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Suruchi endeavor in Skill/ Entrepreneur Development Domain 

 

Diploma in Dairy Technology (DDT) in alliance with IGNOU 

Study Center authorized by School of Agriculture Indira Gandhi National Open University (IGNOU) 

Details as below: 

Academy of Dairy Skill Development 

Unit of Suruchi Consultants 

C-49, Sector-65, Noida U.P – 201307 

 

SC/PSC Code: 39018P 

Prog. In-charge: Mr. Sanjay Singhal 

Contact no. : +91-0120+4370845 

Email:  39018P@gmail.com  

 

Admission will start from 1st July, 2016 

For more information about DDT please visit on IGNOU website www.ignou.ac.in   

 

1st First Regional Dairy Entrepreneurship Development Program (RDEDP) at 

Hyderabad on 27th & 28th June, 2016. 

For more information please visit on our official website www.suruchiconsultants.com  

 

44th Dairy Entrepreneurship Development Program (DEDP) at Noida on 10th to 

12th July, 2016 with Guided Tour to a Dairy Farm plus a cheese manufacturing 

plant. 

 

For more information please visit on our official website www.suruchiconsultants.com  

mailto:39018P@gmail.com
http://www.ignou.ac.in/
http://www.suruchiconsultants.com/
http://www.suruchiconsultants.com/
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Dairy News Indian 

Mother Dairy set to raise milk prices by Rs 2 

Mother Dairy is planning to increase the price of milk by Rs 2 in the next four to 

eight weeks 

By Dairy News India -Jun 15, 2016 

Mother Dairy is planning to increase the price of milk by Rs 2 in the next four to eight weeks, the 

company said. 

At present, the price of one liter toned milk is Rs 38, and full cream milk costs Rs 48 a litre. 

Citing the increase in production cost, the dairy major said it is assessing the situation, and is likely to 

increase the prices after a gap of two years. 

“We are facing tremendous pricing pressure. We will watch the situation for another four to eight weeks 

and may increase the price to match up the competition, probably by Rs 2 per litre,” Siva Nagarajan, 

managing director, Mother Dairy told HT. 

Mother dairy sells around 30 lakh liters of milk per day. 

Dairy major Amul had hiked its milk prices by Rs 1 in the Delhi-NCR region during the first week of June. 

“We have decided to increase the milk prices in Delhi-NCR region by Re 1 per pouch of both half litre 

and one litre , as procurement prices have increased by 19-20% in the last two years,” RS Sodhi, 

managing director, Amul had said earlier. 

Amul’s toned one-litre polypack, which was priced at Rs 38, now costs Rs 39, while the half-litre pack, 

which costs Rs 19, now cost Rs 20. Amul sells around 30 lakh litres of milk in Delhi NCR every day, 

accounting for about 40% of the pouched milk sales in the region. 

At present, Mother Dairy’s one litre toned milk is Rs 38, and full cream milk costs Rs 48 a litre. 

http://dairynews.in/author/dairynews/
http://dairynews.in/mother-dairy-pay-rs2-per-litre-milk-farmers/
http://dairynews.in/
http://dairynews.in/amul-raises-milk-prices-delhi-ncr-re-1-per-pouch/
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The company’s estimated average milk procurement stands in the range of 180 lakh litres per day 

(LLPD), which is down by 35 LLPD, or 16% from the peak procurement of 215 LLPD in early January. 

 

KKR India set to invest Rs600 crore in Kwality 

The KKR funds will help Kwality strengthen its brand and expand its more profitable retail business 

By Dairy News India -Jun 15, 2016 

Mumbai: KKR India is set to invest about Rs.600 crore in Kwality Ltd, the largest dairy firm in India 

outside government control, according to two people close to the development. 

KKR India, the local arm of the New York-based buyout firm, will invest through a structured debt 

transaction, one of the two people said, declining to be identified. 

The funds will help the Delhi-based Kwality, which gets more than 70% of its revenue by selling its 

products to companies such as Hindustan Unilever Ltd, ITC Ltd and BritanniaIndustries Ltd, strengthen 

its own brand and expand its more profitable retail business. 

“The company will refinance its existing loans and use it as a growth capital for future expansion, 

especially for the transformation to a B2C (business to consumer) company,” said the second person. 

To bolster its brand, Kwality had hired actor Akshay Kumar as its brand ambassador. 

Emails sent to a KKR India spokesperson and several text messages and emails sent to a Kwality 

spokesperson on Friday remained unanswered. 

Investors have backed several dairy firms in India, the world’s biggest consumer of milk and milk 

products, because of rising demand. Demand for milk in the country is expected to grow at an 

annual average rate of 5% to 200 million tonnes in 2022, according to National Dairy Development 

Board. 

http://dairynews.in/author/dairynews/
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“Strong demand prospects in this segment will keep up investor interest in the coming years,” said Shiva 

Mudgil, a dairy analyst and vice-president at Food & AgribusinessResearch & Advisory, Rabobank. 

“Besides large companies, PE (private equity) investors will be interested in small regional companies 

with a focus on value-added products. These firms will also be seeking capital to fuel 

their aggressive expansion plans.” 

Kwality, formerly  Kwality Dairy Ltd, produces a range of products, including ghee, flavoured milk, 

yogurts, butter, cheese and curd. In 1994, the former owners of Kwality sold the ice-cream brand to 

Hindustan Unilever. 

In August last year, KKR India invested $150 million in JBF Industries Ltd, a manufacturer of polyester 

value-chain products. 

The company that was set up to supply milk to Kwality Ice Creams India Ltd was acquired by the Dhingra 

family in 2002. 

Sanjay Dhingra, the managing director of Kwality, owned 65% in the company as of 9 April, according to 

BSE data. 

Kwality reported consolidated net sales of Rs.6,416 crore in the year ended 31 March. The company is in 

the process of introducing flavoured milk, tetra pack milk, cheese in numerous variants and table butter, 

the company had said after announcing its latest earnings. 

Kwality owns six milk processing units in Uttar Pradesh, Haryana and Rajasthan, and retails products 

under its Dairy Best brand. Kwality also supplies to Mother Dairy, Cadbury’s and ice -cream makers 

Vadilal Enterprises Ltd and Cream Bell. 

Attracted by growth opportunities in India, KKR so far has disbursed more than $3 billion to about 60 

companies, including GMR Holdings Pvt.Ltd, Avantha Group and Apollo Hospitals Enterprise Ltd. 

The buyout firm is in the process of raising its second credit fund worth Rs.1,500 crore. The alternative 

investment fund will raise money from wealthy individuals and family offices in India, Mint reported in 

September. 

http://dairynews.in/
http://dairynews.in/kwality-ltd-gets-branding-push-clears-legal-hurdle/
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In April 2015, KKR funded the promoters’ buyback of 27% stake held by private equity firm Warburg 

Pincus Llc in Metropolis Healthcare Ltd. 

Amul keen on setting up Rs 400 crore project in drought-hit Vidarbha: Nitin 

Gadkari 
Tue, 14 Jun 2016-06:28pm , Mumbai , PTI 

With their cooperation we will increase milk production by four to five times, says 

Gadkari. 

Dairy major Amul is keen on setting up a Rs 400 crore project in drought-hit Vidarbha region of 

Maharashtra where farmers are committing suicides, Union Minister Nitin Gadkari said on Tuesday. 

"We have requested Amul to set up dairy projects in Vidarbha where farmers are committing suicide. 

They have shown interest in Rs 400 crore project. With their cooperation we will increase milk 

production by four to five times. Farmers will get much relief," Gadkari, who is an MP from Nagpur that 

is in the Vidarbha region, told PTI. 

Vidarbha which houses 75% of forests of Maharashtra has so far not been able to be successful in dairy 

business and west Maharashtra's Kolhapur district has much better production, the Road, Transport, 

Highways and Shipping Minister said. 

The Gujarat Cooperative Milk Marketing Federation (GCMMF) markets the Amul brand of milk and dairy 

products and the Amul Model of dairy development is a three-tiered structure. 

Gadkari said Amul recently revived a dairy in Jalgaon and now it has evinced interest in Vidarbha. 

"They are ready to buy milk. Their rate is better than the market. Dairy has not been successful in 

Vidarbha now. 

...There are plans for Rs 400 crore projects," he said and added that the Maharashtra government under 

a pact may transfer existing assets to them. 

Addressing a seminar on 'Liberating the Farmers from Debt Trap' earlier, the Minister said that he had 

recently been to Gujarat and talked to Amul, the biggest dairy cooperative in the country to come to 

Vidarbha. 



 

9 
www.suruchiconsultants.com 

Gadkari said once the dairy business is set up farmers could be taken out from the agrarian crisis. 

Amul is planning to invest about Rs 2,500 crore to raise its milk processing capacity to more than 38 

million litres per day in the next four years. 

Besides Amul project, Gadkari said several steps have been taken for farmers including their orientation 

towards beekeeping, sericulture, goat farming and improving the breeds of popular cows like Sahiwal 

and Gir. 

He said bamboo cultivation is also being encouraged and sericulture has immense scope. 

Silk sarees from Maharashtra were much in demand and were a hit among celebrities and politicians like 

Hema Malini, Priyanka Chopra, Sushma Swaraj and Sumitra Mahajan, he said. 

 

Dairy sector likely to get a push 

By Dairy News India -Jun 14, 2016 

PATNA: Banking circles believe that dairy sector could emerge as an alternative source of income for 

people concerned after the state government banned the trade and consumption of liquor in 

April.Incidentally, after the ban on liquor, CM Nitish Kumar had appealed to people of the state to 

engage themselves in dairy activities to increase their income. 

Ranjit K Das, chief general manager of National Bank for Agriculture and Rural Development(NABARD), 

Bihar said, “It (the ban) is a godsend to give push to milk production and consumption in the state. Bihar 

is a huge market for milk production and consumption.” 

NABARD is the nodal agency that prepares the activity-based Annual Credit Plan (ACP) for the state, and 

loans are given through various commercial banks and regional rural banks, while the loans given are 

reimbursed by s. 

NABARD’s assistant general manager M M Ashraf said around 6,000 applications are received annually 

by various branch offices of the bank for dairy-related activities. “Over 95% applications are cleared by 

http://dairynews.in/author/dairynews/
http://dairynews.in/
http://dairynews.in/indian-cheese-russian-markets-soon/
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the Mumbai headquarters for loan, and only a minuscule of them is returned for proper filing,” he 

added. 

In January this year, NABARD had prepared State Focus Paper on ACP for the 2016-17 fiscal year based 

on the potential linked credit plan of all the 38 districts. It has allotted Rs 4,010.89 crore for dairy-

related loans, against the allotment of Rs 2,872.31 crore in 2015-16. Asked if most of the allotment is 

absorbed, Ashraf replied in the affirmative, adding the demand for more loans is increasing. 

The Focus Paper had said, “Traditionally, animal husbandry in the state was being practiced as a part of 

subsistence economy. However, it has emerged as an independent, commercially viable activity and is 

being viewed as an industry having immense potential for increasing the income of the rural households 

as well as meeting the increasing nutritional and taste requirements of people.” 

The per capita daily availability of milk in the state is 188 gm/day against the nationalavailability of 299 

gm/day, while the annual total milk production is around 75.91 lakh tonnes, 5.21% of the national milk 

production, which points to the huge potential for milk production and even vast untapped market for 

consumption. 

“People here derive additional income from their small-scale dairy activities,” Das said, adding: “The 

need is to expand dairy activities and also make it economically viable by reducing the cost incurred 

on quality feed.” 

Source : timesofindia 

IPO investors open to invest in sectors like dairy firms 
By Dairy News India -Jun 12, 2016 

MUMBAI: Gone are the days when traditional industries such as construction and engineering used to 

dominate the primary market to raise funds. These days, sectors like dairy firms, micro-finance, 

healthcare and staffing services are crowding the initial public offering (IPO) space. Investment 

bankers say investors are open to investing in these companies because of their stronger growth 

prospects. 

http://timesofindia.indiatimes.com/city/patna/Dairy-sector-likely-to-get-a-push/articleshow/52561681.cms
http://dairynews.in/author/dairynews/
http://dairynews.in/
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“I see the trend (of non-traditional and service sector IPOs) continuing because many of these sectors 

have high potential for growth. That is why investors have shown a preference for these kinds of 

stories,” said S Ramesh, MD, Kotak Investment Banking. 

 

Of the 11 listings in the current year, majority of the companies have few or no comparable peers in the 

listed space. These firms collectively raised Rs 7,343.07 crore. Some of these include Narayana 

Hrudayalaya, Teamlease Services, Quick Heal Technologies, Equitas Holdings, Thyrocare Technologies, 

Ujjivan Financial and Parag Milk. Their issues were oversubscribed 1-52 times and most of are trading 

above their issue prices as well, up 9 to 51%. 

Vinay Menon, MD, JP Morgan India, said the success of these IPOs can be attributed to the fact that 

many of them cater to the broader Indian consumption theme. 

“Investors are looking at names which are playing the India growth theme as well as banks because they 

are a direct correlation to the GDP and growth of the country,” Menon said. 

Regulatory compliance to reduce foreign ownership, exits by private equity investors and value 

unlocking by promoters have resulted in the emergence of such IPOs in recent times. “Newer sectors 

coming with IPOs is good for the market as it lends more depth to the market as well as attract a 

larger pool of investors,” said Nipun Goel, head of investment banking at IIFL. The forthcoming non-

traditional and services IPOs include Quess Corp, Advanced Enzyme and New Delhi Center for Sight. 

Future IPO trends will also include life insurance and stock exchanges. 

Leading private insurers ICICI Prudential and HDFC Standard Life are reportedly looking to raise over $1 

billion via IPO this financial year. 

Dairy business boon to farmers 
By Dairy News India -Jun 12, 2016 

Tirupati: It was dairy which was providing livelihood to majority of the people in the drought 

prone Chittoor district said Professor Y Kotilinga Reddy at College of Dairy Technology (CDT). He 

was speaking at a programme organized by CDT here on Wednesday, on the occasion of the 

World Milk Day. 

http://dairynews.in/parag-milk-foods/
http://dairynews.in/author/dairynews/
http://dairynews.in/amuls-latest-ad-rbi-governor-raghuram-rajan-perfect/
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DIG M Kantha Rao calls on students to promote milk consumption for the benefit of dairy 

farmers. Reddy said that with the agriculture turned undependable due to vagaries of nature, it 

was dairy which came to the rescue of score of poor small and marginal farmers in 

Chittoordistrict. “With milk production increased to 24 lakh litres daily in the district now the 

dairyturned a boon to the poor for living in the district,” he said portending bright future for the 

dairy farmers with the demand for milk and milk products particularly ghee more so cow ghee 

soaring. 

CDT on its part, he said embarked on a massive training programme for 

rural woman invalue addition of milk and so far 1,500 women from various mandals were 

trained in making milk based products like flavored milk, lassi, rasamalai, rasgulla, doodh peda, 

kulfi, Basundi etc. which saw many farmers families increase their revenue. 

In this connection, he wanted the government to develop the Bulk Milk Centers (BMCs) as 

training-cum-manufacturing centers for value addition of milk for the benefit of rural people. 

Reddy said that with an investment of just Rs 7 lakh, BMCs based in the mandals could be made 

as a center of training for producing milk based products for the benefit of poorfamilies. 

Red Sanders Anti-Smuggling Task Force head and DIG M Kantha Rao, who is alumni of Sri 

Venkateswara Veterinary College, called on the CDT students to promote milk consumption for the 

benefit of dairy farmers. 

Source : thehansindia 

Yoga Guru Ramdev’s Patanjali to launch more dairy products 
Yoga Guru Ramdev said the Patanjali Group would focus on six sectors natural medicine, natural food, 

natural cosmetics, dairy products, cattle feed and natural manure in a big way. 

By: PTI | Chandigarh | Published:June 12, 2016 6:26 pmhttp://indianexpress.com/ 

http://www.thehansindia.com/posts/index/Andhra-Pradesh/2016-06-02/Dairy-business-boon-to-farmers-College-of-Dairy-Technology-professor/232176
http://indianexpress.com/agency/pti/


 

13 
www.suruchiconsultants.com 

“We will come out with more dairy products like liquid 
milk. We shall set up 3-4 dairy projects so that farmers can be empowered,” Ramdev said. 

Yoga Guru Ramdev today said Patanjali will soon launch more dairy products, cattle feed and natural 

manure as it is aiming total turnover of Rs 10,000 crore by next year. 

“We will come out with more dairy products like liquid milk. We shall set up 3-4 dairy projects so that 

farmers can be empowered and people get commodities unadulterated,” Ramdev said in 

Chandigarh today. 

He said the Patanjali Group would focus on six sectors natural medicine, natural food, natural cosmetics, 

dairy products, cattle feed and natural manure in a big way. 

“We will reach a total turnover of Rs 10,000 crore next year,” he said. 

“We are coming out with cattle feed without any urea in it which will be beneficial for cattle,” Ramdev 

said. 

He claimed that he had seen feed being given to cattle contains 1-4 per cent urea which made adverse 

impact on more than 50 per cent of bovine in the country. 

Yoga Guru further said that Patanjali Group would also roll out natural manure which shall contain micro 

nutrient, vitamins etc for crops. 

Ramdev said that Patanjali group would never roll out unhealthy products in the market. “I will never 

bring unhealthy items in the market, like meat, liquor, non-veg items which are harmful,” he said adding 

that Patanjali had no plan to make bread. 

With Patanjali mustard oil advertisement campaign coming under fire recently, Ramdev said the 

advertisement has been stopped. 

“We just had said that oil made through chemical process is unhealthy for people. And our Kacchi Ghani 

oil was made without any chemical process and it is a healthy product,” he said. 

To a query, he said that Patanjali does not intend to take over any domestic brand. 
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“We are not taking over any brand like Zandu, Dabur, Hamdard etc. We want these companies should 

grow and these domestic companies should not fight with each other. Rather they should fight against 

other international (FMCG) companies,” he said. 

Ramdev said that more than 250 products including flour, medicine, rice are sold on ‘no-profit no loss’ 

which helps in rising prices of essential items. 

 
New policy to make food recall easy with barcoding system, 
traceability 
Friday, 10 June, 2016, 08 : 00 AM [IST] 

Ashwani Maindola, New Delhi 
http://www.fnbnews.com/ 

 

Finally, India will have a fast and smooth food recall process, in accordance with global best practices. In 
this regard, Food Safety & Standards Authority of India (FSSAI) is working on a new draft food recall 
policy with technologically advanced features such as use of barcoding system and identification of 
actual lot to be recalled amongst large quantity through traceability mechanism. 
 
While food recalls have been rare in India save examples such as Parle Mango Bite, last year’s Maggi 
noodles controversy that saw India’s biggest food recall, changed the scenario. Following the Maggi row, 
efforts were made to introduce a comprehensive recall policy in the country. The text of this recall policy 
was put forth last year for consideration, however, it did not get approval of the authority on account of 
certain issues, revealed a senior official from FSSAI. 
 
He explained, “The draft was not approved because there was some disagreement on the framework. 
Therefore the authority had decided to redraft the policy.” The policy would be finalised soon and made 
operational by next financial year wherein the FSSAI has decided to make a final notification of recall 
regulations. 
 
Besides, there would be a food recall portal by FSSAI that would contain all the necessary procedural 
advice for FBOs, and the dos and don’ts with respect to food recall. Further, the apex food regulator 
wants to prepare guidelines for a traceability mechanism to support the system of food recall. 
 
When asked about the food recall policy, Pawan Agarwal, CEO, FSSAI, stated that it was being 
considered for some time and FSSAI was in the process of drafting the new policy that would be in place 
soon. 
 
“It was vital for the whole food safety mechanism and we would be drafting the new set of guidelines 
with respect to food recall that would be put out for consideration soon,” he said. 
 
Meanwhile, FSSAI officials informed that this recall policy would guide the FBOs on how to carry out the 
recall by using the barcoding system and identifying the actual lot to be recalled amongst large quantity 
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of the said product declared unsafe. This would also help the consumers to remain alert from buying 
such product. 
 
It is pertinent to mention here that last year the FSSAI asked Nestle to withdraw its Maggi noodles  of all 
variants from market on account of some lab finding of high Lead and MSG content. The whole lot of 
Maggi noodles worth millions of dollars was destroyed. Not only noodles but many energy drinks were 
asked to initiate a recall citing non-adherence to food safety norms. 
 
In the previous draft for recall management, there were defined subjects that include mention of “public 
warning,” “recall,” and the onus of the recall. It also talked about the recall plan and destruction of food 
along with the role of the state food safety mechanism. 
 
The objective was to guide the food business operators on how to carry out a food recall process using 
global identification systems such as barcode and other mechanisms like email, paper, and fax, which 
facilitated fast removal of the food under recall from the distribution chain and informing consumers 
(where necessary) of the presence of such food in the market and ensure that it was contained and 
destroyed or rendered safe. It was further to guide food business operators on how to establish a 
written ‘Recall Plan’ for executing the food recall process in case the food is determined unsafe and to 
protect the health of consumers in such a situation and lay down the complete process of recall, post-
recall report, closure of the recall process and follow-up action in order to ensure the effectiveness of 
the recall and prevent a recurrence, according to the draft. 

 

Cavinkare launches fruit-based milkshakes 

By Dairy News India -Jun 10, 2016 

FMCG conglomerate CavinKare on Thursday launched Cavin’s Fruit Milkshake, which thecompany 

claims is India’s first ‘ready to serve’ fruit and dairy-based beverage. Cavin’s Fruit Milkshake comes in 

three variants – mango, apple and guava. The product has a six-month shelf life and is priced at Rs 25. 

C K Ranganathan, chairman and managing director of CavinKare, said, “We always endeavor to offer 

the best quality and unique products at an affordable price to consumers. We are proud to present 

Cavin’s Fruit Milkshake, India’s first ambient dairy product with the combined benefits of fruit, milk and 

honey. This completely differentiated product is a rich source of calcium, proteins and vitamins. 

This is one drink which is suitable for daily consumption. CavinKare is committed to the ambient dairy 

business. We have already invested Rs 40 corer in milkshakes and lined up additional Rs 30 corer for 

fruit milkshakes and further line extensions.” 

http://dairynews.in/author/dairynews/
http://dairynews.in/dairy-beverage-maker-dropkaffe-has-raised-a-bridge/
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All three variants of the milkshake will be available at leading retail stores, super markets and 

neighborhood kirana stores across Tamil Nadu. The company is planning to cover all four southern 

states in three months followed by pan India by the end of this financial year. 

Source : timesofindia 

Another Source Said: 

Chennai-based CavinKare has launched Cavin’s fruit milkshake, a ready-to-serve, dairy-based 

beverage. 

The fruit milkshake with honey comes in three variants — mango, apply and guava — and is priced at 

₹25 for a 200 ml packet, CK Ranganathan, Chairman and Managing Director, CavinKare, told news 

persons. 

The company has already invested around ₹40 crore in milkshakes and has lined up an additional ₹30 

crore and further line extensions. It expects revenue from milkshakes to double to nearly ₹150 crore 

next year, he said. 

“It is a breakthrough and another milestone in the history of CavinKare. It is a not a flavored drink but 

actual fruit pulp. Adding fruit in drink is a tricky technology and not easy to do,” said Ranganathan. 

The fruit milkshake comes in a pack with 

a validity of six months from the manufacturing date. It will be available in nearly 1.5 lakh outlets, 

mostly in the South. The company is looking to add a few more fruit variants, he said. 

In 2004, the company laid the foundation for a research and development centre, which is giving the 

benefit to the company with innovative products. 

The fruit juice market is around ₹10,000 crore. “We will create a market for the new product,” he said. 

http://dairynews.in/
http://timesofindia.indiatimes.com/business/india-business/Cavinkare-launches-fruit-based-milkshakes/articleshow/52674310.cms
http://www.thehindubusinessline.com/companies/cavinkare-launches-fruit-milkshake/article8709493.ece
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Ranganathan said that the company’s next major expansion will happen outside Southern India. “Our 

target is to reach out to a million outlets in the next 18 months,” he said. 

Amul raises milk prices in Delhi-NCR by Re 1 per pouch 

After Delhi-NCR, the dairy cooperative is also planning to increase rates in other regions like Gujarat and 

Maharashtra, Sodhi said. 

By Dairy News India -Jun 10, 2016 

Dairy major Amul has hiked its milk prices by Re 1 per pouch of both half and one litre in the Delhi-NCR 

region, effective tomorrow. 

“We have decided to increase the milk prices in Delhi-NCR region by Re 1 per pouch of both half litre 

and one litre effective tomorrow morning, as procurement prices have increased by 19-20 per cent in 

last two years,” Amul Managing Director RS Sodhi said. 

 

He added that this is first increase in milk prices in last two years. 

As per the proposal, there will be a rise of Re 1 per packet of both 500 ml and one litre. 

Following the proposed increase in milk prices, Amul Slim & Trim (double tonned milk) 500 ml pouch will 

be available for Rs 18. The new prices of Amul Taza (toned milk) will be Rs 20 for 500 ml pouch and Rs 39 

for one litre, Amul Gold (full cream milk) will be available at Rs 25 for 500 ml pouch and Rs 49 for one 

litre. Amul Diamond (full cream premium milk) will cost Rs 26 for half a litre pouch. 

After Delhi-NCR, the dairy cooperative is also planning to increase rates in other regions like Gujarat and 

Maharashtra, Sodhi said. 

Amul sells about 30 lakh litres of milk per day in the Delhi-NCR region. 

Meanwhile, Mother Dairy, another major milk supplier to Delhi-NCR, said it has no such plans. The 

company is not increasing their prices. Whereas the Delhi-based dairy firm is looking to push 

http://dairynews.in/author/dairynews/
http://dairynews.in/
http://dairynews.in/world-milk-day-2016/
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its token milk sales as it is cheaper by Rs 3-4 a litre compared to packed milk, a Mother Dairy 

spokesperson said. 

 

Indian cheese in Russian markets soon; decision to sign dairy protocol 

Saturday, 11 June, 2016, 08 : 00 AM [IST]Pushkar Oak, Mumbai 

The long-pending decision on exporting Indian dairy products to Russia, though resulting in huge losses 

in the form of missed opportunities, has finally come through. With this, India will sign the protocol and 

begin exports by the end of next month. The exports will commence with cheese. 

 

A senior official from the ministry of commerce, informed, “Decision has been taken to sign the protocol 

in accordance with mutually agreed terms between Russia and India.”  

 

The decision is crucial for the Indian industry as several players are eager to begin exports and cash in on 

the heavy demand for cheese in the Russian market owing to the strong influence the dairy product has 

over its cuisine and daily meals.  

 

However, few players do not seem to be happy due to the long delay that led to loss of business. Anup 

Chatterjee, director, business development, Schreiber Dynamix Dairies, Pune, Maharashtra, said, “We 

have been listening to this since last 16 months since the official announcement. The protocol is delayed 

for over a year and Russia has started importing cheese from Israel to meet their demands. Israel can be 

a competitor to us due to the prolonged bonding between Israel and Russia. We need to establish 

clearances soon to cash in on the Russian markets. Even if we compare present Russian market 

conditions with those 16 months earlier, the prices of the local producers of cheese and other products 

have gone down. This will definitely affect us.” 

 

He pointed out, “It takes around 45 days for a consignment to reach Russia through waterways. We 

have already wasted so much time already. We have been speaking to the merchants in Russia. We will 

start official work once we get the final nod from the government,” adding, “We have been constantly 

demanding that ours and Parag's facilities which received clearances last year from Rosselkhoznador (a 

Russian federal service for veterinary and phytosanitary surveillance) should be allowed to resume 

exports.” 

 

Though echoing Chatterjee’s views, R S Sodhi, MD, Gujarat Cooperative Milk Marketing Federation 

(GCMMF)-Amul, is optimistic, “Now the market conditions in Russia will not support us much but yes 

many players can start exporting to increase their export portfolio. There is only one benefit, if the 

cheese or other dairy products become popular in Russia, it will create demand on a regular basis.” 
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Expressing his views on the issue, B B Bhandari, general manager, marketing, Warana Sahakari Dudh 

Utpadak Sangh Ltd, said, “We will be interested to explore the markets of Russia if it is worthy. We 

export to several other nations, so will be happy to export to Russia too. As of now we have no plans but 

if Russian market shows good business, we will explore Russian markets too.” 

 

Global FMCG firms eye ‘creamy layer’ to boost margins -dairy 

By Dairy News India -Jun 9, 2016 

With co-operatives still largely dominating the India dairy segment, international players are 

focusing on launching niche and premium value-added dairy products, to meet the needs of the 

evolving Indian consumer. 

These products will help companies create a differentiation as well as drive up margins, experts 

said. 

For instance, Danone India has launched its ready-to-eat custard across cities such as Delhi-

NCR, Chandigarh, Mumbai, Bengaluru, Kolkata and Chennai in both 1 liter packs and 200 ml 

single serve format. 

The company said the launch was backed by research that showed that hectic lifestyles and 

achieving the perfect texture and the consistency were key challenges for consumers to be able 

to prepare the dish at home. 

Manjari Upadhye, Country Manager for Dairy Business at Danone India told BusinessLine, 

“Evolving lifestyles, growing health awareness and rising affluence of middle-class has led to 

changing dietary habits. Consumers are looking for healthier yet pleasurable food options such 

as value added dairy, and that is where Danone’s dairy portfolio lies.” 

Greek yogurt segment 

“The dairy market in India is all primed up for innovation and we intend to introduce new dairy 

products, which will be according to Indian tastes, and will be developed in response to Indian 

nutritional requirements, using natural ingredients,” she said, adding the company’s past 

innovations include chocolate smoothie, flavored yogurts and flavored lassi. 

http://dairynews.in/author/dairynews/
http://dairynews.in/danone-india-invest-rs-150-crore-expand-business/
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Nestle India too, is making efforts to introduce Indian consumers to the internationally 

known Greek yogurt segment with its product ‘Nestle a+ Grekyo’. 

Launched in several variants such as strawberry, mango, pineapple and orange, the company 

said that these were specifically tailored for the Indian consumer. 

A Nestle India spokesperson said, “Globally, the Greek yogurt category came into prominence 

less than a decade back, and in certain countries, it has already captured a major share of the 

entire yoghurt market. In India, this category is still at a nascent stage but we are confident that 

Nestlé will lead the global trend for the Indian consumers soon.” 

It was initially launched in Delhi-NCR and distribution will be expanded to other major cities 

soon. 

Value-added products 

Experts said that international companies are expected to increasingly tap into 

their global portfolios to bring in more such value-added dairy products. 

Angshuman Bhattacharya, MD, Alvarez & Marsal India, pointed out that value-added dairy products 

segment has been witnessing a phenomenal growth of 25-35 per cent as consumers are gradually 

shifting from the unorganized to the organized segment. 

Source :thehindubusinessline 

Sakthi to initiate dairy farm concept to augment milk production 
By Dairy News India -Jun 8, 2016 

Pollachi (Tamil Nadu), June 1: ABT Industries’ dairy division is initiating a farming concept for 

the promotion of dairy farms, to get the comparative advantage in milk 

production. Toachieve this, it has adopted an integrated farm model for productivity increase 

as well as volumes from farms, with a target of achieving 15 lakh litres per day by 2025. 

http://dairynews.in/
http://www.thehindubusinessline.com/companies/global-fmcg-firms-eye-creamy-layer-to-boost-margins/article8706139.ece
http://dairynews.in/author/dairynews/
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However, the short-term objective is to increase the production from the current 1.8 lakh litres 

per day to 3 lakh litres in the next two years, says CP Charles, Senior President, ABT Industries 

Ltd. 

Strong demand 

With a strong demand for milk and milk products at the rate of 10-15 per cent annum as well as 

growth in dairy business in the organised segment coupled with the renewed focus 

ofglobal companies in this trade in India has prompted ABT Industries to augment productivity 

and quality, he said. 

Elaborating the salient features of the dairy farm concept, Charles said the model would involve 

facilitating induction of high yielding breeds that would produce on an average 15 litres milk 

per day from the current 7.3 lakh litres per day. 

The size of those proposed farms would be 15-plus animals and the model will also encourage 

automation of dairy farms, helping farmers construct reasonably good animal shelter, supplying 

of good quality feed, animal breeding, nutrition management, etc. 

Feed centres 

Going forward, Charles said the company is contemplating setting up modernised collectivedairy 

farms at strategic locations for helping women groups in villages. It is also working on the concept of 

Israel-model feed centres to supply adequate feed and fodder to the member producers, for which 

the company has established linkages with reputed feed companies. 

There are also plans to increase the captive milk procurement through family farm system. 

ABT Industries, which markets milk and milk products under the brand name Sakthi, will invest 

₹180 crore for capacity expansion in the next three years at its Pollachi production facility and a 

new plant at Krishnagiri. 

Plans are also afoot to set up a new packaging unit in Kerala, the second largest market after 

Tamil Nadu with a capacity of 50,000 litres per day, he said adding that another plant for 

ultra high temperature milk with high shelf life will also be in the offing. 

http://dairynews.in/
http://dairynews.in/india-bans-chinese-milk-products/


 

22 
www.suruchiconsultants.com 

Source : thehindubusinessline 

World Milk Day 2016 

By Dairy News India -Jun 8, 2016 Source : food.ndtv 

By now, you’ve probably heard about organic milk as a healthier alternative to industrial milk 

which has been accused of being laden with antibiotics and stress hormones. Organic milk is 

essentially chemical-free and healthier as the cows are fed grass or organically cultivated 

fodder. Still, I always felt that a piece of the puzzle was missing. In his book, ‘Devil in the Milk: 

Illness, Health and the Politics of A1 and A2 Milk’, Dr. Keith Woodford reveals the real milk 

issue. It is the breed of the cow that matters. 

First, the Science 

Milk is a great source of calcium and protein. Casein is the largest group of proteins found in 

milk which makes up about 80% of the total protein content. A2 cows are the earlier breeds of 

cows like the desi Indian cows or the African cows that produce this protein in their milk along 

with an amino acid called Proline. In the new hybrid breeds, the proline amino acid got 

converted to Histidine due to alteration of genes over the years. These are the A1 cows that 

include breeds like Holstein, Friesian and Ayrshire. Stay with me. 

Proline is strongly bonded to a small protein called BCM 7, which prevents it from getting into 

the milk produced by A2 cows. On the other hand, Histidine holds a weak bond with BCM 7, so 

it is easily released in the GI tract of animals and can enter the human body on consumption of 

milk from A1 cows and interact with the digestive system and internal organs. 

Why is it Harmful? 

A group of Russian researchers have shown that BCM 7 does pass into the blood of babies who 

were fed infant formula which led to delayed psychomotor (brain-to-muscle) development (as 

published in the International Journal ‘Peptides’). Another report, published in the Indian 

Journal of Endocrinology and Metabolism in 2012, indicates that it is associated as a risk factor 

for type-1 diabetes, coronary heart disease and mental disorders like autismand schizophrenia 

http://www.thehindubusinessline.com/economy/agri-business/sakthi-to-initiate-dairy-farm-concept-to-augment-milk-production/article8677838.ece
http://dairynews.in/author/dairynews/
http://food.ndtv.com/food-drinks/a1-versus-a2-milk-does-it-matter-1414225
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because it may enter your brain through blood. This tricky devil remains a mystery as most of 

the evidence is based on animal trials and these diseases have a wide range of contributing 

factors. A human clinical trial conducted at Curtin University in Australiadid prove that there 

were significant differences in digestive symptoms between milks containing A1 and A2 beta-

casein. It has been approved that certain unwanted proteins or peptides that do not naturally 

occur in the human body may cause digestive disorders like irritable bowel syndrome or a weak 

gut. 

Sanjay Bhalla, Founder of ‘The Way We Are’ that sells A2 milk in New Delhi, makes it easy for us 

to understand, “A1 and A2 beta-casein are basically two types of proteins found in different 

milk varieties. BCM-7 is an opioid peptide that is released during the digestion of the protein 

found in A1 milk. Since it is not absorbed well by the human body, it may trigger adverse health 

effects. In New Zealand, there has been a clear distinction between two types of cows – the 

ones that give drinking milk and those that are known for draught power and used for 

ploughing, cheese-making or their meat. The Bos Indicus cow is the desi breed that produces 

the A2 milk with the good quality protein but it has been conveniently replaced by the high-

yielding cross breed, popularly known as HF or Holstein Friesian in India which provides the A1 

variety of milk. This is something you need to consider beyond the ‘type’ of milk.” 

The History – Operation Flood 

A little back story. It all began in 1970 when Operation Flood was launched by the National 

Dairy Development board which transformed India from a milk deficient nation into the largest 

milk producer in the world. The mission of the project was threefold – increase production, 

boost rural production and offer fair prices to consumers. 

“The sad reality of the white revolution was that it led to crossbreeding with European cows 

and import of foreign hybrid breeds for higher yield in order to meet the goal of mass 

production. This has brought us to a situation today where the desi cow has become a dying 

breed in India. Imagine this – the Gir cow, which is a Gujarati breed, is now being imported 

from Brazil and the Brahmi Bull, which is another pure breed, is more popular in Australia. It’s 

ironic that people in these countries are drinking better quality milk from cows native to our 

http://dairynews.in/
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country” shares Shakti Lumba, owner of Laksh Farms in Mangar Village in Haryana where he 

produces organic milk. 

Anuradha Modi, Founder of Holy Cow Foundation which works for the economic sustainability 

of cows, has her own herd of cattle as she does not prefer buying milk from the markets, “If the 

Indian breed gives 8 liters of milk, the HF variety produces 15 to 20 litres of milk and that makes 

all the difference. In a bid to feed our growing population we have neglected our native breeds 

of cows whose milk was always considered to be medicinal. After so many years, we seem to 

have woken up to this reality and efforts are being made to conserve the native breeds of every 

region. For instance, Pathmeda in Rajasthan has over 1 lakh desi cows and besides milk, they 

sell skimmed milk powder to other states which is of the A2 variety. It is very important to know 

the source of the milk you’re drinking every day.” 

I couldn’t agree more. Operation Flood also gave birth to the system of paying for milk as per 

the fat content. This concept has had two side effects – either people started 

keepingbuffaloes whose milk has higher fat content or they resorted to adulteration. Case in 

point: I picked up toned milk packets from some popular brands and found that none of them 

mention that it’s cow’s milk. It can, therefore, be safely assumed that it is a mix of buffaloand 

cow’s milk. 

While it’s an established fact that A1 and A2 milk differ due to their composition, the bigger 

problem in India is the way milk is procured. “There have been cases where farmers save the 

animal fat for family consumption and reintroduce cheap fatty solids in the form of vegetable 

oil, urea or even pork fat. Moreover, the management of cows is of great concern. At our farms, 

we have only kept desi Gir cows that are allowed to graze, soak in the sunlight and fed organic 

fodder cultivated at the farm along with immunity boosting herbs like Ashwagandha, Jeevanti 

and Shatavari,” says Mr. Bhalla. 

Behind the Scenes in Dairy Farms 

Khushboo Gupta who manages the Humane and Sustainable Agriculture project for the World 

Animal Protection NGO and often goes for inspections to farms gives me a glimpse of what 

happens behind-the-scenes, “The management of animals is the key to production and quality. 
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During the 80’s, dairy farms were confined within the cities as we’ve always had the culture of 

having fresh milk. Urbanisation led to peri-urban dairies that are now situated at the periphery 

of metro cities. Animals in peri-urban dairies are kept in dark, dingy places with no access to 

natural environment, fresh air or sunlight. I’ve visited a lot of them and the situation in quite 

grim. A small example from village level milk production in UP, a farm had seven ponds yet the 

cows didn’t have access to clean water. They were drinking water from the dirty drains as they 

were tied in sheds and couldn’t move around.” 

That’s disturbing to know, considering milk is approximately 87% water. She shared an incident 

where cows suffering from Mastitis (an infection of the mammary gland) were still being milked 

and in another case where the cows were fed stale and expired bread with oil cakes and dry 

fodder. Khushboo raises an important question, “How can we expect such cows to produce milk 

that is healthy and nutritious?” 

The bell is already tolling. You should know that all the giant milk companies don’t own their 

own dairies, instead they procure milk from farmers or such small holding dairy units that are in 

question. As per the FSSAI guidelines, this milk is only reviewed for fat and solids not fat (SNF). 

Dr. Saurabh Arora, Founder of the Food Safety Helpline clarifies, “There are regulations and 

guidelines regarding the production of milk but they apply to the companies and not the 

farmers. Globally, the food safety act includes everything from farm to fork but in India the 

agriculture sector has been left out because it is fragmented and very difficult to manage. 

Without controlling the product you cannot control the produce. Moreover, we do not have the 

infrastructure or labs to conducts tests to verify the difference between A1 or A2 milk or even 

for that matter, testing for pathogens. However, it is the responsibility of the companies who 

are procuring such milk to inspect for adulterants once every six months.” 

There is an increasing demand for milk, the way it used to be – fresh from the cows in our 

backyard but for a country with a population that crosses the billion mark it does not seem like 

a viable solution. It should be the responsibility of the dairy companies to ensure the welfare of 

the animals in their procurement as a part of their sourcing policy. But the story still continues. 

“We need to start somewhere. The growing incidence of lifestyle diseases is a warning to us. 

We are victims of the rampant commercialization and so is our indigenous breed of cows. The 
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desi Indian cow is a very unique species and needs to be conserved. You can recognize them 

because of the hump on their back and long horns. Studies have shown that the rays of sun 

enter the body of the cow through the hump which makes their milk, dung and urine medicinal. 

If they are not exposed to the sun, they will not get the Vitamin D required to produce calcium 

in milk. More and more people are going back to the milk procured from native breeds like 

Sahiwal from Punjab, Gir from Gujarat, and Tharparkar from Rajasthan. It’s sad to know that 

Vechur, one of the healthiest breeds of desi cows from Kerala, is on the brink of extinction,” 

says Ramneesh Tangri, who runs Pashupati Gaushala in Noida. 

The bottom line? “In the medical world, it is still a question mark as most studies have been 

conducted on animals but it has been found that A2 milk contains more Omega-3 fatty acids which are 

good for your health. In a country which is predominantly vegetarian, milk is a very important source 

of nutrition. You need to make the right choices to seek the best quality. If A1 milk makes you feel 

bloated or uncomfortable, it’s alright to make the switch, as a lot of people have reported that 

A2 milk is easier to digest ” says Dr. Sheela Krishnaswamy, National President at Indian Dietetic 

Association.” 

 

 

Dairy Herd Management Market Worth 2.90 Billion USD by 2021 

Jun 08, 2016, 12:30 ET from MarketsandMarkets 

PUNE, India, June 8, 2016 /PRNewswire/ -- www.marketsandmarkets.com 

According to a new market research report "Dairy Herd Management Market by Product (Hardware 
(Milk, Fertility, Feeding, & Cattle Management Systems), Software (On-Premise & Web-Based)), 
Application (Milk Harvesting, Reproduction, Heat Stress, & Calf Management), and Region - Global 
Forecast to 2021",published by MarketsandMarkets, The market is estimated at USD 1.99 Billion in 2016 
and is projected to grow at a CAGR of 7.8% during the forecast period to reach USD 2.90 Billion by 2021. 

Browse 87 market data Tables with 36 Figures spread through 148 Pages and in-depth TOC on "Dairy 
Herd Management Market" 

http://www.marketsandmarkets.com/Market-Reports/dairy-herd-management-market-36572220.html 

Early buyers will receive 10% customization on this report.  

http://dairynews.in/cattle-farming-india/
http://www.prnewswire.com/news/marketsandmarkets
javascript:void(0)
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This report studies the global dairy herd management market over the forecast period of 2016 to 2021. 
The report analyzes and studies the major market drivers, restraints, opportunities, and challenges 
in North America, Europe,Asia-Pacific, and the Rest of the World. 

Based on product, the global dairy herd management market is broadly categorized into hardware & 
systems and standalone software. The hardware & systems segment includes milk management 
systems, fertility management systems, feeding management systems, cattle management systems, and 
accessories; whereas the standalone software segment includes on premise software and web-
based/cloud-based software. The hardware & systems segment is estimated to account for the largest 
share of the dairy herd management market in 2016; this large share is attributed to the rising demand 
for herd management systems as well as dairy products, increasing preference for automated hardware 
and systems, technological advancements, and increasing number of dairy cattle globally. The 
standalone software segment is estimated to grow at the higher CAGR from 2016 to 2021 primarily 
driven by the growing use of software-enabled recording, storage, retrieval, analysis, and dissemination 
of information about a large number of dairy animals. 

On the basis of application, the global dairy herd management market is segmented into milk 
harvesting, reproduction management, animal comfort, calf management, feeding management, heat 
stress management, and other applications (genetic management, cattle sorting, weighing, data 
analysis, decision support, and financial management). The milk harvesting segment is expected to 
account for the largest share of the dairy herd management market in 2016. A number of factors such as 
increasing preference for automated milk harvesting systems, high focus of farmers towards increasing 
milk yield, and growing demand for dairy products are driving the market growth in this application 
segment. The reproduction management segment is estimated to grow at the highest CAGR from 2016 
to 2021; the high growth in this segment is predominantly driven by the rising availability of innovative 
reproductive technologies such as artificial insemination (AI) for proper management of cattle in the 
gestation period. 

In 2016, Europe is estimated to account for the largest share of the global dairy herd management 
market. The increasing number of dairy cows, high efficiency ratio along with positive growth rate of 
milk production, significant contribution of dairy industry, and large pool of dairy exports in Europe are 
driving the market growth in the region. The APAC dairy herd management market is expected to 
witness the highest growth during the forecast period owing to the increasing demand for milk and milk 
products as a result of the rising population, growing disposable incomes, rapid urbanization, and 
implementation of government initiatives towards the development of the dairy farming industry. 

Talk to our Expert: http://www.marketsandmarkets.com/pdfdownload.asp?id=36572220 

The key players in the Dairy Herd Management Market include Afimilk Ltd. (Israel), BouMatic (U.S.), 
Dairy Master (Ireland), DeLaval (Sweden), GEA Group AG (Germany), Infovet (India), Lely Holdings 
S.A.R.L (Netherlands), SCR Dairy, Inc. (Israel), Sum-It Computer Systems, Ltd. (U.K.), and Valley 
Agriculture Software (U.S.) 

javascript:void(0)
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Browse Related Reports:  

Veterinary Software Market by Product (Practice Management Software, & Imaging Software), Delivery 
Model (On-Premise, & Cloud/ Web-based), Practice Type (Small Animal, Mixed, & Large Animal), & End 
User (Veterinary Clinics, & Laboratory) - Forecast to 2019 

Veterinary Equipment and Disposables Market by product (Anaesthesia Machine, Vaporizer, Ventilator, 
Patient Monitoring Devices, Oxygen Mask, Infusion Pump), by Animal (Canine, Feline, Equine, Bovine, 
Zoo Animals & Others) - Global Forecast to 2020 

http://www.marketsandmarkets.com/Market-Reports/veterinary-equipment-disposables-market-
14169630.html 

About MarketsandMarkets 

MarketsandMarkets is the world's No. 2 firm in terms of annually published premium market research 
reports. Serving 1700 global fortune enterprises with more than 1200 premium studies in a year, M&M 
is catering to a multitude of clients across 8 different industrial verticals. We specialize in consulting 
assignments and business research across high growth markets, cutting edge technologies and newer 
applications. Our 850 fulltime analyst and SMEs at MarketsandMarkets are tracking global high growth 
markets following the "Growth Engagement Model - GEM". The GEM aims at proactive collaboration 
with the clients to identify new opportunities, identify most important customers, write "Attack, avoid 
and defend" strategies, identify sources of incremental revenues for both the company and its 
competitors. 

M&M's flagship competitive intelligence and market research platform, "RT" connects over 200,000 
markets and entire value chains for deeper understanding of the unmet insights along with market 
sizing and forecasts of niche markets. The new included chapters on Methodology and Benchmarking 
presented with high quality analytical infographics in our reports gives complete visibility of how the 
numbers have been arrived and defend the accuracy of the numbers. 

We at MarketsandMarkets are inspired to help our clients grow by providing apt business insight with 
our huge market intelligence repository. 

Contact: 
Mr. Rohan 
Markets and Markets 
UNIT no 802, Tower no. 7, SEZ 
Magarpatta city, Hadapsar 
Pune, Maharashtra 411013, India 
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1-888-600-6441 
Email: sales@marketsandmarkets.com 

Global safety standards cannot apply: FSSAI chief 
Tuesday, June 07, 2016, 15:00 Hrs  [IST] 

By HBI Staff | Mumbai www.hospitalitybizindia.com 
 

Food Safety and Standards Authority of India (FSSAI) Chief Executive Officer Pawan Agarwal is tasked 
with improving food testing facilities and working with food businesses to improve manufacturing 
practices and hygiene standards as per a report in The Hindu Business Line.  
 
“The focus will be on implementing the Food Safety Management Systems (FSMS) that will cut across 
food businesses, whether it is the street vendor or restaurants,” says Agarwal. Efforts are on to increase 
the number of labs with accreditation from the National Accreditation Board for Testing and Calibration 
Laboratories (NABL), an autonomous under the Department of Science and Technology. 
 
There are currently 98 such accredited labs in the country. FSSAI is promoting public-private partnership 
models to strengthen State food safety labs by supporting them with sophisticated and expensive 
equipments, he adds.  
 
FSSAI has one lab in Ghaziabad and another in Kolkata. “We might set up the third lab in Mumbai,” he 
says. There are also ongoing efforts to increase the number of referral labs and strengthen the 
infrastructure, says Agarwal.  
 
It is desirable to harmonise domestic laws with international standards, but it would not be right to set 
“impractical standards”, he says. If the incidence of metal or pesticide residue in raw materials is high in 
India, businesses cannot be expected to follow international norms, he says. In such cases, it may 
recommend more flexible permissible limits of metal content or pesticide residues, he adds. 
 
 “If our primary food production systems have high levels of  metal content or pesticide residues, one 
cannot fault the food processing sector for not being able to abide by international standards,” he 
reasons. “Therefore, national standards are important, but of course attempts should be made to 
harmonise them to international standards as much as possible,” he says.  

 

Food safety labs in poor health 

ABHISHEK LAW www.thehindubusinessline.com 

javascript:void(0)


 

30 
www.suruchiconsultants.com 

  
Technicians at work at a food testing laboratory in Bengaluru 

  
PTIMaggi noodles being tested in Assam 

  
The recent scare about the presence of possible cancer-causing ingredients in bread refocusses 
attention on the state of food safetylaboratories across India. A round-up from the States presents a 
rather disquieting picture 

The three-storeyed building set behind the high walls of 3 Kyd Street, alongside the MLA hostel in 
Kolkata, is pretty nondescript in itself. But the curious goings-on in this sleepy little establishment have 
in recent years set off tectonic tremors felt across the length and breadth of India, with reputational 
damage to established corporate brands in the food business. It is from here that laboratory tests on 
samples of the beverage Coca-Cola and Nestle’s Maggi noodles bestirred the corporate world (see ‘The 
lab that sniffs out pesticides and lead’), forcing multinationals to scramble to win back the lost trust of 
hundreds of thousands of their consumers. 
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Of the five laboratories housed in the building, three belong to the Central Food Laboratory (CFL), 
Kolkata, which was among the first such testing facilities in India. But notwithstanding that label of 
prestige, the labs reflect the dire state of government-owned institutions that test for food safety, which 
are struggling to keep pace with a rapidly changing food industry landscape. 

In the light of the recent explosive findings by the Centre for Science and Environment (CSE) about the 
presence of possible cancer-causing potassium bromate and potassium iodate in bread sold in Delhi, and 
the focus on the standards for the industry standards set by the Food Safety and Standards Authority of 
India (FSSAI), BusinessLine subjected the food safety laboratories themselves to clinical analyses to see 
how well-equipped they are for the task they have on hand. 

The answer is quite sobering. 

At the CSL laboratory in Kolkata, for instance, an official, who did not wish to be named, said he did not 
know when the laboratory equipments were upgraded last. But other than to say that apathy from the 
political class had taken a toll on the facility, the official stonewalled repeated queries about the state of 
the equipment and the allocation of funds for the facility., 

“Sorry, we can't provide any details about the testing facilities or the apparatus. We have to maintain 
confidentiality,” the official said. 

Laboratory Director AK Adhikary declined interview requests from BusinessLine. “I am not allowed to 
speak to the media. Please excuse me,” he said, when asked about lab upgradation initiatives. 

Adhikary leads a team of 45 officials, including technical officers and lab technicians. But that is 
considerably less than the laboratory’s sanctioned strength of 69. Clearly, the facility is understaffed. 

Appeals to authorities to fill vacant posts have fallen on deaf ears, says another official. “The staff 
shortage issue is taken up at every bi- or tri-monthly meeting. Nothing happens,” he laments. 

Stretched resources 

The condition of the testing facilities in other States is no better. Officials in Telangana and Andhra 
Pradesh complain of the limitations of the food-testing infrastructure. The food laboratory in Nacharam 
(Hyderabad) finds itself stretched since it now has to cater to two States –– Andhra Pradesh and 
Telangana. 

KN Swarup, Joint Food Controller. Andhra Pradesh, says that the laboratory’s needs in terms of both 
staff and equipment are not fully met. A senior official of the Telangana government adds that food 
samples picked up for random testing are too small to be representative. 

These deficiencies in the laboratory infrastructure are amplified in the fast-changing landscape of the 
food processing industry. 

It is this that allows ingredients that are suspected to be injurious to human health in processed foods to 
fly beneath the radars of the testing laboratories: be they the presence of pesticides in colas and bottled 
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water; lead in noodles; or, as in the recent case involving the CSE study, the presence of potassium 
bromate and potassium iodate in common bread. 

Pressure to approve 

In Karnataka, officials at the office of the Commissioner of Food Safety, speaking on condition of 
anonymity, have a more serious allegation to make. They complain of “pressure to pass food products, 
especially from packaged goods and fast food companies.” 

On occasions when the combinations of chemicals used are way too complex, the labs do not have the 
bandwidth or the technical capability to verify the health hazards that they may cause, says the official. 
“We had to let go (of) two products which had a combination of potassium bromate, cypermethrin 
(which is used as an insecticide) and decomposed substances that were unfit for consumption,” he 
explains. Worryingly, doctors say the combination, when used over many years, can cause convulsion, 
coma and respiratory failure. 

Bulldozing their way 

Food officials also complain of “high-handed” company representatives who come with their lawyers 
when such issues are raised. “We had several instances of multinationals who point out that some of the 
ingredients have been approved by the FDA (Food and Drug Administration in the US), and wonder why 
Indian regulators have a problem. Indian companies typically pressure us by politicians,” alleges an 
official. 

Speaking off the record, industry representatives counter this allegation, and say that food approvals 
and rejections are not based entirely on science. Last year, a petition filed in the Delhi High Court by 
Pradip Chakraborty, a former FSSAI Director of Product Approval, had made serious allegations of 
corruption. 

Severely short-staffed 

Addressing queries on the challenges faced by government regulators, Gujarat’s Food Safety 
Commissioner HG Koshia says that labs in his State carry out thousands of tests every day to get quality 
drugs and food across to consumers. “We can do tests for heavy metals and other contaminants,” he 
says, adding they faced limitations not just in respect of equipment, but also technically capable staff to 
run the tests. 

Of the seven labs in Gujarat, only five are accredited; Koshia says he is pushing for more labs to secure 
the requisite accreditation. Top labs across the country may have high-end equipment, but it is 
expensive to run these equipments regularly, he points out. 

Since food is a State subject, even a policy enunciated by the Centre may see differential 
implementation across the States, says another food regulatory official. In some States, the health 
departments may not infuse the funds required to strengthen the food safety commissionarate or the 
lab infrastructure, he observes. 

Over four years, the number of inspectors in Gujarat has doubled to 200, says Koshia. “Parallelly, I am 
also increasing the number of food analysts,” he says. The process to get the right people for the right 
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posts is time-consuming — often taking up to two or three years –– particularly because the entire 
process is bureaucratic, he points out. 

From ‘prevention’ to ‘quality’ 

There is an increased sensibility about food safety in India, notes Pankaj Jaiminy, Assistant Vice-
President (Food, Health and Cosmetics) with TUV SUD (South Asia), a German testing, inspection and 
certification company. 

With the earlier Prevention of Food Adulteration Act, the regulatory outlook was focussed on 
prevention of health hazards. But with the setting up of the FSSAI, the focus has evolved to the next 
level of safety and quality. But that requires the older government and private labs to change their 
outlook accordingly, and get them in tune with international standards of food safety, he adds. 

Adulteration is largely a manufacturing problem at the production level, whereas safety and quality 
involve the entire supply chain, and takes in even back-end traceability, he explains. This means that 
every aspect of the food supply chain –– from where the company sources its raw materials, where and 
how it is stored and transported and how it is processed –– matters (see graphic), Jaiminy adds. 

There are labs equipped to test food across the country, says Jaiminy. Specifically, there are 98 FSSAI-
notified labs, 100 inter-department labs, and 400 food testing labs with accreditation to test different 
portfolios. The idea is to use the existing infrastructure optimally, even as upgradation efforts get under 
way at at the others, he says. TUV SUD is authorised by the FSSAI to inspect and audit food operators. 

Labs are largely equipped to pick up contaminants (as a parts-per-million measure), says Jaiminy. But as 
the standard goes up to parts-per-billion or -trillion, the equipment will have to be upgraded, he points 
out. Increasingly, labs are equipped with mass spectroscopy equipment to pick up low-level 
contaminants; the funds to subsidise lab upgradation efforts are coming from the Food Ministry, he 
adds. 

The problem, however, is inadequacy of manpower, given that it needs technically skilled staff to run 
the equipment. Sometimes, guidelines are broadly outlined and staff are required to do the method 
validation of samples themselves. For instance, the standard for apples may be different from that for 
juice. 

Global vs local norms 

The internationally accepted norm for food is Codex Alimentarius, the ‘food code’ established by the 
Food and Agriculture Organisation and the World Health Organization in 1963 to develop harmonized 
international food standards. Therefore, contaminants banned internationally should be banned locally 
too. However, the norms for locally produced foods can be set by the local regulator. 

However, it would not be fair to use the same yardstick to regulate mass-producing corporates, on the 
one hand, and street vendors, on the other, says Jaiminy. This is particularly because the latter has only 
a limited scale and potential to do harm. But that said, they all need to be trained, educated and 
regulated, he adds. 
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All things considered, the consumer too needs to take some responsibility for food safety, notes Jaiminy. 
Consumers need to buy products with the FSSAI mark, which in turn will incentivize producers to go in 
for this certification. “As a consumer, you need to be empowered with information on what is in the 
product and this should be declared on the label. Only then are you able to make an informed choice,” 
he points out. 

With inputs from Venkatesh Ganesh in Bengaluru; G Naga Sridhar in Hyderabad; and PT Jyothi Datta in 
Mumbai 

(This article was published on June 7, 2016) 

National Bank for Agriculture and Rural Development -NABARD 

By Dairy News India -Jun 7, 2016 

Kakinada: The National Bank for Agriculture and Rural Development (NABARD) has been extending 

financial assistance to the dairy farmers under Dairy Entrepreneurship Development Scheme (DEDS) in 

the district. Under DEDS scheme, dairy farmers are eligible to avail themselves of financial assistance in 

tune with the priority accorded by the Union government to increase milk production to meet the needs 

of the people. 

NABARD Assistant General Manager Dr K V S Prasad says Dairy Entrepreneurship Development Scheme 

will support small dairy units of 2-10 animals, female calf rearing units (up to 20 calves), purchase of 

milking machines and bulk milk cooling units 

The main objective of the scheme is to create a venture capital fund to provide financial assistance to 

individuals, non-governmental organisations, private sector undertakings,cooperatives and the like to 

promote dairy farms. NABARD Assistant General Manager Dr K V S Prasad said, “The main objectives of 

the scheme are to encourage the establishment of thedairy farm for production of clean milk and to 

promote calf-rearing for conservation and development of good breeding stock.” 

He said, “The scheme would support small dairy units of 2-10 animals, female calf rearing units (up to 

20 calves), purchase of milking machines and bulk milk cooling units. Farmers, self-help groups, non-

government organisations, cooperative societies, companies and dairy cooperative societies are eligible 

to seek bank finance and subsidy under the scheme.” 

http://dairynews.in/author/dairynews/
http://dairynews.in/
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The fund also aims to bring about structural changes in the unorganised sector processing and 

marketing of pasteurised milk at the village level, upgrading of traditional technology to handle milk on a 

commercial scale, he added. The beneficiaries have to invest only 10 percent of the total cost while 

NABARD will grant 50 percent of the cost as an interest-free loan. 

The remaining 40 percent will come in the form of a bank loan. NABARD will also shoulder 50 per cent 

of the bank interest component. In addition, NABARD has volunteered to subsidise 50 percent of the 

interest for beneficiaries who promptly repay the loan. The scheme is being implemented in all States by 

commercial banks, regional rural banks andcooperatives. 

The implementation of the scheme will be monitored by State-level review and disbursement 

committees and by a joint monitoring committee at the national level. Banks have been instructed to 

bring to the notice of their controlling offices/branches the details of the scheme and initiate steps for 

its implementation. 

East Godavari Joint Director of Animal Husbandry Dr Gabriel appealed to all farmers to avail themselves 

of the scheme. AP Vyavasa Karmika Sangam president Dadala Subba Rao said NABARD through its many 

programmes has been training the farmers in latest farming technologies and cattle rearing/dairy 

activities, and rearing of sheep/goat. 

Source : thehansindia 

Farm prices in India increased y-o-y, whereas it was lower by 20-60% 
globally 

By Dairy News India -Jun 6, 2016 

Indian dairy farmers were a lucky lot in 2015-16. While farm prices of milk dropped worldwide with 

farmers in leading countries like New Zealand and Australia getting 20-60% lesser on an average, the 

Indian dairy farmer got more than the previous fiscal. 

In some states like Maharashtra, prices had fallen from Rs 25 per kg to around Rs 18 per kg. However, in 

some others like Gujarat, prices grew by 10% year-on-year. Gujarat’s leading dairy cooperative, the 

Gujarat Cooperative Milk Marketing Federation (GCMMF), which owns the brand Amul, is paying Rs 580-

http://dairynews.in/high-yielding-cow-from-punjab-loses-market/
http://www.thehansindia.com/posts/index/Andhra-Pradesh/2016-05-30/National-Bank-for-Agriculture-and-Rural-Development-comes-to-the-rescue-of-dairy-farmers/231508
http://dairynews.in/author/dairynews/


 

36 
www.suruchiconsultants.com 

600 per kg fat to its farmers at the moment. The dairybehemoth procures close to 16.2 million litres of 

milk per day. 

On the whole, average farm prices in India have grown for dairy farmers. As data from theNational Dairy 

Development Board pointed out that average farm prices across India grew from Rs 25.73 per kg in FY15 

to Rs 26.3 per kg in FY16. Even private dairy players like Parag Milk Foods in drought-hit Maharashtra 

said that the fall in prices was for a brief period, and procurement prices are ruling around Rs 24 per kg 

at the moment. 

An NDDB offficial added that prices have only dipped in states like Maharashtra and Uttar Pradesh which 

have many private dairies and a loose milk market. In states wherecooperatives have a stronghold, 

farmers continued to get better prices. “In fact, wherevercooperatives have been active, farmers could 

sail through drought, banking on additional income from dairy,” said a senior NDDB official. 

RS Sodhi, managing director of the GCMMF, said: “Farmers in Gujarat have been getting 10% more at 

least for their milk, whereas the situation globally is quite bad. Farmers are getting lesser farm prices in 

the range of 20-60%. The situation is particularly bad in New Zealand.” 

Earlier in May, Australia’s largest dairy processor Murray Goulburn had announced that it would cut the 

price it pays its farmer suppliers from $5.6 per kg of milk solids to $4.75-5 per kg. As per reports in 

international media, Murray Goulburn’s main rival, New Zealand’s dairy processor Fonterra, too, cut 

prices to its Australian suppliers from $5.60 per kilogram of milk solids to $5. 

Another processor, Lion Dairy and Drinks, too, has cut prices in Tasmania, South Australian and some 

other regions. Media reports have suggested that Murray Goulburn farmer suppliers have said the 

retrospective price cut cost them two year’ worth of income. 

Milk production is likely to fall by 2% this season in Australia, and a further 2-5% next season as farmer 

confidence levels are low. Milk production this year is expected to be to 9.55 billion litres, 2% less than 

in 2014-15, and way down from the 2000 peak of nearly 11 billion litres. 

http://dairynews.in/nddb-makes-fodder-mapping-hi-tech/
http://dairynews.in/nddb-makes-fodder-mapping-hi-tech/
http://dairynews.in/
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Analysts feel increasing production by major exporters like the US and the EU will slow down recovery in 

the global market. Global skimmed milk powder (SMP) prices are ruling around Rs 120-130 per kg, which 

is lower than the domestic SMP price in India (around Rs 150 per kg at the moment). 

Despite almost nil dairy exports last fiscal which meant that the local market was flush with supply, 

prices to farmers have remained stable in India. This is mostly due to the steady rise in demand for 

value added dairy products as well as liquid milk. In volume-terms, the dairy industry grew 4% 

annually in the five years ended fiscal 2015, while the organised sector grew twice as fast. The volume 

of milk processed from organised sector is expected to grow 13% annually by fiscal 2018, way ahead 

of a 5% annual growth for the industry at large. 

India ranks first in milk production, accounting for 18.5% of world production, achieving an annual 

output of 146.3 million tonnes during 2014-15, compared with 137.69 million tonnes during 2013-14, 

recording a growth of 6.26%. In 2015-16, the total production is estimated to be around 160 million 

tonnes. 

Source :business-standard 

Indian dairy farmers bucked the trend 

By Dairy News India -Jun 5, 2016 

India’s dairy farmers fared much better than their counterparts in the world’s leading export countries 

during the latest crash in milk prices. 

India is the largest milk producer country in the world, producing 18.5% of world production. Yet their 

dairy farmers fared much better than their counterparts in the world’s leading export countries during 

the latest crash in milk prices. 

There is also a big difference in milk price between the different states in the country. In Maharashtra 

milk prices did fall by 28% but in Gujarat prices increased by 10%. 

Average milk price increase 

Figures from the NDDB (National Dairy Development Board) show that the average milk price increased 

across the whole country from Rs 25.73/kg (32.5 c/l) to Rs 26.3/kg (33.20 c/l) within the last year. 

http://www.business-standard.com/article/markets/indian-dairy-farmers-fared-better-than-their-global-counterparts-in-fy16-116060300315_1.html
http://dairynews.in/author/dairynews/
http://dairynews.in/national-dairy-development-board/
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An official from the NDDB said only in states where private dairies operated did milk prices fall but in 

the states where co-ops operated farmers continued to achieve better prices. 

India exports very little of its total production but its industry is able to increase due to the steady 

demand for value-added products as well as liquid milk. In volume terms the country’s milk industry 

grew by 4% annually in the last five years. 

Source : Farmersjournal 

 

 

 

Aavin to hike milk supply to 13 L litres 
www.newindianexpress.com 

Published: 03rd June 2016 06:55 AM 

Last Updated: 03rd June 2016 06:55 AM 

CHENNAI: Aavin is planning to increase the daily supply of milk in Chennai from 11.5 lakh litres to 13 

lakh litres and in the districts from 10 lakh litres to 11.5 lakh litres. 

This comes after a state level meeting, convened by Milk and Dairy Development Minister S P 

Shamuganathan at Madhavaram Milk Colony. 

The meeting, which was attended by Managing Director and Commissioner of Milk Production and Dairy 

Development Sunil Paliwal, also decided to expand hi-tech Aavin parlours by adding 10 more in the city. 

Now, Aavin has six hi-tech parlours. 

Meanwhile, ice-cream production by Aavin has gone up six times after the product dairy was 

inaugurated by the Chief Minister at Ambattur. “Aavin ice cream sale has gone up from 1,000 litres 

during January to Februry to 6,500 litres,” said an Aavin spokesman. 

The minister also reviewed the progress in construction of a dairy in Perambalur. The dairy would 

generate one lakh litres of milk per day. He also reviewed the work being undertaken on dairy 

http://dairynews.in/
http://www.farmersjournal.ie/indian-dairy-farmers-bucked-the-trend-of-global-milk-price-collapse-210922
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exclusively for fermented products, which is coming up at Ambattur Dairy complex at a cost of `9.20 

crore. The meeting also discussed the expansion of Madurai dairy. 

High-yielding cow from Punjab loses dairy market due to trade curbs 

Cattle protection laws in the state curb movement of cows to other states where slaughter is permitted 

By Dairy News India -Jun 3, 2016 

Punjab, the pioneer of progressive dairy farming in India, is struggling to retain its leadership in 

supplying high-yielding cows across the country. The state’s dairy industry has been limping along under 

the shadow of the stringent cattle protection laws that curb the movement of cows to certain other 

states where cow slaughter is permitted. 

Inter-state trade of the high-yielding cow, Holstein Friesian, cross bred by the semen of progeny-tested 

bulls imported from the US has been hit, as tedious paperwork and permission from the state 

authorities have dissuaded buyers from other states to procure animals from Punjab. 

Holstein Friesian, is a high-yielding cow, cross bred by the semen of progeny-tested 

bulls imported from the US 

Inter-state bovine sale is an estimated Rs 2,500 croreindustry in Punjab and is the backbone of the 

state’s agriculture. Although Punjab Chief Minister, Parkash Singh Badal, has in-principal agreed to 

provide permit for the cows sold at animal fairs on the spot, nothing has changed on the ground, 

farmers say. 

“Due to stagnant returns on milk and spiraling commodity prices, relying only on milk sales is not 

remunerative. A supplementary source of income from breeding animal is imperative. But the declining 

demand of cattle due to restrictions imposed on sale of cows has pulled down the price and it has 

become a loss making proposition”, said Daljit Singh, President, Progressive Dairy Farmers’ Association, 

Punjab. He added that the vehicles of traders were also impounded by the self-styled cow-protectors 

that has diverted the business from Punjab. 

http://dairynews.in/author/dairynews/
http://dairynews.in/aap-reaches-dairy-farmers/
http://dairynews.in/
http://dairynews.in/dairy-farmers-cry-parties-plan-cut-milk-prices/
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“A cow breeder in Punjab incurs about Rs 80,000-90,000 on rearing a cow till its first pregnancy. Due to 

the high awareness level and availability of high-quality semen, small breeders mushroomed in the state 

during the last few years. On reaching the first pregnancy stage, Punjab cows earlier used to fetch 

around Rs 1.25 lakh per head or even more. But the average price has come down to Rs 60,000-70,000. 

Now a breeder suffers a loss of Rs 10,000 to Rs 20,000 per cow, while he used to earn earlier there used 

to be profit of Rs 20,000 to Rs 30,000 per cattle head,” he said. 

According to Punjab Animal Husbandry department, Punjab contribute 5.16 per cent cow milk of India 

with only 1.27 per cent cattle population. The reason being higher proportion of cross breds and their 

higher productivity in Punjab. 

The dairy breeding has flourished in Karnataka in the last few years as Karnataka is the only alternative 

source of HF cows in India. The officials in Karnataka Milkfed informed that cattle breeding has been 

picking up in Kartaka. But cows in Punjab are fed on scientific meal where as in Karnataka, it is mostly 

fed on natural grazing so yield is higher in Punjab. 

A cow in a progressive dairy farm fetches 25 kg to 65 kg per day and in Karntaka Progressive dairy 

farms the average yield per day is 15-40 kilograms a day. 

The in breeding (breeding with in the family) in Karnataka also makes cattle less remunerative as this 

results into lower yield and genetic disorders. 

The premium quality of Punjab cows can be established from the fact that Uttar Pradesh Government 

under its Kamdhenu scheme for dairy farmers that provides 12 per cent interest subsidy to farmers for 

five years, the UP Animal Husbandry Department advises farmers to for only Punjab H F cows due to 

higher yield.. 

Source : business-standard 

Milk test strip, first of its kind in India, to thwart adulterators 

By FE Bureau on June 2, 2016 http://computer.financialexpress.com 

 

http://dairynews.in/severe-drought-triggers-distress-selling-cattle-belagavi/
http://www.business-standard.com/article/economy-policy/high-yielding-cow-from-punjab-loses-market-due-to-trade-curbs-116053000398_1.html
http://computer.financialexpress.com/author/fe-bureau/
http://computer.financialexpress.com/
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An easy-to-use kit allows testing of milk to thwart milk adulterators. It helps to find out whether what you are drinking is milk or 
urea, starch, boric acid, soap/detergent, neutraliser, hydrogen peroxide or something else 

An easy-to-use kit allows testing of milk to thwart milk adulterators. It helps to find out whether what 

you are drinking is milk or urea, starch, boric acid, soap/detergent, neutraliser, hydrogen peroxide or 

something else. 

Geeta Nair 

An easy-to-use kit allows testing of milk to thwart milk adulterators. It helps to find out whether what 

you are drinking is milk or urea, starch, boric acid, soap/detergent, neutraliser, hydrogen peroxide or 

something else. The strip-based milk-testing kit is the first of its kind in the country. The Defence Food 

Research Laboratory (DFRL), Mysuru, has transferred the technology developed by them to Navi 

Mumbai-based Pearl Corporation. 

DFRL is under the life science cluster of DRDO. Defence minister Manohar Parrikar, released the milk kit 

at the Defence Institute of Advanced Technology in Pune on Tuesday. Pearl Corporation has 

commercialised the technology and launched the milk testing kit under the ‘Test-o-Milk’ brand. 

Initially developed to prevent adulterated milk from reaching soldiers, the kits were being used in the 

field by the defence services. “It is now being commercialised and we want to take this technology to 

the masses,” Mahesh Rathi, director of Pearl Corporation, said. There was a need for this technology as 

there is no way to check milk adulterants at home; milk adulteration has reached alarming proportions, 

he said. This led Rathi to DFRL, which was already using it for the armed forces. 

Pearl Corporation will be manufacturing the kit in Navi Mumbai and Daman and will sell it through 

medical shops and pharmacies. The packs come with a DFRL logo. It is currently being sold across major 

cities of Maharashtra and will be launched in MP, Rajasthan and Delhi, with a pan India launch by the 

end of the year. “With the easy-to-use kit, milk can be be tested with test strips that detect chemical 

adulterants. Though a number of technologies are already available in the market, they target 

institutions and use a lot of hazardous chemicals, and the equipment is expensive, he said. 

The availability of adulterants has emboldened milk vendors all over India to mix synthetic milk in 

natural milk. The synthetic milk is a mixture of vegetable oil, urea, cane sugar, neutraliser and 

detergents at appropriate proportions. 



 

42 
www.suruchiconsultants.com 

The kit will be a deterrent for milk vendors and adulterators, Rathi said. The kit also provides strips to 

check the microbial quality of milk for freshness, and a lactometer to detect the presence of water. 

Dakshina Kannada milk union to tap solar power 

http://www.thehindubusinessline.com/ 
 
MANGALURU, JUNE 2:   
Dakshina Kannada Cooperative Milk Producers’ Union Ltd is planning to install solar power plant at its 
dairy in Mangaluru. This will help meet the requirement of the dairy partially. 

In an informal chat with presspersons on the sidelines of a programme to celebrate ‘World Milk Day’ in 
Mangaluru on Wednesday, Raviraj Hegde, president of Dakshina Kannada Cooperative Milk Producers’ 
Union Ltd, said the cooperative union has made a provision of ₹2 crore for the establishment of a solar 
power plant at its dairy in Mangaluru. 

BV Satyanarayana, Managing Director of the union, said the cooperative would install a 125-kW solar 
power plant on its dairy premises in Mangaluru. He said the process would be finalised in six months. 

Milk in flexi pack 
 
On the other plans of the cooperative, Hegde said that the cooperative has launched milk in flexi packs 
under the brand name ‘Trupti’. This milk has a shelf-life of around 90 days. 

Though ‘Trupti’ was launched in April, it was under observation all these days to ensure the quality 
parameters. The product will be released to the market in a week, he said. 

The Mangaluru dairy of Dakshina Kannada Cooperative Milk Producers’ Union has a capacity to produce 
60,000 litres a day of milk in flexi pack. 

Hegde said the Milk Producers’ Union procures around 4 lakh litres of milk a day from around 600 milk 
cooperative societies in Dakshina Kannada and Udupi districts. Of the 600 milk cooperative societies, 
nearly 50 societies procure more than 1000 litres of milk a day from farmers, he said. 

On an average, the Milk Producers’ Union pays ₹33 for a litre of milk procured from farmers. 

(This article was published on June 2, 2016) 

 

Government approves standards for food ingredients: Minister 
IANS  |  New Delhi June 2, 2016 Last Updated at 18:52 IST www.business-standard.com 

http://www.thehindubusinessline.com/
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The government has finalised as many as 12,000 standards for food additives and ingredients in line 

with global safety standards for food companies, union Food Processing Industries Minister Harsimrat 

Kaur Badal said here on Thursday. 

The move will help food companies as they will not be required to seek product approval from Food 

Safety and Standards Authority of India (FSSAI) for minor changes and alterations if they comply with 

these declared standards. 

"Earlier, only standards pertaining to 375 ingredients were harmonised with international standards; 

now about 8,000 ingredient standards have been harmonised. Soon this number will be about 12,000 

ingredients," Badal said. 

The minister was answering questions on the challenges faced by the food processing industry vis-a-vis 

product approvals by the FSSAI, which functions under the Health Ministry. 

"Earlier, the companies faced immense problems. If some minor ingredients used to be sprinkled on 

cakes or to make sweet buttermilk salty, the approval process took months. Now things will be much 

easier," she said. 

The new FSSAI standards are in harmony with the global food standards of Codex Alimentarius 

Commission, established by the United Nations Food and Agriculture Organization and the World Health 

Organization. 

On recent health scares vis-a-vis instant noodles and bread, Food Processing Ministry's Joint Secretary 

Anuradha Prasad said the ministry is working closely with the FSSAI and has no major issues with the 

body as such. 

She said she attends FSSAI meetings as ministry representative. 

To another question, she said a notification for removing potassium bromate from the list of permissible 

additives will be issued soon. 

--IANS 

nd/tsb/vt 

 
DAIRY PRODUCTS 

http://www.fnbnews.com/Dairy-Products
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Breakthrough innovation in dairy supply chain 
Thursday, 02 June, 2016, 08 : 00 AM [IST] ://www.fnbnews.com/ 

Sambit Sathapathy 

Indian dairy market has come a long way since the launch of Operation Flood, NDDB’s dairy 

development programme, to become a Rs 5 lakh crore industry impacting the life of more than 75 

million dairy farmers. 

 

Three fundamental trends driving the industry   

1. Rapid growth in value-added products – The need for hygiene, convenience, evolution in taste 

and increased affluence is driving growth of value-added products. Tetra-packed UHT milk is 

growing at 15-20%, packaged dahi is growing at 20%, yogurt is growing at 40-45%, cheese is 

growing at 15%, probiotic, a very nascent segment has become a $5mn market while flavoured milk 

is growing at 20%.   

2. Increased share of modern retail – From a share of 18% in 2007-09, modern trade now accounts 

for almost 30% of dairy products retail. Modern retail offers better storage, improved visibility and 

in-store promotion opportunities. Modern retail is also offering opportunity to launch new 

categories.  

3. Proliferation in number of SKUs – Different products, packaging formats, flavours, serving sizes, 

calorific content is leading an exponential growth in number of SKUs.  

 

The three trends mentioned above though are spurring growth they are also posing significant 

challenges for the manufacturers. On the one hand, they are struggling with high wastage, while on 

the other, they are experiencing loss of sales. The gaps in existing supply chain, particularly, in the 

cold chain network, coupled with unreliable transit times are resulting in limitation of market 

access.   

For breakthrough in dairy sector, radical innovation in supply chain is required on five dimensions 

-  

1.Race to the retail shelf – Low shelf life of many dairy products means products should spend 

minimum time in-transit. Categories like yogurt, dahi have a shelf life of 15 days. Consumers in 

modern-trade compare manufacturing date of food items and prefer to buy the freshest available 

brand (Infographics – Bangalore to Delhi transit time in normal mode takes 7-8 days which eats 

away 50% of the overall life of product). This is where Rivigo offers unique competitive advantage. 

Rivigo operates trucks reefer and ambient with a unique “Driver Relay Concept” that ensures 

~1,000km of run/ day (3x that of typical operators). The same Bangalore to Delhi therefore can be 

covered in two days giving significant boost to shelf life. It also gives opportunity to access new 

markets that are high potential but were having long lead time.  

 

2.Temperature integrity across the product supply chain – There are two key risks to temperature 

integrity in transit;  
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a)Mismanagement/tampering by the driver - The Indian transportation industry has been facing the 

“bane of trip cost.” Drivers are expected to manage the entire trip within a nominal trip cost. As 

such they tend to switch off the cooling system to save fuel that would translate into direct savings 

for them. This causes grave risk to the products;  

b)Any breakdown/malfunctioning of the AC unit in transit – In such an event the driver feels 

helpless on how to address it.  

Rivigo has deployed a comprehensive “closed loop temperature integrity model” to address exactly 

these risks. It has got three building blocks: 

a)Technology for real-time monitoring of temperature – Rivigo has deployed state-of-the-art 

remote temperature monitoring systems and along with that it has developed proprietary 

algorithms to generate product-wise alerts for temperature going out of range.   

b)24x7 control tower to monitor alerts on temperature violation – To supplement remote 

monitoring, Rivigo’s control tower ensures timely action is taken in case of any temperature 

violation, vehicle breakdown and issues with the reefer unit.  

c)On-ground service eco-system – This is the most critical component of the model. Rivigo has “pit-

stops” every 200-250 km spread across the country. A service eco-system comprising vehicle 

maintenance team, reefer maintenance team and standby cold storage has been identified near 

each of these “pit-stops.” Any vehicle requiring physical help can be reached within 2-3 hours and 

addressed to.   

 

3.Technology for automation and visibility – Rivigo is working along with cutting edge technology 

players to push the frontiers in cargo safety, temperature integrity and route optimisation.  

a)Cargo safety – Rivigo is deploying next generation vehicle automation to help in predictive 

maintenance and collision avoidance. Vehicle vitals can be relayed to remote central control room 

and predictive maintenance activities can be undertaken. E.g. if the brake-oil pressure is below 

threshold, vehicle can be attended to in the nearby hub. Similarly anti-collision sensor is enabling 

autonomous brakes to be applied.  

b)Remote temperature management – The latest advancement is allowing 2-way communication 

between the AC control unit and central monitoring desk. It is possible to control the temperature 

of all vehicles and storages from a central desk rather than being left at the hand of drivers and 

store attendants. Years of abuse in the temperature management has created a deep distrust 

between the dairy manufacturers and logistics service providers. This remote management 

technology gives the power in the hand of the dairy manufacturer to ensure 100% adherence to 

temperature norms.  

c)Route optimisation & unscheduled stop reduction – Through GPS sensor and customised 

algorithms it is possible to optimise the routes to ensure least distance covered in milk collection 

from small farmers similarly customised algorithm enables one to track and avoid unscheduled 

stops both during milk-collection process as well as dairy distribution stage.  

 

4.Building physically responsive supply chain to cater to seasonality and demand volatility – Dairy 

products experience high seasonality with ice cream, flavoured milk, yogurt having peak demand in 
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summer while ghee and butter in winter. The on-set and exit of season is highly unpredictable. 

Along with that high SKU proliferation and variations in tastes and preferences lead to significant 

demand variability. In such a situation a physically-responsive supply chain can give significant 

competitive advantage. In traditional model, transit time from Mumbai to Guwahati takes 10-12 

days. With Rivigo’s unique driver relay model this transit time has been brought down to four days. 

This enables manufacturers to respond quickly to sudden changes in demand pattern.  

 

 

 

 

 

 

 

Kwality receives branding push 

India Infoline News Service | Mumbai | June 02, 2016 15:34 IST www.thestatesman.com 

 

Committee to examine milk farmers’ demands 

| Bhubaneswar | 02 June, 2016 

 
Representational image (Photo: Getty Images) 

An inter-ministerial committee will examine the demands voiced by distressed milk farmers of Odisha, 

said Odisha Milk Farmers Association (OMFA) chairman Rabi Behera here on Wednesday.  

Persisting with their plea for inclusion of milk and milk products in midday meal scheme, ICDS and in 

hospitals, to overcome the distress situation faced by farmers, the Odisha Milk Farmers Association led 

by its chairman Rabi Behera met Chief Secretary Aditya Prasad Padhi and drew his attention to the plight 

of over 2 lakh milk farmers in the state.  
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The Association members had earlier met Agriculture, Animal Husbandry Minister Pradip Maharathy 

had listed out their demands.  

They iterated the same when they met the Chief Secretary. The Association wants milk and milk 

products like paneer, curd etc to be included in the midday meal scheme, ICDS scheme to check distress 

sale of milk in the state.  

They also demanded all the hospital and medical colleges in Odisha be directed to provide only OMFED 

milk and milk product to the patients. It may be noted here that 2.77 lakhs Milk farmers every day give 

around 6.25 lakhs of milk to OMFED. But, on its part, OMFED has since March 2016 slashed the 

procurement by 31 per cent resulting in distress condition for the farmers.  

Milk farmers are incurring a loss to the tune of Rs.52 lakhs every day and there have been occasions 

when OMFED resorts to milk holiday causing further loss to farmers. The man-made drought inflicted by 

Odisha Milk Federation (OMFED) has endangered the livelihood of 2.77 lakhs milk farmers in the state, 

said Behera.  

He also pointed out that milk was poured on the streets at Bargarh and distributed free at Bhubaneswar 

and Puri as a unique mark of protest last month.  

Behera claimed that the Chief Secretary Padhi assured them of positive steps on behalf of the state 

government and that an inter-ministerial committee will examine the long standing demands of the milk 

farmers.  

The Association has also demanded bank loans at two per cent interest,a minimum support price of 

Rs.30 per litre. 

 

 

Kwality Ltd is making a strategic business shift from B2B to B2C 
category with plans to roll out various high margin value-added dairy 
products. 

www.indiainfoline.com 

 
Kwality Ltd, one of the largest and fastest growing Indian dairy company, has successfully come out of a 
branding-related legal dispute after Graviss holding Pvt Limited, who had filed the legal suit, withdrew 
the case on 31st May, 2016. The case was pending before the honourable Delhi High Court for a short 
span of time. 
Commenting on the development, Mr Nawal Sharma, President & Head Business Transformation, 
Kwality Ltd, said, “We have successfully come out of the legal suit with Graviss withdrawing the case on 
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31st May, 2016. It is a very positive development in line with our expectations and it is business as usual 
for us.” 
Kwality Ltd is making a strategic business shift from B2B to B2C category with plans to roll out various 
high margin value-added dairy products. The company has roped in Bollywood Actor, Akshay Kumar, as 
its brand ambassador to boost its presence in the retail segment. The company has also engaged Ernst 
and Young as its IT transformation partner to facilitate transition from a B2B to a B2C company. The 
company has plans to invest close to Rs 500 crore to expand production capacities and direct milk 
procurement from farmers in order to increase the share of retail sales to 70% from a current ~30% of 
its turnover over a period of time. 

 

 

 

Health team collects samples of milk, tobacco 

Tribune News Service Bathinda, June 1 

www.tribuneindia.com 

The Health Department conducted raids and collected samples of milk and milk products from various 

dairies, besides collecting samples of tobacco products and other food items. 

A team of officials collected six samples of milk products and two samples of milk from dairies in 

Bathinda and Rampura Phul. 

They also collected a sample each of flavoured tobacco on World No Tobacco Day, of tea, biscuits and 

‘besan’. 

In December, raids were conducted in messes of educational institutes, including Baba Farid, Guru Kashi 

University, Giani Zail Singh, Yadvindra College of Engineering, and some samples were found to be failed 

in the reports. 

Food inspector Amritpal Singh said, “We have collected various samples of food and milk products while 

a sample of tobacco was also taken. A number of samples that are found to be sub-standard are taken 

up in the court of Adjudicating Officer in the district and sometimes, fines are imposed by the officer. 

We will soon begin with a sampling drive for milk products and milk, as they are easily adulterated. In 

2015, about 9,936 samples failed out of more than 15,000 samples taken in Bathinda. No FIR needs to 

be registered by the health authorities as the Health Department can directly file a case in the court. The 

offenders can be charged under Sections of the Indian Penal Code (IPC) and Prevention of Food 

Adulteration Act.” 

In February this year, over 60.28 quintal of spurious ghee from a godown from Kheta Singh Basti in 

Bathinda was seized. 
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The ghee was labelled with names of Haryana-based companies while no one was arrested during the 

raid conducted on January 22. 

However, a case under Sections 420, 272, and 273 of the Indian Penal Code was registered against the 

accused Jatinder Singh of Sanghria in Rajasthan and Sandeep Sing of Malout. 

The ghee was found sub-standard with low richest meissel (RM) value. 

Under the Prevention of Food Adulteration Act, the health authorities can file a case against the accused 

in the court directly and the court then decides on conviction. 

A three-year imprisonment and fine up to Rs 10,000 can be imposed on the accused for food 

adulteration. 

 

Processed cream cheese spread - A new treat to tingle Indian palate 
Wednesday, 01 June, 2016, 08 : 00 AM [IST] 

Dr Krupa Hirpara and Dr Atanu Jana www.fnbnews.com 

Introduction 

There are varieties of cheese with differing characteristics, appeal and associated uses. The world 
demand for cheese is expected to grow at a Compound Annual Growth Rate (CAGR) of 7.3% in terms of 
revenue from the year 2013 to 2019. The world cheese market which was valued at US$72.45 billion in 
the year 2012 is expected to reach US$118.44 billion by 2019. The Indian cheese market was estimated 
to be of Rs 1,250 crore exhibiting a growth rate of about 20.0% per annum. The Indian organised cheese 
market including its variants like processed cheese, mozzarella, cheese spreads, flavoured and spiced 
cheese is valued at about Rs 4.5 billion. Processed cheese has a share of about 60.0% of the overall 
cheese market worth Rs 2.7 billion. The next most popular variant is cheese spread claiming a share of 
around 30.0% of the total processed cheese market. The market for cheese cubes, slices and tins is 
growing. The demand for cheese was worth Rs 6 billion in 2006-07 and was expected to exceed Rs 11 
billion by the year 2014-15. Cheese is becoming a popular item in the menu of all relatively affluent 
families. Slowly but surely, it will penetrate into the rural markets. 
 
The Rs 400-500 crore branded cheese market in India (excluding paneer) is almost entirely dominated by 
processed cheese that is melted, blended and machine manufactured for a longer shelf-life. A tiny 
fraction estimated to be ~ 4.0-5.0% of this market, is proudly owned by Indian makers of natural, 
handmade and gourmet cheese. 
 
Generally, acid and acid/heat coagulated cheeses have a mild or acidic flavour and are usually consumed 
fresh (i.e. without ripening). Fresh acid cheeses (sometimes called lactic cheeses) differ from yoghurt 
and fermented milk products in having a significant amount of the moisture removed after coagulation 
by techniques such as traditional methods, centrifugal separation and ultrafiltration (UF). The latter two 
methods are used for quark (also known as quarg) and cream cheese or even cutting of the coagulum 
into granules as is the case with  cottage cheese. Soft, unripened cheeses such as quark, cottage cheese, 
cream cheese and Neufchatel cheese are related by way of their common use of lactic cultures to form a 
smooth acid curd. Many fresh cheeses are also blended with fruits, spices, herbs or other foods. In many 
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of these cheeses, diacetyl, lactate and acetate are important flavour and aroma compounds. 
 
Flavour remains a driving force for cheese purchase and flavour development is a complex combination 
of microbial and biochemical activities throughout the storage period of cheese (ageing). Cream cheese 
is one such product which has potential of gaining popularity among the Indian consumers.  
 
Definition of Cream Cheese 
Cream cheese is an unripened variety of soft cheese, ready for consumption immediately after 
production. Cream cheese is a creamy white product that is soft, mild, rich, slightly acidic tasting product 
with a diacetyl flavour. It is usually manufactured by the coagulation of cream or mixture of milk and 
cream by acidification with starter culture and is ready for consumption after the manufacturing process 
is complete. The cream cheese includes several closely related products including single cream cheese, 
double cream cheese, Neufchatel and bakers' cheese. In Germany, Rahmfrischkase (`rahm' means 
cream) is a type of ‘single cream cheese,’ while Doppelrahmfrischkase is a type of ‘double cream 
cheese.’ 
 
Cream cheese products are often categorised into two main types based on the fat content in the initial 
mix and the final composition. These include ‘double cream cheese’ with at least 9.0-11.0% fat in the 
initial mix, and ‘single cream cheese’ with 3.0-5.0% fat in the initial mix. 
 
Cream cheese can be further classified as ‘hot-packed’ or ‘cold-packed’ depending on whether or not 
the final blend of curd, salt, gums and condiments are heat-treated prior to packaging. The ‘hot pack’ 
product has improved keeping quality. 
 
Legal definition of cream cheese 
The first advisory standard of identity for cream cheese was issued in 1921 by the secretary of 
agriculture, who at that time administered the Federal Food and Drug Act, USA. According to them, 
cream cheese is the unripened cheese made by the Neufchatel process from whole milk, enriched with 
cream. It contains in the water-free substance minimum of 65.0% milk fat.  
 
The Food and Drug Administration (FDA), USA, standards state that cream cheese must have minimum 
of 33.0% fat and maximum of 55.0% moisture; the raw materials used may be skim milk, milk, cream, 
condensed milk or condensed skim milk or even non-fat dry milk solids. Such cheese must not exceed 
0.5% of a water-binding substance such as karaya, gum tragacanth, carob bean gum, gelatin, and algin. 
The Canadian standard for cream cheese requires minimum of 30.0% fat content in the product. 
 
According to Food Safety and Standards Act (FSSA 2011), cream cheese means soft unripened cheese 
obtained by coagulation of pasteurised milk of cow and/or buffalo or mixtures thereof and pasteurised 
cream with cultures of harmless lactic acid producing bacteria, with or without the addition of suitable 
coagulating enzymes. Cream cheese should have moisture content not exceeding 55.0% and milk fat on 
dry matter (FDM) of minimum 70.0%. It shall have a soft smooth texture with a white to light cream 
colour. It may contain spices, condiments, seasonings and fruits pulp. The product may contain food 
additives such as thickening agents (singly or in combination) like carrageenan, guar gum, karaya gum, 
tragacanth gum, xanthan gum, alginate of sodium/potassium/calcium, ammonium alginate, gelatin, 
pectin and propylene glycol alginate not exceeding 5 mg per kg.  
 
Applications of cream cheese 
Cream cheese is a soft, unripened, non-rennet cheese with a rich, mouldy acid flavour and a smooth, 
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buttery consistency which permits slicing with a knife without breaking or crumbling. Cream cheese 
should have good spreading qualities, even at refrigerator temperature. Cream cheese is used for 
cheesecake, salads, dips, and as a sandwich spread. 
 
It is one of the most popular soft cheese products in North America. It is used as a spread on bread, as a 
salad dressing, in sandwiches and as an ingredient for making several kinds of desserts, such as 
cheesecake. It is used widely as a spread to replace butter. Butter is high fat spread containing 80 per 
cent fat. The high fat level not only increases its cost but also makes it unsuitable for those who are fat-
conscious. In cream cheese, the presence of non-fat solids makes it nutritionally more balanced. 
Because of its lower cost of production and better nutritional value, there is a need to popularise the 
use of cream cheese. 
 
Composition of cream cheese 
A typical composition of commercial unripened cream cheese includes 54.0% moisture, 33.5% fat, 9.8% 
protein, 0.75% salt and 0.3% gums (Kosikowski 1977).  
 
Technology of cream cheese 
Standardised milk (3.8% fat) is blended with cream (40% fat) to attain fat content of 11% in resultant 
milk. Such milk is subjected to homogenisation (1800 psi) and then pasteurised at 65oC/30 min. 
Subsequently it is cooled to 30oC and inoculated with 0.05% lactic culture. Incubation of the cultured 
milk is carried out under gentle mixing, followed by cutting of curd and then ripened for 7 h to pH 4.7. 
The curd is then heated in coil vat to 45oC till ‘break stage’ is reached (break between curd and whey). At 
this point, the whey is drained and the curd cooled to 280C for 4h with continuous turning. The curd is 
drained in muslin cloth and pressed until the curd TS reaches 45.0%. The resultant cheese product is 
then stored in plastic tubs at 40C. 
 
Cream cheese differs from rennet-curd cheese varieties, wherein coagulation is induced by the action of 
rennet at pH values 6.4-6.6. Meanwhile, in cream cheese, coagulation occurs at around the isoelectric 
point of casein i.e. pH 4.6 or at higher value when elevated temperatures are used. The production of 
fresh acid-curd cheese generally involves milk pre-treatments, slow acidification via in situ conversion of 
lactose to lactic acid by added starter, whey separation and/or curd treatment. Thus, processing factors 
influence the coagulum structure and hence the rheological and physico-chemical stability of the 
product. The fat content of cream cheese type can be adjusted even after whey drainage in contrast to 
natural rennet-coagulated cheeses. 
 
Quality characteristics of cream cheese 
According to United States Department of Agriculture (1994), cream cheese should have a uniform 
white to light cream colour with a slightly lactic acid and cultured diacetyl flavour and aroma. The 
texture of the product should be smooth without lumps or grittiness, and the product should not show 
any indication of cracking, or wheying off. The cheese should be spreadable at room temperature (20ºC) 
or when cold (7.2ºC) if labelled as 'soft,' and the product should be of medium firmness when 
refrigerated (< 7.2ºC). 
 
Problems associated with cream cheese 
A common problem for manufacturers of cream cheese and cream cheese spread is syneresis 
(exudation of whey) after packaging. Addition of a hydrocolloid (stabiliser) prevents syneresis during 
cooling and storage; stabilisers are more commonly used in the ‘hot-packed’ cream cheese. 
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Converting cream cheese into processed cream cheese spread 
    According to FSSA (2011), processed cheese spread (PCS) means the product obtained by grinding, 
mixing, melting and emulsifying one or more varieties of cheese with emulsifying agents with the aid of 
heat. The ingredients permitted include cream, butter oil and other dairy products; salt, vinegar, spices, 
condiments and seasonings; sweetening agents namely sucrose, dextrose, corn syrup, corn syrup solids, 
honey, maltose, malt syrup and hydrolysed lactose. Cultures of harmless bacteria and enzymes are also 
permitted. The chemical specifications include maximum 60.0% moisture and minimum of 40.0% FDM. 
 
Cream cheese has limited shelf life of about four weeks when stored under refrigeration (5oC). 
Converting such cream cheese into cheese spread with appropriate processing (i.e. 85-90oC/5-10 min) in 
presence of emulsifying salts (sodium salts of citrates or phosphates @ 1.5-2.5% by weight) can help in 
attaining the desired spreadability of product (at refrigerated condition) at the same time having 
extended shelf life (i.e. few months) too. Incorporation of acidifying agents such as acetic acid/citric 
acid/phosphoric acid/lactic acid may help in reducing the pH to have enhanced shelf life. Preservatives 
such as nisin, sorbic acid or benzoic acid and their salts may be used at permitted levels, at the 
discretion of the cheese maker. 

 

 

 

 

 

 

 

 

 

 

Dairy News Foreign 

a2 Milk Company Ltd upgrades profit on baby formula boom 
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By Tom Richardson - June 15, 2016 |   

Shares in the a2 Milk Company Ltd (Australia) (ASX: A2M) are likely to enjoy a strong start to morning 

trade after it revised full year revenue and earnings guidance upwards in the region of 4.5% and 12% 

respectively. 

The specialist milk and baby formula retailer now expects full year revenues between $350 million to 

$360 million, with operating EBITDA between $52 million to $54 million for the financial year ending 

June 30 2016. The group sells its specialist milk, dairy and infant formula products across Australia, New 

Zealand, North America and Asia. 

Over the first half of 2016 the Chinese government introduced multiple new rules, tariffs and 

restrictions on the import of overseas foodstuffs, with other foodstuff exporters likeBellamy’s 

Australia Ltd (ASX: BAL) and vitamins specialist Blackmores Limited (ASX: BKL)also expected to be 

adversely affected by the changes. 

However, today’s news suggests that a2 Milk’s baby formula sales into China have kept growing strongly 

over the period and this bodes well for baby formula rival Bellamy’s Australia, while Blackmores’ infant 

formula business has reportedly struggled to gain sales traction after a recent launch. 

a2 Milk shares are up 185% over just the past year, with many observers expecting that infant formula 

sales into China could keep growing strongly over a 5-to-10-year time horizon due to the growing 

spending power of Chinese consumers. 

The New Zealand-based group’s core business of selling a2 protein-based milk is also performing well, as 

Australian consumers in particular embrace a specialist milk product that is reported to contain health 

benefits for certain individuals. 

Why retirees LOVE these 5 ASX stocks 

Discover The Motley Fool's top 5 ASX dividend stock ideas for 2016 to get you started building a more 

diversified income portfolio that is paying you back!  

Spread the word on country of origin for dairy products 
 

http://www.fool.com.au/author/tomrichardson66/
http://www.fool.com.au/company/Blackmores+Limited/?ticker=ASX-BKL
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SIMONE SMITH, The Weekly Times June 14, 2016 7:30pm 

 

AUSTRALIAN dairy products must have an emphasis on country of origin to attract Chinese consumers, 

according to recent research. 

And Chinese consumers’ shopping habits can be influenced by the relationship their government has 

with the manufacturing country. 

That’s according to CQ University Adelaide PhD researcher Rongbin Yang who has surveyed up to 90 

Chinese consumers. 

The survey followed a period of high demand for Australian infant milk formula. 

Dairy delight: Australian brands rate highly with Chinese buyers. 

Mr Yang said Australian dairy products were the first choice for those consumers, with 26 per cent of 

respondents saying Australia was their favourite country for dairy products. 

His research showed half of the Chinese consumers preferred foreign brands of dairy products. Some 62 

per cent of Chinese people buy dairy products from local supermarkets and 42 per cent have purchased 

directly from overseas. 

He said consumers’ preference for Australian dairy should also be fostered through obvious links to the 

country of origin. 

Mr Yang said the current Australian made symbol “was not obvious enough” for consumers to notice 

and he suggested a combination of pictures depicting Australia, the logo and an Australian name. 
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However, he said there was a problem with other Chinese companies giving their products similar 

names to Australian products. 

The research also found 16 per cent of consumers did not believe they knew enough about dairy 

products. 

Mr Yang said some survey respondents said milk was good for their health and nutrition, while others 

said milk wasn’t important and they didn’t use it every day. 

“We need to introduce to them, how to use milk in three meals a day,” he said. 

“How to add dairy products — cream, cheese to their Chinese cooking and teach them why it is more 

healthy for their life.” 

Mr Yang said about half of the Chinese dairy consumers interviewed purchased baby formula and liquid 

milk. 

The research also showed 51 per cent of purchases were yoghurt. 

More than 80 per cent of Chinese consumers purchase only one or two types of dairy products, and only 

20 per cent make weekly or more frequent purchases. 

 

'Summer milk' is helping Northern Ireland's butter and cheese to be 
cream of the crop 

This week, we hear how Northern Ireland's milk is among the best in Europe for making cheese, a chef 

taking part in a European festival and a Brexit warning 

http://www.belfasttelegraph.co.uk/ 
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Dale Farm Group boss David Dobbin with Jane Devonshire, 2016 MasterChef champion, at the Merchant 

Hotel 

Northern Ireland milk is among the best in Europe for making cheese and butter, Dale Farm boss David 
Dobbin has said. Mr Dobbin spoke as his company showcased its Fivemiletown portfolio of brands, 
which was bought two years ago when the Co Tyrone cheese-maker hit financial difficulties. 

The popular range includes Ballyblue, Ballybrie and Oakwood smoke cheddar - and its famous Boilie 

goat's cheese pearls. 

Guests at the re-launch included MasterChef 2016 champion Jane Devonshire and Simon Dougan, 

owner and head chef of Yellow Door. 

Speaking at an event at the Merchant Hotel, Mr Dobbin said: "It was always an ambition of mine to get 

our hands on Fivemiletown and the problems in the company were almost an opportunity that we 

couldn't resist. 

"So we got into the business and retained the employees and the speciality cheese side, made some of 

the investments, but the reality is that those people who were there are really driving the business." 

"The company is back in profit and sales are going up and this is part of a real relaunch of the business 

into the British Isles cheese market." 

He said his focus was now on pushing the company's exports. 

"You can get our product in New York, you can get the product in Hong Kong and you can get the 

product in London - already it's in some of the key places we want to be and we just want to drive it that 

bit further," he said. 

"It's never going to be a product you'd buy every day, but it is a better product. 

"It's something you'd buy when you wanted to treat yourself or when you want something that wee bit 

different." 

However, despite its growing popularity, he said Fivemiletown would continue to aim for specialist 

markets and would still be produced using traditional methods. 

Speaking about Dale Farm's products in general, he said the firm uses so-called 'summer milk' in its 

butter manufacturing between May and September. 

As the cows are kept outdoors and fed grass during these months. 

The result is a creamier, easier-to-spread product - though winter butter has its uses and is popular for 

food service. 
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Mr Dobbin said: "Because much of our cows' feed intake is grass, it's a much creamier milk, it's got more 

natural, softer fats in it and that's why Northern Ireland butter spreads easier from the fridge or why 

Northern Ireland cheese or milk tastes that bit more creamier." 

The dairy boss - who will retire soon after 16 years as chief executive of Dale Farm and its parent, United 

Dairy Farmers - said it exports around £1bn of dairy produce a year, around one third of its output. 

And as well as Fivemiletown's existing brands, Mr Dobbin said that the company may look at producing 

other varieties, such as Norwegian cheese Jarlsberg, a mild cow's-milk cheese. 

Last month Mr Dobbin announced he'd be retiring from the company. However, he is set to continue his 

other roles in the industry, including as chairman of Dairy UK and the Northern Ireland Dairy Council, as 

well as continuing to serve on the Agri-Food Strategy board. Mr Dobbin will also remain as chairman of 

the Northern Ireland Food and Drink Association (Nifda). 

Kilkenny-based Glanbia Ingredients Ireland Ltd (GIIL) acquired the assets of Fivemiletown. It kept the 

milk supply contracts but sold on the cheeses. 

Illinois raw milk rule goes into effect July 1 

 

June 09, 2016 5:25 am  •  By Phyllis Coulter, Illinois Farmer Today 

ARCOLA — Some Illinoisans are passionate about raw milk — either for or against it. 

On July 1, after three years of discussion, new rules will take effect that allow the sale of raw milk, but 

limit it to on-farm sales where the milk is produced. The sellers must obtain a permit. 

“We currently have three individuals who have applied for a permit, but no estimation of how many will 

apply for the permit,” Steve DiVincenzo, Illinois Department of Public Health’s (IDPH) dairy program 

manager, said May 26. 

http://www.illinoisfarmertoday.com/search/?l=50&sd=desc&s=start_time&f=html&byline=By%20Phyllis%20Coulter%2C%20Illinois%20Farmer%20Today
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The regulations also prohibit the sale of other raw milk products (raw milk cheese aged 60 days can be 

produced and sold under a separate permit). 

Raw milk is milk from cows, sheep, or goats that has not been pasteurized to kill harmful bacteria. This 

raw, unpasteurized milk can carry dangerous bacteria such as Salmonella, E. coli and Listeria, which are 

responsible for numerous foodborne illnesses, according to the U.S. Food and Drug Administration. 

ACCORDING TO an analysis by the Centers for Disease Control and Prevention, between 1993 and 2006 

more than 1,500 people in the United States became sick from drinking raw milk or eating cheese made 

from raw milk. 

Between 2006 and 2010, Illinois reports four outbreaks associated with raw milk (two from fluid raw 

milk and two from cheese), resulting in 140 illnesses, according to a 2014 IDPH report. 

Proponents of raw milk say it is healthier and may help with allergies. They want the right to buy it 

knowing the risks. 

“Our goal was to make a product available, while trying to make it as safe as possible and protect others 

from getting ill,” DiVincenzo said. 

In recent years, it has essentially been illegal to sell raw milk in Illinois, DiVincenzo explains. In the 

absence of rules specifically addressing raw milk, the sale of raw milk was prohibited.  

Despite this, it had been common practice for more than 30 years for farmers in Illinois to sell raw milk 

from their farms. Without rules, IDPH had no enforcement authority. 

To get a permit to produce raw milk under the new regulations is not simply a matter of filling out a 

form, explained Jim Fraley, Illinois Farm Bureau livestock program director. 

The regulations contain standards for sanitization equipment, construction and storage, the milking 

environment, milking practices, labeling and consumer advisories. There must be on-going rigorous tests 

to determine milk quality, Fraley said. 

Initially, proponents feared it would cost $100,000 to get set up for the regulations. Fraley estimates the 

cost close to $5,000 in most cases. It’s not the intent to price anyone out of the option, he said. 

He estimates a raw milk producer could get set up for the requirements with a concrete pad, a small 

bulk tank and other items “for a couple of thousand dollars.” 

“It’s not going to break everybody’s budget,” Fraley said. 

Still, Fraley expects some raw milk producers will likely stop selling — and they likely should, he said. The 

idea is that the regulations mirror the Grade A standard all dairy farmers are held to. 
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“It’s been a three-year process to get to this point,” Fraley said, including meetings with producers, the 

industry and consumers to find common ground. “It’s a compromise. Not everybody is going to like it. 

“We support regulations to set standards for raw milk. To make it illegal could drive it underground.” 

FRALEY SEES the effort as a success for the IFB lobbying effort, and says the group “feels very strongly 

that all milk should be pasteurized.” 

The new regulations are similar to those in Missouri and Wisconsin. Iowa doesn’t allow any raw milk 

sales. 

 

 

 

 

Consumers sour on milk exposed to LED light 
Date:June 9, 2016 

Source: ornell University 

Summary: Exposure to light-emitting diode (LED) sources for even a few hours degrades the perceived quality 

of fluid milk more so than the microbial content that naturally accumulates over time, report researchers. 

Got LED light? Display cases and grocery stores increasingly do, and that's bad news 
for milk drinkers. 

Cornell University researchers in the Department of Food Science found that exposure to light-emitting 

diode (LED) sources for even a few hours degrades the perceived quality of fluid milk more so than the 

microbial content that naturally accumulates over time. Their study determined that milk remained at 

high-quality for two weeks when shielded from LED exposure, and that consumers overwhelmingly 

preferred the older milk over fresh milk stored in a typical container that had been exposed to LED light 

for as little as four hours. 

As sellers adopt these light-efficient energy sources in dairy cases and point-of-sale locations, merchants 

might be unwittingly sabotaging the product they are trying to sell. 

"For some reason we love to look across the store and see this glowing case of milk that's shining 

bright," said Robin Dando, senior author on the paper and assistant professor in Cornell's Department of 

Food Science. "It's attractive to look at, but we might actually be damaging the quality of the product." 

It's well understood that milk sensory quality and nutritional content are adversely affected by exposure 

to the sun and artificial light sources. Riboflavin and other photosensitive components in milk are 
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activated when struck by light energy, releasing a cascade of electrons that can degrade proteins and 

oxidize fats. 

The resulting taste is commonly described as that of cardboard or plastic. All current popular milk 

packaging allows for certain light exposure to occur; even opaque plastic jugs have potential to 

compromise the highest quality milks by allowing the off-flavors to develop. 

"Milk drinkers want the freshest, highest quality milk they can get," said Nicole Martin, the study's lead 

author and supervisor of Cornell's Milk Quality Improvement Program laboratory. "For most consumers 

the idea of freshness is in inverse relationship to the expiration date on the package. This study shows 

that light exposure is a much greater factor explaining deteriorating milk quality than even age." 

LED lighting produces a pattern of wavelength that differs from the fluorescent bulbs that have been 

used to illuminate display cases. LEDs typically emit in the blue spectrum, around 460 nanometers, and 

produces a broader emission peak than fluorescents. That peak in LED light is near the narrow band 

where riboflavin absorbs light, a fact the researchers surmise could be selectively destroying the 

nutrient and damaging the perceived quality of the milk. 

"We found that without LED exposure, most pasteurized milk remains at high quality for 14 days; 

importantly this study now provides new information that can be used to further improve the quality of 

milk, for example through light shielding packaging," said co-author Martin Wiedmann, the Gellert 

Family Professor in Food Safety. 

LEDs are becoming more common as stores install the lights to boost energy-efficiency. The researchers 

suggest manufacturers could turn to better light-blocking packaging to reduce the damaging effect of all 

light types. 

The study "Exposure of fluid milk to LED light negatively affects consumer perception and alters 

underlying sensory properties" was selected as an editor's choice in the June edition of the Journal of 

Dairy Science. 

 

Tracking feed helps to improve herd productivity 

Thursday, 9 June 2016, 3:47 pm 

Press Release: GrainCorp Feeds 

Tracking feed helps to improve herd productivity 

Dairy feed company GrainCorp Feeds is offering a free milk monitoring and prediction tool that aims to 
help farmers increase their productivity. 

The tool, called Tracker, uses the latest in data analytics combined with nutritional information from 
GrainCorp Feeds to give accurate predictions on the farmer’s average daily milk solids, including 
percentage of milk fat and protein. Tracker also provides live feedback on milk quality including 

http://info.scoop.co.nz/GrainCorp_Feeds
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somatic cell count and milk urea when that data is available. This data provides farmers with 
invaluable insights into the herd’s nutrition. 

General Manager of GrainCorp Feeds Daniel Calcinai said, “Tracker provides real time monitoring and 
predictive analytics to put the power in the hand of the farmer. 

“By understanding the impact of different nutritional profiles on output, it allows farmers to quantify 
the benefits of investing in feeds and ensures they are getting maximum returns. Dairy farmers can 
input their weekly calving patterns and set production targets for the season based on an accurate 
estimation of milk flow. 

“By identifying the herd’s overall potential and monitoring it in real-time, it helps farmers to choose 
the right feed at the right time and consequently improve productivity,” Mr Calcinai said. 

The free tool has been used by Share milkers Ernst and Antonia Hut over the past year and has seen 
their herd’s milk production climb by 10 per cent. 

The couple, who milked 215 cows on 82 hectares at Honikiwi in the Otorohanga district last season, 
pushed production up to 107,000kg of milk solids with 35 less cows. 

“By using Tracker, we were able to increase production by about 10 per cent and also produce 20 per 
cent more milk per cow,” Mr Hut said. 

Tracker utilises milk data from the Huts’ milk company and analyses it with the feed data the couple 
input, combined with data from GrainCorp Feeds, enabling them to make informed decisions on what 
feed to use and potential returns. 

“You can see on a day to day basis if production is - and stays on - target. You also can react quicker if 
you go off target and there is need for change. 

“Efficiency is really important for farmers. So to get more litres, increased protein and overall more 
milk solids from less cows is an ideal outcome. 

“We are extremely happy with Tracker and it has now become an invaluable part of our farming,” Mr 
Hut said. 

Registering a farm business on Tracker is free. GrainCorp Feeds help with the initial form set-up 
making the process easy and hassle-free for the farmer. 

The system will be showcased at the New Zealand National Agricultural Field days. For more 
information please visit www.graincorpfeeds.co.nz 

 

 
NSW Food Authority defends decision to approve sale of unpasteurised milk 
product 
By Thomas OritiPosted 2 june at 5:02pm 

http://www.graincorpfeeds.co.nz/
http://www.abc.net.au/news/thomas-oriti/167194
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The New South Wales Food Authority has defended its decision to approve the sale of an 
unpasteurised milk product, saying the company involved was subject to a two year, rigorous 
approval process. 

The Sydney company is now allowed to sell milkwhich has been treated hygienically with high pressure 
rather than high temperatures. 
It is being marketed as "cold pressed raw milk" and leading experts have expressed concern about a lack 
of research proving the cold pressure process was as effective as traditional pasteurisation. 

But CEO of the New South Wales Food Authority Dr Lisa Szabo said the product had been approved only 
after two years of rigorous consultation. 

"We asked them 'well what are the hazards that they're trying to control in the milk', and this company 
had a really strong and comprehensive list of the microbiological hazards that they wanted to control," 
Dr Szabo said. 

Dr Szabo worked as a research scientist with the CSIRO and said "for five years of my time there I spent 
doing research on high pressure, and in particular its effect on micro-organisms. 

"So I have a great deal of confidence that this particular processing technology can inactivate micro-
organisms." 

High pressure processing has been used for other products for a long time and Dr Nidhi Bansal from the 
University of Queensland's School of Agriculture and Food Sciences said it has been quite successful. 

"Obviously it hasn't been commercialised for milk yet. So there could be some concern about it, but as 
long as the company can prove that it is microbiologically safe then I don't see an issue with that," Dr 
Bansal said. 

Why raw milk? 

Although dairy producers can drink their own untreated cow's milk, it cannot be sold, and in 2014 raw 
milk was connected to the death of a child in Victoria. 
Saxon Joye is the owner of the company approved to sell unpasteurised milk and said his product was 
not quite "raw milk," it had just not gone through the traditional pasteurisation process, where milk is 
exposed to high temperatures. 

"We take our raw milk, and we put it under our cold pressure. If there's any harmful pathogens or 
bacteria, we remove it during that process," he said. 

http://www.abc.net.au/news/2016-06-02/food-authority-milk/7472860
http://www.abc.net.au/news/2016-06-01/unpasteurised-milk-to-be-sold-legally-in-australia/7467176
http://www.abc.net.au/news/2014-12-11/raw-milk-company-defends-product-after-3yo's-death/5959246
http://www.abc.net.au/news/2016-06-02/food-authority-milk/7472860
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Mr Joye said it is a gentler process that retains the flavour, colour, and nutritional benefits of raw milk, 
which he said can be lost during the pasteurisation process. 

"We just wanted to move towards something a lot less processed, and a lot closer to raw milk, but at the 
same time give it the safety that our technology brings to the table," Mr Joye said. 

Associate Professor Said Ajlouni is a senior lecturer in food science at the University of Melbourne. 

He said he is not concerned about this alternative way of treating milk. But he is questioning whether it 
makes a difference to the final product at all. 

"In terms of nutritional value, is it better than pasteurised milk or not? It is not well established," Dr 
Ajlouni said. 

"And it would be not accurate to tell the consumers that this type of milk is more nutritious than heat 
pasteurised milk." 

 

 
Africa: Cheap Milk From South Africa, Europe Hurts Kenyan Exports 
 

Kenya's dairy products are being hurt by cheaper milk on sale in the region from South Africa and 

Europe, denying local processors a lucrative export market. 

Kenya Dairy Processors Association chairman Nixon Sigey said the high cost of production in Kenya is 

making the country's milk uncompetitive in the export market. 

A recent study by Egerton-based Tegemeo Institute placed the cost of production at Sh16 on average in 

Kenya while another study by International Livestock Research Institute put the cost at Sh18 per litre of 

milk. In Uganda, a farmer will incur only Sh10 to produce a litre. 

Mr Sigey also noted that the falling international prices of the commodity in the world market has also 

hurt the local products as countries from Europe export their milk products to Africa. 

"Our products are unable to compete with the countries such as Tanzania and Uganda because these 

commodities are very cheap there," said Mr Sigey. 

Further, he noted, a lot of milk products from South Africa are finding their way to Tanzania and other 

African countries where they sell cheaply compared to the ones coming from Kenya. 

A recent report by the Expatistan research body revealed that milk prices in South Africa are lower than 

in Nairobi with a litre of milk going at Sh80 in Durban and Pretoria and Sh84 in Johannesburg and Sh83 

in Cape Town while it sells at Sh103 in Nairobi. 



 

64 
www.suruchiconsultants.com 

Mr Sigey also noted that Kenya's production remains low compared to South Africa. Locally, farmers 

produce an average of seven litres per cow as opposed to 20 litres in South Africa. 

Local processors normally bank on the export market to sell their long-life products such as butter, ghee, 

UHT milk and the powder milk. 

The processors have been expanding their facilities to manufacture the long-life products and tap the 

regional market. 

Brookside Dairy installed a dry milk plant in 2014 as it expanded its capacity for the intake of raw milk. 

Currently the processors are stocking a lot of long-life products following a glut in the milk that has led 

to increased supply of the commodity in the country. 

Production of powder milk for the market has seen Brookside's daily raw milk intake rise to nearly two 

million litres, from 1.5 million initially. 

The state-owned New Kenya Cooperative Creameries earns more than Sh400 million annually from the 

export of these products which include powder and UHT milk. 

Milk producers protest imports of U.S. protein in Canadian cheese 
products 

 

       

 
The Canadian Press  
Published Thursday, June 2, 2016 3:18PM EDT  

OTTAWA -- Thousands of milk producers have gathered on Parliament Hill to protest the imports of a 
U.S. protein used in Canadian cheese products. 

They estimate imports of the protein -- known as diafiltered milk -- cost them $220 million a year. 

Cheese sold in Canada must include a minimum percentage of actual milk. 
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Canadian cheese companies, however, are using the diafiltered milk, which crosses the border without 
tariff through a loophole, to fulfil milk quotas in their products. 

The producers are also protesting in favour of maintaining Canada's supply management system, which 
protects eggs, dairy and poultry from foreign competition and guarantee certain farmers a price and 
demand for their products. 

They also say they were promised financial compensation from Conservative and Liberal governments in 
exchange for signing Trans-Pacific and European trade agreements but that they have not received 
anything as of yet. 
 

 

 

 

 

Five years of discounting grows the fresh milk market: Dairy 
Australia 
Posted 2 June at 7:30pm www.abc.net.au/news/ 

  

Forecasts that dollar a litre milk would slash the retail value of milk sales have proved unfounded, 
according to an industry study. 

In 2011, following the lead of supermarket giant Coles, the major retail chains dropped the price they 
charged for non-branded fresh milk to a dollar a litre. 

At the time, the majority of analysis concluded that the overall retail value of drinking milk sales would 
decline significantly. 

But Dairy Australia's Situation and Outlook report has found the value of fresh milk sales increased $325 
million in the five years since dollar milk came in. 

http://www.abc.net.au/news/2016-06-01/langhorne-creek-sa-dairy-cattle/7464970
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The report finds that while milk became cheaper, the value of overall sales increased. 

The analysis found the value of supermarket sales rose $107 million. 

Dairy Australia also found that the value of "route and food service sales", which accounts for non-
supermarket sales like service stations and milk bars, rose even more, up $218 million. 

Estimated retail sales value ($million) 

Year Total market Supermarkets Route and food service* 

2010 4,260 1,940 2,320 

2011 4,280 1,920 2,360 

2012 4,434 1,996 2,437 

2013 4,541 2,027 2,513 

2014 4,540 2,054 2,486 

2015 4,584 2,046 2,538 

Source: Dairy Australia 

*Non-supermarket sales (service station and milk bar sales). The report assumes the sale price for branded milk is the same as it 

is in supermarkets. 

John Droppert, a senior analyst at Dairy Australia, said the findings had defied expectations. 

"Liquid milk was traditionally thought of as a very inelastic product: you drank as much as you drank and 
that was that," he said. 

"We actually saw in the first couple of years of dollar milk that the growth rate of white consumption 
nearly doubled." 

Just under two thirds of all fresh milk sold in Australia is now sold under a supermarket private label. 

In 2011, when dollar milk began, the total value of retail milk sales in Australia was $4.28 billion. It has 
since grown $4.58 billion in 2015. 

The growth in the non-supermarket sector suggests consumers haven't been lured away from milk bars 
and service stations, in the numbers that were forecasted when dollar milk came in. 
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It was assumed at the beginning of the $1 per litre milk that supermarkets would take at least 10 per 
cent of business from the so-called route trade. 

According to Dairy Australia, the route trade has only lost 1.4 per cent of its market to the supermarkets 
in the last five years. 

Actual change in retail sales values ($million) 

Year Total market Supermarkets Route and food service* 

2011 21 -20 40 

2012 153 76 77 

2013 107 31 76 

2014 -1 26 -27 

2015 44 -7 52 

5-year impact +325 +107 +218 

Source: Dairy Australia 

*Non-supermarket sales (service station and milk bar sales). The report assumes the sale price for branded milk is the same as it 

is in supermarkets. 

Dairy farmer confidence and milk production rocked by price cuts 

The confidence of dairy farmers has fallen with the retrospective milk price cuts from Fonterra, Murray 
Goulburn. 

Preliminary work from Dairy Australia suggests the confidence of dairy producers has fallen 20 per cent 
across the sector since March. 

There is a heck of a lot of surplus product going into storage and that product will overhang the market 

John Droppert, Dairy Australia 

"Confidence is the first indicator [to drop] and of course milk production will be the next as farmers 
make decisions and adjust [to milk price cuts]," Mr Droppert said. 

A tough season and then a milk price cut means already falling milk production is falling further. 
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In March, Victoria, which had experienced some of the worst impacts of the El Nino weather system, 
saw its milk production fall 33 million litres. 

Production fell a further 20 million litres in April. 

Overall, Dairy Australia expects milk production around the nation to fall by 2 per cent to 9.55 billion 
litres for the 2015/16 season. 

Dairy Australia expects further falls between 2 to 5 per cent to between 9.1 to 9.4 billion litres in 
2016/17. 

Around Australia, lower milk prices expected 

All milk producing regions around Australia are expected to receive lower milk prices next season. 

Farmers in the export regions of Australia, traditionally Victoria, Tasmania and South Australia, are 
bracing themselves for deeper cuts when the new financial year signals the start of a new milk season in 
July. 

But in the fresh milk producing regions of New South Wales, Queensland and Western Australia, milk 
prices cuts are expected for next season as well. 

"You would expect they're going to start to see some sort of pricing impact," Mr Droppert said. 

"We know from history that there is a linkage in pricing between fresh milk regions and the south east." 

"It just takes time for that to pass through." 

 

Glut of dairy continues around the world 

The bad news for dairy farmers is that the glut of dairy products around the world continues. 

A record amount of cheese in storage in the United States, an unknown amount in storage in New 
Zealand and an increase to the amount of stored milk powder in the European Union to 350,000 tonnes 
is looming large across world milk markets. 

http://www.abc.net.au/news/2016-05-24/dairy-mega-trends-russia-continues-ban/7432468
http://www.abc.net.au/news/2016-05-24/german-dairy-cows-in-rotary-dairy/7440324
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"There is a heck of a lot of surplus product going into storage and that product will overhang the 
market," Mr Droppert said. 
"When milk production slows down that's all got to be worked through." 

Avoiding dairy is concerning: experts 

Many Australians with symptoms such as cramps are eliminating dairy products from their diet 

without medical evidence, according to a CSIRO survey. 

Source: AAP 
1 JUN 2016 - 1:14 PM  UPDATED 1 JUN 2016 - 8:15 PM 

Most Australian adults avoiding dairy products do so without a medical diagnosis in a bid to relieve 

symptoms such as bloating, according to a survey. 

But experts say self diagnosis is hazardous and very concerning, as the avoiders are at risk of nutritional 

deficiencies and their symptoms could relate to an underlying health condition. 

The survey, carried out by CSIRO and the University of Adelaide, found that one-in-six adults choose to 

avoid milk and dairy foods. 

Three-quarters do so to relieve gastrointestinal symptoms such as cramps, bloating or wind, while a 

small number don't like the taste or think dairy products are fattening. 

"The findings are further evidence of a widespread tendency for consumers to exercise control over 

their health by eliminating dietary factors considered suspect without medical evidence or oversight," 

the researchers said. 

Decisions to avoid some or all dairy foods were influenced by sources like the internet, media, friends or 

alternative practitioners. 

CSIRO researcher Bella Yantcheva says the scale of people restricting their diet without a medical reason 

is very concerning, especially for women who need calcium to reduce the risk of osteoporosis. 

"It means there is potential for nutritional deficiencies or imbalances, or the risk that an underlying 

health condition could be going untreated," she said. 

Dietician Dr Rosemary Stanton told AAP self diagnosis is "hazardous" as people need to know if they 

have a medical problem needing treatment. 

For adults who don't like the taste, the Australian Dietary Guidelines (ADG) set out alternatives such as 

calcium-enriched soy, oats, rice or almond milk. 

Some people who avoided milk described very vague symptoms such as a brain fog, or feeling unhappy 

or tired, which often related to other aspects of their life. 

"There is a tendency in people that if anything goes wrong with the body it must be something they 

ate," Dr Stanton said. 

"The most common symptom talked about is bloating, but that usually means they are farting, they have 

got wind. 
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"That is perfectly normal thing to have." 

DAILY DAIRY, OR DAIRY ALTERNATIVES, RECOMMENDED IN ADG 

* Women aged 19-50, two-and-a-half serves, increase to four after 50 

* Men aged 19-70, two-and-a-half serves a day, increase to three-and-a-half after 70 

* A serve equals 250ml of milk, two slices or 40g of cheese, or a 200g tub of yogurt. 

 

 
 
 
 
The dairy farmer betting on a different kind of milk 
By Vivienne NunisBusiness reporter, BBC News 
1 June 2016 www.bbc.com 
  

 From the sectionBusiness 

 

Neale Sadler's black and white Holsteins look like regular dairy cows but there's a difference: his herd has 
been specially bred to produce milk that contains a particular type of protein, called A2. 
The milk looks and tastes like conventional cow's milk - being marked today by the Food and Agriculture 
Organization in its World Milk Day - but proponents claim it is more easily digested. 

Mr Sadler is a third-generation dairy farmer from Shropshire. He's been selling the milk his cows produce to 
global dairy firm The a2 Milk Company since 2012. 

And he's a firm believer in the product. 

"A friend of mine recently moved onto [the milk] because of problems with irritable bowel syndrome. Now 
he's a total convert to it and those problems have gone," he says. 

"From my own point of view, I've had eczema all my life. Within three weeks of converting our herd to A2, 
my eczema disappeared. 

"It was astonishing. I never would've believed in all the years that I've had eczema that it was linked to a dairy 
intolerance, but it was." 

 

http://www.bbc.com/news/business
http://www.fao.org/economic/est/est-commodities/dairy/school-milk/15th-world-milk-day/en/
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How does A2 milk differ from regular milk? 

 
 
 A2 cow's milk only contains the A2 type of beta-casein protein, rather than the A1 protein commonly 
found in regular milk 

 A1 and A2 beta-casein are genetic variants of the beta-casein milk protein that differ by one amino 
acid 

 African and Asian cattle produce mainly A2 beta-casein, the A1 protein is common in herds in the US, 
Australia, New Zealand and most of Europe 

 A genetic test will determine whether a cow produces the A2 or A1 type protein in its milk - allowing 
farmers to selectively breed the dairy cattle they want 

 
Alternative milk 

Mr Sadler is not the only one convinced of the benefits. 

The a2 Milk Company already has a 9% share of the milk market in Australia, where the company is 
based. Now it's hoping to achieve similar success in Britain and the US by convincing people to stop 
drinking dairy alternatives and give cow's milk another try. 

"People think they've got issues with milk," says Scott Wotherspoon, the firm's UK chief executive. "So 
they start drinking things like soy milk or almond milk. 

"If you can show them not all milk is the same, then you can bring them back to milk and they can 
realise that the discomfort they felt with milk is not necessarily to do with things like lactose, it's actually 
to do with the protein that's in milk." 
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According to the company, a protein called A1 in regular cow's milk is behind many milk-related 
digestion issues. In its product, that protein is replaced with a rarer protein called A2. 

To strengthen its case, the firm has sponsored a medical trial in China. Forty-five people drank either 
regular milk or A2 milk at different times, while scientists at Shanghai's Fudan University studied how 
their bodies reacted. 
The results have been published in Nutrition Journal. Gastroenterologist Xia Lu was part of the research 
team. 

"Those that drank milk containing only A2 had no gastrointestinal disturbance, compared to those who 
drank A1, who had high inflammation, bloating and constipation," she says. 

Unsurprisingly, The a2 Milk Company is heavily promoting the results. 

 

Though quick to point out that its milk isn't suitable for those who are lactose intolerant, the company 
says the research could be significant for many who wrongly believe themselves to be allergic to milk. 

 

Claims questioned 

But not everyone is convinced. 

In 2012 in the UK, the company agreed to remove claims from its A2 milk ads that it was suitable for 
those with a milk allergy or lactose intolerance, after complaints to the Advertising Standards Authority 
that this had not been proved. 
In 2011, New Zealand's advertising watchdog upheld a complaint against a supermarket advertisement 
for A2 milk, saying the beneficial claims were not backed up by scientific evidence. 

A number of experts in Australia have also rejected the company's claims. 

In the past, The a2 Milk Company suggested the A1 protein in regular cow's milk could be harmful, 
linking it to diabetes, autism and heart disease. But the claims were dismissed by scientists who 
concluded there was no such evidence. 

The a2 Milk Company even tried to petition regulators in Australia and New Zealand to put a health 
warning on ordinary milk, but that was rejected. 

http://www.nutritionj.com/content/15/1/35/prepub
http://www.nzherald.co.nz/business/news/article.cfm?c_id=3&objectid=10700640
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'Research needed' 

Dr Malcolm Riley, from CSIRO, Australia's national science agency, says the Shanghai trial is credible, but 
shows only a small improvement in the participant's gut function when A2 milk was consumed. 

"The randomised controlled trials are showing fairly small differences that one might say are not 
important enough to matter," he says. "Nevertheless, they do show a difference. 

"We also know that A2 milk has physiological properties that are different to regular milk. For example, 
it doesn't form a curd so easily. So there is a difference between the two products and that's intriguing 
from a scientific point of view. 

"What really needs to happen is for those claims to be investigated by independent researchers." 

The firm hopes the study will boost its sales in China, where milk consumption has increased rapidly 
over the past two decades. 

"In a market where dairy consumption is about 20% of typical European levels, we're aiming to grow 
very significantly," Mr Wotherspoon says. 

Back on his dairy farm in Shropshire, Neale Sadler's cows queue up to be milked by his robotic milking 
machine. Every day he collects around 1,600 litres of milk from his 75 cows. 

"The bonus we get paid for producing A2 milk is 2.5p per litre. At the moment that's not a vast amount 
but it's growing all the time and I can see A2 milk being very important in the future," he says. 
 

Close watch on dairy auction 
By Dene Mackenzie on Wed, 1 Jun 2016 www.odt.co.nz 

http://www.odt.co.nz/history/67
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A higher price would be welcome to sharemilkers feeling pressure building from banks. Photo: supplied 

The GlobalDairyTrade auction early tomorrow morning takes on more significance than usual because of 

Fonterra's first indication of next season's milk price being lower than the market consensus. 

Fonterra last week indicated a milk price of $4.25 per kg of milksolids, lower than the informal market 

consensus of $4.60 kg/ms and the ASB expectation of $4.80 kg/ms. 

"To us, the forecast is conservative as it appears to be based off recent spot dairy price with no future 

increases in global dairy prices built in,'' ASB rural economist Nathan Penny said. 

"We had expected Fonterra would pitch its forecast and/or advance payments a bit higher to support 

farmers' cashflows.'' 

The continued low advance payments meant farmer cashflows would remain under "considerable 

financial pressure'' into next year, he said. 

The still-low milk price forecast was also sending farmers a strong signal to keep focusing on costs. 

It was also likely to bring about a greater production fall during the season than the 3% ASB expected 

with an assumed $4.80 milk price. 

"We continue to expect an eventual milk price in the region of $6 kg/ms as supply contraction and 

Chinese demand create price tension.'' 

The higher price would be welcome to sharemilkers who are feeling pressure building from their banks, 

according to a Federated Farmers survey showed. 

The Federated Farmers Banking Survey, which was undertaken quarterly to gauge the relationship 

farmers held with their banks, indicated perceptions about "undue pressure'' had gradually built. 

http://www.odt.co.nz/files/story/2016/06/milk_powder_prices_will_be_watched_closely_tomorro_574d5978cf.JPG
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Federated Farmers dairy chairman Andrew Hoggard said the result was no surprise considering the 

current environment. 

"Despite sharemilkers being particularly exposed at present, bank satisfaction remains strong overall.'' 

The ASB commodities index lifted in all denominations last week, Mr Penny said. 

The index rose 1.4% in US dollar terms, bolstered by the dip in the New Zealand dollar. Meat prices 

continued their march upwards, adding to the overall gain. 

Higher beef prices drove much of the rise in the sheep and beef index. Beef prices jumped 3.5% for the 

week, while lamb prices rose 2.2%. Wool prices also rose, albeit marginally at 0.8% in US dollar terms. 

Dairy prices lifted by a modest 1.2%, driven mainly by a 3.8% rise in the butter price. A sharp 2.9% drop 

in skim milk powder prices offset the 2.3% gain in whole milk prices. Cheddar and casein were largely 

unchanged during the period, he said. 

 

 

80 per cent of dairy cows should go, says ex-president of Wanganui 

Federated Farmers 

By Laurel Stowell 8:31 AM Wednesday Jun 1, 2016  www.nzherald.co.nz 

 

Rachel Stewart says dairy farming is responsible for 80 per cent of 

the degradation of New Zealand waterways. Photo / Getty Images 

New Zealand needs to get rid of 80 per cent of its dairy cows because dairying is dirtying our water. 

That was the message delivered to the annual meeting of Wanganui Federated Farmers by its former 

president. 

Rachel Stewart, president of the group for four years in the early 2000s and guest speaker at Friday's 

annual meeting, is an "ardent critic" of farming. 
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Ms Stewart, recently crowned Opinion Writer of the Year at New Zealand's premier journalism awards, 

began her talk by saying she loved farming - but dairy farming was responsible for 80 per cent of the 

degradation of New Zealand waterways and Federated Farmers needed to stop denying it. 

This year's Budget allocated $100 million over 10 years to cleaning up waterways. 

"The taxpayer cleans up, and the polluters continue to pollute," said Ms Stewart, who lives at Westmere 

and writes a regular newspaper opinion column. 

At the same time, the National-led Government was encouraging more irrigation and more dairying. 

Tourism overtook dairy as the country's main income earner in November, and tourists came to New 

Zealand for its great outdoors and "100 per cent pure" reputation. 

Government was attacking "the very thing that brings in the tourists - the environment". 

It was encouraging "all-eggs-in-one-basket" dairying and cutting Department of Conservation spending. 

 


