18, 2021 

https://timesofindia.indiatimes.com/city/dehradun/no-dairy-activities-to-be-permitted-without-registration-of-

animals-in-haridwar/articleshow/87766095.cms 

 
ARIDWAR: To prevent disposal of 

waste into drains by dairy farms, the 

Haridwar Municipal Corporation has 

mandated the registration of animals for carry-

ing out dairy-related business in its jurisdiction. 

The civic body has warned of punitive action 

against the dairy farms that violate the norm. 

Waste from these dairies flows into drains that 

end up polluting Ganga , according to civic offi-

cials. 

Meanwhile, the municipal corporation also lev-

ied penalties on nine dairy farms under the Cow 

Protection Act for keeping cattle in life-threat-

ening conditions. Several of these establish-

ments were issued a notice regarding poor sani-

tation earlier as well. 

At present, more than 50 dairy farms are opera-

tional in the jurisdictional limits of Haridwar 

Municipal Corporation. 

Dayanand Saraswati, Haridwar municipal com-

missioner, told TOI, “No dairy activities will be 

permitted without registration. During inspec-

tions on Wednesday, we found that several 

dairy businesses being run in the Jawalapur re-

gion do not keep cattle in hygienic conditions. 

Therefore, we imposed a penalty on nine dairies 

in the area and ordered officials to file a case 

against three dairy owners.” 

 

Maharashtra: Gokul launches 5-layer polyfilm milk packaging 
Nov 18, 2021 

https://timesofindia.indiatimes.com/city/mumbai/maharashtra-gokul-launches-5-layer-polyfilm-milk-packag-

ing/articleshow/87767541.cms 

okul dairy has launched five-layered 

polyfilm pouches for milk packaging to 

avoid adulteration. 

The dairy has a daily collection of 15.5 lakh litre 

of milk and supplies it to Mumbai and Pune. The 

dairy used to get complaints of milk adultera-

tion. 

According to authorities, the common mode of 

adulteration was piercing the pouch and draw-

ing the milk out using a syringe. The pouch is 

then filled up with water. 
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Vishwas Patil, chairman of the dairy said, “With 

the new packaging, if the pouch is pierced a 

blue colour applied to one of the layers will 

spread automatically. It will impart a dark col-

our on the pouch which will be a sign for cus-

tomers to understand that the milk is adulter-

ated. Right now the packaging will be used for 

the milk sold in Mumbai and slowly it will be 

used for other places as well.” 

 

 

Madhya Pradesh government to sell goat milk at Rs 30 per 200ml 
Nov 17, 2021 

https://timesofindia.indiatimes.com/city/bhopal/madhya-pradesh-government-to-sell-goat-milk-at-rs-30-per-

200ml/articleshow/87749786.cms 

HOPAL: State government started the 

sale of goat milk on 'Janjati Gaurav Di-

was' from Barwani on Monday. Animal 

Husbandry and Dairy Minister, Prem Singh Patel 

inaugurated it. 

The minister said it would give earning opportu-

nities to the poor. The goat milk collected from 

the tribal dominated districts in Jabalpur and In-

dore division would be collected and sold in the 

first phase. 

In Indore division, the goat milk would be pur-

chased from tribals in Dhar, Jhabua and Barwani 

while in Jabalpur division the milk will be pur-

chased from the tribal in Seoni and Balaghat 

districts. 

Government is purchasing it in a price range of 

Rs 50 to Rs 70 per litre. Indore and Jabalpur 

dugdh sanghs (milk federations) are the agen-

cies for it. 

It would be available in the milk parlours with a 

maximum price of Rs 30 per 200 ml bottle. 

Experts pointed out that goat milk has rich nu-

tritional values. It is rich in carbohydrates, pro-

tein, vitamins, calcium, magnesium and zinc 

among others. It improves the immunity power 

of the body. 

The milk is lighter when compared to buffalo 

milk and gets digested easily. Its regular con-

sumption improves bone density. Goat milk 

contains mild category fatty acid due to which it 

gives more energy, but does not lead to fat dep-

osition. 

It regulates weight and is also helpful in coro-

nary disease treatment. The goat milk increases 

the good cholesterol level and controls the 

blood pressure. Helps in heart related ailments. 

It is also a metabolic agent. It improves diges-

tion and also helps in swelling. The goat milk is 

good for the skin. The vitamin A present in it 

helps in pimples. 

The minister said it gives safety during dengue 

by regulating the blood platelets. It is also a 

good option for lactose intolerant people. It 

contains A-2 (Casein) protein which is not aller-

gic and good for the intestine and also helps 

control irritation, the minister added. 

Dietician Jyoti Sharma said goat milk has essen-

tial amino acids which is good for children and 

sick persons. Goat milk is also helpful in plate-

lets required in fighting dengue or covid. 

 

 

Dairy-focused neobank DGV gets $3.1 million in first institutional funding 
Nov, 16, 2021 

https://economictimes.indiatimes.com/tech/funding/dairy-focused-neobank-dgv-gets-3-1-million-in-first-institu-

tional-funding/articleshow/87730311.cms 
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igivriddhi Technologies (DGV), a dairy-

focused neobanking startup, has raised 

$3.1 million from Info Edge Ventures 

and Omnivore as its first institutional funding. 

The capital will be used to expand the com-

pany’s network from 80 locations at present to 

500 by the end of the current fiscal, according 

to a statement released on Tuesday. 

“The funds will be utilised to further add neo-

banking product lines specific to the needs of 

dairy farmers — like cattle loans, etc. We shall 

be deploying a large part of the funds raised in 

hiring sales, product and engineering talent,” 

said Ragavan Venkatesan , founder and chief 

executive of Digivriddhi Technologies. “We are 

growing at 20% month-on-month and expect to 

multiply our transaction run rate per month by 

8X in the next 4-5 months.” 

Founded in 2019 by Venkatesan, DGV focusses 

on dairy farmers, providing them access to for-

mal banking and financial services. It is currently 

working with some of India’s leading coopera-

tives, and their respective milk cooperative soci-

eties and farmers, by providing them access to 

payments, liabilities, and asset products 

through its partnership with Federal Bank. 

“Info Edge Ventures’ experience in scaling digi-

tal marketplaces, and Omnivore’s deep experi-

ence in agritech, will allow us to create an un-

matched full-service platform for Dairy farm-

ers,” Venkatesan said. 

“We are excited to partner with Ragavan in his 

mission to provide class-leading financial ser-

vices to 100 million stakeholders in India’s dairy 

sector,” said Jinesh Shah, Managing Partner at 

Omnivore. 

There are 75 million dairy farmers in the $145-

billion dairy sector in India, according to a state-

ment from DGV, and is among the largest in the 

world contributing over 4% of India’s gross do-

mestic product and 25% of agricultural output. 

“Despite the huge size of this industry and its 

importance to our livelihoods, dairy farmers 

lack access to basic financial products and ser-

vices and even struggle to access cash conven-

iently,” said Kitty Agarwal, partner at Info Edge 

Ventures. 

 

 

 

 

Global News 

SA dairy production figures back on rise 
30 Nov 2021, 8 a.m. 

https://www.farmonline.com.au/story/7529769/sa-dairy-production-figures-back-on-rise/?cs=14138 
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ILK production figures have fluctu-

ated recently but industry insiders 

are tipping modest growth in the 

state milk pool for the remainder of the year. 

Dairy Australia senior industry analyst Sofia Om-

stedt said they had definitely seen a recovery in 

milk production in South Australia in recent 

years. 

"Last financial year, there was almost 500,000 

million litres produced in SA so it grew by about 

2 per cent," she said. 

"We saw an increase in per cow production in 

SA, which drove the 2pc growth. 

"In September milk production in SA grew by 

1.3pc. 

"From September onwards, production has 

picked up in SA so we do expect some modest 

growth for the balance of this year." 

Ms Omstedt said there has been almost 11mL 

more produced in 2021 compared with the pre-

vious year. 

"Farmers have increased feed significantly with 

last year being a fantastic year for growing feed 

on farm," she said. 

"Pasture growth has been fantastic with ongo-

ing rain throughout most of last season." 

SA Dairyfarmers' Association chief executive of-

ficer Andrew Curtis said production was going 

well and was up a little bit on previous years. 

"The season is going pretty well and prices are 

good," he said. 

"As a whole, people are quietly optimistic about 

how the industry is looking because it could all 

come unstuck with a bad season or a global cri-

sis but at the moment all the signals are pretty 

good. 

"There are always opportunities to improve ar-

eas of concern, we are about to go into an elec-

tion cycle so we will be looking to talk with the 

alternate parties about issues around work-

force, recruitment in both dairy farming and 

manufacturing, and carbon and climate change 

which we need to be serious about. 

"While it rains in winter and the sun shines, 

things are good." 

Third generation dairy farmer David Smart, My-

polonga, SA, said milk production on their farm 

had gone down somewhat, but this was due to 
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their swap to a robotic dairy, while milk quality 

had improved. 

"Our quality was about 100,000 to 150,000 bulk 

milk cell count on the rotary and before we 

took over - three years ago - it was about 

300,000," he said. 

"It is good using this system because we know 

we will never go over the BMCC limit so it al-

lows us to even out the playing field - we will al-

ways have a stable cell count range." 

Running about 450 head of Holstein-Jersey 

cross milking cows on two rotations, the Smart 

family produce 10,000L of milk daily but it has-

n't always been steady travels. 

Mr Smart said during the peak of the drought 

he took on the business from his father and 

culled 350 cows that were not performing, mak-

ing the dairy more profitable. 

"In that first year we made an extra million li-

tres of milk, since then we have employed a nu-

tritionist who has finetuned what we were 

heading towards and our production." he said. 

Mr Smart said the robotic system had obviously 

dipped their production but they were pushing 

back upwards. 

"We are getting our heads around the grain 

feeding system and the robotic system," he 

said. 

"We are averaging 23.5L per cow per day where 

on the rotary we were averaging 25.4L per cow 

per day." 

Mr Smart said the best way to increase produc-

tivity was to employ a nutritionist and manage 

cow numbers. 

"The nutritionist introduced minerals to make 

the cows more healthy and more or less only 

tweaked what we were already doing," he said. 

"It is having the knowledge in feed tests, to tai-

lor the feed, to drive production essentially." 

Strathalbyn, SA, dairy farmer Brett Fiebig, who 

has been listed in the top 5pc of producers in 

the 2021 Australian Milk Quality Awards for the 

second year, said production had grown in what 

was one of his "best" years. 

"Production has been really great," he said. 

"It has been one of the best years I have had 

since farming and production has increased 

year-on-year. 

"I do pretty much all the work by myself, and 

you have to be in touch with your animals to 

know how they are going health wise." 

Mr Fiebig said his BMCC per day is ranging be-

tween 70,000 and 100,000 average, and was 

very reliant on the good season. 

"I am averaging 29L per cow and run the cows 

across 238 acres (96 hectares) of dryland," he 

said. 

"There is no irrigation, so once the grass goes 

that is it, it is all on hay and silage then." 

Mr Fiebig said he was proud of the cows and 

where he started from with 60 cows to running 

140 head. 

 

 

 

 

 

 

 

Fresh milk vending: The latest milestone for quality product and service 
Nov. 29, 2021 

https://www.vendingtimes.com/blogs/fresh-milk-vending-the-latest-milestone-for-quality-product-and-service/ 

ending machines are all about grabbing a coffee 

or snack on the go and over the years have built 

up a bit of a bad rep for supplying unhealthy 

treats like crisps or chocolate. Today, however, 

that is far from the case with changing attitudes 

https://www.vendingtimes.com/blogs/fresh-milk-vending-the-latest-milestone-for-quality-product-and-service/


towards food going hand-in-hand with 

the development of innovative new 

vending solutions that can store and 

process fresh foods and beverages efficiently. 

These advances in vending technology mean 

that keeping products such as milk fresh is now 

both a sustainable and practical option. 

In the past year, Vending Times has reported on 

several dairy farms in the U.K. and Ireland that 

have introduced fresh milk vending machines as 

a way to serve customers during the pandemic. 

These machines have proven popular with cus-

tomers. 

Fresh milk machines also play a role in providing 

improved coffee beverages in the office. Where 

office coffee machines were once limited to 

powdered dairy options, fresh milk can now be 

used easily to create authentic frothy cappucci-

nos, creamy lattes or the perfect hot chocolate. 

Although we don't get our milk directly from 

the cows, we do have plenty of fresh milk cof-

fee machines available as part of our hot drinks 

solutions. 

Fresh milk coffee vending machines 

One of the major benefits of investing in a ma-

chine that includes a fresh milk reservoir is the 

taste and quality of the coffee or hot chocolate 

produced. Gone are the days of having to put 

up with substandard coffee in the office, and 

our hot drinks machines are right at the fore-

front of the revolution. 

Machines that vend fresh milk are a great solu-

tion for anyone looking for high-quality coffee 

but who need a compact tabletop unit. We're 

talking barista-quality espresso-base coffee at 

the touch of a button, perfect for those velvety 

smooth lattes. 

These solutions are ideal for high-end office en-

vironments and for organizations looking to put 

staff food and drink provisions at the heart of 

their culture. Employees will love both the taste 

and texture of fresh milk coffee from a range of 

machines. 

Cleaning imperative 

The only downside to hot drinks machines that 

include fresh milk reservoirs is that they require 

more regular cleaning than traditional models. 

The tank itself as well as the tubing within the 

unit need to be cleaned regularly to avoid the 

buildup and spread of bacteria. 

While this can cause an issue, fully managed 

convenience services are capable of providing 

the necessary cleaning, providing a hassle-free 

benefit tailored to a customer location's needs. 

Suitable for vending machines but particularly 

ones that feature fresh milk options, managed 

services include: 

Stock rotation and replenishing. 

Professional cleaning. 

Hygiene audits. 

Cash collection if required. 

Data collection. 

Quality control. 

General maintenance. 

The convenience services industry has made 

considerable progress in recent years providing 

high quality beverages and snacks. Fresh milk 

vending marks another milestone. 

 

 

 

 

Dairy should look for export opportunities, Gira's Christophe Lafougere tells ADIC industry 

breakfast 
29 Nov 2021, 6 a.m. 

https://www.farmonline.com.au/story/7528184/dairy-should-look-for-export-opportunities/?cs=14138 
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ustralian domestic consumption of 

dairy products was likely to equal its 

production of milk by 2026, but there 

are still opportunities for export, an industry 

breakfast on Wednesday heard. 

That's because Australia would continue to be 

an importer of dairy products, global dairy con-

sultancy Gira managing director Christophe 

Lafougere, speaking from France, told the Aus-

tralian Dairy Industry Council's virtual event. 

"It's important to remember you are the fourth 

biggest exporter at world level, after the EU, 

New Zealand and the US," he said 

He warned Australia to focus on high-value 

markets, pointing to opportunities in China and 

south-east Asia, given their proximity. 

China would account for 26pc of the growth in 

dairy consumption in the world in the next five 

years. 

"China will continue to lead the game," he said. 

Australia could move to being like Italy, import-

ing low-value products and exporting high-value 

products 

Mr Lafougere said the global dairy market 

would continue to favour exporters. 

Although accelerated production growth was 

expected in the United States, China, Russia and 

Pakistan, import markets were expected to 

grow by more. 

Milk production growth was expected to slow in 

Europe and Oceania, primarily due to environ-

mental constraints and the impact of climate 

change. 

Mr Lafougere said the export product mix was 

changing. 

Liquid milk, including UHT milk, was Australia's 

largest dairy export, but this market was ex-

pected to decline in the next five years, mainly 

due to increased production of that commodity 

in China. 

The hot ticket items in exports markets would 

be cheese and milk fats. 

"Everybody will eat more cheese in the next five 

years," Mr Lafougere said 

Cream and solid dairy fats were growing im-

ports markets around the world, particularly in 

China in the food service sector. 

Mr Lafougere gave an example of the type of 

high-value product that could be developed for 

the Chinese market. 

The Chinese liked to have thick cream on the 

top of their macchiato coffees, with cafes ini-

tially mixing vegetable oils into cream to create 

the right consistency. 

But consumers didn't like the taste. 

Fonterra and other processors subsequently de-

veloped a product using cream cheese mixed 

into cream, packaged ready to be used in cafes. 

The technical dairy ingredient export market 

was also expected to grow. 

Mr Lafougere said another key trend for dairy 

around the world was sustainability, warning 

the industry to expect to see increasing environ-

mental laws. 

New measures to be in place in the EU by 2023 

were likely to slow growth and lift the cost of 

production there. 

Dairy alternatives were also growing globally 

with most dairy companies also now offering 

these products. 

For the most part, plant-based products would 

be a niche but fermentation products had the 

potential to undermine the existing dairy indus-

try. 

"With fermentation, you are able to replicate 

dairy products without a single cow," Mr 

Lafougere said. 
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Although these were currently expensive, the 

process would be scaled up in the next 5-7 

years, bringing the cost down. 

 

 

 

Health Lab Kids chocolates recalled after milk detected in Woolworths, Big W product 
Sat, 27 November 2021 

https://thewest.com.au/lifestyle/health-lab-kids-chocolates-recalled-after-milk-detected-in-woolworths-big-w-

products-c-4721617 

 vegan chocolate brand has recalled a 

number of its children’s products sold 

at Woolworths and Big W stores 

around the country after milk was discovered. 

Health Lab Mylk Chocolate Zillions 100g, Whyte 

Chocolate Zillions 100g and Mixed Kwalas 96g 

with best before dates of 23 August 2022 and 

23 October 2022 were subject to a Food Stand-

ards Alert late on Friday. 

Those products are targeted at children, and 

the recall is due to the presence of an unde-

clared allergen – milk – which could cause a re-

action if consumed. 

“Consumers who have a milk allergy or intoler-

ance should not consume this product, and 

should return the products to the place of pur-

chase for a full refund,” a Food Standards state-

ment read. 

Health Lab, which promotes itself as being 

“plant based” and “all natural”, said they were 

investigating how the contamination had oc-

curred. 

“We are currently working closely with the Vic-

torian Department of Health and the Food 

Standards Australia New Zealand to investigate 

how this event occurred and manage this recall 

process,” the company said. 

“The remainder of our Health Lab and Health 

Lab Kids collections are without contamination. 

“Please always read the ingredient list.” 

 

 

3 tonnes of adulterated mawa seized in Maha's Beed 
26-11-2021 15:09 IST 

https://www.devdiscourse.com/article/headlines/1823196-3-tonnes-of-adulterated-mawa-seized-in-mahas-beed 

hree tonnes of adulterated mawa con-

densed milk was seized from a factory 

located in Kej tehsil of Maharashtras 

Beed district, police said on Friday.The opera-

tion was carried out by the police personnel as 

well as the Food and Drugs Administration FDA 

officials at the unit in Umri village on Wednes-

day night, they said. 

The operation was carried out by the police per-

sonnel as well as the Food and Drugs Admin-

istration (FDA) officials at the unit in Umri vil-

lage on Wednesday night, they said. ''Assistant 

Police Superintendent Pankaj Kumavat, FDA As-

sistant Commissioner Sayyad Imran Hashi and 

other staff conducted the raid at the factory 

and seized three tonnes of adulterated mawa. 

The operation was carried out following a tip-

off,'' a police official said. The adulter-

ated mawa was being made using skimmed milk 

powder and hydrogenated vegetable oil, he 

said, adding that the value of the seized mate-

rial is Rs 5.37 lakh. The mawa has been sent to a 

laboratory for testing, officials said. The adulter-

ated mawa made at the factory was being sup-
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plied to other parts of Maharashtra, includ-

ing Ahmednagar, Aurangabad, Nagpur and Am-

ravati districts, they said. 

 

 

Seminar On How To Enhance Milk Production At LCCI 
Thu 25th November 2021 | 05:24 PM 

https://www.urdupoint.com/en/business/seminar-on-how-to-enhance-milk-production-at-1410548.html 

 
AHORE: (UrduPoint/UrduPoint / Paki-

stan Point News-Nov 25th, 2021) La-

hore Chamber of Commerce & Indus-

try on Thursday urged the government to give 

due attention towards livestock/dairy sector to 

enable it to cope with challenges. 

These views were expressed by the LCCI Presi-

dent Mian Nauman Kabir while speaking at a 

seminar on “How to enhance Milk production” 

and Dairy/Allied Product Show at the La-

hore Chamber of Commerce & Industry. Fed-

eral Minister for National food Security and Re-

search Syed Fakhar Imam, Senior Vice President 

Mian Rehman Aziz Chan, Vice President Haris 

Ateeq, Punjab Minister for Public Prosecution 

Chaudhry Zaheer ud Din Khan, former Minister 

for Livestock & Dairy Development Mumtaz 

Khan Manais, Secretary Livestock & Dairy Devel-

opment Naveed Haider Sherazi were the key 

speakers. 

The Federal Minister for National Food Security 

and Research Syed Fakhar Imam said that there 

is a dire need for livestock census in the coun-

try. He said that accurate data will help evolve 

an effective strategy for the promotion of live-

stock sector. He said that only 7 to 8 per cent of 

the milk production is being processed that 

should be increased. “Pakistan is far behind in 

animal breeding”, the Minister said that this 

area needs to be worked on. He called for the 

measures to increase dairy production and 

value addition 

Syed Fakhar Imam said that the youth of Paki-

stan needs to be brought towards animal sci-

ence so that livestock sector can be built on 

modern lines. He also called for long-term, me-

dium and short-term strategies. 

Provincial Minister Chaudhry Zaheer-ud-Din 

Khan said that processing of milk and its allied 

products can increase the exports significantly. 

He said that Halal meat sector has the potential 

to get a major share in the international market. 

He said that to promote value addition in the 

country, duties and taxes on the import of dairy 

processing machinery should be zero. 

LCCI President Mian Nauman Kabir said that ac-

cording to the data by the Economic Survey 

of Pakistan, the gross milk production 2020-21 

stood at 63.7 million tonnes, as compared to 

61.7 million tonnes in 2019-20. The milk con-

sumption in Pakistan was 51.3 million tonnes in 

2020-21 as compared to 49.7 million tonnes in 

2019-20. However, as per ITC World Trade Map, 

Pakistan’s dairy exports in 2020 stood at 

42.7 million dollars, declining consistently ever-

since peaking at 108 million Dollars in 2013. 

While sharing the figures from UNO’s Food 

and Agriculture Organization, the LCCI President 

said that in the last three decades, global milk 

production has increased by more than 
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59%, from 530 million tonnes in 1998 to 

843 million tonnes in 2018. 

Mian Nauman Kabir said that there is another 

area which requires immediate attention 

of Government. Unfortunately, a large quantity 

of milk produced in rural/remote areas is lost 

because of having no or small storage facili-

ties. Poor road conditions and backward infra-

structure of milk transportation are other im-

portant reasons. 

He added that another major barrier is that 

most farmers in Pakistan have low yield ani-

mals. Even though the country has more milk-

producing animals than the US, its milk produc-

tion is far lower. Moreover, our farmers mostly 

like to keep cows and buffaloes for milk produc-

tion whereas in other parts of the world, ani-

mals like camels, goats and sheep are also kept 

for this purpose. 

The LCCI President said that in Pakistan, the av-

erage milk yield of a cow is 14 litres per day, 

while buffalos can produce 10 litres daily. There 

is a large segment of smallholders who keep 

less than five animals to produce milk only to 

meet their family requirements. It is really sur-

prising that they remain content to average milk 

yield per animal up to 3 liters per day. They 

must be targeted to enhance milk production 

through provision of some awareness. The de-

veloped countries have increased milk yield of a 

cow to more than 40 liters per day through con-

sistent improvement in many areas related to 

dairy industry during the last 60 years whereas 

we are still following the conventional methods. 

Mian Nauman Kabir said that the govern-

ment should waive the duty and taxes on im-

port of dairy processing machinery and equip-

ment to encourage value addition in the coun-

try. He said that the government should incen-

tivize the private sector on import of high yield-

ing dairy cattle breeds of Holstein-Friesian and 

Jersey for enhanced milk production. Likewise, 

the import of high quality feed stuff/micro in-

gredients for improving the nutritional quality 

of animals should be co-financed by the govern-

ment. 

The LCCI President added that the govern-

ment should ensure transfer of technology and 

joint ventures with the multinational compa-

nies from countries like Australia and Swe-

den who are globally famous for their advanced 

dairy sector. 

He further stated that the research & extension 

of livestock production, products processing 

and marketing is imperative to make this sector 

economically viable for farmers as well as the 

investors. The Veterinary Universities should 

carry out sufficient research in these areas 

and share their findings with persons engaged 

in agriculture and livestock sectors. He said that 

the government must take a policy initiative ac-

cording to local needs and international market-

ing requirements to develop milk storage facili-

ties at farm level, its transportation strategies 

and distribution networks. 

LCCI Senior Vice President Mian Rehman Aziz 

Chan said that the dairy industry of Pakistan is 

performing at much below its actual potential. 

With every passing year, the global production 

and consumption of milk is increasing. He said 

that the major exporting countries of dairy 

products are consistently increasing 

their share in global exports. This rise in global 

milk consumption and export is an opportunity 

for Pakistan to earn foreign exchange by export-

ing milk and dairy products to countries which 

have insufficient milk production. 

“It is high time to educate our farmers making 

them aware of modern methods of taking bet-

ter care of their animals. It will certainly impact 

the milk yield and quality of produce. Farmers 

have to be trained for selecting appropriate and 

nutritious feed for their cattle”, he added. 

LCCI Vice President Haris Ateeq said that 

the government should create better awareness 

among the farmers and also increase their ca-

pacity to plan timely vaccination of their ani-

mals from qualified veterinarian doctors. He 
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said that the government should give special in-

centives to this sector. 

The speakers said that the government should 

make the rules friendly for the import of ani-

mals and dairy machinery. They said that the 

milk shelf life is 60 days in Pakistan as compare 

to 365 days in the developed countries 

 

 

PFA Disposes Off 900 Liters Adulterated Milk 
Wed 24th November 2021 

https://www.urdupoint.com/en/pakistan/pfa-disposes-off-900-liters-adulterated-milk-1409386.html 

 
UZAFERGARH, (UrduPoint / Pakistan 

Point News - 24th Nov, 2021 ) :Pun-

jab food authority (PFA) raided and 

seized 900 liters adulterated milk which was 

later disposed off on Wednesday. 

The dairy safety team of PFA raided at Sher 

Khan bypass Multan road and caught a vehi-

cle loaded with adulterated milk. 

The mixing of water and chemicals was found in 

the milk during lecto scan test conducted by the 

PFA team. 

The team disposed off 900 liters milk on the 

spot. 

 

 

PFA Disposes Off 600 Litters Adulterated Milk 
Mon 22nd November 2021 | 01:12 PM 

https://www.urdupoint.com/en/pakistan/pfa-disposes-off-600-litters-adulterated-milk-1407119.html 

 
AYYAH, (UrduPoint / Pakistan Point News - 22nd 

Nov, 2021 ) :Punjab food authority (PFA) raided 

and seized 600 liters adulterated milk 

which was later disposed off on Monday 

in Layyah. 

According to( PFA ) spokesman, Dairy Safety 

team of PFA raided at Azam Chowk Layyah in 

the premises of city police and caught a vehi-

cle loaded with adulterated milk. 

The composition of water and chemicals was 

found in the milk during lacto scan test con-

ducted by the PFA team. The team disposed off 

600 litters milk on the spot. 
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Officials discard 420 liters of adulterated milk 
November 21, 2021 

https://www.thenews.com.pk/print/910441-officials-discard-420-liters-of-adulterated-milk 

ARIPUR: Officials of livestock and food 

safety departments confiscated 420 li-

ters of milk here on Saturday. 

Official sources said that on the growing com-

plaints from consumers regarding the sale of 

adulterated fresh milk, the officials of Livestock 

and Halal Food Authority jointly collected sam-

ples from the containers of the suppliers. 

The checking proved that the commodity had 

adulteration of health-hazardous substances 

and could not be permitted and recommended 

for human use. 

The officials confiscated 420 liters of milk 

brought from different parts of Haripur district 

and spilled it out in the River Daur. The suppli-

ers were warned of further legal action if they 

were found violating the food laws. 

 

 

 

Synthetic biology building sustainable businesses in the vegan milk 
NOV 20, 2021 

https://dairynews7x7.com/synthetic-biology-building-sustainable-businesses-in-the-vegan-milk/ 

 
he significant scientific effort and VC in-

vestment in synthetic-biology-led dairy 

products ought to be of some interest in 

India 

In the previous article (bit.ly/3oEccb2), we saw 

a short excerpt from a US patent on making 

“animal-free dairy” substitutes composed of 

mammalian milk proteins. The US Patents and 

Trademarks Office assigned it to Perfect Day 

Foods in 2018. Twenty-first century synthetic bi-

ologists are reconstructing lactation and photo-

synthesis; two core phenomena powering plan-

etary biology. We also discussed the ability of 

animals to naturally customise their milk. 

Evolution is slow, messy, and often inefficient. 

But studying mammalian lactation also shows 

us how evolution has resulted in remarkably 

fine-tuned solutions to problems. Consider the 

duck-billed platypus, an ancient mammal on the 

timeline of evolution, that still lays eggs; it has 

evolved a milk pad but not teats. As a result, its 

newborn sucklings are exposed to a large load 

and variety of microbes. Discovered only last 

year, an unusually potent antimicrobial protein, 

MLP (Monotreme Lactation Protein), found only 

in platypus milk serves to protect its babies 

from pathogens. 

A key conceit of synthetic biology, with its intel-

lectual origins in the engineering culture of MIT, 

is that we can now better nature. Professor Pat-

rick Brown of Impossible Foods has frequently 

labelled animal farming as an obsolete, ineffi-

cient, and ultimately destructive technology in 

the food supply chain. Synthetic biology entre-

preneurs like Perumal Gandhi and Ryan Pandya 

(Perfect Day) strive to make animal-free foods, 

like dairy, poultry, and seafood. Yet others 

strive to manufacture, at scale, esoteric materi-

als like spider silk and horseshoe crab blood us-

ing the tools of synthetic biology. What enables 

this revolution? 

The fact that there is a universal language of 

DNA common to all life forms enables the ongo-

ing revolution of synthetic biology. Specific ge-

netic sequences code for specific proteins. And 
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this specific sequence is understood by even 

simpler organisms, like yeast for instance. Scien-

tists in Kochi have published the sequence of 

genetic letters that instruct the Vechur cow to 

produce lactoferrin. If this sequence were to be 

inserted in, say, brewer’s yeast, then it will pro-

duce lactoferrin under the right conditions. 

More recently, Australian scientists sequenced 

the Platypus genome to precisely identify the 

code for MLP, the novel antibacterial protein. 

Several synthetic biology entrepreneurs are at-

tempting to build sustainable businesses in the 

vegan milk sector, broadly defined. They are 

taking approaches as different as chalk and 

cheese. Amongst the most ambitious ap-

proaches are the ones trying to grow cell cul-

tures of the mammary organs themselves to se-

crete human and other mammalian milks. At 

the other end of the scientific and technological 

complexity spectrum are the so-called “plant 

milk” companies. Oatly, an oat-milk company 

has 2.3% of the global plant-milk market share 

and is valued at $12 billion. Several start-ups 

are attempting to make “animal-free” value-

added dairy products such as cheese, and ice 

cream, by applying synthetic biology techniques 

for making milk proteins. At least one start-up is 

trying to re-constitute human breast milk with 

critical proteins made through synthetic biol-

ogy. 

Some common arguments generally made for 

an animal-free food supply chain are as follows: 

1) Factory farming of animals has led to wide-

spread antibiotic resistance because best prac-

tices in such factories required the extensive 

use of antibiotics. 2) Pandemics also have arisen 

on account of the high density of animals in the 

factory farms. 3) The vast amounts of concen-

trated animal waste also require careful dis-

posal of nitrogen compounds into the environ-

ment. 4) Finally, the ethical alternatives offered 

by synthetic biology decrease animal suffering. 

Thus, scalable and sustainable animal-free sys-

tems to produce meat, milk and leather are 

popular investment destinations. 

Perfect Day Foods, incubated at Rebelbio, an 

early synthetic biology incubator, has launched 

cow-free (initially, it was called muufri) ice-

creams. The founders have been able to scale 

production of milk proteins, especially whey 

proteins, using synthetic biology techniques. 

They rely on re-programming a type of fungus 

called Trichoderma to produce these whey pro-

teins. We have earlier seen how vegan burger-

makers use plant-derived fats like coconut oil 

and palm oil to give it the necessary fatty fla-

vors. However, companies like Perfect Day are 

exploring the possibility of re-creating fats of 

animal origin like butter through synthetic biol-

ogy. Various microscopic algae are viable organ-

isms for the scalable production of such fats. 

The intense scientific effort and large venture 

capital investments driving progress in animal-

free dairy products made with synthetic biology 

ought to be of some interest in India. After all, 

India is the world’s largest dairy producer, with 

the largest number of cattle as well and a hun-

dred million Similarly, the commercial success 

of synbio burgers and also synbio leather pique 

our interest. Is it possible that our humble dairy 

farmers might meet the same fate as our indigo 

growers of a hundred years ago? 

Or does it behove us to protect the gene pool of 

the huge number of native breeds of cattle, and 

other animals? For, one day, like the strange 

duck-billed platypus, one of these animals will 

surely reveal vital secrets to our own well-be-

ing. We are, after all, the children of Bharata, 

who grew up playing with lion cubs and drinking 

milk with them. 

 

 

 



Dairy Production Increased 1.1% Across EU In 2020: Eurostat 
November 19, 2021 10:25 AM 

https://www.esmmagazine.com/fresh-produce/dairy-production-increased-1-1-across-eu-in-2020-eurostat-

153827 

airy production at farms across the Eu-

ropean Union increased 1.1% last year, 

to 160.1 million tonnes of raw milk, 

new data from Eurostat has found. 

Of this total, an estimated 149.9 million tonnes 

was used in the production of fresh and manu-

factured dairy products. 

In addition, dairies across the bloc also pro-

duced 1.6 million tonnes of skimmed milk pow-

der, 2.3 million tonnes of butter, 7.7 million 

tonnes of acidified milk products like yoghurts, 

10.3 million tonnes of cheese, 24.0 million 

tonnes of drinking milk and, as a by-product of 

the manufacture of cheese, 55.5 million tonnes 

of whey in 2020. 

Production in all of these categories exceeded 

that of the previous year, Eurostat said – for ex-

ample, the amount of butter produced in 2020 

was 1.7% higher than in 2019. 

In addition, the production of fresh drinking 

milk was 2.6% higher, and the amount of 

cheese produced was 3.0% higher than in 2019. 

Dairies in Germany accounted for the highest 

share of EU production of all main fresh and 

manufactured dairy products, including drinking 

milk (19.3% of the EU total), butter (21.0%), 

cheese (22.9%) and acidified milk products 

(23.7%). 

 

 

Calving age and forage quality key to lower dairy emissions 
18 November 2021 

https://www.fwi.co.uk/livestock/focus-on-forage-quality-to-lower-emissions 

 
eeding good-quality forage and lowering 

age at first calving are two major steps 

farmers can take to help to lower green-

house gas (GHG) emissions from dairy farming, 

while benefiting performance. 

James Husband, head of livestock for data com-

pany Map of Ag, was sharing research at the To-

talDairy conference held from 10-11 November 

2021. 

He explained that enteric and feed-related 

emissions make up about 70% of a dairy farm’s 

total GHG emissions. 

Taking steps to limit these would fit with COP26 

targets to limit global warming and the UK’s 

pledge to reduce methane emissions by 30% by 

2030 compared to 2020. 

Improving GHG emissions often also goes hand 

in hand with better farm financial performance, 

he says. 

Modelling work carried out by Map of Ag high-

lighted the management changes that could 

help lower enteric and feed-related emissions 

(see “Potential effect of management changes 

on emissions” below).  

Forage quality and feeding system 

Mr Husband says forage quality and reducing si-

lage losses are “everything” when it comes to 

lowering emissions. 
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Dry matter losses will increase GHG emissions 

because the same amount of nitrogen is still be-

ing applied to the crop. 

Ultimately, dry matter and protein losses as a 

result of poor clamp management mean more 

bought-in concentrate is needed, leading to a 

higher environmental footprint. 

In a modelling example, a 100-cow farm pro-

ducing high-quality forage rationed cows for 

maintenance +18 litres and had an average feed 

rate of 0.19kg/litre. Cows were fed to yield. 

As a result, the herd produced 0.66kg carbon di-

oxide equivalent (CO2e)/litre enteric and feed 

emissions. 

If the same farm fed average-quality forage and 

had an average feed rate of 0.3kg/litre, this in-

creased to 0.75kg CO2e/litre. 

However, the biggest impact came if the farm 

feeding this average-quality silage was not able 

to target-feed concentrate and was feeding a 

total mixed ration to a single group of cows. 

Low-yielding cows would be eating more than 

they needed, leading to an average feed rate of 

0.41kg/litre and a 10% increase in enteric and 

feed emissions to 0.83kg CO2e/litre. 

This might be acceptable if the farm had a good 

milk price. However, if the herd also had poor 

fertility, it would quickly become unviable. 

This is because there would be more cows at 

the end of lactation and probably more dry 

cows, leading to 0.92kg CO2e/litre from enteric 

and feed emissions. 

Phil Garnsworthy, professor of dairy science at 

the University of Nottingham, says that feeding 

younger, leafier grass, whether grazed or con-

served, will help lower methane emissions. 

This is because methane is produced from the 

digestion of cellulose, and leafier, younger grass 

has less cellulose and more sugars. This results 

in lower methane production when eaten by 

the cow, and more digestible protein. 

Age at first calving (AFC) 

Calving at 24 months of age is by far the most 

efficient in terms of enteric and feed emissions, 

according to Mr Husband. He says an 18-24-

month-old animal produces 8kg CO2e/day. 

He modelled a herd producing 30 litres of milk a 

cow a day. 

If the herd had a replacement rate of 24% and 

increased AFC from 24 to 30 months, there was 

a 3.2% increase in kg CO2e/litre. 

When replacement rate was raised to 36% 

there was a larger effect and increasing AFC 

from 24 to 30 months resulted in a 4.8% in-

crease in kg CO2e/litre. 

According to Professor Garnsworthy, there is 

scope for UK farmers to lower their replace-

ment rate from an average 33% to a target of 

25-20% by improving cow health and fertility. 

This would reduce the number of replacement 

heifers needed on farm. 

For example, a 100-cow herd with a 33% re-

placement rate would need two heifers for 

every cow. 

However, only one replacement heifer would 

be needed for each cow if the same herd had a 

25% replacement rate. This would also lower 

average herd methane emissions by about 21%. 

“In modelling work, that cow lived longer, too,” 

he says. 

“A 33% replacement rate means a cow lasts 

three lactations; a 20% replacement rate means 

a cow lasts five lactations. 

So, you spread that cow’s heifer [rearing] costs 

– whether that’s feed or methane – over longer 

and you need fewer replacements.” 

 

 

 

 

 

 



New Cheeses on the Block: Paneer Takes Over US Dairy Market; India Warms Up to Peco-

rino, Feta 
NOVEMBER 18, 2021, 12:24 IST 

https://www.news18.com/news/india/new-cheeses-on-the-block-paneer-takes-over-us-dairy-market-india-

warms-up-to-pecorino-feta-4457150.html 

 
espite growing popularity of green di-

ets and plant-based cooking, diary con-

sumption is still high in the United 

States. Last year, diary sales increased to $61 

billion, a $7 billion increase from the year ear-

lier, a Bloomberg report said. A new star is also 

emerging in the dairy scene in the US – India’s 

beloved paneer. 

Although paneer has been around since the 

1500s, its high protein and fat content has 

made it a favourite among those on keto diet, 

which as per the Bloomberg report, is a market 

valued at $9.5 billion in 2019. Its high melting 

point retains its shape when cooked, making it a 

good candidate for vegetarian dishes such as 

the famous saag paneer. 

The increasing affinity to paneer also reflected 

in the web where “Indian restaurants near me" 

rose 350% last year on Google Trends and 

“Paneer maker" was up 140%. 

In New York, Chintan Pandya, chef at the Una-

pologetic Foods, has raised the bar with his 

“light and incomprehensibly pillowy product” 

made with a blend of milk and cream from a 

dairy upstate. Pandya’s paneer is now a top 

seller at his Lower East Side restaurant, 

Dhamaka, where it’s grilled and topped with 

garam masala. 

“A lot of people ask us what’s different, it’s just 

that we invest time and money in it,” Pandya 

was quoted by Bloomberg as saying. 

Paneer’s versatility also allows chefs to explore 

cooking methods. Across the US, paneer is 

made into a variety of ways – smoked and 

served with charred corn, made with wine and 

served alongside caviar, and topped on pizzas. 

A couple from San Fransico made a version of 

paneer that is different from the widespread 

commercial versions such as Nanak, made by 

Canada-based Punjab Milk Foods; Amul, based 

in Gujarat, India; and Mother Dairy, a wholly 

owned subsidiary of India’s National Dairy De-

velopment Board. Jasleen and Tarush Agarwal, 

former tech employees, started Sach Foods, 

which specializes in small-batch paneer, made 

with organic grass-fed milk from Holstein cows. 

“Our growth is unique in the cheese world, es-

pecially during a global pandemic, when the 

normal ways of selling to new accounts don’t 

apply," Tarush said. Jasleen and Tarush are 

ramping up production to five days a week-from 

two to three days-to start serving 1,000 stores 

in the first quarter of 2022. 

In contrast, a recent Guardian report indicated 

that Indians, who have had paneer on a pedes-

tal, are becoming more open to European 

cheeses. In urban middle-class households, de-

mand for gourmet cheese platters has, in the 

words of one Delhi supplier, “gone ballistic” this 

year, according to the report. 

While it certainly is difficult to access to dark, 

deep cellars to age their cheese, it is now possi-

ble to get fresh, Indian-made mozzarella, strac-

ciatella, burrata, gruyère, stilton, halloumi, re-

blochon, comté, cheddar, feta and parmesan in 

cities and towns across India. 
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Sundaresan, the co-founder of Käse, the only 

artisan cheesemaker in the southern Indian city 

of Chennai, was surprised at the sudden rage in 

demand for pecorino cheese, partly because of 

a viral Instagram pasta dish. “This would have 

been unthinkable two years ago,” Sundaresan 

to the Guardian. 

Although there is a surge in demand, cheese-

makers struggle to find the right quality of milk, 

from grass-fed cows that have not been given 

any hormones. India’s lack of reliable cold chain 

also makes it difficult to transport fresh cheese. 
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anadian dairy farmers have recently 

been hit hard by two days of torrential 

rains spanning across the Pacific North-

west portion of the U.S. and into British Colum-

bia. Some areas of the province received 8 

inches of rain on Sunday, the amount that usu-

ally falls over the course of a month. The phe-

nomenon is known as an ‘atmospheric river.’ 

Abbotsford, B.C., is one of the areas hit the 

hardest. Dairy farmers in the area were told to 

evacuate on Tuesday as floodwaters washed 

over one of British Columbia’s prime agriculture 

areas. According to The Canadian Press, the 

flooding situation has forced farmers to lean on 

each other to save their animals. 

“When I see calves that are underwater that 

they rescued and threw in the boat to save 

them, on one hand it breaks my heart, but on 

the other hand, I’m just so impressed with our 

community, our farming community, and how 

they come together and help each other. And 

that’s what they’re doing,” Henry Braun, Mayor 

of Abbotsford, told CTV News 

According to CTV News, volunteers used boats 

and personal watercraft to rescue animals and 

haul them to transport vehicles. 

“This is an example of an industry coming to-

gether when things really get ugly,” said Holger 

Schwichtenber, a Canadian dairy farmer and 

board member of the BC Dairy Association. 

“We’re doing the best that we can with the situ-

ation that we’ve been handed and it’s a tough 

one.” 

Schwichtenber is expected to take 25 to 30 

cows from farmer impacted by the flooding and 

transport them to his own farm in Agassiz. 

“You've got trucks, you've got neighbors, you've 

got whoever's got a pickup truck or something 

to haul cattle in and you start moving them to 

higher ground or you've made arrangements to 

get them off-site,” Schwichtenber told The Ca-

nadian Press. 

Mudslides in the area have destroyed roads and 

bridges, severing access to the country’s largest 

port in Vancouver. This is on top of an already 

disrupted supply chain. Dairy farmers in the 

flood-affected area are being asked to dump 

milk due to impossible transport, according 

to The Canadian Press. The B.C. Milk Marketing 
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Board is advising its producers in the areas of 

Abbotsford, Chilliwack and the B.C. Interior to 

dispose of their milk by dumping it into manure 

piles. 

The floods have temporarily shut down much of 

the movement of wheat and canola from Can-

ada, one of the world’s biggest grain export-

ers, Reuters reports. The disruption could also 

hit exports of potash. 
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UZAFERGARH, (UrduPoint / Pakistan 

Point News - 16th Nov, 2021 ) 

:The Punjab food Authority (PFA) on 

Tuesday destroyed 550 liters of adulterated 

milk during a check-in Ada Jawana area of 

??Muzaffargarh district and imposed a fine of 

Rs 10,000 on the owner of a mini milk tanker. 

In a statement, PFA officials said that while 

checking milk in Ada Juana, a PFA team stopped 

a van loaded with milk tankers. 

An on-site analysis with the help of a Lectoskin 

machine revealed that the milk contained a 

mixture of chemicals in addition to water. 

550 liters of milk was destroyed and the owner 

was fined Rs. 10,000. 

The PFA official quoted DGPFA Rafaqat Ali 

Niswana as saying that crackdown on those sell-

ing adulterated milk would continue. 

 

 

M 

https://www.reuters.com/article/us-canada-flood-idCAKBN2I21M5
https://www.urdupoint.com/en/pakistan/pfa-destroys-550-liters-of-adulterated-milk-1402295.html
https://www.urdupoint.com/en/latest-news/punjab.html
https://www.urdupoint.com/cooking/
https://www.urdupoint.com/en/latest-news/fine.html
https://www.urdupoint.com/en/latest-news/mini.html
https://www.urdupoint.com/en/latest-news/van.html
https://www.urdupoint.com/en/latest-news/water.html


 


