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Indian News 

India, say cheese: Mozzarella cheese leads the product diversity in dairy 
30th April 2022 
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ozzarella cheese is not a local prod-

uct, nor widely consumed in India 

outside our metros, or even widely 

produced in India. Essentially a milk-paneer-

butter country, our per capita annual consump-

tion of cheese is less than 200gm, compared to 

a global average of 7kg per annum. So, it puz-

zled observers when the Union cabinet rolled 

out a Rs 10,900 crore production-linked incen-

tive support for food products, including mozza-

rella. We look at how this is playing out on the 

ground in Gujarat’s Anand district, whose signa-

ture ODOP is dairy products.) 

High on UK Prime Minister Boris Johnson’s pri-

orities during his recent visit to India was a 

meeting with dairy producers, to convince India 

to ease restrictions on British Dairy products . In 

fact, this was such a high priority for the British 

PM, that he started his trip by arriving in Ah-

medabad before Delhi. The sale of dairy prod-

ucts to India, one of the world’s biggest dairy 

producers itself, might seem like sending coal to 

Newcastle, but it appears that the UK wants 

greater access for ‘higher value dairy products… 

targeting the growing Indian middle class.’ But 

the Indian government has an entirely different 

plan. 

Gujarat’s Anand district is home to one of In-

dia’s largest and oldest cooperative dairy socie-

ties- the Gujarat Cooperative Milk Marketing 

Federation Ltd (GCMMF), better known by its 

brand Amul, which was at the forefront of pio-

neering the first Dairy Revolution in the country 

back in the 1970s. So naturally, it chose dairy 

products for the ODOP Initiative. Amul’s success 

story on both, national and global fronts, is 

well-documented with its innovative branding 

and strategy becoming a staple for most busi-

ness school case-studies. But today, traditional 

milk and dairy markets in India, particularly in 

Gujarat, are saturated and highly organised. So 

what more can be done to boost Anand’s econ-

omy and improve livelihoods for dairy farmers? 

Despite tepid growth, Amul recently announced 

that it would invest over Rs 200 crore into two 

buffalo milk production facilities in Anand and 

double their capacity . The move will dramati-

cally boost buffalo milk production, and gener-

ate employment for thousands. But what drove 

this decision? 

The PLI gambit 

To understand the ongoing churning in Anand, 

and across Gujarat, we need to look back to the 

government’s announcement. On 31 December 

2020, a high-level meeting at the Cabinet Secre-

tariat cleared the rollout of a special scheme to 

coincide with the start of the New Year — an 

outlay of nearly Rs 10,900 crore for production 

linked incentives (PLIs) in the food processing 

sector . 

When the fine print of the new scheme’s guide-

lines, and details of the application process 

were eventually released, the announcement 

came as a welcome surprise. Only four specific 

categories of food products were shortlisted by 

the government for support under the scheme 

— ready-to-eat foods, processed foods and 

vegetables, marine and seafood products and 

lastly, mozzarella cheese . 

Mozzarella cheese? India was absent from the 

list of top ten producers of cheese in the world, 

M 

https://dairynews7x7.com/india-say-cheese-mozzarella-cheese-leads-the-product-diversity-in-dairy/
https://dairynews7x7.com/from-lassi-to-cookies-amul-building-a-protein-portfolio-business-journal/


let alone mozzarella- a specialty that originated 

in Southern Italy  but is now universally con-

sumed, and is a primary ingredient in that ubiq-

uitous food — pizza. Why the Union govern-

ment decided to roll out such a massive incen-

tive programme for a specific targeted product 

that was neither local to India, nor was widely 

consumed outside of the larger metros baffled 

observers. Cheese production in India accounts 

for less than one per cent of total dairy item 

production, and its household penetration is 

currently no more than five per cent. While In-

dia is a leading producer and consumer of dairy 

products, its dairy production and consumption 

is centered around milk products like paneer, 

butter, ghee etc. Critics predicted that there 

would be few or no takers for this initiative, and 

that it would be a non-starter . 

What was prematurely dismissed, turned out to 

be a disruption, which was nothing short of a 

game-changer. Not only did the scheme gener-

ate substantial interest, but it was also fully 

subscribed, with many more applications re-

ceived than originally budgeted for. So what 

exactly happened, and again, why mozzarella 

cheese? 

The Production Linked Incentive Scheme is a 

uniquely structured initiative that provides in-

centives over a five-year period to private sec-

tor applicants, who commit to investing in de-

veloping manufacturing capacity and infrastruc-

ture in identified areas. The selected applicants 

who invest in creating manufacturing units are 

then incentivesed with monetary support that 

ranges from four to 10 per cent of their incre-

mental sales of the product — mozzarella in this 

case — capped each year at a certain maximum 

amount  . This was a carefully calculated and 

well-calibrated economic decision driven by 

hard data, and extensive research. 

The global market for cheese products is esti-

mated to be worth approximately $65 billion, 

out of which mozzarella alone accounts for al-

most $8 billion. India’s slice of the cheese pie is 

minimal, owing to relatively less expertise or 

manufacturing capacity in cheese making, par-

ticularly mozzarella. But decisions aren’t made 

on the basis of how things are, but rather on 

the basis of how things should be. The markets 

for traditional dairy products such as butter, 

ghee, milk solids etc. have peaked. Evolving 

consumer tastes, global surges in the demand 

for mozzarella and India’s need to reduce its 

dependence on cheese exports, combined with 

the tremendous foresight of officials in the gov-

ernment of India led to the realisation that 

providing a quantum boost to mozzarella pro-

duction was essential for the next White Revo-

lution in India. 

The Ministry of Food Processing Industries final-

ly shortlisted and selected 60 different compa-

nies for the Food Processing PLI Initiative, four 

of which were in the mozzarella segment – Par-

ag Milk Foods Ltd, Gujarat Co-Operative Milk 

Marketing Federation Ltd (GCMMF), Sunfresh 

Agro Industries Pvt Ltd and Indapur Dairy and 

Milk Products Ltd . Several other players like 

Keventers, Mother Dairy and international dairy 

companies like Nestle  also expressed interest 

but were not selected. Of those selected, three 

proposed to set up manufacturing capacity in 

Maharashtra, but the biggest of the applicants 

by far was by GCMMF, better known as Amul- 

the pioneer in the first Dairy Revolution. 

Opening up new markets 

Amul’s ambitious plan pivoted around buffalo 

milk-based mozzarella, unlike the normally used 

cow milk. This variant is widely considered to be 

more flavorful, superior, and richer in protein 

and fat content. The mozzarella PLI turned out 

to be a remarkably well conceptualised move 

which would eventually result in a win-win for 

all parties involved. Buffalo farmers now have a 

guaranteed market for their milk and incentives 

to promote buffalo milk production while Amul 

and other dairy players who were facing satu-

rated dairy markets now have a whole new 

market opened up to them. The massive ex-



penditure by GCMMF in doubling capacity in 

Anand will only result in large-scale job creation 

and infrastructure enhancement, and the intro-

duction of dairy alternatives like buffalo mozza-

rella into the palate of Indians tired of limited 

options like paneer, butter and ghee will add to 

dietary diversity and better nutritional out-

comes. 

India currently imports the bulk of its specialty 

cheese, including mozzarella. Access to markets 

such as Europe for Indian dairy products are 

currently restricted. But with investments into 

cheese production and improving quality, India 

will eventually leap-frog as a global cheese ex-

porter. With European exports of cheese prod-

ucts restricted by Russia due to the ongoing 

Ukraine conflict, new markets for Indian dairy 

are opening up. With the boost from the Moz-

zarella PLI, a non-tariff incentive that was de-

signed specifically to be in compliance with 

global trade agreements, India will reduce its 

dependence on imports, in line with the grand-

er vision of creating an Aatmanirbhar Bharat, 

and is all set to launch a new White Revolution 

— this time powered by cheese. 

 

 

Jaipur: Fire at dairy booth in Malviya Nagar, man sleeping inside dies 
Updated: Apr 30, 2022, 07:56 IST 

https://timesofindia.indiatimes.com/city/jaipur/fire-at-dairy-booth-in-malviya-ngr-man-sleeping-inside-

dies/articleshow/91192990.cms 

AIPUR: A 55-year-old man was killed after a 

dairy booth he was sleeping in was en-

gulfed in a major fire late Thursday night in 

Malviya Nagar 

SHO, Malviya Nagar, Dharam Raj Choudhary 

said that the victim was identified as Shiv Chari-

ta Shah , a native of Madhubani in Bihar. 

“The victim had recently rented out the dairy. 

He slept inside it every night, he died as the 

booth went up in flames,” said Choudhary. 

Choudhary said that the prima facie investiga-

tion pointed out the possibility of some electric 

malfunction. He added that forensic experts 

have also hinted at the fire due to the short cir-

cuit. 

The police said that the victim’s children also 

ran similar dairy booths around the same area. 

“He did not have any proper accommodation. 

So he slept most of the time inside the booth 

itself,” Choudhary said. The Malviya Nagar po-

lice said their initial investigation has not re-

vealed anything suggesting foul play yet. 

“The family had moved here to eke out a living. 

They had taken this booth from its owners. The 

fire began sometime shortly after 12 am,” said 

an official, adding that the booth was located 

alongside an underpass in the Malviya Nagar’s 

Sector 3.
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Scorching summer makes Mother Dairy bullish on VADP led by ice-creams 
APR 29, 2022 
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ce-creams category grows by 40-50 per 

cent over 2019 levels; to ramp up distribu-

tion and portfolio of sub-brand Nutrifit 

Amidst soaring temperatures and revival of out-

of-home sales, Mother Dairy expects to rake in 

revenues of ₹2,000 crore in FY23 for its value-

added dairy business comprising of products 

such as ice-creams and dairy-based beverages. 

The company also plans to strengthen its pres-

ence in the probiotic dairy segment, dominated 

largely by international players, in a bid to woo 

millennials and Gen Z consumers. 

Sanjay Sharma, Business Head-Dairy Products, 

Mother Dairy told  BusinessLine, “After 

two consecutive washed-out summer seasons 

due to pandemic-induced restrictions, we are 

witnessing exponential growth for our value-

added products due to soaring temperatures 

and normalcy in consumer mobility. The ice-

creams category alone is growing by 40-50 per 

cent over 2019 levels. Our production facilities 

are at full capacity to keep up with this strong 

demand.“ 

The company’s value-added dairy business also 

consists of dairy-based beverages such as but-

termilk and lassi, ghee besides curd portfolio. 

Sharma said that the company is targeting 

₹2,000 crore revenue from the value-added 

segment this fiscal with anticipation of an over-

all growth of 28-30 per cent over pre-pandemic 

levels. 

 
“In the ice-creams segment, we are seeing eve-

rything fly off the shelves across all categories 

and price points as consumers want to indulge. 

Both impulse categories and in-home catego-

ries are seeing growth. In fact, we are in the 

process of introducing 8-10 new prod-

ucts across price-points,” he added 

The company said, it has taken a nominal price 

hike of 3-4 per cent on select SKUs due to infla-

tionary pressures such as increase in milk prices 

in the segment. ”We have kept the key price 

points of ₹5, 10, 20 untouched as these are crit-

ical for us to expand our consumer base in line 

with a shift from the unorganised to organised 

sector,” Sharma explained. 

With heightened consciousness around health 

and wellness, the dairy major is also betting big 

on the probiotic dairy segment. It plans to ramp 

up distribution and portfolio of its sub-brand 

Nutrifit consisting of probiotic drinks, dahi and 

flavoured yogurts. 

“We are looking at ramping up capacities for 

probiotic dairy segment over the next 6-8 

months, and strengthening the Nutrifit’s distri-

bution in the Delhi-NCR region in the initial 

phase followed by the Northern India region. 

We believe this will help us strengthen our con-

nect as a company with millennial and younger 

consumers,” Sharma added. 

As per industry estimates, the size of the probi-

otic dairy segment is pegged at about ₹300 

I 



crore, and its expected to grow at a CAGR of 17 

per cent. “We currently have a market share of 

about 18-20 per cent in this segment and we 

want to further expand this share,” Sharma 

added.  

 

 

 

Elopak and GLS Announce JV ‘GLS Elopak’ in India for aseptic cartons 
April 28th 2022 
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lopak and GLS have today announced a 

joint venture in which the two compa-

nies will each have 50% ownership. The 

newly formed company, GLS Elopak (headquar-

tered at Gurugram in Haryana, India) will lever-

age the respective expertise, assets and net-

works of Elopak and GLS to capitalize on the 

significant consumer demand in India. 

The company is being established to manufac-

ture and process high-quality fresh and aseptic 

packaging solutions, which are designed to en-

sure that liquid food is safe and accessible to 

consumers across the globe. The company will 

cater to both fresh and aseptic segments with 

applications such as dairy, plant-based drinks, 

juice, water and liquor. 

Elopak, a leading global supplier of carton pack-

aging and filling equipment, offers sustainable 

packaging solutions that provide a natural and 

convenient alternative to plastic bottles. The 

joint venture aligns with Elopak’s ambitions to 

expand geographically and meet the rising de-

mand for sustainable packaging solutions, lev-

eraging its strong track record and investment 

in sustainability-focused innovations. Geograph-

ic expansion is one of the five key growth pil-

lars, Elopak has prioritized, executing its sus-

tainability-driven growth strategy and driving 

the plastic to carton conversion. 

With its manufacturing hub close to Delhi at 

Rewari in Haryana, India, GLS Elopak will be the 

only producer of fiber-based packaging for liq-

uid food in the Haryana area. It will immediately 

start to offer Roll-Fed aseptic cartons under the 

brand “ALPAK” in various sizes, along with end-

to-end service support, to customers. Going 

forward, the company will introduce Pure-Pak® 

fresh cartons, Pure-Pak® aseptic cartons and 

complementary solutions. 

Collaboration between Elopak and GLS is built 

on the companies’ shared commitment to sus-

tainability and innovation. 

Commenting on the joint venture Elopak CEO 

Thomas Körmendi stated, “We are delighted to 

announce this latest exciting step in our journey 

as we look to deliver on our growth strategy. 

India is the world’s biggest milk market, with 

serious growth potential. Together with GLS, 

there is an opportunity for us to be at the fore-

front of offering innovative and sustainable 

packaging solutions to this market that protect 

both the product and the environment.” 

“GLS ’s innovative methods and state of the art 

processes are impressive, and we look forward 

to working with them closely through GLS 

Elopak to capitalize on this opportunity to meet 

growing demand,” he continued. 

Commenting on the partnership GLS Director 

Arpit Goyal noted, “We are elated to announce 

our strategic partnership with Elopak. We 

strongly believe that the capabilities and syner-

E 
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gies between the two organizations, and shared 

vision of the management will result in a lead-

ing liquid packaging company in India, which is 

both sustainable and innovative in its ap-

proach.” 

“Given the growth potential in India and the 

need for alternative packaging solutions, espe-

cially in the fresh milk and water segment, GLS 

Elopak will be able to add value and contribute 

to the country in the best possible manner,” he 

continued. 

 

Dairy Farmers Rearing Indigenous Cows Will Get Rs. 900 per Month in MP 
27 Apr 2022 
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he Madhya Pradesh government has 

announced that farmers who raise in-

digenous cows will receive Rs 900 per 

month. The remark was made by Chief Minister 

Shivraj Singh Chouhan on Monday while virtual-

ly addressing a Niti Ayog session on agriculture. 

To encourage natural farming , the CM also an-

nounced the formation of the Madhya Pradesh 

Natural Agriculture Development Board. Shiv 

Raj Chouhan during the workshop stated that 

cows that are Desi (indigenous) are necessary 

for natural farming and farmers should have at 

least one desi cow on their property. The gov-

ernment officials have agreed to provide such 

farmers with a sum of Rs 900 each month.  

In his remarks at the workshop, he also said 

that a farmer will receive a total of Rs 10,800 

per year for a desi cow. 

In addition to this, the CM said that the MP 

government will begin specific measures to en-

courage natural farming in 100 villages in each 

of the state’s 52 districts 

Natural farming practices will begin in 5,200 

communities across the state during the current 

Kahrif crop season . He added that such farmers 

are what the government officials are seeking. 

Natural farming has piqued the interest of 1.65 

lakh farmers in the state thus far. Workshops 

would be held across the state to foster a cli-

mate conducive to natural farming. 

The CM also stated that each block will be as-

signed five full-time workers who will be paid an 

honorarium to promote natural farming. 

Chouhan stated that natural farming will be en-

couraged in agricultural lands on both sides of 

the Narmada river. 

According to a public relations department offi-

cial, Gujarat Governor Acharya Devvrat, Uttar 

Pradesh Chief Minister Yogi Adityanath, and 

Andhra Pradesh Chief Minister YS Jagan Mohan 

Reddy also spoke at the session.  
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Higher milk prices to hurt dairy companies and hit their margins 
APR 27, 2022 
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ilk procurement prices have been 

rising, prompting higher revenues 

for dairy companies but also leading 

to pressure on margins in FY2023-24, according 

to a report. 

“After a period of lower milk prices for two 

years, milk prices have started the up-cycle. We 

note higher milk prices will result in higher rev-

enues for dairy companies but will also result in 

lower margins in FY23-24,” said analysts at ICICI 

Securities in a report on the dairy sector re-

leased on Tuesday. 

The report pointed to a steady increase in ani-

mal feed prices and rural wages, indicating 

higher costs for dairy farmers. Additionally, 

skim milk powder (SMP) prices globally are up 

35% year-on-year resulting in higher exports. 

Meanwhile, out-of-home consumption that ac-

counts for 30% of milk demand in India has im-

proved too. This has resulted in higher demand 

for milk, again pushing prices up, the analysts 

said. 

“We expect all dairy companies to be adversely 

impacted due to higher milk procurement pric-

es. While revenues of dairy companies may in-

crease due to inflation, we believe EBITDA mar-

gins of dairy companies have peaked in FY20- 

21 and expect correction over FY22-24E,” they 

said. 

In April 2020, wholesale milk prices rose an av-

erage 4.8% year-on-year across India. 

“We believe the rise in wholesale prices is at-

tributable to the end of the flush season and 

higher consumption in the economy. Global 

SMP prices have increased drastically over the 

past 12 months. They are up 35.7% year-on-

year and 5.8% month-on-month in March 

2022,” they said. 

Meanwhile, raw material inflation of key mate-

rials such as maize, wheat and soybean has re-

sulted in higher food cost for bovines. 

 

 

 

Sweets, cheese to get dearer as milk rates to go up for bulk buyers: Punjab 
APR 27, 2022 

https://dairynews7x7.com/sweets-cheese-to-get-dearer-as-milk-rates-to-go-up-for-bulk-buyers-punjab/ 

 

ith local dairy farmers announcing a 

hike in milk prices for bulk buyers 

such as sweet meat shops, the 

common man is ultimately set to feel the pinch 

as the rate of milk-products, such as cheese, 

khoya and sweets, will go up resultantly. 

As per the announcement, bulk buyers will have 

to shell out ₹7 extra for a litre of milk from May 

1. Punjab Halwai Association members stated 

that the inputs costs for sweets have already 

increased due to the skyrocketing rates of re-

fined ghee, dry fruits etc, and the hike in milk 

prices will further deepen the crisis for this sec-

tor. 

Association president Narinderpal Singh Pappu 

said that dairy owners had increased the price 

of milk by ₹2 in the month of March. “With the 

latest rate revision for bulk buyers (of milk), we 

will have increase the price of milk products and 

sweets proportionally. We won’t increase our 

profit margins, but will have to recover our in-

puts costs,” he said. 

M 
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Further explaining the math, Pappu said, “It 

takes around 5 litre of milk to produce 1 kg of 

cheese. If the price of 1 litre of milk increases 

by ₹7, then we will have to increase the price of 

cheese by ₹35 per kg. In the recent months, 

despite a hike in rates of raw material, we did 

not increase the rates of our products and in-

stead had reduced our profit margins. But if we 

continue doing this, our survival will take a hit,” 

said Pappu while adding that they are in talks 

with the dairy farmers over the issue. 

Parveen Kharbanda, the owner of Lyallpur 

sweets in Model Town, said that the cost of 

transportation has increased due to skyrocket-

ing fuel prices. “With this, the cost of raw mate-

rial is also increasing, putting additional burden 

on sweet shop owners, who have already suf-

fered huge losses due to the pandemic. At pre-

sent, cheese is available at ₹360 per kg, but the 

price will reach around ₹400 per kg, after the 

rate of milk is revised by dairy owners.” 

Hike due to rising cost of feed: Dairy farmers 

Meanwhile, Haibowal dairy owners’ association 

president Paramjit Singh Bobby said the rates of 

milk for sweet shop owners are increased every 

year. As the dairy farming sector is suffering 

losses due to skyrocketing prices of feed, we are 

forced to increase the price of milk. 

Association spokesperson Harcharan Singh said 

the rate of wheat straw, which is the main feed 

for cattle, has increased from ₹300 per quintal 

to ₹650 per quintal as compared to last year. 

Similarly, the rate of corn etc has also in-

creased. There is an overall increase of 30% in 

the input cost of farmers. 

“It is expected that the rate of wheat straw will 

go up to ₹1,500 per quintal in the coming days 

due to shortage in the market. Many of the 

dairy owners have already shut down their 

units,” said Harcharan Singh. 

Public a harried lot 

Meanwhile, residents stated that inflation is 

already burning a hole in their pockets and the 

increase in the cost of cheese and other sweets 

will add to the financial burden. 

Gurjeet Singh, a resident of Dugri, said residents 

can avoid sweets, but cheese is part of the sta-

ple diet for most families. “Even middle-class 

families are facing financial crisis due to the 

pandemic and inflation is further taking a toll on 

them. It will be difficult for a person to run a 

household in the coming time,” said Singh. 

 

 

Exclusive township for dairy farmers to come up in Kota 
APR 25, 2022 

https://dairynews7x7.com/exclusive-township-for-dairy-farmers-to-come-up-in-kota/ 

 
n exclusive township for dairy farmers 

is set to come up in this city of Raja-

sthan with 738 houses, fodder stores 

and a single cattle shade capable to accommo-

date at least 28 cattle. 

The one-of-its-kind township being built under 

the Rs 300 crore-worth Devnarayan Integrated 

Housing Scheme (DIHS) by Kota Urban Infra-

structure Trust (UIT) will be completed by April 

30, officials said on Sunday. Preparations are 

underway to shift the animal rearers into the 

738 houses attached with a cattle yard and fod-

der store in the first week of May, they said. 

According to UIT officials, the township is 

spread over 105.09 hectares of land in Dharm-

pura and Bandha village amid natural greenery, 

away from the urban hurly-burly, around 7 kil-

ometers from southern bypass. 

“At least 738 houses of 35X90 feet, each with 

two rooms, kitchen, bathroom, verandah, fod-

A 

https://dairynews7x7.com/exclusive-township-for-dairy-farmers-to-come-up-in-kota/


der store and cattle shade capable to accom-

modate at least 28 cattle, have been construct-

ed in the hi-tech township. 

“Besides, a commercial activity zone for dairy 

units, straw (Bhusa) and ‘Khal–Churi’ (fodder) 

has also been developed in the township. 

School, primary health centre, veterinary hospi-

tal, community hall, society office, police check 

post, GSS, water tanks, sewer line, park, drains, 

STP, cattle fair ground, milk mandi and theatre 

have also been designed in the township,” they 

said. 

Apart from it, a biogas plant for the disposal of 

cow dung from around 15,000 cattle is also be-

ing set up here. The plant will provide additional 

source of income to ‘Pashu Paalak’ (animal 

rearers) as they would be able to sell the cow 

dung to the plant, they said. 

Rajasthan Urban Development & Housing Min-

ister Shanti Dhariwal noted that the upcoming 

township will improve the lifestyle of diary 

farmers and provide city residents a sustainable 

relief from stray cattle menace that had posed a 

threat to them despite the city being in the list 

of ‘Smart City’. 

Commenting on the project, Kota collector Ha-

rimohan Meena, who is also the UIT chairman, 

said it is a one-of-its kind initiative and special 

camps will be organised for allotment of drink-

ing water and domestic electricity connection to 

the dairy farmers from April 25– April 30. 

Special arrangements of heavy and loading ve-

hicles will also be made by the Kota Urban In-

frastructure Trust for the shifting of household 

items of the farmers to the township, he added. 

PTI CORR SRY 

 

 

 

About ₹2.51 lakh cr farm loan waived off by States since 2012: study 
April 25 2022 
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o make farmers aatmanirbhar, the gov-

ernments should instead nurture a 

healthy credit culture and empower 

them via a robust ecosystem rather than reliev-

ing all the borrowers, irrespective of their dis-

tress levels. 

Only 4 out of the 21 political parties lost the 

election (either at the Centre or State) following 

the electoral promise and implementation of a 

farm loan waiver (FLW) scheme started by Har-

yana’s Devi Lal government. A research study 

has recommended governments nurture a 

healthy credit culture to empower the farmers 

to grow sustainably and profitably. 

The report titled “Farm Loan Waivers in India, 

Assessing Impact and Looking Ahead”, authored 

by Shweta Saini, Siraj Hussain and Pulkit Khatri 

and published by NABARD and Bharat Krishak 

Samaj, has recommended: “Overall, it emerges 

that a farm loan waiver may be reserved as a 

tool as it was originally designed to be: a one-

off event meant for situations of extreme plight 

like severe and wide spread drought or flood. It 

provided temporary relief to the distressed 

farmer until underlying conditions improved. 

Empowering farmers 

“Therefore, rather than relieving all the bor-

rowers, irrespective of their distress levels, from 

their responsibility to repay the loans, the gov-

ernments should instead nurture a healthy 

credit culture and invest in farmers and their 

farming so as to empower the farmer via a ro-

bust ecosystem that helps him/her grow in a 

sustainable and a profitable manner. This will 

T 
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go a long way in making our 

farmer aatmanirbhar.” 

The report also said that FLW increased farm-

ers’ chances of wilful defaults (68-80 per cent of 

respondents in a survey agreed). It also pushed 

honest farmers to default on agricultural loans 

(72-85 per cent agreed). 

Farm credit 

Agricultural credit grew to over ₹16.5 lakh crore 

in 2021-22 from ₹0.62 lakh crore in 2001-02. To 

make credit affordable for farmers, the Centre 

provides 2 per cent interest subvention, reduc-

ing the effective interest rate to 7 per cent. Ad-

ditionally, farmers who repay their dues on time 

get an additional 3 per cent interest subsidy. 

Therefore, a small or marginal farmer who takes 

a loan of up to ₹3 lakh under a kisan credit card 

(KCC) effectively pays an interest of 4 per cent if 

he repays on time. Besides, no collateral is re-

quired for a loan up to ₹1.60 lakh under KCC. 

Farm loan waiver 

The first FLW at the national level was an-

nounced in 1990 when then prime minister VP 

Singh waived off ₹10,000 each, and the second 

country-wide scheme came in 2009 by the 

United Progressive Alliance (UPA I) government. 

However, several States such as Uttar Pradesh, 

Maharashtra, Karnataka, Rajasthan, Madhya 

Pradesh, Chhattisgarh, Telangana, Andhra Pra-

desh and Chhattisgarh have waived off once or 

twice farmers’ debts. 

After 2009, when UPA announced ₹52,000 

crore FLW, 13 states implemented their 

schemes waiving off about ₹2.51 lakh crore 

(Budgeted). 

The study, released April 22, found that more 

than 40 per cent of the “very highly” distressed 

surveyed farmers in Maharashtra, Punjab and 

Uttar Pradesh, which implemented FLW in 

2017-18, did not receive any waiver benefits. It 

also noted that the interest rates on non-

institutional loans were found between 9.5 per 

cent and 21 per cent, as against 5.9-7.7 per cent 

from institutional sources. 

An average marginal farmer in Punjab was bor-

rowing a much larger amount — about ₹3.4 

lakh per year – against ₹84,000 and ₹62,000 in 

UP and Maharashtra, respectively. 

However, the authors have said that income 

instability due to increased cost of cultivation, 

damage to crop/livestock or fall in market pric-

es received by farmers emerged as primary rea-

sons for farmer distress in the three states. 

Even in the case of farmer suicides, it was not 

indebtedness by itself that drove them to take 

their own lives. Instead, it was due to factors 

like crop loss, debt and sole dependence on ag-

riculture for income. 

The Nabard-sponsored study said that in the 

year of maximum disbursal (YMD) of debt waiv-

er benefits, the state’s fiscal deficit dropped, 

and capital outlays and development expendi-

ture were lower in Maharashtra and Uttar Pra-

desh. But in the same year, the fiscal deficit as 

well as development expenditure, increased in 

Punjab. 

“Allocations of departments that suffered in the 

YMD were power, water resources, public 

works, and health in Punjab. In Maharashtra, it 

was revenue, forest, industries, labour, agricul-

ture, environment and housing while in UP, the 

fisheries, dairy, energy and social welfare de-

partments suffered budgetary cuts,” the study 

said. 

 

 

 

 



Indo-Swiss cooperation helped realise Kerala model of dairy development, says envoy 
APRIL 23, 2022 19:44 IST 
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he cooperation between Kerala and 

Switzerland for the growth of the dairy 

sector led to the emergence of a suc-

cessful national and international model to 

support the formation of important policies and 

strengthen the institutional system, Ralf Heck-

ner, Ambassador of Switzerland to India, has 

said. 

He was speaking after opening the 35th anni-

versary of Indo-Swiss cooperation for support-

ing the Kerala Cooperative Milk Marketing Fed-

eration (Milma) at Swapnanagari in Kozhikode 

on Saturday.   

Mr. Heckner, who also laid the foundation 

stone for the hi-tech head office building of 

Milma, said the development cooperation 

worked well in the State as it could address the 

actual needs. “Investment made in strengthen-

ing the institutional system like Milma was 

found supporting the concept of development 

through cooperation,” he said. 

Lauding the impressive performance by Milma 

in production and marketing activities during 

the peak time of the COVID-19 pandemic, the 

senior Swiss diplomat said that Kerala proved its 

mettle in the sector by improving sales without 

any increase in prices. “The sector managed to 

cater to about 10 lakh farmers in the dairy sec-

tor by overcoming the challenges,” he said. 

Mr. Heckner, who recalled the contributions of 

11 former Swiss ambassadors to India for the 

realisation of the dairy mission, said the activi-

ties undertaken in the field could even help the 

formation of India’s National Livestock Policy. 

“The Kerala model and its achievements had 

been reflected in the formation of similar dairy 

development projects in countries like Bhutan, 

Nepal and Sri Lanka, making it truly an interna-

tional affair,” he said. 

Delivering the presidential address, Minister for 

Dairy Development and Animal Husbandry J. 

Chinchurani said innovative schemes such as 

mobile ambulance service and telemedicine for 

supporting dairy farmers in Kerala were on the 

cards. “The shipping of cattle feed using the 

railway network from other States will be a real-

ity soon with the final nod of the Union Ministry 

of Railways. It will be launched as Kisan Rail,” 

she added. 

Ms. Chinchurani said 29 ambulances for coordi-

nating emergency veterinary services would be 

launched soon. 

Milma Managing Director Patil Suyog Subhash 

Rao and Chairman K.S. Mani were present. 

MLAs Thottathil Ravendran and P.T.A. Rahim 

distributed various excellence awards. P.T. Go-

pala Kurup, former chairman of Milma, was 

honoured at the event.  
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Amid rising procurement cost, dairy brands in a fix over rate hike 
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agpur: An overall fall in milk output 

and rising input costs for the farmers 

have led to dairy brands repeatedly 

increasing the procurement price. The sale 

price, on the other hand, has not seen a propor-

tionate hike. 

Despite rising cost of buying milk, dairy industry 

sources say the brands are preferring not to 

hike the sale price fearing loss of customer 

base. Companies are waiting their competitors 

to take the first step. 

Anil Upadhyaya from Dinashaw’s, which has 

major presence in Nagpur, said the company 

has effected 6 to 7 hikes in the last two months. 

This has increased the buying price by Rs8 to 

Rs9 a litre. However, the sale price has been 

hiked only by Rs2 a litre. Normally, the industry 

players wait for the national brands to take the 

lead or else it may end up in loss of customers, 

he said. 

RS Sodhi, managing director of Gujarat Cooper-

ative Milk Marketing Federation (GCMMF) 

which sells Amul brand, accepted that there 

was a major increase in the input cost for farm-

ers due to inflation. He ruled out any shortage 

of milk output, however. 

Sources in the producers’ union in Vidarbha say 

there is major dip in the milk output. 

Even as lean season starts in summers, there 

has been major dip in collection as compared to 

same period last year, says sources in the milk 

cooperatives. 

Bhandara Milk Producers’ Union is the biggest 

cooperative in the region. It has seen 50% dip in 

the milk collection per day. “Milk collection at 

our end has come down to 47,000 to 50,000 

litres. This is half than what we got the same 

period last year,” said Karan Ramteke, manag-

ing director of the producers’ union at Bhanda-

ra. 

Ramteke ruled out the dip was due to competi-

tion from private dairies. He said rates offered 

by their union are higher. 

Farmers did not buy new animals due to the 

losses in Covid pandemic. High input cost has 

also made it difficult to carry on, ultimately af-

fecting milk yield. At present, the procurement 

price is Rs48 for the best grade of buffalo milk 

and Rs34 for cow milk. There is a scope to in-

crease it by a couple of rupees, he said. 

A source in Gondia Cooperative said their pro-

curement stands at 2,500 litres a day. This is 

due to payment issues, but there is an overall 

reduction in output too. 

A source said there may not be shortage, but 

private industries have increased buying on ac-

count of higher rates of milk powder these 

days. Skimmed milk powder rates have jumped 

by nearly Rs90 a kg in the last six months. 
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World Dairy Summit 2022 to be held in person in Delhi in September 
APR 23, 2022 
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he World Dairy Summit 2022 to be or-

ganised by the International Dairy Fed-

eration (IDF) – popular as IDF WSD 2022 

– would be held in Delhi  in September, it was 

announced on Thursday. 

After a two-year recess due to the Covid-19 

pandemic, the 2022 edition of the Summit will 

be held in person from September 12-15, the 

IDF announced as it opened registration for the 

flagship annual event of the global dairy sec-

tor  . 

Under the theme ‘Dairy for nutrition and liveli-

hood’, the WDS 2022 programme would include 

multiple scientific, technical, business and mar-

keting sessions wherein dairy experts, leaders 

and interested stakeholders, from around the 

world get to connect, learn and exchange about 

the dairy sector worldwide. 

The IDF is the leading source of scientific and 

technical expertise for all stakeholders of the 

dairy chain. Since 1903, the IDF has provided a 

mechanism for the dairy sector  to reach a 

global consensus on how to help feed the world 

with safe and sustainable dairy products. 

India had last hosted the International   Dairy 

Congress in the year 1974. 

Chairman, National Dairy Development Board 

(NDDB) and member secretary INC-IDF, 

Meenesh Shah said, “India is the largest milk 

producing country in the world and this feat has 

been achieved through millions of small and 

marginal dairy farmers for whom dairying is an 

important source of livelihood. The tremendous 

transformation of the Indian dairy sector in the 

last 50 years is worth witnessing and we are 

eagerly looking forward to hosting the IDF 

World Dairy Summit 2022.” 

IDF president, Piercristiano Brazzale, said, “At-

tendants will have access to the latest science 

and research, innovation and technology, and 

good practices applied to the dairy sector as 

well as state-of-the-art in business and market-

ing.” 

 

NDDB will give financial and technical support to dairy farmers in Punjab 
APR 22, 2022 
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he National Dairy Development Board 

will provide financial and technical sup-

port to Punjab Government’s endeavour 

in setting up 12 milk plants in the state with an 

estimated outlay of about Rs 900 crore to help 

bail out farmers of the state from financial crisis 

by supplementing their income leading to an-

other ‘white revolution’ in the state, NDBB 

Chairman Meenesh Shah said on Thursday. 

During a discussion with Punjab Animal Hus-

bandry, Dairy Development and Fisheries Minis-

ter Kuldip Singh Dhaliwal at Anand today, Shah 

said the NDDB will arrange the required finan-

cial and technical assistance, according to an 

official statement.   

“As there are already 11 milk plants, covering 

6,000 villages in the state, the numbers would 

rise to 23 and cover a total of 12,000 villages. 

T 
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This would help in procuring additional 10 lakh 

litres of milk per day 

“In order to overcome the problem of pollution 

and to provide cheaper feed to the dairy farm-

ers, the Punjab government will establish Total 

Mixed Ration (TMR) plant at Amritsar on the 

lines of two plants successfully operational in 

Ganganagar and Kolhapur at an estimated out-

lay of Rs 80 crore 

“The NDDB would provide all necessary assis-

tance. This would also help solve the problem of 

burning crop residues. For imparting education 

in dairying on the lines of NDRI, NDDB has as-

sured support in preparing a proposal for de-

veloping a similar institute in Punjab,” it added 

 

 

ITC plans to broaden dairy portfolio, tap Bengal’s ‘low’ milk availability 
APR 22, 2022 
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iversified conglomerate ITC Ltd  is look-

ing to widen its product portfolio in 

the dairy segment and tap the low milk 

consumption in West Bengal, a company official 

said on Thursday. 

Per capita availability of milk in West Bengal is 

‘low’, one-third of the national average of 427 

grams per day, he said. 

We want to widen the range of dairy products 

from milk, ghee, curd, lassi, paneer. We keep 

studying consumers’ requirement and accord-

ingly launching new products, ITC Chief Operat-

ing Officer for dairy and beverages Sanjay Singal 

told PTI on the sidelines of a programme at the 

Bengal Global Business Summit. 

We now have a presence in West Bengal and 

Bihar (for dairy business) and will continue to 

concentrate on these two states for the next 

few years. 

“There are no nation-wide fresh dairy players as 

one has to have a supply chain set up for every-

day delivery,” Singal said. 

The two states currently contribute equally to 

its dairy business  with around 50 per cent 

share each, he said, adding that the company 

has a 10-15 per cent share of the fresh dairy 

market in Kolkata. 

“Milk consumption is one-third of the national 

average in Bengal. There is an opportunity for 

all players,” he said. 

The diversified conglomerate currently procures 

milk from around 10,000 farmers in West Ben-

gal’s Hooghly, Howrah and Maldah, Singal said. 

Asked about the price trend of milk products in 

the sector, he said, Every category has had an 

inflationary headwind. We try to reduce pres-

sure on consumers due to price increases and 

concentrate on efficiency to reduce costs in the 

value chain. There was an increase in milk pric-

es across the country. We always try to mini-

mise that impact. Everybody increased the price 

by an average of Rs 2 per litre and we also did 

the same thing. 

Dairy is the single largest agricultural commodi-

ty contributing 5 per cent of the national econ-

omy and employing more than 8 crore farmers 

directly. 

India is ranked 1st in milk production contrib-

uting 23 per cent of global milk production, ac-

cording to the latest Economic Survey. 
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Message in a milk bottle:Why UK PM is in Gujarat before meeting PM Modi 
20th April 2022 
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Ahmedabad will be the first stop on United 

Kingdom Prime Minister Boris Johnson’s check-

list as he begins his maiden visit to India in his 

current capacity on 21 April. For Johnson, 

clinching the proposed free trade agreement 

(FTA) with India will be his single biggest focus, 

ThePrint has learnt. 

During his two-day visit to India, Johnson will 

meet representatives of the dairy industry in 

Gujarat before holding the long-awaited bilat-

eral summit with Prime Minister Narendra Modi 

in New Delhi. They held a summit virtually last 

year. 

Gujarat has figured on Johnson’s travel itinerary 

for the simple reason that the state’s highly lu-

crative dairy industry has been “up in arms” 

against granting greater market access to British 

and European dairy products, sources told The-

Print. 

Hurdles in India-UK FTA 

What has fueled this resistance is the ban on 

sale of Indian dairy products in the UK and Eu-

ropean Union (EU). Regulators in these coun-

tries say dairy products exported from India fail 

to meet European food safety standards. 

Besides, producers in the Britain and European 

countries only sell cow milk while dairy export-

ers in India only sell buffalo milk, which is also 

exported to the US and Canada. 

Another concern voiced by the Indian dairy in-

dustry is that the UK and EU subsidise their own 

dairy products and processed foods. This, they 

say, can adversely impact producers back home 

if the Indian market is opened to consumers in 

these markets, said sources. 

The issue was discussed when India and the UK 

formally launched the negotiations for a free 

trade agreement in January this year during 

Trade Secretary Anne-Marie Trevelyan’s visit to 

New Delhi. 

Sources said that New Delhi has asked London 

to negotiate the dairy aspects at a later stage of 

the trade negotiations. This would allow both 

countries to highlight the positive outcomes of 

the trade deal in the beginning and avoid upset-

ting the general public opinion. 

Sources also say they have been told that Indian 

dairy products failed to meet European stand-

ards, despite India setting up a robust export 

inspection regime for the same. These concerns 

have been conveyed to their counterparts in 

Britain. 

The UK, sources said, will initially be focusing on 

exporting higher-value dairy products with spe-

cialised items targeting the growing Indian mid-

dle class. 

The Modi government has put a stronger focus 

on clinching trade deals with some of its part-

ners of late. Since the beginning of this year, 

India has already signed a trade deal with the 

UAE and an intrim pack with Australia. 

Just days before Johnson’s visit, Prime Minister 

Narendra Modi inaugurated a new dairy plant in 

Gujarat’s Banaskantha district. “India produces 

milk worth Rs 8.5 lakh crore per year and is the 

world topper in milk production,” Modi said at 

the time. 

‘UK wants India to reduce tariffs on dairy prod-

ucts’ 

According to Arpita Mukherjee, professor at the 

Indian Council for Research on International 

Economic Relations, the UK is facing significant 
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protest from the Indian producers over the im-

port of dairy products from Britain. 

“That is one of the reasons why PM Johnson is 

visiting Gujarat first as the export-oriented dairy 

industry is concentrated there… It is true that 

Indian dairy products are banned in the UK, EU 

and Australia. Hence, the industry is all the 

more opposed to doing any kind of free trade 

arrangement with these countries or regions. 

The Indian dairy industry is also upset with the 

fact that the UK subsidises cows and hence, the 

price of milk on those markets is much lower,” 

Mukherjee said. 

“UK companies want India to reduce tariffs on 

dairy products, which is currently 100-150 per 

cent and are asking if some of their products 

can enter in the high-end specialised market. 

Discussions may focus on this aspect,” she add-

ed. 

Jaimini Bhagwati, former Indian High Commis-

sioner to the UK, said, India and UK will eventu-

ally get the FTA signed, but there are certain 

sticking points that both sides would need to 

address before that can happen. 

“This is one of the reasons why Johnson is going 

to Ahmedabad, because it is important to speak 

to the business community there as the UK is 

keen on exporting some of their products to 

India,” Bhagwati, now a distinguished fellow 

with the Centre for Social and Economic Pro-

gress (CSEP), said. 

According to Bhagwati, the issue of services 

trade, especially in the IT and ITeS sectors, has 

also emerged as a hurdle in the talks. 

“They don’t want you to swamp their markets 

with your service professionals. This visit will be 

more important in terms of optics rather than 

substance, but optics are also very important,” 

he added

 

The price of the milk will go up by Rs 2 per litre from April 21 in Odisha 
APR 20, 2022 
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he price of milk is all set to increase in 

the State with the (Omfed) Odisha State 

Cooperative Milk Producers’ Federation 

deciding to revise the procurement and market-

ing prices. 

As per sources, the price of the milk will go up 

by Rs 2 per litre. The increased rate will come 

into effect from April 21. Omfed informed that 

the decision was taken considering the long-

standing demands of milk farmers. 

“Omfed with due approval of the State Govt is 

going to revise the milk Procurement & Market-

ing prices looking into the persistent demand of 

the milk farmers of Odisha,” an official release 

by the federation said.  

At present, 500 ml of Omfed milk is sold at Rs 

23. After the revision in the price, the packet 

will cost Rs 24.  

On the other hand, Omfed is going to launch a 

new variety of milk for tea vendors. The milk 

will cost Rs 23 per 500 ml. The milk variety will 

be available in the twin cities of Bhubaneswar 

and Cuttack and Puri in the initial phase.    
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PM in Gujarat: Modi inaugurates a new dairy complex at Banas Dairy 
APR 20, 2022 
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rime Minister Narendra Modi on Tues-

day laid the foundation stone of WHO 

global centre for traditional medicine in 

Jamnagar. Mauritius PM Pravind Kumar Jugn-

auth, CM Bhupendra Patel, and Union AYUSH 

Minister Sarbananda Sonowal were also pre-

sent for the ceremony. PM Modi is currently 

visiting Gujarat, and today is his second day in 

the state. 

Earliier today, he said that India produces milk 

worth Rs 8.5 lakh crore annually, more than the 

turnover of wheat and rice, with small farmers 

being the biggest beneficiaries of the dairy sec-

tor. “Today, India is the world’s largest producer 

of milk. When the livelihood of crores of farm-

ers depend on milk, India produces milk worth 

Rs 8.5 lakh crore annually, something that many 

people, including big economists, do not pay 

attention to,” the prime minister said while ad-

dressing a gathering at Diyodar in the 

Banaskantha district after inaugurating a new 

dairy complex and a potato processing plant of 

the Banas Dairy. 

“Decentralised economy system of villages is an 

example of this. As against this, even the turno-

ver of wheat and rice is not equal to Rs 8.5 lakh 

crore. And small farmers are the biggest benefi-

ciaries of the dairy sector,” he said. The new 

dairy complex and the potato processing plant 

of Banas Dairy are aimed at empowering local 

farmers and giving a boost to the rural economy 

in the region. The Prime Minister also dedicated 

to the nation the Banas Community Radio Sta-

tion and the expanded facilities for the produc-

tion of cheese products and whey powder at 

Palanpur, and organic manure and biogas plant 

established at Dama. 

He further said Vidya Samiksha Kendra in 

Gandhinagar can bring substantive changes in 

the field of education across the country while 

calling upon other states to study the initiative. 

After laying the foundation stone for multiple 

projects at Banas Dairy Sankul in Diyodar in Gu-

jarat’s Banaskantha district, the Prime Minister 

said the children in the country by getting bene-

fit from a modern system like Vidya Samiksha 

Kendra will ensure a bright future for India. “It 

gives great pride to see the success and devel-

opment of Gujarat in all walks of life. I experi-

enced this yesterday at Vidya Samiksha Kendra 

in Gandhinagar. The use of such a huge tech-

nology for our government primary school is a 

wonder for the world. I have been associated 

with this sector before, but yesterday I specially 

went to Gandhinagar to see it,” he said. The 

Prime Minister stressed that Vidya Samiksha 

Kendra can bring big changes in the field of ed-

ucation across the country. “I would also ask 

the concerned ministries and officials of the 

Government of India to study Vidya Samiksha 

Kendra. The concerned departments of differ-

ent states should also come to Gandhi Nagar 

and study the initiative,” PM Modi said. 

PM Modi said that Gobar Gas plants by Banas 

Dairy will help the government’s campaign of 

‘Kachre Se Kanchan (waste to wealth)’. “Today a 

Bio-CNG plant has been dedicated here and the 

foundation stone for four Gobar Gas plants has 

been laid. Banas Dairy is going to set up many 

such plants across the country. This is going to 

help the government’s campaign of ‘Kachre Se 

Kanchan’,” added PM Modi. “Many goals are 

being achieved simultaneously through Go-

P 



bardhan. One, it is giving strength to cleanliness 

in the villages and second, cattle farmers are 

also getting money for cow dung,” he said.  

 

 

Goa govt approves milk price hike by Rs 4 
Apr 18, 2022, 23:33 IST 

https://timesofindia.indiatimes.com/city/goa/goa-govt-approves-milk-price-hike-by-rs-

4/articleshow/90920902.cms 

 
ANAJI: The Goa government on Monday 

granted approval for increasing the price 

of milk by Rs 4 per litre. The revised rate 

is likely to be implemented within a week. 

The price has been hiked after the Goa State 

Cooperative Milk Producers’ Union , popularly 

known as Goa Dairy , proposed the hike owing 

to increase in rates of various commodities, in-

cluding cattle feed. 

“We have granted approval to Goa Dairy’s pro-

posal to hike the price of milk by Rs 4. The price 

will be hiked in the next four days,” cooperation 

minister Subhash Shirodkar said, adding that 

rates have been increased for all types of milk. 

Shirodkar said that if the state government had 

not increased the price of milk, then milk pro-

duction in the state would have decreased and 

Goa would have had to import it in huge quanti-

ties. 

“Milk is expensive in other states, too,” the co-

operation minister said. 

He said that out of the Rs 4 hiked on milk, dairy 

farmers would get Rs 2 and Goa Dairy Rs 2. 

“Dairy means again the same amount will go to 

farmers’ welfare,” Shirodkar said, adding that 

the reason for increasing the price of milk was 

that the price of many commodities had in-

creased. 

 

 

Stone laid for desi ghee plant at Tirupati Tirumala Tirupati Devasthanams 
APR 16, 2022 

https://dairynews7x7.com/stone-laid-for-desi-ghee-plant-at-tirupati-by-tirumala-tirupati-devasthnams/ 

 
he Tirumala Tirupati Devasthanams 

(TTD) is set to become self-reliant in 

meeting its requirement for ghee.  TTD 

chairman YV Subba Reddy along with TTD exec-

utive officer Dr KS Jawahar Reddy laid the foun-

dation stone for a desi ghee production plant at 

SV Gosala in Tirupati in Friday. The production 

plant, which is expected to begin operations in 

nine months, will supply 60 kg ghee required for 

preparing Anna Prasadams at the Srivari tem-

ple.   

A Mumbai-based construction company, 

Afcons, will be executing works worth Rs 3 

crore at the plant, as donation. Currently, the 
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TTD outsources ghee for the preparation of An-

na Prasadam.  On the occasion, TTD chairman 

Subba Reddy said, the Board in its meeting held 

last May had resolved to offer Gau Adaritha 

(cow-based) Naivedyam to Lord Venkateswara 

and promote organic farming with cow-based 

products. (Panchagavya).  

“We had decided to use desi cow milk and 

ghee. As much as 4,000 litres of milk will be 

needed to prepare 60 kg ghee and for that pur-

pose we had decided to purchase desi cows. 

But now, devotees are coming forward and do-

nating them,” he said. The butter milk produced 

while preparing the ghee will be distributed to 

devotees along with the Anna Prasadam. 

Asked about the recent chaos that erupted fol-

lowing unprecedented rush at the ticket coun-

ters, Subba Reddy dismissed the reports of 

TTD’s failure to control the pilgrim rush. He 

found fault with the opposition parties for 

dragging Lord Venkateswara and the temple 

into politics. While he admitted that there was 

jostling during the distribution of SSD tokens, he 

maintained no one was hurt.  

The chairman said TTD ensured everyone had 

darshan without any issues. He added food, 

milk and water are also provided to devotees 

waiting in queue lines.He further advised the 

opposition parties to refrain from distorting 

facts and trying to create apprehensions among 

devotees. 

 

 

 

 

 

 

 

 

 

 

 



Global News 

2019 Liters Adulterated Milk Destroyed 
April 28, 2022 | 09:30 AM 

https://www.urdupoint.com/en/pakistan/2019-liters-adulterated-milk-destroyed-1503658.html 

UZAFFARGARH, (UrduPoint / Paki-

stan Point News - 28th Apr, 2022 ) 

:Punjab food Authority destroyed 

2,019 liters adulterated milk during an opera-

tion at Malik Collection Centre 

in Muzaffargarh on Thursday. 

According to PFA spokesman, the operation was 

carried out at Sardarwala Jatoi Muzaffargarh. 

The PFA team destroyed 2,019 liters milk found 

adulterated after thoroughly checked with lac-

toscan machine. The adulterated milk was being 

supplied from Alipur, Ada Basira and surround-

ing areas to Muzaffargarh. 

 

 

Food, fuel price shocks to last at least 3 years – World Bank 
April 27th 2022 

https://dairynews7x7.com/food-fuel-price-shocks-to-last-at-least-3-years-world-bank/ 

 
orld Bank expects energy prices to 

rise more than 50% 

Global food and fuel price shocks 

linked to the Russia-Ukraine war are set to last 

until at least the end of 2024 and raise the risk 

of stagflation, the World Bank said in its latest 

Commodities Market Outlook report. 

In its first comprehensive analysis of the war’s 

impact on commodity markets, the bank, which 

provides loans and grants to low- and middle-

income countries, said the world faces the big-

gest commodity price shock since the 

1970s, reported Reuters.  

It is being aggravated, it said, by restrictions in 

food, fuel and fertiliser trade that are exacer-

bating already elevated inflationary pressures 

around the world. 

“Policymakers should take every opportunity to 

increase economic growth at home and avoid 

actions that bring harm to the global economy,” 

said Indermit Gill, the World Bank’s Vice Presi-

dent for Equitable Growth, Finance, and Institu-

tions. 

Russia is the world’s largest natural gas and fer-

tiliser exporter, and second largest crude oil 

exporter. Together with Ukraine, it accounts for 

nearly a third of global wheat exports, 19% of 

corn exports and 80% of exports of sunflower 

oil exports. 

Production and exports of these and other 

commodities have been disrupted since Russia’s 

February 24 invasion of Ukraine. 

As a result, the World Bank expects energy pric-

es to rise more than 50% in 2022 before easing 

in 2023 and 2024, while non-energy prices, in-

cluding agriculture and metals, are seen climb-

ing by almost 20% in 2022 before moderating. 

The bank said commodity prices will only re-

treat slightly and stay well above the most re-

cent five-year average for the medium term. 

“In the event of a prolonged war, or additional 

(Western) sanctions on Russia, prices could be 

even higher and more volatile than currently 

projected,” it said. 

In terms of policy responses to the crisis, the 

bank singled out tax cuts and subsidies that it 

said tend to exacerbate supply shortfalls and 
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price hikes, calling instead for school feeding 

programmes as well as cash transfers and public 

employment programmes for disadvantaged 

groups. 

 

 

Georgia to Begin Allowing Raw Milk Sales 
April 27, 2022 

https://www.dairyherd.com/news/dairy-production/georgia-begin-allowing-raw-milk-sales 

he demand for raw milk has grown due 

to consumer interests. Despite testimo-

ny about the health risks of drinking raw 

milk, the general assembly approved the Geor-

gia Raw Dairy Act. The bill goes into effect on 

July 1, 2023, making Georgia the 31st state to 

allow raw milk sales. 

Under the Raw Dairy Act, Georgia dairy farmers 

selling raw milk will be required to get a license 

to show their raw milk products are labeled 

Grade A for human consumption and follow 

food safety regulations. The Commissioner of 

Agriculture will create regulations for maintain-

ing Grade A status of raw milk. 

“This provides the Commissioner of Agriculture 

will be in charge of this,” said Republican Sen. 

Jeff Mullis of Chickamauga. “They will inspect 

the location where raw milk is manufactured, 

kept, handled, stored or sold. It will be sampled, 

analyzed and tested.” 

The bill requires dairy farmers to include a 

warning label on raw milk packaging: “Warning: 

This is a raw milk product that is not pasteur-

ized and may increase risk of foodborne illness.” 

Georgia Raw Dairy Act also includes unrelated 

provisions to equipment for tracing synthetic 

opioids tacked-on in the final days of the legisla-

tive session. 

Currently, by law, Georgia dairy farmers can sell 

raw milk for pet consumption, but not human 

consumption. Feed produced for pet consump-

tion is subject to a much lower level of food 

safety regulation. However, legislative support-

ers of the Georgia Raw Dairy Act said people are 

purchasing raw milk labeled for pet consump-

tion and drinking it themselves, posing health 

risks for consumers. 

According to the Food and Drug Administration, 

raw milk is unsafe for human consumption and 

no claims of nutritional or health benefits have 

been proven. 

“Risks are particularly high among infants, chil-

dren, pregnant women, and other immuno-

compromised individuals who are hospitalized 

at higher rates when they become sick after 

being exposed to pathogens like salmonella, 

listeria, and E. coli,” said Nick Place, dean and 

director of the University of Georgia College of 

Agriculture and Science. 

Public health experts told legislators that raw 

milk should not be legalized for human con-

sumption because drinking raw milk is danger-

ous and provides no proven health benefits. 

Farmer Perspective 

Georgia dairy producer Marvin Yoder told legis-

lators last year that selling raw milk could pro-

vide a new market and potentially triple his in-

come. 

“If nothing is done, I don’t think you will have 

more than 40 dairies (in Georgia) in 10 years,” 

Yoder told legislators last fall. “The smaller 

farms are the backbone that keep a tight-knit 

community together.” 
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PFA Discards 2,860 Litres Adulterated Milk 
Published April 27, 2022 | 11:54 PM 

https://www.urdupoint.com/en/pakistan/pfa-discards-2860-litres-adulterated-milk-1503500.html 

 
AHORE, (UrduPoint / Pakistan Point 

News - 27th Apr, 2022 ) 

:The Punjab Food Authority (PFA) car-

ried out a province-wide operation to control 

the wicked practice of milk adulteration and 

ensure provision of pure milk, on Wednesday. 

The dairy safety teams (DSTs) inspected 20 

dairy farms in Lahore, 26 in Faisalabad, 32 

in Multan, 11 in Rawalpindi, 16 in Gujranwala, 

24 in Sargodha and Sahiwal. 

PFA watchdogs served warning notices for im-

provement to 115 dairy farms, stopped the 

production of 16 units and imposed hefty fines 

on 28 others. Apart from that, DSTs disposed of 

2,860 litres of adulterated milk. 

PFA Director General Shoaib Khan Jadoon said 

that PFA discarded thousands of litres of milk 

on the spot after finding contamination of pol-

luted water and chemicals. 

He said PFA has been using fully equipped 

milk mobile testing labs (MMTL) with lactoscan 

milk analyser machines to get the 

quick results of milk samples. 

He added that the use of adulterated milk caus-

es stomach-related complications and diar-

rhoea. "PFA is strictly monitoring the milk carri-

er vehicles, milk shops and dairy farms to en-

sure the availability of adulteration-free milk 

in Punjab," he said. 

Jadoon said that PFA would not compromise on 

the food quality and strict action will be taken 

against adulterators. 

 

 

World’s largest precision fermentation facility to be set up by Remilk 
APR 27, 2022 

https://dairynews7x7.com/worlds-largest-precision-fermentation-facility-to-be-set-up-by-remilk/ 

 
ollowing the close of $120 million in Se-

ries B funding,Remilk, the food-tech in-

novator reimagining dairy, announced it 

will build the world’s largest full-scale precision 

fermentation facility on more than 750,000 

square feet of newly acquired land within The 

Symbiosis project, a pioneering sustainable in-

dustrial ecosystem, in Kalundborg, Denmark. 

This next major milestone demonstrates Re-

milk’s continued leadership in the rapidly de-

veloping category by offering consumers ani-

mal-free dairy products identical to their tradi-

tional counterparts but free of lactose, choles-

terol, and hormones, thus severing the dairy 

supply chain’s reliance on animals. 

“Remilk is committed to reinventing our dairy 

industry in a kind, sustainable way. Eliminating 

the need for animals in our food system is the 

only way to supply our world’s growing demand 

without destroying it in the process,” said Aviv 

Wolff, CEO and founder of Remilk. “We intend 

to massively scale up our production capabili-

ties to make nutritious, delicious, and afforda-
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ble dairy that will send cows into early retire-

ment.” 

Kalundborg’s Symbiosis project is a pioneering 

industrial ecosystem with transformational 

economic and environmental results. Within 

the network, byproducts of one company be-

come resources for another. At present, Symbi-

osis is a collaborative effort involving more than 

a dozen visionary public and private companies 

including industry giants such as Novozymes, 

Novo Nordisk and Chr. Hansen. At the new facil-

ity, Remilk will produce non-animal dairy pro-

tein for use in products like cheese, yogurt, and 

ice cream, in volumes equivalent to that pro-

duced by 50,000 cows each year. 

“We are not just dreaming big, we are acting 

upon our promise to dramatically reduce the 

food industry’s devastating impact on our plan-

et,” continued Wolff. “Ending animals’ historic 

role as providers of food for humankind is one 

of the most powerful measures we can take to 

reduce our impact on this planet.” 

Remilk pioneered a yeast-based fermentation 

process that produces non-animal milk proteins 

for use in dairy products traditionally made with 

cow-derived milk proteins. Remilk’s protein en-

ables the production of products that are indis-

tinguishable in taste and function from tradi-

tional dairy. According to a report by Boston 

Consulting Group and Blue Horizon Corpora-

tion, alternative proteins could account for 11% 

($290B) of the global protein market by 2035. 

Dairy produced through precision fermentation 

requires a fraction of the Earth’s resources and 

emits a fraction of the harmful greenhouse gas 

emissions of animal dairy. 

After an extensive search, the company select-

ed Kalundborg, Denmark as the site for its first 

full-scale fermentation facility because of the 

location’s strategic advantage and powerful 

approach to industrial sustainability, as well as 

access to a deep pool of local talent and the 

strategic cooperation and support from the city 

and the Danish government. 

“The Municipality of Kalundborg looks forward 

to welcoming the international company Re-

milk. The company’s profile fits perfectly into 

our sustainability profile and with the Biotech 

City’s other participants,” said Mayor Martin 

Damm. “When Remilk’s plant for production of 

non-animal dairy products is completed, it will 

also be the world’s largest precision fermenta-

tion facility. I see Remilk’s choice of Kalundborg 

Municipality as a buy-in to our commitment to 

sustainability, high technology and education 

and our ability to enter a constructive dialogue 

with our stakeholders.” 

“I am very happy to welcome Remilk 

to Denmark. This investment is a recognition 

of Denmark’s position as a global leader in sus-

tainable food production and innovation,” 

said Anne Hougaard Jensen, director of Invest 

in Denmark, Ministry of Foreign Affairs 

of Denmark. “Remilk brings important 

knowledge to Denmark in terms of research and 

development with food ingredients and dairy 

products. I am convinced that the opening of 

Remilk’s production facility in Denmark will be 

an important step towards an even more sus-

tainable future for the food and dairy industry.” 

The selection of this location was made possible 

through a partnership with the city of Ka-

lundborg, Invest in Denmark (Ministry of For-

eign Affairs of Denmark), the Danish embassy 

in Israel, and the Israeli Embassy in Denmark. 

Denmark is a world leader in its sustainability 

efforts and achievements. When considering 

total power consumption, about 80% of the en-

ergy mix in the grid comes from green power 

sources including wind, solar and hydro accord-

ing to Energinet . Denmark has stated an ambi-

tious goal to transition its entire electricity sys-

tem to be independent of fossil fuels by 2027, 

as set by the Danish parliament. 

About REMILK 

Remilk is a global leader in the development of 

animal-free dairy. The company was founded 

by Aviv Wolff, an entrepreneur behind several 



business and social initiatives, and Ori Cohavi, 

PhD in Biochemistry, who has worked in R&D at 

a variety of biotech firms. They founded Remilk 

driven by a shared dedication to improving life 

on earth by learning from nature, while preserv-

ing it. Remilk produces dairy-identical milk pro-

teins through precision fermentation and has 

developed a unique and patented approach to 

scalable manufacturing which dramatically in-

creases efficiency in production, and, for the 

first time in history, eliminates the need for 

dairy cows in industrial-scale dairy production, 

without compromising on taste, functionality, 

or nutritional values. Remilk is real dairy, no 

cows. 

 

 

Four Startups Are Remaking Milk To Shape The Future Of Dairy 
APR 27, 2022 

https://dairynews7x7.com/four-startups-are-remaking-milk-to-shape-the-future-of-dairy/ 

 

 
 

here’s no disputing the industrial dairy 

complex is problematic, particularly 

when it comes to fighting the climate 

crisis. Dairy farms across the world are a major 

contributor to the total greenhouse gas emis-

sions over the life cycle of milk and other dairy 

products. We’re profiling four alternative dairy 

startups from around the world that are looking 

to take cows out of the equation while creating 

milk for a sustainable future. From precision 

fermentation to cellular agriculture specialisms, 

these companies are using the latest technolo-

gies to reshaping how milk is produced. 

All four companies participated in the Mylcuba-

tor Programme , a six month incubation pro-

gramme by Pascual Innoventures. Alternative 

dairy is becoming a highly competitive field, 

thanks to success stories such as California-

based Perfect Day, which has pioneered animal-

free dairy ice cream, cream cheese and milk. As 

demand rises for conventional products, the 

race to bring new ethical and climate-friendly 

alternatives  to market is firmly on. 

Consumers’ love affair with dairy 

Though some individual countries, including 

Germany , say demand for dairy products is 

slowing down, overall global consumption is 

trending upward. 

The environmental implications of such a surge 

come at a pertinent time, after a damning IPCC 

report that stated a categorical need for new 

food systems based on alternative proteins . 

Animal agriculture uses vast amounts of land, 

water, and energy. This generates emissions, 

both carbon and methane , that contribute sig-

nificantly to the earth’s warming.  

Though there is widespread acceptance that 

alternatives are needed, certain countries ap-

pear reluctant to embrace animal-free termi-

nology. New Zealand recently opposed  a mo-

tion to have ‘plant-based diets’ referred to in 

the IPCC Action Plan summary. It was supported 

by India and Kenya. Milked, a newly released 

documentary , shines a light on the ethical and 

environmental disasters of the New Zealand 

dairy industry and makes the case for alterna-

tives succinctly. 
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De Novo dairy co-founders. Phtot by De Novo. 

1. De Novo dairy 

A South African startup leveraging precision 

fermentation. The company was founded by the 

same people that launched Gourmet Grubb, an 

insect protein-based ice cream brand.  De No-

vo has previously cited a desire to be the conti-

nent’s first precision fermentation-powder dairy 

setup capable of producing everything including 

milk and cheese.  

The startup bagged an undisclosed amount   of 

pre-seed funding in December last year, to sup-

port its R&D phase. It is now manufacturing 

high-value proteins for B2B supply. 

2. Zero Cow Factory 

India’s first bioengineering and microbial fer-

mentation dairy company, Zero Cow Facto-

ry  aims to differentiate itself from the myriad 

of domestic plant milk companies. It is currently 

working on developing proteins that act and 

taste identical to dairy ones. 

The company cites its positive impact as being 

four-fold: healthier dairy, animal welfare and 

climate friendliness. It uses 98 percent less wa-

ter than conventional dairy during production.  

Photo by Real Deal Milk. 

3. Real Deal Milk 

Based in Spain, real Deal milk   uses precision 

fermentation to create casein and whey pro-

teins that function the same as conventional 

dairy ones. It aims to offer ingredients that will 

give alternative dairy products comparable 

taste and texture qualities, thus elevating the 

sector to new levels. It hails itself as creating 

“authentic dairy” with no animals.  

The startup draws focus on the environmental 

and ethical downsides of dairy farming. It claims 

that of 7.6 billion people on earth, six million 

consume conventional dairy. Instead of increas-

ing dairy production to meet the demands of a 

growing population, it suggests precision fer-

mentation as a clean and sustainable alterna-

tive.  

4. Pure Mammary Factors 

Based in the U.S., Pure Mammary Factors is a 

108 labs  offshoot that seeks to reduce the cost 

of producing cultivated milk by developing af-

fordable growth factors. Added to culture me-

dia, the factors allow for a faster production 

process, thereby costing less overall. Final 

products are slated to be food-grade growth 

factors that can be supplied globally to cultivat-

ed outfits. Milk produced can be ingested 

“straight from the cell” without being pasteur-

ised, unlike most animal milk.  

 

 

 



Chobani to end production of dairy milk after less than 3 months 
April 26, 2022 

https://www.fooddive.com/news/chobani-to-end-production-of-dairy-milk-after-less-than-3-months/622637/ 

 
 

oca-Cola acquired the remaining 

stake in Fairlife it didn’t already own in 

2020, adding to the fold the brand’s 

ultra-filtered, higher-protein and lactose-free 

milk. Organic Valley debuted ultra-filtered milk 

and Danone’s Horizon Organic offered its own 

high-protein milk line. New Zealand’s a2 Milk, 

which makes a product that lacks a protein that 

can cause stomach discomfort, also has seen 

success in the marketplace.  

Chobani has thrived for much of its existence in 

Greek yogurt, which continues to be an area of 

growth for the company. But much of its inno-

vation in recent years has been focused on 

bringing the Chobani name into other dairy and 

non-dairy categories. Since 2019, Chobani has 

introduced oatmilk, cold-brew coffee, probiotic 

beverages and coffee creamers. Yogurt gener-

ated $1.2 billion in sales for the company in 

2020, while its other products posted net sales 

of $157.7 million.  

“We did look at ways to evolve *milk+ in order 

to continue servicing our customers, but at the 

end of the day, we thought it would be best to 

focus our resources and prioritize our core 

products, like yogurt, coffee creamers and 

oatmilk,” the company said. 

Chobani Half & Half, introduced at the same 

time as the Ultra-Filtered Milk, is remaining in 

the company’s lineup. 

Chobani has not publicly shared how sales of its 

milk were doing and how many retail locations 

were carrying it. It’s possible sales weren’t do-

ing as well as the company liked, or not as many 

stores opted to carry it as initially expected. 

Chobani seemed to hint in its statement that 

inflation made it too costly for the company and 

its co-packer, so it’s possible it no longer made 

financial sense to keep producing the milk. It 

makes sense for Chobani to devote more of its 

finite dollars and resources toward growing and 

innovating products that have shown more 

promise.  

The decision to end production of its ultra-

filtered milk comes amid a tumultuous time for 

the New York dairy maker. 

In March, Chobani hired its former president 

and chief operating officer Kevin Burns to re-

turn to the position after his predecessor, Peter 

McGuinness, left to run Impossible Foods. It’s 

uncertain whether Burns played a role in ending 

the production of the company’s milk. Earlier 

that month, other executives joined McGuin-

ness in leaving Chobani, and the company an-

nounced plans to delay its long-awaited 

IPO until later this year or 2023. 

 

PFA Seizes 3692 Litres Adulterated Milk In Multan 
April 24, 2022 | 02:20 PM 

https://www.urdupoint.com/en/pakistan/pfa-seizes-3692-litres-adulterated-milk-in-mu-1501716.html 

UREWALA, (UrduPoint / Pakistan Point 

News - 24th Apr, 2022 ) 

:Punjab food Authority (PFA) team has 

raided at a milk factory and seized 3692 litres 

adulterated milk on Sunday. 

According to PFA spokesman, the PFA team 

along with police raided at a factory situated 
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at Multan road area and recovered milk which 

was being prepared with unhygienic powder 

and detergents. 

The factory owners used to supply the milk to 

various districts after preparing into big chillers. 

Following the raid, the team disposed off the 

seized milk and registered the case against the 

factory owner. 
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ew Delhi: Ahmedabad will be the first 

stop on United Kingdom Prime Minis-

ter Boris Johnson’s checklist as he be-

gins his maiden visit to India in his current ca-

pacity on 21 April. For Johnson, clinching the 

proposed free trade agreement (FTA) with India 

will be his single biggest focus, ThePrint has 

learnt. 

During his two-day visit to India, Johnson will 

meet representatives of the dairy industry in 

Gujarat before holding the long-awaited bilat-

eral summit with Prime Minister Narendra Modi 

in New Delhi. They held a summit virtually last 

year. 

Gujarat has figured on Johnson’s travel itinerary 

for the simple reason that the state’s highly lu-

crative dairy industry has been “up in arms” 

against granting greater market access to British 

and European dairy products, sources told The-

Print. 

 

 

Dairy prices drop, volumes rise at auction SMP 

prices crashed by 4.2% 

APR 20, 2022 

https://dairynews7x7.com/dairy-prices-drop-

volumes-rise-at-auction-smp-prices-crashed-by-

4-2/ 

 
International milk prices fell 

while volumes rose in this month’s second 

Global Dairy Trade auction held by GDT Events. 

The GDT Price Index fell 3.6%, with an average 

selling price of $4,855 per tonne, in the auction 

held on Tuesday. 

The index fell 1% at the previous sale, according 

to GDT Events. 

 
A total of 22,179 tonnes was sold at the latest 

auction, rising about 3.1% from the previous 

one, the auction platform said on its website 

(www.globaldairytrade.info). 

The auctions are held twice a month, with the 

next one scheduled for May 3. 

The auction results can affect the New Zealand 

dollar NZD= as the dairy sector generates more 
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than 7% of the nation’s gross domestic product. 

The New Zealand milk co-operative, which is 

owned by about 10,500 farmers, controls nearly 

a third of the world dairy trade. 

GDT Events is owned by New Zealand’s Fonterra 

Co-operative Group Ltd FCG.NZ, but operates 

independently from the dairy giant. U.S.-listed 

CRA International Inc CRAI.O is the trading 

manager for the twice-monthly Global Dairy 

Trade auction. 
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airy products made with natural sugar 

alternatives — and that deliver a satis-

factory sensory experience — will res-

onate with today’s consumers. 

According to the American Heart Association, 

American adults consume an average of 77 

grams of sugar per day, more than three times 

the recommended amount for women (25 

grams) and more than twice that recommended 

for men (32 grams). Excess sugar in the diet is 

associated with weight gain, diabetes, and oth-

er unwelcome health issues. 

The good news? The American Heart Associa-

tion says consumers are getting the message, 

pointing to research that suggests 77% of Amer-

icans are striving to reduce the amount of sugar 

in their diets. 

How much to cut?  

Despite recommendations from the American 

Heart Association and other organizations, con-

sumers differ in what they view as acceptable in 

terms of sugar reduction, says Casey McCor-

mick, director of product development for Ran-

cho Santa Margarita, Calif.-based Sweegen. 

“Some want no added sugar, and some are con-

tent with reduced sugar,” he notes. 

Still, consumers are concerned about sugar con-

tent and are scrutinizing labels. In fact, ADM 

Outside Voice research found that 54% of con-

sumers review the nutrition facts, and 47% of 

consumers review “added sugar per serving” 

when evaluating a dairy product, says Sarah 

Diedrich, marketing director, global sweetening 

and texturizing for Chicago-based ADM. 

And dairy processors are well aware of con-

sumers’ interest in sugar reduction. As a result, 

Cargill has received many customer requests for 

help in formulating products such as yogurt and 

dairy beverages that deliver less than 10 grams 

of sugar per serving, says Christine Addington, 

senior technical service representative for Min-

neapolis-based Cargill. 

“The keto diet is one factor in the quest to keep 

sugar content in the single digits, but it’s also 

reflective of consumers’ broader association 

between excess sugar in the diet and health 

issues down the road,” she says. 

Expectations also differ by product category, 

suggests Cesar Contreras, business develop-

ment manager for ASR Group, West Palm 

Beach, Fla. For instance, many consumers 

would expect to find more sugar in an indulgent 

dessert such as ice cream. 

“For an indulgent product, the sugar quantity is 

generally the amount necessary to provide the 

best possible flavor and texture,” he explains. 

Ivan Gonzales, sales and marketing director for 

Westchester, Ill.-headquartered Ingredion In-

corporated, agrees that consumers have a high-
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er tolerance for more sugar in ice cream. But in 

its recently published consumer research 

(2020), Ingredion notes that 50% of consumers 

perceive that 30 grams or more per serving is 

too much even for ice cream. 

“Like ice cream, consumers looking at flavored 

milk have a higher tolerance for added sugar 

compared to yogurt consumers,” he adds. “In 

flavored milk, 15 grams or higher of added sug-

ar per serving is considered too much for 50% 

of consumers.” 

On the flip side, too little sugar can be a prob-

lem for consumers on the dairy beverage side, 

too, suggests An Ho, director of R&D for Inter-

national Food Products Corp. (IFPC), Fenton, 

Mo. 

“On average, the lowest that the majority of our 

customers will go for in a drinkable dairy bever-

age would be 7 to 8 grams of sugar per 8-ounce 

serving, if not using high-potency sweeteners,” 

she says.

Photo credit: Photo courtesy of Ingredion In-

corporated 

A preference for natural 

In the quest for sugar reduction, dairy formula-

tors have been turning to sugar alternatives — 

whether used in conjunction with sugar or on 

their own. Consumer preferences here, howev-

er, are trending away from artificial offerings. 

“Consumers seek natural qualities from sweet-

eners — a wholesome and sustainable profile,” 

McCormick states. “Some consumers go a step 

further and look for non-GMO ingredients.” 

Stevia is currently the star within the natural 

alternative sweetener space. 

McCormick notes that Sweegen’s non-GMO 

Project Verified Bestevia Reb M stevia sweeten-

er meshes with products targeting those con-

sumers. 

And Ingredion’s PurCircle offering covers “a full 

range of stevia solutions” suitable for a variety 

of applications, Gonzales notes. 

Addington agrees that natural sweeteners such 

as stevia have grown in popularity. 

“This desire to avoid artificial ingredients re-

flects larger trends around clean eating, as con-

sumers continue to seek out products made 

with familiar ingredients perceived as less pro-

cessed and healthier,” she says. 

Addington also points to growing consumer in-

terest in products made in a way that is socially 

and environmentally sustainable. To address 

the absence of stevia sustainability standards, 

Cargill built the Cargill Stevia Sustainability Agri-

cultural Standard “from the ground up to en-

sure sustainable, ethical sourcing standards.” 

The company also is developing even more sus-

tainable stevia-production approaches.

Photo credit: Photo courtesy of Ingredion In-

corporated 

“Through Avansya, our partnership with DSM, 

we offer EverSweet stevia sweetener, which 

gives brands access to the sweetest compo-

nents of the stevia leaf — the Reb M and Reb 

D,” Addington says. “Because these sweet com-

ponents comprise less than 1% of the stevia 

leaf, we turned to fermentation to produce 

EverSweet, enabling commercial-scale produc-

tion with less water, less land, and a smaller 

carbon footprint.” 



Cargill also recently added EverSweet + ClearFlo 

to its natural stevia solutions. 

“This advance represents a breakthrough in ste-

via technology, delivering enhanced flavor mod-

ification characteristics, faster dissolution, im-

proved solubility, and greater stability in formu-

lations,” says Smaro Kokkinidou, principal food 

scientist for the company. 

Stevia isn’t the only tool in the natural alterna-

tive sweetener space, however. Honey is an 

option, too. It is 1.5 times sweeter than sugar, 

notes Catherine Barry, director of marketing for 

the National Honey Board, Erie, Colo., so dairy 

processors could reduce the total amount of 

added sugars in a product simply by substituting 

honey for sugar. 

“Honey is unique when it comes to sweeteners 

in the dairy category because it’s one of the 

only ones that can be promoted on the front of 

packaging and in the name of products due to 

the ingredient’s positive perception with con-

sumers,” she points out. “Honey’s use in prod-

uct development covers both standalone use or 

as part of an overall sweetener system. Honey 

works well in combination with other sweeten-

ers.” 

Yet another natural alternative sweetener, ta-

gatose, has much potential for helping dairy 

processors create great-tasting lower-sugar 

products in the near future, Contreras points 

out. 

“Tagatose is a rare sugar that is 90% as sweet as 

sucrose but with fewer calories,” he explains. 

“We are exploring applications for this new 

product, and our findings show that tagatose 

performs very similarly to sucrose in ice cream. 

It has ideal processability, with the ice cream’s 

freezing and flow characteristics and shelf-life 

performance delivering comparable results to 

sucrose.” 

The sensory experience rules 

When it comes to sugar reduction, however, 

consumers no longer are satisfied with products 

that deliver a bitter aftertaste or a sensory ex-

perience that’s less enjoyable than their full-

sugar counterparts, Diedrich maintains. In fact, 

ADM Outside Voice research shows that con-

sumers view taste and reduced-sugar content 

as equally important when choosing a new food 

or beverage product.

Photo credit: Photo courtesy of Cargill 

“At ADM, we use our expansive portfolio of 

low- and no-calorie and specialty nutritive 

sweeteners to help product developers limit 

sugars, replace sweetness, rebalance flavor and 

rebuild functionality,” she says. “With our 

sweetening solutions, reduced-sugar dairy ap-

plications can provide delightful sensory experi-

ences while also targeting clean-label attrib-

utes.” 

Ho says reduced-sugar products that resonate 

with consumers are those that boast flavor en-

hancement qualities, mask bitterness and off-

notes, and deliver no aftertaste of lingering 

sweetness while maintaining the desired tex-

ture. 

“IFPC can blend sweeteners that complement 

and offset some adverse features of high-

potency sweeteners,” she notes. “And IFPC can 

combine hydrocolloids, natural flavors or modu-

lators, and protein or fiber fortification to com-

plete a customer’s desired blend of ingredients. 

We have access to all the ingredients that we 

offer and distribute and have blending capabili-

ties to create an ideal blend.” 

For its part, Ingredion offers Astrea liquid allu-

lose to replace sucrose in ice cream and frozen 

dessert applications. According to Gonzales, the 

ingredient allows reductions in both calories 



and grams of sugar “without sacrificing taste 

and performance” and delivers a softer, cream-

ier texture than applications using other alter-

native low-calorie sweeteners. And the compa-

ny’s VersaSweet low-sugar glucose syrups can 

help dairy processors slash sugar while still at-

taining satisfactory functionality and sweetness. 

“Additionally, Ingredion brings a complete port-

folio of texturizers and stabilizers that comple-

ment functional attributes that are missed 

when sugar is reduced or removed in dairy 

products,” he says. 

And new plant-based powdered distillates from 

ASR Group positively impact how consumers 

interpret taste in reduced-sugar applications, 

Contreras says. 

“By minimizing undesirable flavors and enhanc-

ing the natural flavors of foods, the distillates 

serve as a useful ingredient to help food manu-

facturers achieve great taste with a cleaner la-

bel,” he notes. “Sugar cane distillate powder 

modulates bitterness at 0.05% usage. With the 

presence of five bitterness blockers, this ingre-

dient loosely binds to the bitterness receptors 

in the taste buds to block the perception of the 

unpleasant sensation.”
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Moreover, cane molasses distillate powder 

boosts sweetness perception at 65 parts per 

million usage, Contreras says. It has five sweet 

aroma compounds to deliver “effective flavor 

modulation attributes.” The powder’s brown 

sugar notes provide “a highly perceived sweet 

aroma,” which can help enhance the sweetness 

perception by as much as 2% sugar equivalency 

in some applications. 

In reduced-sugar dairy applications, formulators 

often rely on fiber, bulking agents, and other 

texturizers to replicate the smooth, creamy 

mouthfeel and texture sugar helps deliver, Ad-

dington notes. However, label-reading consum-

ers often are not familiar with those ingredi-

ents. 

“New options like Cargill’s SimPure soluble rice 

flour combine straightforward label declara-

tions with functional performance,” she ex-

plains. “Our soluble rice flour service as alterna-

tive for 10 DE maltodextrin, providing similar 

viscosity attributes and bulking agent function-

ality while helping to enhance creaminess and 

mouthfeel — key benefits in reduced-sugar 

dairy formulas. As an added bonus, it labels 

simply as soluble rice flour.” 

And Sweegen’s stevia-based sweetness tech-

nology allows formulators to reduce sugar up to 

100%, McCormick says, building a sweetness 

profile back and resulting in a “superior mouth-

feel” similar to full-sugar dairy products. 

“Our TasteBlazer sweetness solutions for dairy 

are ready to use, addressing sugar-reduction 

challenges in all dairy product categories, in-

cluding ice cream, yogurt, desserts, sweet sauc-

es, etc.,” he notes. “With our expert team, we 

can also customize solutions for a sugar-like 

taste experience without the calories.” 

For its part, ADM offers SweetRight Edge stevia 

and SweetRight reduced sugar glucose syrup 

(RSGS) to enhance the consumer sensory expe-

rience, Diedrich notes. The former is the com-

pany’s next-generation stevia leaf extract. 

“Our proprietary approach to stevia extraction 

and purification maximizes the glycosides that 

taste the best while minimizing those with less 

desirable attributes such as off notes, bitter-

ness, and astringency,” she explains. “Sweet-

Right Edge stevia has no calories and a glycemic 

index of zero, which makes it even more ap-

pealing to label-conscious consumers. On top of 

that, by providing exceptional taste, our Sweet-

Right Edge stevia helps mitigate the need for 



flavor maskers, which keeps product labels 

clean and short.” 

The latter, meanwhile, is a great one-for-one 

substitute for traditional corn syrup, Diedrich 

says. It provides bulking and binding attributes 

that help dairy processors formulate creamy, 

smooth ice cream and frozen desserts. 

“RSGS can achieve 30% sugar reduction, and 

when combined with sweeteners like Sweet-

Right Edge stevia, manufacturers can reach 

even higher sugar-reduction targets,” she says. 
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man’s plan to get more milk from Ken-

ya to boost its Ramadhan stocks has hit 

a snag following a drought in the coun-

try that has cut supplies and sparked higher 

consumer prices. 

Oman wanted to step up imports from Kenya. 

It, however, couldn’t get the desired volumes, 

with Kenya losing an opportunity to get more 

revenue from the Middle Eastern state. 

Livestock Principal Secretary Harry Kimtai says 

the lack of enough volumes locally has ham-

pered the exports plan. 

The New KCC recently initiated talks with the 

Azim Milk Company of Oman in a deal that 

would see Kenya’s milk export increase by 

Sh100 million per annum. The deal was for the 

supply of lactose-free milk for an initial five 

years. 

“Oman wanted more milk from us because of 

demand in their country but they could not get 

it because of the current drought that has im-

pacted on supplies,” said Mr Kimtai. 

Kenya has mainly been targeting the supply of 

high-value products such as butter, ghee, pow-

der, and long-life milk product such as UHT to 

diversify its market beyond East Africa. 
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rganic dairy, for so long the sector’s 

success story, is facing a crisis of confi-

dence, with fears about whether peo-

ple will keep buying organic milk, butter and 

cheese as food prices soar. 

Some UK organic farmers are being paid a milk 

price that is lower than the price some of their 

non-organic competitors get. 

On-farm costs have been spiralling. Organic 

feed prices have tripled year on year thanks 

to high shipping costs dating back to disruption 

from the pandemic hiking the price of commod-

ities such as organic soy coming from Asia. 

The sector has recorded little growth in sales in 

the UK over the past five years. Overall, organic 

dairy sales are smaller (1% of cheese and 5% of 

milk) compared with European countries such 

as France or Germany. In Denmark, more than 

one-third of milk sales are organic. 

Retailers say organic milk and dairy is struggling 

to stand out to consumers, on shelves crammed 

with a host of new standards and commitments 

being rolled out by conventional milk brands 

and producers, such as claims of “free-range” 

cows. There is also stiff competition from alter-

native milks, with sales of oat, almond and soy 

milk rising fast. 

Unsurprisingly, there have been reports of pro-

ducers ditching their organic status and moving 

over to claim a higher milk price as a conven-

tional farmer. “Others will be looking too,” said 

a dairy farmer at a recent industry event. 

Tim Downes, an organic dairy farmer in Shrop-

shire, said the difference between milk prices 

and feed costs was “untenable” at the moment 

and predicted organic milk buyers would be 

short of milk soon, with farmers either switch-

ing to conventional or producing less. 

“We’ve got to be positive in our messaging as 

organic farmers and let consumers know how 

much effort goes into making organic food,” he 

said. 

David Williams, the chief executive of the Or-

ganic Milk Suppliers Co-operative, said: “Organ-

ic needs to be 10p per litre more [than milk 

produced by cows in conventional farming sys-

tems], but the challenge is convincing our cus-

tomers’ customers to pick it off the shelf.” 

The point of difference for organic appears to 

have been eroded as the dairy sector as a whole 

commits to many of the initiatives that previ-

ously appeared unique to organic, such 

as eliminating antibiotic use, giving cows access 

to outdoor grazing and trialling out carbon au-

dits. 

There is also likely to be a decline in the use of 

artificial fertiliser by all dairy farmers this year – 

another key part of organic farming standards – 

as the cost rises. 

“You could question what the significant selling 

point of organic is any more,” said one industry 

insider this week. “As food prices go up, con-

sumers are driven to keep the cost of their food 

basket down to whatever they wish to pay. Why 

should they fork out extra for it?” 

Williams, whose cooperative represents almost 

two-thirds of milk produced by organic farmers 

in the UK, said organic’s selling point was its 

farmers’ work to protect wildlife and the envi-

ronment. He said the standards, including not 

using artificial fertiliser or antibiotics, were cer-

tified, with farms audited annually to ensure 

they comply. 
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However, Williams said organic products and 

brands needed to do better at selling their cre-

dentials. “Organic looks too much like conven-

tional [on the shelf in its current packaging]. We 

should not be surprised that consumers are not 

so interested in paying more for it.” 

In the long-term, organic farmers need to be 

able to reduce their reliance on imported feed, 

said Liz Bowles, the farming director at the Soil 

Association, an organic farming charity. 

“We need to get more of the animal feed used 

by farmers from the UK, through greater use of 

homegrown proteins such as peas and beans 

and making sure cows are eating mostly a diet 

from grass and forage,” she said. 

Dan Burdett, a Sussex-based organic dairy 

farmer, said the crunch time for many organic 

farmers would be this autumn and winter when 

feed usage was higher with less grass growth. 

 

“We’ve been organic here on the farm for 22 

years [when his father converted from conven-

tional+ and I’ve never known anything else my-

self so it’d be hard for us to switch out now.” 

 

 

 

 

 



 


