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SAFE LABS

(an initiative of Suruchi Consultants)
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ISO/IEC 17025:2017
IN THE FIELD OF TESTING
OF MILK & MILK PRODUCTS ON 29.01.2020.

Team SAFE LABS would like to thank you for your continuous
motivation and guidance.
We seek your patronage for fulfilling our common dreams
for providing
Safe Milk to everyone in India by 2025.

Contact Us :

C-49, Sector-65, Noida, Uttar Pradesh, 201307
Ph.: +91 120-4370845, 4320845
E-mail: safelabs@suruchiconsultants.com
www.suruchiconsultants.com

Kuldeep Sharma
a Friend, Philosopher and Guide to
over 2000 Dairy aspirants since 1990

|




www.salemilkiabs.com

A. Satatutory A. Health & Nutrition
B. Adulterants B. Indulgence

C. Contaminants C. Convenience

D. Microbial

Add. : C-49, Sector-85, Noida, U.P.(201307),
E-mail : info@safemilkiabs.com, Contact ;: 0120-4370845
Url.: www.safemilkiabs.com

Consumer
Mindset

-~
-—

Optimization-. Reseah
p. —} 1- »:.‘-« 4

t‘ - _“y—.__ d )
“Knowledie%:

% J

————

S8

A. Focus GroupDiscussions
B. Organoleptic Evaluation
C. Competitor Benchmarking

\ v ) ) !
NABL Accreditalon:  \ 23 W10/
e

L7

150-17025:2017



Dairy Pulse 180" Edition
(16t to 30t April, 2023)

Content

INAIAN N OIS eiieiieiieiieiteiieireeteitetteeretaerastastassassassassassassassassassassassassassassassnssassnssassnssassnsssssnssassnssnnsnns

State sponsored subsidies for dairy farmers is like @ CANCEr .......uuvviiiiecciiiiieie e
9 Killed In Ludhiana Gas Leak, Victims’ Kin Narrate HOrror ......coooeveeieiiiiiiiiiiiieeeeeeeeeeeeeeeee
Amul identifies land in Telangana to set up 5 Lakh LPD milk plant ........cccccevieeiiiiiiiiiee e,
India’s dairy farmers should shift to ethno-veterinary medicings.........cccoecveeiiriiiiiinciee e
Amul Dairy directors were not part of New Zealand delegation..........ccccoecevvveeeiiiieiccciiieeeee e,
Shah asks NDDB to make India “Dairy to the World” ...
Fact check on nutrition of health drinks like Bournvita and Horlicks .........coccooviriiiiiiieniiiiceeieeee,
DAHD Organizes 2000 Camps Across Aspirational DIiStriCtS .......cceeeeeciieeiciiiiee e e
Plant milk is catching up in India: Dairies are ‘concerned’ .........coeveeciieeieiieee e
How sugar turned bitter for BOUINVITa .......c..oiiiiiiiiiiciec et e e
Paneer costs much more than poultry; here’s Why..........occviiiieiiie et
How Amul Went On To Become The Largest Dairy In The Country .......ccccoveeieciieeeccieee e
Stability In Milk Prices Only By Oct-NOV 23: RS SONi....cc.ueiiiiiiiieiieee ettt
Nestle India posts 25% jump in QL Profit.......ceicciiieiiciie et e e e e e e
Ice creams fly off shelves as cruel summer beats doOWN..........coccviiiiiiiiii e
World’s largest producer of milk hits @ dry patch ........ccoociiiiiciii e e
Dairy Has A Special Role In Making Women Self-Reliant: MUIrMU ........cccoocieeeieiiiee et
Buying Amul not against Karnataka’: FM Nirmala Sitharaman.......ccccccceviviieiiiiiie e
Sudha milk to get dearer by Rs 3 per litre from April 24 in Bihar.......cccocvveiiiiiieicee e,
Village in Madhya Pradesh gives out dairy products free ........cccceevecieeiicciei e
If Amul make Mysore pak then we will make Shrikhand............cccoooeiiiii e
K Rathnam: The Expansion Of Dairy Industry In Nutraceuticals.........cccceeeeeiiieeieciiee e
Government wants you to ditch 0il fOr hee.......cocueiiiiiie e
Milma vs Nandini: Consumers must benefit in dairy War.......ccccvvei i
Amul Vs Nandini: Don’t let politics stoke market sub-nationalism ............ccccoccviiiiiiiiiiiccciee e,
Kerala CM launches ‘Repositioning Milma 2023’ iNitiatiVe ........cceeeeeciieeeeciiee e
IB Group appoints RS Sodhi President IDA as Independent Dir€Ctor......ccccoeeccvivieieeeeeecciiiieeee e

Govt to merge two large dairy schemes to aid private SECOr ......cccveeiieiiiei i



A big fat problem in milk: What’'s driving Up PriCeS? .....uuuiiiiiii ittt e e e e e e anrree e 52

WPI Inflation Eases To 29-Month Low Of 1.34% In March .........cooceeeiiienieeniieeniee et 54
Sanjaya Baru | Amul and dairy co-ops: Milch cows get political........ccccccevieiiiiiiiieciieceeccee e, 55
Focus on livestock sector for income Srowth .........cooouiiiiiiciiie et 57
Govt to merge two large dairy schemes to aid private SECLOr .....uuiviiiecciiiiieee e 59
Himachal govt to launch Rs 500-crore Him Ganga SChEME.......ccuuiiiivciiiiiieiiiee et sreee e ee e 60
Madhya Pradesh: Food safety officials seize four quintals of adulterated milk cake ........cc.ccccecuvveennnns 61
Shall the government control milk prices in current times ?........coccoeeeeeiiiee e e e 61

India needs to be export competitive to capture overseas market for surplus milk: Niti Aayog member

................................................................................................................................................................ 63
India must open up for imports to capture foreign dairy market .........ccooecvieeieiiee e 64
Why the Amul-Nandini Controversy IS IMPortant .........coccuvieieiiii e e 65
Dairy sector still under pandemic shadow, in dire need of revival push..........cccoceeieiiiiieciiecccee, 67
GlODAI NEWS ...oiiiieiiiiiiiiiiiiee it ireeeestrenesessrenesssasnsssssrsnsssssrsnsssssrensssssrsnsssssssnsssssssnssssssanssssssnnnsns 69
Four large supermarkets cut price of milk for first time........cooveviiiiiiii e 69
Remilk Is the First Precision Fermentation Dairy Approval In Israel........cccoeeeeeiiiieecciiei e 70
Tetra Pak with Disney and Marvel to revitalise its dairy drinks........cccoeeeieciiiiiciiiie e 72
Danone invests in animal-free dairy startup Imagindairy.......cccccceeiieciiiiiciiee e 73
Allegation-Indian dairy delegate grabbed Kiwi WomMan.......ccccccvviiiiiiiiiiciie e 75
Redefining Dairy and Alternatives Through INNoVation .........ccccuviiieiiiie e 76
Feed experiment aims to reduce impact of dairy COW bUIps .........oooeciieiieiiiee i 78
A Fresh History of Lactose INtOIEIaNCE ........eeiieiii ettt et e e e bee e e e bee e e e eareeas 79
French dairy group Lactalis says profit falls @s COStS riS€....cuuiiiiiiiiiiiiiiie e 83
Soaring price of milk tells us about Britain’s greedflation problem ........cccccooviiiiiicie e, 83
Nepal’s dairy sector flags severe milk SHOrtage.......coccvveiiiiiiiiicciiie e 85
GDT bounce, but gains seen fragile on weak fundamentals ...........ccccoeeeiiiiiciiiee e, 86
Dairy prices rose, volumes fell at auction — GDT SUIPIiSES ...eeeeccuieeeeeiiieeeecieeeeectee e e ecree e e ecaree e e eareeeeeanes 87
Dairy suffering pain due to iNflation .........occuviiiiiiiie e 88

Mandatory plant-based milk in schools? Here's why a Louisiana congressman is proposing it. ........... 89



Indian News

State sponsored subsidies for dairy farmers is like a cancer

MAY 30, 2023

https://dairynews7x7.com/state-sponsored-subsidies-for-dairy-farmers-is-like-a-cancer-captains-of-dairy-industry/

t atime when India collectively opposed

the dumping of subsidised dairy prod-

ucts from overseas, there is also a big
threat to the dairy trade from within through the
State-sponsored subsidies. A few States have
subsidies for dairy farmers which experts feel is
a cancer that weakens the dairy trade from the
core, making it inefficient.
The captains of Indian dairy industry with one
voice denounced the use of subsidy by the States
to distort the market and choke the sector, at a
panel discussion on the topic of ‘Making Indian
Dairy Industry Competitive,” held the Food Con-
clave 2023 at Hyderabad on Saturday.
“As the representative of Indian milk producers,
we always oppose zero-duty imports of dairy
products from foreign countries. They want to
dump their subsidised products to India at lower
prices and as a result our farmers would go out
of the dairy market because it would not be via-
ble. Same is true when subsidised dairy products
of one State are dumped into other States. Ulti-
mately, it is impacting the growth of the Indian
dairy sector,” said RS Sodhi, President of Indian
Dairy Association.

A few States including Karnataka and Rajasthan
are providing subsidy support to dairy producers
for each litre of milk produced. This is believed
to keep milk prices artificially low thereby im-
pacting the overall market. “These States start
controlling the end-product prices also, which
reflects on the overall market across India.
Therefore, the way we oppose the dumping of
subsidised milk products from other countries,
we also have to oppose the dumping of subsi-
dised milk products in the other State,” Sodhi
said.

choing similar sentiment, RG Chandramogan,
Chairman of Hatsun Agro — a leading private
dairy brand — said, “Most of the subsidy amount
goes to consumers and not farmers. We believe
that the States that provide subsidies are not in-
vesting even 10 per cent of the subsidy amount
into infrastructure development for dairy. On
the other hand, the private sector is also hit due
to drop in prices. Now from where is the invest-
ment for the future going to take place?”
According to Sodhi, these States pay subsidies
worth 5,000 crore every year, which would
work out to 50,000 crore in a decade. “If these
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funds were invested for infrastructure develop-
ment, it would get far bigger benefits. This is to
strengthen our farmers to stand on their feet,”
he said.

“Milk subsidy is causing a lot of trouble to growth
in this sector. We have a lot of scope for con-
sumption growth within India to grow produc-
tion. But the subsidy support is like a big cancer.
This way they are covering up the inefficiencies,”
said BVK Reddy, Chief Executive Officer, Dodla
Dairy.

CP Charles, ex-President of Shakti Dairy com-
mented, “By accepting the subsidy, you lose your
freedom. Secondly, you become inefficient in
the market. Eventually, the subsidy will make the
entire trade inefficient. Private players are able
to compete even though their selling cost is high.
This means they are competitive. Co-operatives

are getting subsidies and becoming less effi-
cient.”

Moderated by Subramani MR, Head of Commod-
ities and Agri-business, businessline, the panel
session also covered aspects of making Indian
dairy globally competitive with quality products
and addressing the issues of animal health and
feed. The dairy leaders also underlined the policy
guidelines and government support required for
sustainability and growth of the dairy sector.
Sodhi highlighted the need of providing dairy
sector benefits like agriculture. “Why not include
dairy in the definition of agriculture? Dairy
doesn’t get agriculture-like benefits when it
comes to income tax, interest subvention, con-
cessions or even transportation by railways. Nei-
ther the dairy is considered as agriculture nor it
has an industry status. Dairy sector is an or-
phan,” he said.

9 Killed In Ludhiana Gas Leak, Victims’ Kin Narrate Horror

APR 30, 2023

https://dairynews7x7.com/dead-bodies-turned-blue-9-killed-in-ludhiana-gas-leak-victims-kin-narrate-horror/

n a tragic incident, at least nine people died

and eleven people were hospitalised after a

gas leak incident at a factory in the Gias-
pura area of Ludhiana in Punjab on Sunday
morning. The affected area was cordoned off. A
team of National Disaster Response
Force (NDRF) was rushed to the spot, and doc-
tors, ambulances, and a fire brigade team are
also present at the location.

Punjab CM Bhagwant Mann expressed grief over
the incident of gas leak in Ludhiana. He said that
the police, administration and NDRF teams are
currently present at the location of the incident,
and all possible assistance is being provided to
those affected.

He tweeted, “The incident of gas leak in the fac-
tory in Giaspura area of Ludhiana is very sad..Po-
lice, government and NDRF teams are present at
the spot..All possible help is being provided.”
Victim’s Kin Narrate Horror

Locals narrated their ordeal as Giaspura area,
where the incident occurred, gets vacated by the
administration. “...I came to know that five mem-
bers of my family are unconscious,” said a local.
“This was a poisonous gas leak...At least eight
people have died. Three of the bodies have
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turned blue...It is poisonous. You won’t be able
to breathe..,” said a local, Anjan Kumar. Some
members of his family died in the gas leak.
Ludhiana Gas Leak: 9 Killed

The fire officials informed that they received the
call at around 7.15am about the gas leak and
sudden deaths. They rushed to the spot but peo-
ple were lying unconscious on roadside.

Swati, the Sub-Divisional Magistrate of Ludhiana
West, confirmed that the incident is indeed a
case of gas leak. She added that immediate pri-
ority is to evacuate the area, which is densely
populated. She further said that the incident has
resulted in the unfortunate death of nine people,
while eleven others have fallen ill.

“Definitely, it is a gas leak case. The National Dis-
aster Response Force (NDRF) team is present at
the spot to evacuate the people and will conduct

the rescue operation. 9 people died in this inci-
dent and 11 are sick,” Swati Tiwana, Sub Divi-
sional Magistrate, Ludhiana, told ANI.

As per the preliminary information shared by the
local media, the Goyal Milk Plant, a dairy product
manufacturing facility, has encountered a gas
leak caused by its cooling system. As a conse-
guence, nearby residents have apparently lost
consciousness within their houses, and it is pres-
ently deemed hazardous for individuals to enter
the affected zone.

People within a 300-meter range of the gas leak-
age are finding it hard to breathe, resulting in the
evacuation of the area. Police and civil admin-
istration personnel are present at the location to
offer aid and support. Social organisations’ am-
bulances have also reached the site to help relo-
cate the affected individuals.

Amul identifies land in Telangana to set up 5 Lakh LPD milk plant

APR 30, 2023
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he Gujarat Cooperative Milk Marketing

Federation Ltd (GCMMF), the marketer

of Amul on Saturday said it has identified
land at Vargal near Hyderabad to set up a milk
processing plant with a capacity of 5 lakh litres
per day (LLPD).
The upcoming plant will be done through one of
the 18 GCMMF member dairy unions, Sabarkan-
tha District Cooperative Milk Union (Sabar
Dairy).

“Very soon we are going to set up a 5-lakh litres
dairy plant at Vargal about 50 km from Hydera-
bad. A 25-acre land is identified at the new in-
dustrial processing zone that has fantastic infra-
structure. This state-of-the-art plant will process
milk, ice cream, and other value-added prod-
ucts,” said Jayen Mehta, Managing Director,
GCMMF said during a panel discussion on Mak-
ing Indian Dairy Industry Competitive at the Food
Conclave 2023 at Hyderabad Saturday.

The procurement of milk will take place from the
dairy producers of Telangana State. business-
line had earlier reported that the proposed Amul
plant will have an initial capacity of five lakh litres
a day and would be located in a special food pro-
cessing zone in the State.

In December 2021, Sabar Dairy signed an agree-
ment with the Telangana government to set up
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the facility with an estimated investment of X500
crore. The plant which will employ about 500
people, would also manufacture value-added
dairy products such as curd, buttermilk, lassi, yo-
ghurt, paneer, and sweets.

The session also had discussions on government
support for competitiveness for the dairy indus-
try as well as product innovation and diversifica-
tion to suit the regional taste of consumers.
Speaking at the session, Manish Bandish, Man-
aging Director, Mother Dairy stated that innova-
tion through localisation has been gaining im-
portance to keep organised dairy players rele-
vant and appealing in regional markets.

“India is a diverse country with different eating
habits every few kilometers. The taste changes
accordingly. So, what is important is to develop
a taste profile (of the product) which will suit the
local consumption,” said Bandish adding that

Mother Dairy has successfully implemented it in
its Mishti Doi product which has strong appeal
amongst the consumers having Bengali taste
profile.

Amul’s Jayen Mehta underlined the importance
and practical feasibility of the concept of ‘One-
district One-product’ in the dairy space. In its op-
erational area of Gujarat, Amul has tried dairy
products with local-connect such as milk from in-
digenous Gir Cow or Mehsani Buffalo.

Mehta said, “Our different breeds are the key
differentiator in our products. These all varieties
have the potential to become brands in them-
selves. These are the products that command
certain values in the minds of consumers. This is
where we can add value by going region-specific
and once the farmer realises that he gets a bet-
ter price for that, they start turning to it.”

India’s dairy farmers should shift to ethno-veterinary medicines

APR 29, 2023
https://dairynews7x7.com

/indias-dairy-farmers-should-shift-to-ethno-veterinary-medicines/
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ome lifesaving solutions are so simple and
obvious that they remain hidden in plain
sight. This is particularly true for livestock
disease treatments that have evolved over gen-
erations through experiences of communities,
withstood the test of time, are embodied in local
culture and practices and yet, the knowledge re-
mains untapped in the absence of standardisa-
tion and scientific validation. More often than
not, dairy farmers, and some field veterinarians,

indiscriminately use antibiotics for treating even
common infections in animals.

Researchers with Delhi-based Centre for Science
and Environment (CSE) found evidence of such
rampant misuse and overuse of antibiotics in
2020 and 2021, during consultations with dairy
farmers and experts from various sectors such as
animal husbandry, food safety, human health.
They had observed that most dairy farmers skip
the critical withdrawal period—a prescribed
number of days during which the treated animal
should be excluded from the milk supply chain to
allow antibiotic residues to be excreted out of its
body. In 2018, the Food Safety and Standards Au-
thority of India (FSSAI) had also found antibiotic
residues in milk samples.

Such abuse of antibiotics not only adds to the
treatment costs, but also increases the burden of
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antimicrobial resistance (AMR). Interaction be-
tween antibiotic residues and pathogens in vari-
ous environmental matrices (soil and water) and
in living organisms can lead to formation and
spread of bacteria that are resistant to antibiot-
ics.

A comprehensive global study published in peer-
reviewed journal The Lancet in January 2022, es-
timates that infections caused by these antibi-
otic-resistant bacteria played a part in the deaths
of 4.95 million people in 2019 alone.

“Antibiotic residues in milk also interfere with
the manufacture of several dairy products such
as buttermilk, shrikhand (a dessert made with
yoghurt) and curd by delaying starter culture ac-
tivity, crucial for production of fermented milk
products,” says Anilkumar Bayati, managing di-
rector of Sabarkantha District Co-operative Milk
Producers’ Union Ltd, also known as Sabar Dairy,
in Gujarat.

One common infection among dairy animals that
prompts farmers to depend on antibiotics is
mastitis, which is caused by over 100 types of mi-
croorganisms such as bacteria, fungus and virus.
The infection, triggered by rough milking, injury
to the udder tissue or due to unhygienic farm
conditions, causes inflammation of mammary
glands and blockage of milk ducts. It thus affects
milk production and manifests in change of milk
colour, consistency or even presence blood in
milk.

A review of studies in 2021 by the National Insti-
tute of Veterinary Epidemiology and Disease In-
formatics, the only institute that conducts sur-
veillance and monitors animal diseases, states
that 18 per cent dairy animals in the country suf-
fer from clinical mastitis, while 45 per cent dis-
play subclinical mastitis, with no specific symp-
tom except a slight decrease in milk yield.

Now call it an effect of a lack of enough field vet-
erinarians and extension services in the country,
or easy over-the-counter access to antibiotics or
the fear of losing milk, and therefore income,
most dairy farmers rush to administer high doses

of antibiotics to the cattle even at the slightest
sign of mastitis.

Reviving lost wisdom

2013

Mastitis identified as one of the major animal
health issues based on ear-tagging data

2014

National Dairy Development Board (NDDB)
launched Mastitis Control Popularisation Pro-
gramme (MCPP)

2016

Ethnoveterinary medicines (EVM) integrated
into MCPP

2017

NDDB along with University of Trans-Disciplinary
Health Sciences and Technology prepares bro-
chure for farmers for important bovine ailments
in 12 vernacular languages

2019

Sabar Dairy starts manufacturing and packaging
of EVM products; Facebook page on traditional
herbal formulations for cattle and buffaloes cre-
ated

2020

Mastitis cases at Sabar Dairy treated with EVM
shows 85% cure rate; eGopala mobile app
launched

2021

eGopala web version launched; Kaira milk union
(Amul Dairy) started manufacturing and packag-
ing of EVM products

2022

So far, 576 demonstration plots established by
milk unions under NDDB guidance; trained 260
core group of veterinarians from 34 milk unions
and producer companies; licensed EVM products
launched

Source: Centre for Science and Environment

To manage such common ailments and rational-
ise drug usage, especially antibiotics, the Na-
tional Dairy Development Board (NDDB) in 2014
launched a project, Mastitis Control Popularisa-
tion Programme (MCPP).



The programme, piloted at Sabar Dairy, initially
focused on early detection of mastitis so that the
animal can be treated using simple methods.
Milk brought to the society by the farmer was
checked using a test-kit called the California
Mastitis Test (CMT).

If the milk tested positive for mastitis, the farm
was identified, the animal found and given an
oral regimen trisodium citrate (sodium salt of cit-
ric acid that has antimicrobial properties and can
maintain normal pH of milk). After 10 days, the
animal was tested again. A trial on 218 animals
showed that two consecutive trisodium citrate
treatments led to 89 per cent recovery.

Around the same time, NDDB was exploring
other low-cost alternatives to allopathic drugs.
In 2016, it joined hands with the University of
Trans-Disciplinary Health Sciences and Technol-
ogy (TDU), in Bengaluru, which was researching
on traditional herbal medicines for animals, also
known as ethno-veterinary medicines.

At Sabar Dairy, they conducted another trial on
30 cows affected with clinical mastitis. A reddish
paste, prepared by mixing aloe vera, turmeric
powder and lime, was applied onthe mastitis-in-
fected area thrice daily for four to five days and

the cattle were fed whole lemons. The medicine
cured 29 cattle, with one farmer dropping out of
the trial.

“We found that ethnoveterinary practices can be
both preventive and curative. It can be used by
farmers themselves as a first response to any
condition,” says M Balakrishnan Nair, Emeritus
Professor, School of Health Sciences, TDU.
Following the successful trial, Sabar Dairy used
its network of technicians, who conduct artificial
insemination, to make farmers aware of its ben-
efits. “We gave them an incentive of Rs 22 lakh
to implement the approach on the ground,” says
Bayati.

Since then, MCPP has expanded to 25 milk un-
ions and producer companies across nine
states—Kerala, Assam, Punjab, Andhra Pradesh,
Karnataka, Maharashtra, Gujarat, Uttar Pradesh
and Tamil Nadu.

The expenditure of MCPP in 2021 was estimated
to be Rs 2,605 lakh, with NDDB paying Rs 356
lakh and the rest borne by respective dairy coop-
eratives. Eight years later, CSE researchers vis-
ited various milk unions and producer compa-
nies. Interaction with dairy farmers and veteri-
narians showed an encouraging impact of MCPP.



READY-MADE REMEDIES

Packoged ethnoveterinory formulaiions sold by
mik unions and private players

LICENSED PRODUCTS

Molabar milk union, Xerala

Mosiicure*: Prevents oll types of meslits

Dior end: Pravants diarrhosa

Pyrexcure: Reduces fever

Creck haal” Treals worts, pox and crocks in feats
Heol uli*: Fer wound healing

Rumatore : For indigestion, Bloal, anorexia in coftle
Milk 19%: For golectogague in cattle

Fiy rapel: For echoporcceticidesfticss in cattle

Ayurvet Ltd, herbal animal drugs company, Delhi

Diaroak: For diarhoaa of dfferant eho

dorrhoea

Mostidip®; For prexertion of vdder mfections, o ¥ ond udk

| SO0WE, NON-Epe

Chormil ples®: For 1pof ong mouh Asaase |2510ns, oeep-5a0%
wounds, unga 1Hon. voke gol. p
eoblsns, s

Mostilep*:
mastitis, impeos

Trieto Biotech, o veterinary drugs company, Gujaral

Mastic lop*; Pravants mastiis

Mustfree: Proverts subclrroal and diniodt mos !, increased
mulk s ld, mile ol ong SKF condengt

nmues syrup: Curss all pes of pyresia
Digiboost Syrep: Cums ol pes of mintinngl dorthoeo

Expanding horizon

The success of ethnoveterinary medicines on
mastitis prompted a greater demand from farm-
ers and veterinarians on their use for other bo-
vine ailments.

NDDB thus expanded the scope of MCPP to 29
other diseases, which includes common diseases
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like diarrhoea, deworming, fever, wounds, indi-
gestion, and critical diseases such as foot and
mouth disease.

Effects of the medicines were recorded on
NDDB’s Animal Health Management Information
System. CSE researchers have analysed the data
collected till October 2022.



PROMISING NUMBERS

AR RMTEY N Y T O A B A e

ey
i Wi s M0 Pe L gy &
rom
N -
[
e e 1 (L) wr L
MANNTN LT L Tt L VLK O T W »” L) " "
[T
P s G AR e e " - -
sow e armry AR PO | A - *”e "a LA
ol 30 - b “ “e "a “ra -
o e ] e e @
bena
O i) O T e e AL Pt s U » "we 3 "a
My
Vobms TTe S S Tpaba bwgd (& Ll Jaz mr LR
Pron Sre 3wt B w8 Sy o B e e ‘.
Psinnn | R s DA by M e ay | s 2
Pooe
Gl B Pubsn Towpen (b e @ " "L

~ J - ’¥ ' n . -

¥ w 2. "t o e
[

e " “a -

VAR W A PRSI DO RS PO LML i
L T
D e b A S v Vs bl Soagutom & o | - "4 o -
5 "o keooa e Mot Joopay o s
e~
e o L L Bow'i ik "
fomrme
Ltas Cumpma®s W S ohum i ucttey’ bom LV ”e " Al "
W ———
Bt SAI ottt Wb Pt ) (e 4 1 . ee
BT 1830 SOBON LTI PR T SO 000 N e ne res
e and
PR T LA N Pdind & * ”n <t “
rw it b
L e e ‘M " e ars "
- VA b R —— ne “a " -4

CSE researchers found a very high cure rate—
80.4 per cent of the 780,000 cases analysed—
across the ailments with ethnoveterinary medi-
cines. Almost 80 per cent of the animals treated
were suffering from ailments like mastitis, fever,
diarrhoea, indigestion, wound, retention of pla-
centa, bloat, lumpy skin disease and prolapse.
Farmers usually depend on antibiotics for treat-
ing these diseases. Those suffering from mastitis,
fever and diarrhoea and indigestion accounted
for 77 per cent of the total cases with an average
cure rate of 81.2 per cent. This means four out of
every five animals were cured using ethnoveter-
inary medicines for these four common ail-
ments.

Of the 255,000 cases of mastitis, reported across
all the 25 milk unions and producer companies,
78.4 per cent could be cured with ethnoveteri-
nary medicines.

Baani milk producer company in Punjab and
Pune Zillha Sahakari Dudh Utpadak Sangh in Ma-
harashtra showed the highest cure rates of 96.8
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and 96.6 per cent, with Kolar milk union in Kar-
nataka showing the lowest 56.9 per cent cure
rate.

Similarly, 163,000 cases were treated for fever,
with 82.2 per cent cure rate. Sabarkantha milk
union in Gujarat and Malabar milk union in Ker-
ala showed the highest cure rates of 82.4 and
85.2.

In case of diarrhoea, 84.4 per cent of the 151,000
cases were cured. Sabarkantha milk union in Gu-
jarat and Bengaluru milk union in Karnataka
showed the highest cure rates of 85.5 and 84.2
per cent. Cure rate for indigestion was 83.4 per
cent.

The efficacy of ethnoveterinary medicines has
also been reported in the treatment of lumpy
skin disease (LSD), a viral disease of cattle for
which no cure or vaccine is available and is caus-
ing major outbreaks across the country since July
2022.

Under MCPP, 3,000 cases have been treated,
with a cure rate of 66.2 per cent. The Depart-


https://cdn.downtoearth.org.in/library/0.61394400_1669971892_20-21spread.pdf

ment of Animal Husbandry and Dairying now in-
cludes ethnoveterinary medicines in its treat-
ment guidelines for LSD, released in August
2022. NDDB is also considering renaming MCPP
“Disease Control through Alternative Methods”.
Cheaper and better

A high cure rate not only indicates that the use
of antibiotics could be reduced, it also ensures
higher income for dairy farmers.

Harish Patel, a small dairy farmer in Bhuvel vil-
lage of Sabarkantha, sells his milk to Sabar Dairy.
Patel also procures ethnoveterinary medicines
from the village dairy cooperative society under
Sabar Dairy.

“Since we began using these, the incidence of
mastitis on the farm has drastically reduced,”
says Patel. “This medicine is extremely useful.
We use it two to three times a year to treat mas-
titis and also after calving to improve milk out-
put,” says Kiritbhai Patel, another farmer in the
village, who sells 30 litres of his daily milk pro-
duce to Sabar Dairy. “Use of these preparations
have reduced treatment cost. We spend only Rs
100-200 on medicines instead of Rs 2,000-3,000
earlier,” Patel adds.

“To scale up the use of ethnoveterinary medi-
cines and to take it to the last mile, to the farmer,
NDDB has prepared extension materials for vari-
ous common ailments and is propagating those
in the forms of videos, brochures, posters and
mobile apps in all major vernacular languages,”
says Meenesh Shah, chairperson of NDDB.

Such trainings and videos have helped Gur-
winder Singh, a dairy farmer from Patiala, Pun-
jab, who sells his milk to Baani milk producer
company. Singh says he is able to prepare and
administer ethnoveterinary medicines without
waiting for the veterinarian. “Once the plant in-
gredients are available, these preparations are
simple to make, and require no special expertise
or logistics,” he adds.

Milk unions are also benefitting from the switch-
over. Sabar Dairy claims a notable reduction in
antibiotics purchased over the past five years—

from Rs 2.1 crore in 2017-18 to Rs 63 lakh in
2021-22.

“Before rolling out ethnoveterinary medicines
we were purchasing 12,000 to 15,000 vials of 30
ml sulfadimidine and sulfamet-hoxazole-trime-
thoprim antibiotic injections. We no longer pur-
chase even a single vial of it. This antibiotic has a
very long withdrawal period and its residues are
harmful for humans,” says Samir B Patel, assis-
tant manager, Sabar Dairy. This has helped the
milk union save Rs 1.91 crore on medicines, in-
cluding antibiotics, non-steroidal anti-inflamma-

tory drugs and other supplements.
Twin goins of ethnoveterinary medicine
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Bayati says there has also been a significant re-
duction of veterinary calls since the milk union
has started promoting ethnoveterinary medi-
cines, indicating increased use of these prepara-
tions by farmers.

Data with Sabar Dairy also shows a reduction of
about 229,000 veterinary calls between 2017-18
and December 2020.

NDDB’s latest annual report of 2020-21 high-
lights an average savings of 30 per cent in drug



costs by milk unions that have seriously em-
barked on the use of ethnoveterinary medicines.
They have reduced their medicine purchases, es-
pecially antibiotics, to the tune of Rs 10 lakh per
month.

“Ethnoveterinary preparations provide a simple,
cost effective and efficient option to milk pro-
ducers for health care management of animals.
It also provides an instant management option
to households, devoid of the veterinary delivery
system,” says R S Sodhi, managing director, Gu-
jarat Cooperative Milk Marketing Federation Ltd.
To cater to the growing demand for ethnoveter-
inary medicines, some milk unions and private
players have also started preparing packaged
formulations.

“It is not possible for farmers to have access to
all the raw materials all the time,” explains Har-
govindbhai Patel, who works at the Banaskantha
district co-opertaive milk producers union in Pal-
anpur, Gujarat (Banas Dairy).

“Farmers mostly tend to opt for ready-made
preparations. If we tell them to make prepara-
tions themselves from raw material, they are less
likely to make such effort. This is one of the rea-
sons people choose allopathic medicine as it is
ready to use,” says a staff member at the Kaira
feed plant of Kaira District Cooperative Milk Pro-
ducer’s Union Ltd (Amul Dairy) in Anand, Guja-
rat, on the condition of anonymity.

As of now, ready-made formulations are sold as
feed supplements by milk unions and as licensed
drugs by both milk unions and private players.
Both Amul Dairy and Sabar Dairy have set up
dedicated plants, with support of NDDB, for
manufacturing and selling packaged ethnoveter-
inary medicines in the districts they cover.
Sabar Dairy manufactures different ethnoveteri-
nary medicines for management of mastitis, fe-
ver, uterine health, improved digestion, better
immunity and retention of placenta.

Amul Dairy also manufactures and sells pack-
aged ethnoveterinary medicine pouches for pre-

vention of mastistis, improved digestion, im-
munity, retention of placenta, abortion and aga-
lactia (the absence of milk production in an ani-
mal that should be producing milk).

Banas Dairy has also started packaging its prod-
ucts. However, packaged medicines prepared by
milk unions are only available at their co-opera-
tive societies and are sold at low prices for regis-
tered farmers. These are not available with local
pharmacists.

Taking a step forward, the Malabar regional co-
operative milk producers union in Kerala has ob-
tained a licence from the state’s Drug Control
Department for ethnoveterinary medicines
products it manufactures under a startup, called
Ethnovet MLMA.

In June 2022, the start-up launched eight types
of ethnoveterinary medicines products to pre-
vent mastitis (Masticure), diarrhoea (Diar end),
healing of wound (Heal all), improve digestion
and bloating (Rumatore), reduce fever (Pyrex-
cure), improve milk production in cattle (Milk
let), treatment of warts or cracks in teats (Crack
heal) and keeping away of ticks or ectoparasiyes
(Fly repel). Owing to the licensing, these prod-
ucts can be marketed like any other medicine.
They are priced between Rs 80 and Rs 200.
There is also a newfound interest among private
players to sell licensed ethnoveterinary medi-
cines. For example, several unions under Punjab
State Co-operative Milk Producers’ Federation
have been using Mastitis Malam and Must free
manufactured by Trieto Biotech, which has been
supplying their products to several dairy cooper-
atives in Gujarat since 2016.

Ayurvet Limited in Delhi is another company that
manufactures ethnoveterinary medicines for
cattle. In 2021, a medicine called Mastirak Gel,
developed by National Innovation Foundation,
an autonomous body of the Department of Sci-
ence & Technology, has been commercialised
through the industry partner Rakesh Pharma-
ceuticals.



It is a poly-herbal and cost-effective medicine to
treat mastitis. All these medicines can be pur-
chased at stores supplying veterinary medicines
in various parts of the country.

Game changer

By now, there are ample studies to establish that
the use of ethnoveterinary medicines present a
way to reduce and conserve the use of antimi-
crobials critical for human healthcare and also
provide safe milk to consumer.

Ambika Prasad, Sundarban Co-operative Milk
and Livestock Producers’ Union, says, “We train
our farmers for organic milk production, and eth-
noveterinary medicines are part of the training
programme.”

Reduced use of antibiotics in dairy farm also
means lesser amount of unmetabolised antibiot-
ics will find their way in to the dairy farm waste.
Use of such antibiotic-free dung as manure for
other agricultural farms will also prevent the in-
ter-sectoral transfer of residues or resistant bac-
teria. This will add to the organic movement by
being AMR safe.

A study by TDU and Tamil Nadu Veterinary and
Animal Sciences University in Chennai, published
in the Research & Reviews: Journal of Veterinary
Sciences in 2017 shows that use of ethnoveteri-
nary medicines led to a reduction of antibiotic
residues in milk.

Twenty seven animals infected with clinical mas-
titis were treated by applying ethnoveterinary
formulation externally over the udder 10 times
per day for seven days.

Affected cows were also fed with two lemons
twice daily. Post-intervention impact analysis af-
ter one year showed up to 18-49 per cent reduc-
tion in antibiotic residues.

“Due to the problem of resistance, there is only
20-25 per cent cure rate of mastitis cases with
allopathic therapy, but we have seen above 80
per cent cure rates for mastitis and several other
ailments with herbal preparations,” says Arvind
Yadav, manager, Saahaj Milk Producer Company,
Agra.

Ethnoveterinary
preparations
provide a simple,
cost effective and
efficient option to
milk producers

R S SODHI

Managing Director,

Gujarat Cooperative

Milk Marketing

Federation Ltd

To promote the use
of ethnoveterinary
medicines, NDDB is
propagating the
message through
videos, brochures,
posters and apps in
major languages

MEENESH SHAH
Chairperson, National Dairy
Development Board

There is also some momentum around integrat-
ing Ayurveda and its allied disciplines into veter-
inary science. TDU has initiated a PG Diploma
course in EthnoVeterinary Practices jointly with
Tamil Nadu Veterinary and Animal Sciences Uni-
versity. Some 61 veterinarians have already en-
rolled for the course.

“We have signed an MoU with the Ministry of
AYUSH where we are not only talking about re-
search and development on the herbal products
but also bringing this education into the formal
system of education in the veterinary curricu-
lum,” said Praveen Malik, former animal hus-
bandry commissioner of the Department of Ani-
mal Husbandry and Dairying at a CSE meeting in
February 2022.

The use of ethnoveterinary medicines as an al-
ternative to antimicrobials seems promising as
the country is the largest producer of milk, con-
tributing 23 per cent of global production.

For this, the Union and state governments
should promote ethnoveterinary medicines
among milk federations and big and small milk
producers and procurement agencies through
suitable policies and programmes. CSE research-
ers recommend a few measures to achieve this:



Create awareness among veterinarians, para-
veterinarians, far-mers, milk procurement agen-
cies, dairy collectives through training and ca-
pacity building.

Develop a research agenda, promote pilot pro-
jects across states for different diseases and for-
mulations, and publish results for greater learn-
ing and trust building among stakeholders.
Modify curriculum for veterinarians to include
ethnoveterinary medicines.

Make ethnoveterinary medicines prepara-
tions/products available and appropriately regu-
late them for price and quality.

Make ethnoveterinary medicines ingredi-
ents/preparations available through supporting
herbal gardens and manufacturing/ mixing

plants such as through self-help groups, local
producers, community as well as small and me-
dium enterprise.

Monitor ethnoveterinary medicines interven-
tions and document their impact on cost, liveli-
hood, health, antibiotic residues and reduction
in AMR load.

Incentivise antibiotic-free milk or milk produced
without the use of antibiotics; label such milk
and milk products.

Make consumers aware about ethnoveterinary
medicines in dairy and its role in reducing antibi-
otic residues in milk and eventually the AMR
load.

Incentivise cattle dung not treated with antibiot-
ics for use in crops as organic manure.

Amul Dairy directors were not part of New Zealand delegation

APR 29, 2023
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hree days after the Gujarat Cooperative

Milk Marketing Federation Ltd denied

that two members of a dairy delegation

from Gujarat had harassed a woman while on a

study tour to New Zealand , Vipul Patel, Chair-

man of Kaira District Cooperative Milk Produc-

ers’ Union Limited — the oldest milk cooperative

of Gujarat known as Amul Dairy — on Thursday

accused the GCMMF of “tarnishing the Amul
brand name”.

Stating that no director of “the original” Amul

Dairy was part of the delegation that toured New

Zealand, Patel threatened that Amul Dairy would

|”

“revoke the rights to use the brand name” by
GCMMF and other milk cooperatives.

Speaking to media persons at his office in Anand,
Patel said that he had sent out a “notice” to
GCMMF seeking that it should be clarified that
no director of “Amul” was part of the delegation.
Patel said, “I have been receiving calls from sev-
eral persons who have read reports about
Amul’s directors being accused of harassing a
woman... | want to clarify that Amul Dairy has no
part in whatever happened there. None of the
directors of Amul Dairy, Anand — the original
Amul Dairy conceptualised by Sardar Val-
labhbhai Patel, Tribhuvandas Patel and Verghese
Kurien — were part of this delegation.”
“Whether an incident happened or did not hap-
pen... there is a saying that if you pick up dung,
some dust will come with it... something may
have happened... as the GCMMF is denying it,
but there was no need for the delegation to be
called ‘Amul delegation’,” he added.


https://dairynews7x7.com/amul-dairy-directors-were-not-part-of-new-zealand-delegation/

Shah asks NDDB to make India “Dairy to the World”

APR 28, 2023

ry-to-the-world/

ppreciating the stellar role being

played by NDDB in strengthening the

dairy co-op movement in the country,
Amit Shah, Union Minister of Home Affairs &
Cooperation raised the bar for the NDDB to
reach out to all those panchayats and villages
where there is no dairy co-op.
“NDDB needs to further strengthen cooperative
dairying by playing a major role in establishing
viable dairy cooperatives in uncovered Pancha-
yats/ villages having potential for dairying”, said
the minister who met the Board members of
NDDB in Delhi on Thursday.
NDDB Chairman Meenesh Shah welcomed the
Minister. Those present on this occasion in-
cluded Cooperation Secretary Gyanesh Kumar,
JS Pankaj Kumar Bansal, GCMMF Chairman Sha-
mal Patel, NDDB Board of Directors Ms Varsha
Joshi, among others.
Speaking on the occasion, the Minister also
highlighted the need for multi-commaodity Co-
operatives, common brand for export of pro-

https://dairynews7x7.com/shah-asks-nddb-to-make-india-dai

duce of cooperatives, promotion of organic pro-
duce, better capacity utilisation of milk pro-
cessing facilities by cooperation among cooper-
atives, self-reliance in manufacturing dairy ma-
chinery & also export of indigenous dairy equip-
ment though IDMC Ltd, a subsidiary of NDDB.
Shah also mentioned that the Subsidiary Com-
panies of NDDB have to play a lead and stellar
role in achieving these. Minister also acknow!-
edged NDDB's initiatives to strengthen dairying
in neighbouring countries and African nations,
and said India needs to become “Dairy to the
World” through export of quality milk and milk
products to further enhance farmers’ income.
This will help fulfil the Prime Minister’s goal of
Vasudhaiva Kutumbakam-The world is One
Family, he stated.

The Chairman of NDDB Meenesh Shah briefed
the Minister about India’s dairy sector, NDDB's
‘Farmers First’ vision for undertaking all its initi-
atives following cooperative strategies, scien-
tific dairy husbandry practices adopted by farm-
ers, efforts of NDDB'’s subsidiaries strengthen-
ing dairy cooperatives thereby improving the
livelihood of crores of farmers and thus further-
ing the objectives of NDDB.

The Chairman and Board of Directors of NDDB
thanked Shah for his guidance and assured him
of full support towards the development of the
dairy sector.


https://dairynews7x7.com/shah-asks-nddb-to-make-india-dairy-to-the-world/

Fact check on nutrition of health drinks like Bournvita and Horlicks

APR 27, 2023
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alt-based drinks like Bournvita, Com-

plan & Horlicks are top supplements

in India, especially for children, but
growing awareness, stricter norms may put an
end to that.
In the late 1800s, British pharmacist James Hor-
lick and his brother William immigrated to the US
where they began experimenting with a pow-
dered form of nutritional supplement for infants,
derived from malt and barley.
In Chicago, they founded the Horlick Food Com-
pany, where a malt-based powder was created
to be eventually trademarked as “malted milk”.
Fast forward 100 years to 1987 and Horlicks
emerged as the biggest selling malt-based drink
in India — its biggest market. It has held onto this
position since.
That may explain Unilever’s decision to buy Glax-
oSmithKline (GSK) PIc’s nutrition business in In-
dia, which includes the latter’s most prominent
product — Horlicks. Unilever has reportedly of-
fered to pay roughly $3 billion for about 70 per
cent of GSK’s India division.
While there is scepticism about the deal, sparked
by fears that Indians may be increasingly losing

both in studies
andl in

games!'

their affinity for malt-based drinks such as Hor-
licks, for now, however, the malt-based bever-
ages are yet to be knocked off their pedestal.
The rise of the milk substitute

India is the largest consumer market for malt-
based drinks in the world.

The malt-based products are marketed as
‘health drinks’ here and are specifically targeted
at children. Apart from Horlicks, the other top
recognised and well-loved names include
Bournvita, Complan, Boost and Milo.

Such is the market here that Horlicks, according
to this report, ranks only 56th globally in the
health-and-wellness beverage category, despite
being at the top position in the country.

The rise of malt-based drinks in India was fuelled
by the country’s struggles with malnutrition at
the time of Independence. In an under-nour-
ished nation, the brands capitalised on milk
shortage in the northern and eastern parts of In-
dia, shortly after Independence, by positioning
themselves as substitutes for milk.

Today, they also make specific claims targeting
children. While Horlicks claims it is “clinically
proven to help kids grow taller, stronger and
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sharper”, Complan claims it is “clinically proven”
that it aids “2x faster growth” in children.

At times, these claims can border on the outland-
ish. Bournvita says the product contains “inner
strength formula” that can help develop the
brain, bones and muscles.

But experts argue that these drinks don’t really
deserve their ‘healthy’ tag and more im-
portantly, may not even be the right supple-
ments for children.

Macronutrients and sugar

As with most packaged food products, the ingre-
dients of the malt-based drinks are a dead give-
away. While the primary ingredient is clearly
malt — often a barley or cereal derivative — the
subsequent ingredient is almost always sugar.
Take Complan for instance. A 100g of the malt-
based powder contains 18g of protein, 11g of fat
and 62g of carbohydrates, of which 24g is sugar.
Using the same metric, Bournvita is 7g protein,
1.8g fat and 85.2g carbohydrates, of which 32g s
sugar. Horlicks is 11g protein, 2g fat, and 79g of
carbohydrates, which includes 13.5g of sugar.
Complan recommends a 33g serving, which
would make one serving contain nearly 8g of
sugar. Bournvita recommends 20g, making it
6.5g of sugar, and Horlicks doesn’t explicitly rec-
ommend serving sizes.

“Horlicks Classic Malt has 21.3g of carbohydrates
of which added sugar is 3.7g per serve that is well
within the NIN recommendation,” said a GSK
spokesperson.

India doesn’t have recommendations for sugar
consumption but the latest WHO mandate rec-
ommends a cap of 100 calories (5 per cent) in a
2,000-calorie diet.

A gram of sugar provides four calories. At 8g of
sugar, Complan provides 32 calories; at 20g,
Bournvita provides 80 calories, and Horlicks pro-
vides 17 calories.

All of these are well within the upper allowed
limit of 100 calories from sugar but this would
mean that someone consuming Bournvita, for
example, is allowed only 20 additional calories to

stay within the prescribed sugar limit. That rules
out even another serving of Bournvita.

And considering how modern diets are filled with
sugary junk food, these malt-based drinks may
add to consuming sugar above the prescribed
limit.

“All the nutrition children get from these bever-
ages is actually from milk,” said Priya Kathpal,
nutritionist and founder of Nutrify. “These prod-
ucts only serve the purpose of enhancing the
taste of milk that children tend not to like. Con-
stantly feeding such products to children is ut-
terly an ill-informed decision by parents.”

The primary reason why Kathpal says so is the
fact that sugar is addictive. “This also leads to
children never drinking milk by itself and always
associating it with a sugary, chocolate-filled
taste,” she added.

“These beverages might work for children be-
cause they’re so active,” said Ishi Khosla, a clini-
cal nutritionist at the Centre for Dietary Counsel-
ling, Delhi, and founder of The Celiac Society of
India. “But if these beverages are consumed reg-
ularly, especially in adults, the excess sugar,
which comes with small amounts of supple-
mental value, needs to be factored in and ac-
counted for.”

The micronutrients question

Another of the ‘healthy aspects’ that these malt-
based drinks play up is their micronutrient con-
tent. Micronutrients are essential in small quan-
tities as they enable the human body to perform
and enhance physiological functions.

Calcium, for example, is beneficial to the bones,
vitamins of type B are necessary for energy pro-
duction, Vitamin C for creation of collagen and
neurotransmitters, Vitamin D for immunity,
magnesium for regulating blood pressure, potas-
sium for maintaining fluid in cells, zinc for healing
wounds, iodine for thyroid regulation, among
others.

The lack of these micronutrients, in our diets,
leads to nutrient deficiency, malnutrition and
can even lead to diseases.
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According to this report, two heaped table-
spoons of Bournvita mixed with a mug of milk
provides around 45 mg of potassium, 25 mg of
sodium, 1 g of protein, 6 g of sugars, 8 per cent
of the daily Vitamin A, 10 per cent of the daily
iron, 30 per cent of the daily Vitamin C, 15 per
cent of daily Zinc, and 10 per cent of daily Mag-
nesium necessary to the body. It also reportedly
contains pro-health vitamins such as B9, B12, B2
and Vitamin D.

Complan claims to have “34 vital nutrients” in-
cluding calcium, iron, iodine, vitamins A, E, C, and
vitamin B12 to “help improve memory and math
ability”. Horlicks “combines the natural good-
ness of cereals and milk with the promise of sci-
ence to help give your kid wholesome nutrition”.
But even then, other factors are at play. Take Vit-
amin D for instance. It is recommended that all
individuals, including children and adults, con-
sume 15 micrograms (or 600 units) of Vitamin D
a day. Bournvita Lil Champs, for example, con-
tains 10 micrograms of Vitamin D per 100g. This
does not even come close to daily requirements
for children, who would otherwise have to con-
sume nearly 10 tablespoons of it per day to meet
norms.

Complex chemistry plays out here too. Sugar is
an inhibitor for the absorption of both Vitamin D
and Calcium. Furthermore, it is well documented
that cow milk inhibits absorption of iron and its
consumption is actually a leading factor for anae-
mia among infants. So even if Bournvita is forti-
fied with Vitamin D and iron, and milk with Cal-
cium, the sugar and milk will suppress the ab-
sorption of other minerals, nullifying their value.
Micronutrient deficiency or “hidden hunger”,
however, will cause the body to quickly absorb
micronutrients. So these quantities are benefi-
cial to children who suffer from the deficiency of
these nutrients but not for the ones who are oth-
erwise healthy.

“Our body is very efficient at absorbing such tiny
amounts of nutrients when a person suffers from

hidden hunger,” says Khosla. “There are defi-
nitely other better sources of obtaining these mi-
cronutrients. These might provide supplemental
value but very minimal.”

Where is the independent research?

Zero — this is the number of independent stud-
ies that have investigated the human absorption
of micronutrients from malt-based drinks.

The figure, however, is with a caveat.

Horlicks makes the following claims: “Horlicks
give the Assurance of Clinically Proven 5 signs of
Growth that help kids grow +Taller, Stronger and
Sharper.

More Bone Area: Increases density of minerals
such as *Calcium to make their bones bigger and
stronger.

More Muscles: Clinically proven to increase*
lean tissues that make children “stronger”.
Better Concentration: Makes children sharper by
improving their attention and concentration*.
Healthier Blood: Clinically proven to increase*
levels of blood health-related nutrients like Vita-
min A and Folate in the circulation.

Healthy Weight gain: Horlicks is clinically proven
to increase* Fat-free mass, making the child
stronger.”

The asterisks above refer to a study conducted in
2006, from which five papers were published in
the journal Elsevier Nutrition. Horlicks has relied
on these papers to back up its claims.

“The study was a large (869 children) double-
blind, placebo-controlled, randomised clinical
study, conducted in apparently healthy school-
going children (aged 6-16years) to evaluate the
effect of intervention with a micronutrient-forti-
fied beverage (Horlicks) on growth and develop-
ment,” a GSK Consumer Healthcare spokesper-
son told ThePrint.

“In the study, children were divided into two
groups in random order. In the test group, chil-
dren received Horlicks with micronutrients (in
150ml of toned milk) and placebo group received
an energy matched identical looking non-forti-
fied nutritional beverage (in 150ml toned milk).”
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The study requires some examination. It com-
pared the effects of 14 months of daily consump-
tion of 54g of “micronutrient-enriched bever-
age” against a control of non-fortified placebo
(plain milk) in a residential school in Hyderabad.
Off the bat, the study was funded by Glaxo
SmithKline, which owns Horlicks. The numbers of
students also vary in the papers published as sev-
eral students dropped out and those who com-
pleted Class 10 moved on.

In the five papers, the student numbers were
268 for the study on bones, 608 for mental func-
tion, two unclear and 869 children in the growth
and morbidity studies.

Milk behind benefits: Researcher

Veena Shatrugna, former deputy director and
head of the clinical division at the National Insti-
tute of Nutrition, and lead author of the paper
that examined bone density in children, said that
she attributes all the positive results seen in her
paper to consumption of milk.

“We used a micronutrient-enriched mixture that
was meant to be given with milk but it was pri-
marily milk whose consumption produced these
results,” she clarified. “The micronutrients
simply provided a digestible taste to the milk. I'm
sure the small micronutrients might have had an
effect but our study didn’t require us to study
them. Our results of improved calcium clearly in-
dicate that it’s just the milk that was responsible
forit.”

Shatrugna also stressed that the study was per-
formed only on children who otherwise had
good nutrition, saying that the results should not
be applied to those who lack proper food and nu-
trition.

The micronutrient mixture was sold to the scien-
tists by Glaxo SmithKline, which also funded the
study and subsequently claimed that Horlicks in-
creased bone size and strength. Yet the study
concludes thus: “Amounts of calcium and other
nutrients contained in the supplement were in-
adequate for tissue growth with density in-
creases.”

Similarly, the mental ability study concluded that
the nutrient-enriched beverage improved atten-
tion-concentration, but not 1Q, memory, or
school achievement. Horlicks uses this study to
claim that it “makes children sharper by improv-
ing their attention and concentration.”

What works in Horlicks” favour is that of the
malt-based beverages in the market today, it has
the least sugar content.

There are no publicly available scientific papers
to back the claims of the other products such as
Bournvita and Complan. Queries to Mondelez,
the owner of Cadbury Bournvita and Kraft Heinz,
the owner of Complan, went unanswered. This
article will be updated when their responses are
received.

The food labelling problem

A 2013 study that analysed the nutritional infor-
mation on 20 major malt-based drinks in India
found that different products disclose different
amounts of nutrient information depending on
who they’re targeting.

All of them disclose macros (carbohydrates, pro-
tein, fats) and some primary nutrients (vitamins,
iodine, calcium, iron), but several disclosed only
the nutritional information that was beneficial
for marketing to the target consumer.

Complan Nutri Grow, which targets young chil-
dren, aged two to four, disclosed only 26 nutri-
ents while Abbott PediaSure, another infant
product classified as a malt-based drink, dis-
closed 44.

The study came to the conclusion that “the dif-
ference in information content across health
drinks imply that there is no standard regulation
for disclosing the nutritional information and
therefore such information is provided by the or-
ganisation on a voluntary basis”.

Another study showed that several beverages
over or understated the actual nutritional infor-
mation in their labels. For example, it showed
that the Horlicks contained fat, protein and nia-
cin (which converts food to energy) below the
declared value, Complan had calcium, protein,
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and niacin below declared value, Bournvita,
Boost, and PediaSure declared niacin below de-
clared value, and Protinex astonishingly con-
tained carbohydrates, protein, and fats below
declared value.

Dehydroascorbic acid (DHA) is an important nu-
trient for the brain and the heart. The paper
states that three brands — Amul (pro), Bournvita
(Li'l Champs), and Complan (NutriGro) —claimed
to contain DHA but none of them actually do at
all.

The study claimed that Protinex even contains
9.67 per cent of ash when the permissible limit is
5 per cent. It also stated that Complan weighs
over 2g less than what the product actually
claims to weigh, although the margin of error is
permissible under Legal Metrology Rules of
2011. (Note that the study is from 2013. It is
likely that the numbers are different today, alt-
hough updated tests, since then, are not availa-
ble yet).

All of this is because malted beverages just did
not have regulations or standards, especially
when it came to labelling until earlier last year.
“The state must ensure that adequate food and
milk is available to children during their growth
phase,” said Shatrugna.

Times are changing for these drinks in the mar-
ket today. Euromonitor International showed
that malted beverages have seen a slowdown in
growth from 13.2 per cent to 8.6 per cent be-
tween 2014 and 2017.

Consumers seem to be more aware today, mak-
ing more informed choices. As a result, there has
been an upward trend in the growth of bever-
ages that have increased protein content or are
to be consumed as meal replacements. Several
consumers are also mixing syrups in milk instead
of consuming powders.

As a result, big brands are actually exiting the
market as the future of malted drinks in India fi-
nally seems to be on shaky ground. Little wonder
then, that even GSK has put Horlicks on the
block.

DAHD Organizes 2000 Camps Across Aspirational Districts

APR 27, 2023
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s part of Aazadi Ka Amrit Mahostav, the
Department of Animal Husbandry and
Dairying organized awareness Pro-
gramme “ Pashudhan Jagruty Abhiyaan” under
the campaign on Inclusive Development on
24th  April 2023.
Schemes and Programms of the Department es-

Information on various

pecially on Entrepreneurship, Vaccination and

other beneficiary-oriented schemes of the De-
partment were explained through the Common
Service Centres network by holding 2000 village
level camps across the Aspirational Districts. Ms.
Varsha Joshi, Additional Secretary, CDD chaired
the meeting. Attendees were given complete in-
formation about schemes and veterinary ser-
vices, as well as how to apply on the scheme por-
tal through the CSC itself. Around 1 lakh farmers
joined the awareness Programme virtually from
Common Service Centers.

Ms. Joshi interacted with the farmers during the
program. Her insights and expertise proved in-
valuable in helping the farmers gain a better un-
derstanding of the various aspects of animal hus-
bandry and dairy farming. Realigned schemes of


https://gain.fas.usda.gov/Recent%20GAIN%20Publications/India%20Publishes%20Final%20Standards%20for%20Malt%20and%20Malt%20Based%20Foods%20_New%20Delhi_India_2-24-2017.pdf
https://www.livemint.com/Money/o1tXMG0B9wzlcdFJwNlV6M/Complan-and-Horlicks-on-sale-signals-low-energy-in-health-dr.html
https://dairynews7x7.com/dahd-organizes-2000-camps-across-aspirational-districts/

DAHD are helping in creating rural Entrepreneur-
ship and creating better livelihood opportunities
for unemployed youth and livestock farmers in
the poultry, sheep, goat, piggery, feed and fod-
der sector paving the way towards Atma Nirbhar
Bharat, she said during her opening remarks.

APR 27, 2023

The program was designed to help farmers gain
a better understanding of the latest practices
and techniques in animal husbandry and dairy
farming, thereby improving their livelihoods. The
impact and success of the schemes were ex-
plained with the help of presentations and vid-
eos.

https://dairynews7x7.com/plant-milk-is-catching-up-in-india-but-amul-mother-dairy-are-concerned-over-its-

health-benefits/
n World Vegan Day this year, the Inter-

net was rife with a list of celebrities who

have adopted a life free of animal prod-
ucts. The names included actors Aamir Khan and
Sonam Kapoor, and cricketer Virat Kohli. Then
there are premium magazines that fill in readers
about elaborate vegan diet plans of India’s big-
gest celebrities. Against this backdrop, the coun-
try’s food regulator put out draft guidelines
on classifying vegan-packaged foods in Septem-
ber this year, along with a new logo for them.
These were signs enough to indicate that though
small, vegan foods as a consumer category were
gaining plenty of traction in India. However, it’s
not often that a new consumer segment attracts
attention from the courts.
Plant-based vegan alternatives for milk have be-
come the talk of the industry, with a Delhi High
Court case pitting these vegan brands against the
Food Safety and Standards Authority of India
(FSSAI).
India’s market for plant alternatives for milk and
meat is pretty small — some estimates put milk
alternatives at between INR200 crore and
INR230 crore to up to INR300 crore. There aren’t
any for meat alternatives. While it is growing
rapidly, the growth-rate estimates vary wildly.
Large foreign brands already have skin in the
game. US’s Hershey sells soy and almond milk

under the Sofit brand, whereas New Zealand’s
Life Health Foods has been selling a variety of
plant milk under the So Good brand. French dairy
major Danone-backed Epigamia and Sequoia-
backed RAW Pressery are also looking to grab a
pie of this burgeoning business.

Why vegan?

The global plant-based dairy-alternatives market
is estimated to be worth USD19.66 billion as of
2020. It is expected to grow to USD53.97 billion
by 2028, at a compound annual growth rate of
13.3%, according to research firm Fortune Busi-
ness Insights.

Consumers in European and American markets
have been in a long arc towards sustainable con-
sumption, including going vegan. Some of this is
a move to counter the non-ethical and polluting
practices of industrialised dairy and meat pro-
duction, particularly in countries of Europe and
North America.

A large chunk of vegans is turning away from an-
imal-product diet due to a growing belief in
‘clean’ eating that eliminates lactose (present in
dairy) and meat because it is believed by many
to harm their health (although the scientific evi-
dence on this is not conclusive).

“This is a very good, very loyal, and a slightly pre-
mium market (plant-base
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Par-capita milk consumption: India va. the werld
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d products). You don’t want to be in a place
where you are in every home and playing a price
war.”
— Chirag Kenia, founder and managing partner,
Urban PlatterSome of these consumer trends are
now prevalent among richer, urban consumers
where lifestyle disorders — cardiovascular dis-
eases, hormonal and reproduction issues — are
common. Studies have conclude that between
60% and 75% Indians are likely lactose-sensitive
or intolerant, meaning they cannot digest lac-
tose present in cow’s milk completely.
Ethical concerns are also driving affluent urban
consumers to make similar choices as their west-
ern counterparts despite India’s per capita con-
sumption of both milk and meat being much
lower than that of developed countries.

Plant-milk manufacturers: s financial anapahot
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In FY21, Life Health Foods India reported a 28%
jump in sales to INR19.3 crore and went from
just break-even to a net profit of about INR29
lakh, according to MCA filings.

An exception is the market for meat alternatives,
much smaller in India in comparison to the dairy
alternatives. The demand for these is driven by

religious and social concerns, although several of
these plant-milk manufacturers either already
have meat alternatives on offer (Life Health
Foods, Urban Platter) or are planning to (Good-
mylk). More on that in the second instalment of
this story.

“Our management are all former animal-rights
activists,” says Abhay Ranga, founder of Benga-
luru-based Goodmylk. “The first few thousand
customers were largely vegan [as an animal-
rights ethical stand]. Now our consumers are
largely coming to us for a healthier alternative
[to dairy]. | don’t know how many Indians are
fully lactose-intolerant, but [this shift among
consumers] is more about realising that dairy
isn’t all that it’s cracked up to be and there are
healthier alternatives out there. It’s the same as
[the shift to] olive oil from sunflower oil.”

A majority of the plant-milk market is still online,
via grocery e-tailers like Bigbasket and Amazon,
or direct-to-consumer channels operated by the
brands themselves. In India’s largest cities,
standalone supermarkets and high-end stores,
along with big supermarket chains, are also
prime channels for everything from soy milk
(present in India since long) to new imported
blends like rice and walnut milks. Compared to
packaged dairy products, including premium
ones like milk in Tetra Pak, these vegan alterna-
tives are significantly more expensive.

Decisions on which kind of plant milk and what
brands to buy are still largely influenced by
online media. “In India, you have people across
the country who are constantly being influenced
by various mediums being pushed to put alterna-
tives on their plates,” says Chirag Kenia, founder
and managing partner of Urban Platter, an
online vegan-foods brand that also sells almond
milk and oat milk. “This is playing out on social
media, on a medium like WhatsApp, across the
health sector. This is an interesting conversation
happening across the country”.
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So, why are prices for these products so high?
Plant ‘milk’ is manufactured using water and rel-
atively expensive ingredients such as almonds,
cashew, and soya. Most brands rely on third-
party manufacturing for now, but the costs of
products like almonds — often imported from
California for their good quality — drive up the
retail price of the end product. Besides, as de-
mand grows and shifts from soya milk to newer
and more expensive alternatives like almond
milk, options and prices are rising further in this
sub-segment. Almond milk’s rising popularity
over soya is because it tastes better and is per-
ceived to be healthier than soy, say founders of
vegan milk brands.

“This is a very good, very loyal, and a slightly pre-
mium market. You don’t want to be in a place
where you are in every home and playing a price
war,” Urban Platter’s Kenia says.

An exception to this very premium market is co-
conut milk, a non-dairy milk that is traditionally
used in several cuisines across the country but is
not generally marketed as an alternative to
cow’s milk. The market for coconut milk is much
bigger and mostly geared to homes that need
the ingredient for traditional coastal cooking.
Large listed firms like Dabur cater to this market.
Why is Big Dairy worried?

The market for plant milk is only just burgeoning,
and there is hardly an overlap between packaged
dairy consumers and potential consumers of ve-
gan alternatives, because the price differential is
gigantic — between 2x and 5x the price of a litre
of Tetra Pak cow’s milk, which is anyway consid-
ered a premium product in the dairy market.
But the market is burgeoning enough to have
caught the attention of India’s Big Dairy
— Amul, Mother Dairy, and other national and
local milk co-operative brands that dominate In-
dia’s dairy market, estimated to be about INR1.5
lakh crore in value.

Dairy brands say they are concerned because
they believe plant-based milks are inferior to

dairy.

Price comparison: cow milk ve. vegan milk
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“If you make plant-based products, you have to
make sure you say they are synthetic products
with some natural ingredients, with artificial col-
our, flavour,” says RS Sodhi, managing director
of the Gujarat Cooperative Milk Marketing Fed-
eration, owner of the Amul brand. “You eat food
because of three things — taste, nutrition, and
affordability. These products do not meet any of
these parameters. They are not natural prod-
ucts. They are nutritionally very inferior [to milk
protein]. They are not plant based; they are
chemical based. They are artificial”.

Amul ran an ad campaign in the print media in
March this year, claiming to bust the myth that
the dairy industry is cruel to animals, and to as-
sert that cow’s milk is a natural, complete “su-
perfood”.

But this is no longer a tussle playing out in news-
paper advertisements. India’s milk co-operatives
are putting pressure on the country’s food-
safety regulator for a pushback. And this has
moved to the courts.

On September 1, the FSSAI issued a letter to e-
commerce food business operators (such as
Bigbasket and Amazon) saying it had received a
complaint from the National Cooperative Dairy
Federation of India, way back in March this year.
It seems India’s dairy co-operatives were upset
that plant-milk brands were calling themselves
‘milk’.
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The letter reminded these brands that under
FSSAI rules for milk and milk products, no prod-
uct that is not specifically of dairy origin can use
the “nomenclature of dairy products” except
certain goods like coconut milk and peanut but-
ter “based on the internationally accepted prin-
ciple that dairy terms were being traditionally
used in their nomenclature and such products
are not substitutes for milk or milk products”.
Essentially, the letter was an order to grocery e-
commerce firms — delist any plant alternative
for dairy that uses dairy terms in violation of
FSSAI definitions. The deadline? “Immediately”,
the letter ended.

Right after, parent firms of five brands — Epi-
gamia, RAW Pressery, Goodmylk, Urban Platter,
and Hershey India — moved the Delhi High Court
against the order. Lawyers for the brands argued
that one of them was operating on an FSSAI li-
cence that identified its product as ‘soy milk’.
On September 10, the court passed an order
staying FSSAI’s directive, but said the regulator
was free to conduct an investigation on the al-
leged violations. The case is going on and will
next be heard in January 2022.

An FSSAI spokesperson did not immediately re-
spond to requests for comment.

The legal campaign did affect sales of plant-
based milk for a short while, says a senior execu-
tive at a leading plant-milk brand, requesting an-
onymity. Most brands involved in the case were
forced to address their supply chain, vendors,
and customers, given that almost everyone re-
lies heavily on e-commerce platforms for their
revenues. Some such as Life Health Foods” So
Good have changed their nomenclature despite
the court’s stay and are calling themselves plant-
based beverages, instead of milk.

“No doubt, they should grow and market. But
they should have their own segment, and not hi-
jack the terminology of the dairy business. They
are misinforming consumers,” Amul’s Sodhi
says. “Veganism — this is a fad. What will you do
if you don’t have proper nutrition? What will you
do if you don’t have proper calcium and pro-
tein?” he asks.

Amul is also addressing the market for dairy al-
ternatives to tap consumers unable to digest lac-
tose, estimated to be a bigger cohort than those
invested in the ethics of an animal-products-free
life.

Amul sells lactose-free cow’s milk in 250ml Tetra
Pak for INR100 a litre. While the product is “do-
ing very well in urban markets”, Sodhi declines
to share the numbers, saying it is still less than
1% of Amul’s milk sales. At an annual turnover of
nearly INR40,000 crore, that is still a formidable
figure. Amul also has a lactose-free ice-cream
and wants to concentrate on new “health” prod-
ucts. “Lactose-free, sugar-free, there is a big
market here,” Sodhi says.

The bottom line

The scale of India’s plant-milk business does not
even compare with the behemoth that is India’s
packaged-dairy industry. Yet, here it is, em-
broiled in a legal and regulatory tussle.
Meanwhile, foreign and domestic venture capi-
tal is backing the vegan action. It has started with
milk; the next frontier is meat alternatives. But
that is a smaller market, and the target con-
sumer is more complicated to define. Among
those involved in that space is a listed restaurant
chain and a Bollywood actor couple. Some of the
plant-milk brands are either already selling meat
alternatives or have interests in this space. More
on that in the next instalment of this story.
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n a country which is called the diabetes cap-
ital of the world, where ‘high sugar’ is in-

creasingly seen as more dangerous than de-
lightful, Bournvita was cruising for a bruising.
Bournvita-maker Mondelez India’s recent scrap
with social media influencer Revant Himat-
singka, who claimed high sugar content in the
drink, put its own health claims in the public
glare. Bournvita-maker Mondelez India’s at-
tempt to browbeat the influencer with a legal
notice attracted counters from many health ex-
perts too .
And now Mondelez India has received a notice
from the child rights body NCPCR which has
asked it to review or withdraw all “misleading”
advertisements, packaging and labels. The
NCPCR has also demanded a detailed explana-
tion within seven days.
Now that Bournvita has attracted notice from a
regulator (and another, food regulator FSSAI,
might also be looking into the issue), it will have
to prove that its glitzy advertisements make
claims that are substantive rather than half-
truths wrapped in technical and legal face-sav-
ers.
Unwittingly, Bournvita has got itself into a chal-
lenge from which it is not likely to come out un-
scathed. After the Bournvita controversy, Activ-
ist body Consumer Voice has written to the Food
Safety and Standards Authority of India (FSSAI)
and the Department of Consumer Affairs, urging
them to revise the regulations and labelling
guidelines for the entire health drinks category.

Besides Bournvita, Hindustan Unilever’s Horlicks
and Boost and Nestle’s Milo are a few other big
brands in this category.

After the social-media influencer removed his
video that claimed high sugar in Bournvita, an ex-
pert jumped into the debate, saying Bournvita's
health claims lack proper scientific basis.

Dr Abby Philips, @theliverdr on Twitter, an hepa-
tologist and clinician-scientist working at The
Liver Institute, Rajagiri Hospital, Kerala, has ar-
gued that the claims of scientific methods or
studies and the scientific evidence for everything
that is written on the Bournvita product are not
backed by good evidence. “Cadbury’s claims are
misleading on muscle and bone growth, immun-
ity enhancement and brain development — there
are no controlled studies to show the same,” he
claimed.

“Cadburys has made a statement that they have
designed the product on scientific basis, which
means there has to be published studies backing
their claims,” he wrote on Twitter, citing several
studies critical of Bournvita.

However, Mondelez India has defended its
claims. “Every serving of 20 gm of Bournvita has
7.5 grams of added sugar, which is approxi-
mately one and a half teaspoons. This is much
less than the daily recommended intake limits of
sugar for children,” said Mondelez India, which
also owns popular brands such as Cadbury Dairy
Milk, 5 Star, Oreo cookie and Gemes.

According to Ashwin Bhadri, the founder and
CEO of Equinox Labs, India’s leading Food, Water
& Air Testing Lab., the company’s claims are
most likely based on the standards set by BIS.
“Every product that comes into the market has
to undergo a test by a NABIL or FSSAI accredited
lab. Normally big brands get their products
tested by internal labs and by 2-3 external labs
so that they are sure about the results. All the
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standards for this come from the Bureau of In-
dian Standards,” Bhadri told Indiatimes recently.
The Bournvita controversy and the social media
backlash against the drink that followed shows a
lot of people have come to think the nutritional
content many big food brands declare on prod-
uct labels may be legally and technically defensi-
ble but not fully reliable. They may not be totally
wrong. Two years ago, Nestlé, the world’s largest
food company and the maker of popular Maggi
noodles, had acknowledged that more than 60

per cent of its mainstream food and drinks prod-
ucts do not meet a “recognised definition of
health” and that “some of our categories and
products will never be ‘healthy’ no matter how
much we renovate”, the Financial Times re-
ported.

As if the withering gaze of social media wasn’t
enough, Bournvita has now got the NCPCR no-
tice. Its health claims will now have to pass
through the scanners. High or low, sugar seems
to have left a bitter taste of it.

Paneer costs much more than poultry; here’s why
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till on the fence about whether to cook

shahi paneer or butter chicken for your

weekend dinner party? Before you whip
out that recipe book, here’s a lesser-known fact
that might help you make a decision — paneer,
or cottage cheese, is costlier than chicken.
Chicken currently costs around Rs 274 a kg, while
paneer is priced at Rs 320 a kg — a difference of
nearly Rs 50.
Wholesalers ThePrint spoke to pinned the in-
creased cost of paneer on the rising prices of
milk. According to an analysis by ThePrint, the
rate of inflation for milk and dairy products has
consistently exceeded the rate of inflation for all
goods and services in the country over the last
20 months.

According to the analysis, the rate of inflation in
the ‘milk and milk products’ category of the Con-
sumer Price Index (CPI) has accelerated nearly
every month since July 2021 to February 2023,
apart from marginal dips in February 2022 and
July 2022. The data also shows that, since Octo-
ber 2022, inflation in milk prices has surpassed
the general rate of price rise in the country, and
this gap has been widening.

Data from the Reserve Bank of India shows that
the CPI for milk and its products had begun to
rise in July 2022 (meat: 3.0, dairy: 5.8), and
peaked in March this year (meat: -1.42 and milk:
9.31). ‘Meat’ here includes all kinds of meat and
fish.

Meanwhile, data from the Department Of Con-
sumer Affairs shows that the average price of a
litre of milk went up to Rs 56.80 on 4 April 2023
from Rs 51.40 on 4 April 2022 — an increase of
10.5 per cent in one year.

A Delhi wholesaler who didn’t want to be named
told ThePrint that until 2021, paneer was sold at
Rs 220 per kg. By January this year, the price had
gone up to Rs 290 a kg. In contrast, the CPI for
poultry did not increase substantially — to Rs
208/kg in January 2023 from Rs 198/kg in Febru-
ary 2021 — even though the poultry industry
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continues to grow in India because of changing
dietary preferences.

Speaking to ThePrint over phone, R. S. Sodhi,
president of the Indian Dairy Association — the
apex body for the dairy industry — attributed the
rising milk prices to lower production and the
gap between demand and supply to the Covid-
19 pandemic.

“In the last 15 months, there has been a 14-15
per cent rise in milk prices, whereas in the past
36 months, the increase was only 18-19 per
cent,” Sodhi, former managing director of Guja-
rat’s Anand Milk Union Limited (Amul), further
said.

How Amul Went On To Become The Largest Dairy In The Country
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Before we gained our mdependence milk farm-
ers were frequently exploited. At that time, the
large corporation Polson used to purchase milk
from them for a low price in Gujarat and then sell
it for a high price. The farmers had had enough
of it and approached Tribhuvandas Patel, a
prominent local figure. Sardar Vallabhbhai Patel
and Tribhuvandas met and discussed the issue.
Morarji Desai was dispatched to Gujarat to ad-
dress the issue. Following this, the Kheda District
Cooperative Society was established in Anand,
close to Ahmedabad, in 1946. Thus the founda-
tion of the biggest dairy firm in India was laid, as
Kheda District Cooperative Society later became
Amul.

The residents of the Kheda district village began
gathering milk and delivering it to the coopera-
tive society. The milk used to solely come from
two villages after inception. However, there
were 432 of these villages by 1948. Tribhuvandas
Patel’s work in 1949 allowed Dr Verghese Kurien
to enter this field and launch the White Revolu-
tion. The cooperative society was looking for a

simple name, therefore some individuals pro-
posed Amulya, which is another name for
Anmol. The full form of Amul is Anand Milk Un-
ion Limited. It is a cooperative society under the
Gujarat Co-operative Milk Marketing Federation
Limited, Government of Gujarat.

Only 247 litres of milk were collected daily when
this cooperative society was founded with just
two communities. When there were 432 com-
munities by 1948, the amount of milk had
climbed to 5000 litres. After nearly 77 years,
Amul now collects 2.63 billion litres of milk daily.
There are 36.4 lakh farmers selling milk in the
18600 villages included. Amul’s daily revenue is
around Rs 150 crore. Even though Amul was
moving quickly, Polson was giving it a tough
fight. The public enjoyed Polson’s butter a lot.
The business formerly employed a European
process to manufacture its butter. Amul eventu-
ally began manufacturing butter with salt as
well. Amul Girl was created as a result to market
the butter better. Significantly, Polson’s packet
also featured a young girl. It was created by Syl-
vester de Cunha for Amul. Amul’s utterly But-
terly Delicious commercial was so successful that
it earned a spot in the Guinness Book of World
Records.
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The increase in milk prices over the last few
months has been the topic of hot discussion in
India. The prices of milk have seen a sharp rise of
14 to 15 per cent, which is more than the infla-
tion. Milk inflation has been the second largest
factor (after cereals) in driving up retail inflation
in January and February. Milk prices surged by
9.3 per cent on-year, shows the March CPI (con-
sumer price index) data. And while cereal prices
will hopefully ease; milk prices are seen getting
higher.

In an interview with Outlook Business, RS Sodhi,
current President of the Indian Dairy Association
and former MD of Gujarat Cooperative Milk Mar-
keting Federation (its flagship brand is Amul) said
that he does not foresee any reduction in milk
prices until Diwali, which is typically celebrated
in October or November. He explained that it is
only around this time that we may see price sta-
bility in the market.

What Is The Biggest Challenge For India’s Dairy
Sector Currently?

India’s dairy sector is facing a lot of challenges
and if we look at the growth rate, it is the best as
per agriculture produce. The statistics suggest
that in every 25 years our milk production multi-
plies three times. The biggest challenge is to
maintain a constant growth rate for the next 25
years. In 2047, when India will be celebrating
‘Amrit Varsha’, we will be needing 628 million
metric tonnes of milk and to achieve that growth
we need to ideate now.

How Can We Maintain A Steady Growth In Dairy
Industry?

There are two important stake holders in the
dairy industry, one is farmers, and the other is
the consumer. All we need to do is keep a bal-
ance of production, supply and demand. The
farmers continue to produce more milk, while
the consumers continue to receive healthy milk
product at an affordable price. Currently the
consumer is spending a lot in branded and or-
ganised food, the sector is growing, and at this
scale if both the parties are happy only then can
we have a 3X growth in the next 25 years. If farm-
ers don’t receive stable price for their produced
milk, they won’t be happy to invest in dairy farm-
ing and can divert their resource to something
else. Taking about the consumption of milk, we
are leading in the world. Earlier, the scale of use
was 220 gram per person, now its 440 gram per
person. In every 25 years, the production is
growing 3X, while the consumption is growing
2X, despite the growth in population.

Do You Want The Central Government To Allo-
cate Subsidies For Dairy Industry?

No, no we don’t need it. Dairy plays a very im-
portant role in Indian household and so animal
husbandry-dairy play equivalent role in rural In-
dia. What we need to see is how central govern-
ment is handling this sector. How much resource
is getting allocated for this industry?

Currently, more resource is allocated to the agri-
culture wing; be it subsidiary in fertilisers or re-
sources in cultivation. But there are no subsidies
or special allocations for dairy industry. All we re-
quire is a better infrastructure for the dairy farm-
ers, this can provide livelihood to the farmers,
and it will turn out to be very economical for the
government as well. If we focus on local produc-
tion, invest more in infrastructure for dairy farm-
ers, we don’t require any subsidy, this will be
enough for the farmers to increase productivity
and growth in this industry.
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Are You In Favour Of The Idea Of Importing Milk?
As a part and plan of ‘Aatmanirbharta’, we need
to increase local production of milk and milk
products rather than focusing on cheap imports.
Let’s not follow the mistake of cheap oil imports.
If we plan to import milk, no farmers will be in-
terested in producing milk in India.

The central government has also clarified that
they have taken no action in import of dairy
product, they have just given caution that if
there is drastic drop in production of milk, then
for a short span, small quantity of milk and its
commodities will be considered for import, and
it will be sold at the in-house produce price.
What Is Causing The Price Inflation In Milk?

To understand the milk inflation, we need to fo-
cus on Covid duration in dairy industry. The milk
production was not hampered in early days of
lockdown, the consumption was also stable, but
the HoReCa (hotel / restaurant / catering) seg-
ment consumption reduced drastically, which
led to rise in production of milk commodities.
Rise in milk commodities resulted in price de-
cline for both commodities as well as the price
paid for milk to the farmers. Lockdown also re-
stricted the movement of fodder, artificial in-
semination in dairy animals, movement of dairy
animals also got restricted, then lumpy skin dis-
ease came in, all of this resulted in less invest-
ment by farmers in dairy, leading to less produc-
tion.

When HoReCa segment opened-up, the demand
increased suddenly, resulting in a demand-sup-
ply pull, leading to dairy inflation. There may be

better procurement in March and April, but it
will not reduce the price as in summer season
milk and milk products consumption increases,
in form of ice cream, butter milk, dahi, chaach
etc. The milk prices will not decrease even if
there is an increase in production after Diwali
and Dussehra. This is because the input costs
have continued to rise. In India the inflation rate
for milk has been around 8-9 per cent, while in-
ternational milk inflation has ranged from 20-40
per cent, this indicates that the milk inflation in
India is significantly lower than the global aver-
age.

How Much Investment You Suggest Is Needed
For The Growth Of The Dairy Industry?

Dairy and animal husbandry is contributing to 30
per cent of the GDP. Though the present budget
has increased allocation for dairy industry by 50
per cent, it cannot be considered enough for the
industry. We need to include dairy in agriculture
definition, like in income tax and concessions like
loan. Then, we need to gradually increase the al-
location in animal husbandry and dairy industry.
Do You Think That Opposition To RCEP (Regional
Comprehensive Economic Partnership) By Indian
Farm Bodies Was Justified?

It was 100 per cent justified. More and more
countries are becoming self-sufficient, and the
import statistic will justify it. Sri Lanka situation
is the best example for this. We must become
self-sufficient, even on the point of food security,
self-reliant in food, so RCEP was the timeliest de-
cision by Indian government, and we are realis-
ing the benefit of it.
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ndia was a bright spot for global consumer

goods major Nestle in the March quarter, re-

porting a 24.7% year-on-year growth in con-
solidated net profit to Rs 737 crore, while consol-
idated revenue rose 21% for the period versus
last year to Rs 4,831 crore. The results beat
Street estimates by a wide margin, with a poll of
analysts by Bloomberg pegging net profit and
revenue for the March quarter at Rs 671 crore
and Rs 4,366 crore each. Nestle follows a Janu-
ary-December accounting year.
India’s strong performance came as the Swiss
major’s global sales volume dipped for the Janu-
ary-March period, with the KitKat maker’s candy
business being the only sweet spot. Confection-
ary sales volumes — which Nestle calls real inter-
nal growth — increased by about 6% even as
most other units’ sales declined for the period.
Globally, Nestle hiked prices sharply by 7.6% to
drive organic confectionary sales by 13.5%, its
results showed.
India clearly bucked this trend, with the com-
pany seeing broad-based growth across its busi-
ness segments, including confectionary (which
includes KitKat and Munch), beverages (driven
by Nescafe), prepared dishes and cooking aids
(led by Maggi) and milk products and nutrition.
In a post-results earnings’ call on Tuesday, Nes-
tle CEO Mark Schneider lauded the performance
of South Asia, which includes India, saying it rec-
orded strong double-digit growth across most
categories. Growth, he said, was supported by
distribution expansion in rural areas, e-com-
merce momentum and increased focus on pre-
miumisation.

Nestle India’s earnings before interest tax depre-
ciation and amortisation (Ebitda) grew nearly
20% vyear-on-year to Rs 1,129 crore for the
March quarter, also beating Bloomberg consen-
sus estimates for the period, which had pegged
operating profit (Ebitda) at Rs 1,020 crore.

The uptick seen in operating and net profit for
the quarter under review came as inflationary
pressures eased in commodities such as edible
oils and wheat and packaging material, the com-
pany said. However, the Maggi maker said near-
term challenges included the cost of fresh milk,
fuel, and green coffee which were expected to
remain firm because of continued increase in de-
mand and price volatility.

“l am pleased to share that we have continued
to deliver robust sales growth this quarter, which
is a healthy balance of pricing, volume, and mix,”
Suresh Narayanan, chairman & MD, Nestle India,
said, adding that this was the highest growth for
the company in a quarter in the last 10 years, ex-
cluding an exceptional quarter in 2016 which
was off a low base in 2015.

“Confectionery led by KitKat, and Munch posted
strong growth, supported by consumer-led cam-
paigns, innovation and engagement. While bev-
erages saw robust growth and market share
gains led by Nescafe and growth momentum in
prepared dishes and cooking aids (which in-
cludes Maggi) was aided by market presence,
media campaigns and focused consumer activa-
tions,” Narayanan said.

Nestle’s out-of-home (OOH) channel also contin-
ued to accelerate rapidly in the quarter under re-
view, while e-commerce, organised trade and
exports saw strong growth during the period.
“Our performance in e-commerce continued
with significant growth in quick commerce. We
accelerated our sustained growth journey in
RURBAN (Rural+Urban), which was comple-
mented by strong momentum in metro and
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mega cities. Rural growth was also strong, secu-
lar and robust, being volume-led, which gives
greater confidence and impetus to our efforts to
enhance our footprint,” Narayanan said.

On April 12, Nestle had declared an interim divi-
dend of Rs 27 per share. This will be paid on and
from May 8 along with the final dividend for
2022, whichis Rs 75 per share, the company said.

The Nestle India stock closed trade flat on
the BSE at Rs 20,663 per share on Tuesday, even
as the broader BSE Sensex was marginally up at
0.12% versus the previous day’s close to
60,130.71. In the last one year, Nestle has out-
performed the market with a healthy return of
around 14%, BSE data shows.

Ice creams fly off shelves as cruel summer beats down
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channel sales with offerings spanning mass,

mass premium, and premium categories
even as they are hopeful of clocking 15-20%
growth in sales this summer.
The sweltering heat amid rising mercury levels
has led to increased demand in several regions
across the country, particularly southern India.
With temperatures expected to rise further,
companies are upbeat about good summer sales
across the country.
According to industry insiders, there has been a
spurt in sales across all channels including ice
cream parlours, general and modern trade as
well as online platforms.
“Summer is always peak season for the ice cream
industry in terms of consumer demand and this
year is no exception. With rising temperatures,
we are witnessing a fantastic increase in footfall
across our parlours in the country, across our

general trade and modern trade accounts as well
as on all our online platforms,” Mohit Khattar,
CEO, Graviss Foods Pvt Ltd-Baskin Robbins,
told BusinessLine.

Anticipating a surge in demand, the company
had stepped up its stock levels across the coun-
try, ensured that its manufacturing facility is run-
ning at top capacity, and that its sales and logis-
tics teams are able to fulfil orders from distribu-
tors and franchisee partners across 239 cities.
Baskin Robbins has introduced over 17 new
products for its parlour channel this year.

“So far, our teams seem to be coping well and
are well placed to leverage the opportunity pro-
vided by the intense summer,” he said.
Billion-dollar market

According to a recent report by Wazir Advisors,
the ice cream market in India, which includes
both organised and unorganised players, is cur-
rently valued at $3.4 billion and projected to
reach $5.4 billion by FY25, at a CAGR of around
17 per cent over the next three years.

Some of the key factors driving the growth in-
clude the rising presence of international brands
and expansion of domestic brands; leading food
chains like McDonald’s, Burger King, and KFC are
adding soft serve to their menus, resulting in in-
creased sales and an overall improvement in the
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country’s cold-chain storage infrastructure in re-
cent years.

According to Manish Bandlish, Managing Direc-
tor, Mother dairy, this season looks “promising”
and the company expects its ice creams category
to grow by over 20 per cent vis-a-vis last year.
Keventer Agro, which sells ice creams under the
brand Metro, catering largely to the “value” seg-
ment of the market, has been witnessing a surge
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in demand across West Bengal, especially from
the districts of Nadia and Hooghly.

“We are seeing an increased demand in cone and
blocks and are currently growing at 10-12 per
cent in cones and sticks segments,” said Sanjay
Dua, Head of Ice Cream Business, Keventer Agro.
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n March 2022, a full-cream packet of Amul

milk cost X60/litre. The one-litre pouch now

costs X66. Since 2021, milk prices in India
have been on a boil. Prices have been hiked
across brands and the recent hike in February
2023 was Amul’s fifth increase since 2021.
In April 2023, the average price for a litre of
milk in India was X57, which is about 12% higher
than %51 in April 2022. The average milk price is
the highest in Lucknow and Guwahati at X66/li-
tre and X65/litre, respectively. Southern cities
such as Bengaluru and Chennai have relatively
lower milk prices.
In the past year, Ernakulam saw the highest rise
in milk prices at 19%, followed by Mumbai,
Lucknow and Jaipur which saw over 10% rise.
Chart 1 shows the average retail price for a litre
of milk in the month of April for the past six
years.
The Central Bank’s monetary policy committee,
which met in the first week of April, said in a
statement that high inflation in milk was one of
the reasons driving retail inflation. While retail
inflation slowed to 5.66% in March, milk infla-
tion continued to tread higher. In the same
month, milk inflation was at 9.24%, close to the
levels last seen in February 2015. Chart 2 shows

the retail inflation and inflation in milk (liquid,
litre) since January 2015.

At the same time, there have been concerns
over the country’s stagnant milk production in
FY23. On April 5, Secretary for Animal Hus-
bandry and Dairying Rajesh Kumar Singh said
the country was facing stagnation and that the
government would consider all options, includ-
ing the import of butter and ghee if the situa-
tion remained unchanged.

However, days later, the Union Minister for Ani-
mal Husbandry and Dairying Parshottam Rupala
contradicted him and ruled out stagnation in
milk production and the government’s decision
to consider import of butter and ghee.

In FY22, India produced 221 million tonnes of
milk, about 5.3% higher than in FY21. While
there has been arise in the absolute quantity of
milk produced, the y-o-y growth has slowed. It
peaked at 6.6% in FY18. Chart 3 shows the milk
produced (in million tonnes) and the y-o-y
growth.

According to Mr. Singh, the country’s milk pro-
duction in FY23 would either be stagnant or
grow at 1%-2%. Multiple factors have resulted
in the stagnation of the country’s milk produc-
tion. Initially, dairy farmers faced a demand
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slump due to COVID-19. As demand recovered,
the outbreak of lumpy skin disease hit the cattle
and buffalo herd, resulting in lower milk yields.
High prices of fodder have also raised the cost
of production.

Dearer dairy
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According to an answer in the Lok Sabha, 32.8
lakh cattle were affected by the disease and
1.86 lakh succumbed to the disease. Rajasthan,
the second largest producer of milk, saw the
highest number of cases and cattle deaths.
Close to 50% or 15 lakh cases and 76,000 cattle
deaths were reported in Rajasthan, as shown in
Map 4. While the fodder inflation based on the
wholesale price index eased to 17.13% in
March, the figure has remained in double digits
for 14 months now, as shown in Chart 5.
Finally, coming to Mr. Singh’s remarks about
the possibility of import of dairy products, it
must be noted that India is the largest producer
of milk in the world and accounts for 24% of the
milk produced worldwide. As shown in Chart 6,
India last imported a significant quantity of milk
in FY12. Since then, milk imports have slumped.
While India continues to import whey, butter,
cheese and curd in relatively higher quantities,
the share of milk in India’s import basket is sig-
nificantly lower.

Dairy Has A Special Role In Making Women Self-Reliant: Murmu
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herefore, there is a need to provide them
with more opportunities in education,
training and skill development. Women
should also be provided easy loans and market

access to set up ventures in the dairy sector,
Murmu said.

President Droupadi Murmu on Monday said the
dairy sector has a special role in making women
self-reliant and changing their social and eco-
nomic status. Addressing the convocation func-
tion of the Indian Council of Agricultural Re-
search-National Dairy Research Institute (ICAR-
NDRI) here, Murmu said women have over 70
per cent participation in the dairy sector and
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should be provided easy loans and market access
to set up new ventures.

Murmu said women power plays an important
role in the dairy industry in India. “The dairy sec-
tor has a special role in making women self-reli-
ant as well as in changing their social and eco-
nomic status,” she said.

Therefore, there is a need to provide them with
more opportunities in education, training and
skill development. Women should also be pro-
vided easy loans and market access to set up
ventures in the dairy sector, she said.

During the program Ex Director NDRI and also
alumuni from the same institute Dr BN Mathur
was awarded with Honoris causa during the con-
vocation by the President of India Ms Murmu. It
was for his life long contribution to Research and
development in the field of dairy technology at
NDRI Karnal.

Congratulating the students who received de-
grees and medals at the convocation function,
the President said it is a matter of great pleasure
that more than one-third of the students who re-
ceived their degrees are girls and 50 per cent of
those who received gold medals are also girls.
At the function, 544 students received their de-
grees. Due to the increasing population of the
country, Murmu said, the demand for milk prod-
ucts is increasing. “The dairy sector is facing chal-
lenges like the availability of good quality fodder,
change in weather due to climate change and
livestock diseases. Making milk production and
dairy farming sustainable is a challenge before
us.

“It is the responsibility of all of us to develop the
dairy industry by adopting environment-friendly
and climate-smart technologies, keeping animal
welfare in mind,” she said. The President said
she was happy to learn that the NDRI is promot-
ing various technologies to reduce greenhouse

gas emissions from dairy farms and focusing on
clean energy sources like biogas production.
“The farmers of Punjab and Haryana played a
special role in the success of the green revolution
as well as the white revolution. | salute all the
farmers,” she said. Milk and milk products have
always been an integral part of Indian food and
culture. Along with mother’s milk, cow’s milk is
also considered the nectar of health, she said.
Cows and other livestock have been an integral
part of the Indian society and traditions, she
added. Murmu said the dairy industry also plays
an important role in ensuring the food and nutri-
tional security of India. It is a matter of pride that
India is the largest milk producing country in the
world and accounts for nearly 22 per cent of the
global milk production, she said.

“The dairy sector contributes about 5 per cent to
the country’s GDP and provides livelihood to
about eight crore families in India. Hence, insti-
tutions like ICAR-NDRI have an important role to
play in the inclusive development of the coun-
try,” she said. The NDRI, established in 1923, has
made a significant contribution to the develop-
ment of the dairy industry in India, she said.
Noting that the NDRI has developed a technol-
ogy to produce clones of high milk yielding buf-
faloes and cows, she said this would increase the
milk production capacity of the animals and en-
hance the farmers’ income. Murmu urged the
students to always try to learn new things and
work for the welfare of the people.

“l want some of you to become job creators and
entrepreneurs in the dairy industry,” she said.
Haryana Governor Bandaru Dattatreya, Chief
Minister Manohar Lal Khattar, Union Agriculture
Minister Narendra Singh Tomar and Union Min-
ister Parshottam Rupala also attended the func-
tion.



Buying Amul not against Karnataka’: FM Nirmala Sitharaman

APR 24, 2023

https://dairynews7x7.com/buying-amul-not-against-karnataka-fm-nirmala-sitharaman-on-amul-nandini-contro-

versy/

‘ e \

T o C T i
nion Finance Minister Nirmala Sitha-
raman spoke out on the recent contro-

versy surrounding the entry of Amul
into Karnataka, stating that the accusations of
bringing in Amul to kill Nandini were “brazen.”
Speaking at the Thinkers Forum in Karnataka,
Sitharaman alleged that the issue had been
tweaked and twisted for political gain during the
upcoming Assembly polls in the state.
Sitharaman highlighted that every state in India
has its own milk cooperative, and Karnataka’s
Nandini is a well-known and respected brand.
However, she also pointed out that she pur-
chases Amul products when in Delhi if Nandini is
not available, stating that this does not mean she
is against Karnataka.
She emphasized the importance of healthy com-
petition, which has led to India becoming the
world’s largest milk producer. Sitharaman ar-
gued that the focus should be on strengthening
India in every aspect, rather than creating politi-
cal issues around the dairy industry.
“In India’s scheme of things, every state has its
own milk cooperative. Karnataka’s Nandini —
whoever doesn’t recognise it? Even now as I've
come, | had Nandini milk, curd, peda... Of course
in Delhi I'll buy Amul. | represent Karnataka (but)
in Delhi, if Nandini isn’t available, I'm mentally
not a sanyasi to say | won’t drink milk if Nandini

isn’t available. | still buy Amul. That’s not being
against Karnataka,” Sitharaman said.
Sitharaman gave credit to former Karnataka
Chief Minister B S Yediyurappa’s government for
raising the procurement price of milk for the first
time, with subsequent governments also in-
creasing it. She also highlighted the many facili-
ties provided by the Centre for farmers and
those engaged in animal husbandry.

“Amul entered Karnataka when there was a Con-
gress government here. I’'m not sure | should
name the Chief Minister at that time. The same
respected former CM is now questioning Amul’s
entry. It was in his time Amul entered North Kar-
nataka for marketing in those areas,” she added.
The Minister’s comments come amidst accusa-
tions by the Karnataka Milk Federation (KMF)
that the entry of Amul into the state would harm
the local dairy industry. The KMF sells milk, curd,
and other dairy products under the Nandini
brand, which is a household name in the state.
“This, strictly speaking, is tweaked, twisted and
made an emotional issue because it is election
time,” she alleged, adding that “instead of build-
ing a healthy competition and a positive narra-
tive” the issue was twisted, “and our farmers and
women need not be brought into a political is-
sue”.

Sitharaman argued that the entry of Amul into
Karnataka was not a threat to Nandini and that
the focus should be on building healthy compe-
tition rather than creating a negative narrative.
She stressed that strengthening Nandini and
supporting dairy farmers in Karnataka would
continue to be a priority.
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Sudha milk to get dearer by Rs 3 per litre from April 24 in Bihar
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COMFED
Consumers in Bihar will have to pay more
for Sudha milk from April 24 as the Bihar
State Milk Cooperative Federation Lim-
ited (Comfed) has decided to hike milk prices.
The new rates, which have already been imple-
mented, will affect all types of milk and will see
an increase of Rs 2 to Rs 3 per litre.
Bihar State Milk Cooperative Federation Limited
(Comfed), which sells milk and dairy products un-
der the Sudha brand, argued that milk producers
needed to be paid more and thus decided to hike
milk prices.
Notably, this is the second time in the last six
months that the price of Sudha milk has been in-
creased in Bihar, with Comfed having previously

raised prices in October 2022.
SUDHA MILK NEW RATES

https://dairynews7x7.com/sudha-milk-to-get-dearer-by-rs-3-per-litre-from-april-24-in-bihar/

The milk price has been increased as there is a
hike in retailers’ margin from Rs 1.75 per litre to
Rs 1.95 per litre, said Comfed officials.

After the latest revision, the price of Sudha full
cream milk will now be Rs 62 instead of Rs 59
while toned milk will cost Rs 49 per litre. Sudha
cow milk will now be available at Rs 52 per litre.

BEHAR STATE MILK CO-OPERATIVE FEDERATION LTD.
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Over the last few years, the price of Sudha milk
has been on a continuous upward trend, leaving
consumers to bear the brunt of expensive milk.
Comfed had last increased milk prices on Octo-
ber 10, 2022.

Village in Madhya Pradesh gives out dairy products free
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wo good quality cows can give up to 40
litres of milk daily. One litre of full cream
milk costs around Rs 60 in Bhopal, which
translates into a daily maximum income of Rs

2,400/daily. Despite rising inflation, the resi-
dents of Chudiya in Betul district of Madhya Pra-
desh have been letting go of this potential earn-
ing of Rs 72,000 a month.

By doing so, people claim they are fulfilling a
promise they believe their ancestors had given
to Chindhiya Sadhu for lifting the curse of chol-
era from the village. No documents are available
to show the life and times of the revered monk,
but villager Babulal Yadav says his brother’s
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great-grandson, Tukdu Maharaj, still lives in the
village. People believe that Chindhiya Sadhu
lived in the 18th century by taking note that Ma-
haraj is an octogenarian.

“The villagers had made a promise to never trade
in milk, buttermilk and curd. We have been fol-
lowing this for five generations now. We distrib-
ute all of it for free,” Gorelal Yadav (80)
tells 101Reporters.

While many a home budget has been buckled
keeping up with the persistently high inflation,
the 400 households of Chudiya follow their age-
old tradition. “Over 90% of the families here are
into agriculture. Most households have any-
where between two to 10 cows. A farmer will
spend Rs 50 to 100 daily on a cow. For milch
cows, this will go up to Rs 200, excluding fodder.
Hiring labourers to clean the place where ani-
mals are kept, running a motor pump to meet
their water requirements, and medical care are
among the main expenses,” says Ramkishore
Yadav.

Yashwant Yadav, another villager, adds that ex-
penses went up to Rs 500 per cattle, including
the cost of vaccination and preventive medi-
cines, during the Lumpy Skin Disease outbreak.
“Earlier, cattle were set free on fallow pastures
for grazing. As more and more land has been di-
verted for agriculture, they have to be tied up
and fodder arranged,” says Ramkishore.

Bhujlal Yadav (75) claims that every villager fol-
lows the tradition willingly. “Be it good or bad
days, we manage our expenses based on the sit-
uation... Selling milk is never in our calculation.”
A two-day annual fair is organised on Kartik
Purnima in honour of Chindhiya Sadhu, with his

tomb as the centre of attraction. Pu-

ris and halwa made from Chudiya ghee draw a
large crowd to the bhandara (community feast)
on both days. The villagers also maintain an eter-
nal flame running on ghee in honour of the
monk.

Not just the elders, even the youth stand by this
tradition. “I got to know about the sadhu from
my grandparents. He took the oath of celibacy,
lived an ascetic life and helped our village... and
in return, he took a small oath from us. There is
no question of not following it,” says Aryan
Yadav, a village youth.

Chudiya villagers welcome with open arms any
person who needs milk, curd or buttermilk. Of
course, the distribution is free!

“Chudiya is about 25 km from my village. When-
ever there is a big event in our family or village,
we get buttermilk from there. We inform them
ahead of schedule in case of a big order, and they
will keep the buttermilk ready for us. No one
takes money even if you offer a token amount as
a goodwill gesture,” says Sevak Yadav, a farmer
and social worker of Lakkadjam.

“This tradition allows us to do public service. The
cost factor does not apply. Our buttermilk is fa-
mous, especially at weddings,” beams Yashwant.
If there is no demand for milk, the villagers turn
it into curd and buttermilk for domestic use and
make ghee from it. The ghee, however, does not
fall under the ambit of the ‘promise’. “We sell it
under the label ‘Chudiya Ka Ghee’ for Rs 600 per
litre. We do not make much profit, but there is
no loss,” says Ranjan Yadav.



The villagers do not have to go out to sell ghee,
as prospective buyers from Betul district head-
quarters, Chicholi block headquarters and Sarni
town reach out to them.

“For the residents, the sage is still alive. His invis-
ible power ensures our welfare. Had our ances-
tors given him the promise of not trading in
ghee, that would not have happened,” says
Ramkishore, when asked why ghee was an ex-
ception.

Though it is a noble act, the distribution of free
milk makes a little more sense when one consid-
ers the village’s income profile. The 4,000 resi-
dents of Chudiya belong to Gawli, Thakur, and
tribal communities. The region’s fertile black soil
helps them grow wheat and vegetables and sell

them at Chicholi, located 5 km away, during the
Tuesday weekly markets. A canal from the God-
hna dam brings water to their farms.

“Farmers get cattle fodder from the land. In re-
turn, cows provide manure for farm work. Some
households have cow dung-based biogas plants
running. The milk that cows provide nourishes
the children of the households. We get every-
thing from our cows,” says Gorelal.

Every household has at least one two-wheeler
and tractor each. Every tenth house has a four-
wheeler. Almost 90% of the families have pucca
houses. In addition, the younger generations are
migrating to Bhopal, Indore, Pune, Delhi, Nagpur
and other places for studies and for earning
white-collar jobs.

If Amul make Mysore pak then we will make Shrikhand
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ommai said Amul reached its peak in

Karnataka when Siddaramaiah was the

chief minister but then he could not see
the danger.
“Nobody speaks on this aspect with confidence
like 1 am saying. The reason is when Siddara-
maiah was the chief minister here, the milk pro-
duction and the production of milk products
were 64 lakh litres only. During my time, it has
gone to 84 lakh (litre). Shortly, we are going to
overtake Amul. Nandini has got all the products
that Amul has. If Amul tries to make Mysore Pak,
we will make Shrikhand of Gujarat. So we are not
going to sit quiet,” Bommai said.

Calling the controversy a political bogey, Bom-
mai said, “Amul was at its peak during Siddara-
maiah’s time. He did not see the danger to Nan-
dini then. Nandini is very strong and it needs not
be afraid of any brand. There are at least 25
brands entering Karnataka from Andhra Pra-
desh, Telangana and Maharashtra. Nandini is
growing every day. | have sanctioned two mega-
dairies for Nandini. These people see politics in
milk, water air. That’s the desperation.”

Just ahead of the election, Amul vs Nandini be-
came a major issue with the opposition accusing
the government of allowing Amul to sell fresh
milk and curd in Bengaluru. The BJP dismissed
the charge and said Amul has been there in the
state all along. When Rahul Gandhi visited Kar-
nataka, he visited a Nandini store and had ice
cream there. “Karnataka’s Pride — NANDINI is the
best!” he wrote.

Before Bommai, Congress leader Siddaramaiah
at the same platform said that if he becomes the
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chief minister, he would ask people to not buy
Amul milk. “Amul should stick to its present con-
sumer base. By entering Karnataka, it is trying to
cause injustice to the local farmers. That’s why
we will oppose the entry of Amul. If | become the
CM, | will ask people not to buy Amul milk,” Sid-
daramaiah said.

APR 22, 2023

Bengaluru MP Tejasvi Surya reacted to Siddara-
maiah’s statement and said, “But what he
doesn’t say is that it was he who was the CM
when Amul first entered Karnataka in 2017! For
how long will Congress keep pitting one state vs
another, one language vs another, one caste
against another? Karnataka will reject this divi-
sive politics on May 10th.”

https://dairynews7x7.com/k-rathnam-the-expansion-of-dairy-industry-in-nutraceuticals/

he increased availability of dairy prod-

ucts has resulted in significant changes in

the consumption patterns of Indian con-
sumers over time. Milk comes in a variety of va-
rieties based on its composition or content. It has
always been regarded as a whole food or a food
with naturally functional properties. It’s versatil-
ity has expanded to nutraceuticals. K Rathnam,
the CEO of Milky Mist and dairy industry expert
advocates the growth of dairy industry and its
various benefits to people.
As consumer awareness grows, there is an in-
crease in demand for low fat milk and milk prod-
ucts such as skimmed, low fat, and double toned
milk. It is highly processed to obtain these
healthy variants, during which essential ele-
ments from milk are lost, necessitating the need
to fortify milk with the lost nutrients. Aside from
these, another trend is dairy products with a
longer shelf life.

“Many new segments in the nutrition and well-
ness sector are emerging in nutraceuticals.
Dairy-based nutraceuticals are one such seg-
ment. Milk’s macro and micro components have
the potential to be nutraceuticals in and of them-
selves,” notes K Rathnam Milky Mist CEO. As a
result of increased awareness, dairy benefits are
more understandable to the average consumer,
and dairy products are more affordable, even
when they include value-added benefits.

In India, the dairy nutraceuticals market is in its
infancy. Whereas Japan is the world’s most ad-
vanced market for dairy nutraceutical products,
with nutraceutical dairy products accounting for
up to 44% of the total dairy market. Ingredients
provide a variety of health benefits, and many of
them have nutraceutical potential. Based on
dairy ingredients and their nutraceutical proper-
ties, the dairy nutraceuticals market is divided
into major categories.

Many dairy ingredients with nutraceutical prop-
erties are already in commercial use. Whey pro-
teins are dairy ingredients with commercial ap-
plications. Dairy whey proteins are widely used
in the sports nutrition market. In India, sales of
sports nutrition products, primarily based on
whey proteins, have significantly increased.
“With an increase in fitness and health-con-
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sciousness, this category is expected to grow ex-
ponentially in the coming years. Whey protein
has applications other than sports nutrition, such
as dry blends, infant formula, dairy applications,
and other nutraceutical-pharmaceutical applica-
tions,” says K Rathnam, the CEO of Milky Mist.
“Consequently, with the increasing awareness
about probiotics, the consumption of yogurt has
increased widely. Not only yoghurt, but also con-
sumption of various other related products, has
increased, owing to widespread consumer ac-
ceptance of packaged yoghurt and frozen yo-
ghurt products that meet consumers’ lifestyle
and convenience needs,” says K Rathnam, the
CEO of Milky Mist. The yoghurt industry in India
is expected to grow at a CAGR of 40-45% in the
coming years. Additionally, milk is used to
transport various bioactive components or other
functional ingredients. Milk-based beverages
and yogurt-based products are used as vehicles
to deliver non-dairy bioactives such as phy-
tosterols and Omega-3 fatty acids. A recent ad-
vancement in this field is the use of milk proteins
as bioactive encapsulation and delivery vehicles
in functional foods.

Government wants you to ditch oil for ghee

APR 22, 2023

Moving forward, consumers’ use of food supple-
ments has increased in recent years. The food
supplements market is critical for the dairy ingre-
dients industry because dairy ingredients are in-
creasingly being used in food supplements.
Whey proteins, alpha-lactalbumin, lactoferrin in
blends, R-lactoglobulin in high blood pressure
products, cGMP in appetite regulation, and IgG
supplement to antibodies are examples. “Medi-
cal foods are foods that have been specially for-
mulated and are intended for the dietary man-
agement of a disease that has unique nutritional
needs that cannot be met by a standard diet
alone,” says K Rathnam, the CEO of Milky Mist.
Milk is widely used for a variety of clinical condi-
tions, such as premature infants or infants with
special inborn metabolic errors, among others.
In conclusion, K Rathnam mentions that the
dairy nutraceuticals industry is on the rise. It re-
quires a business model in order to grow sustain-
ably. Understanding consumer demand and de-
veloping an effective marketing network will un-
doubtedly aid this industry’s growth.

he Union Government is looking to pro-
mote use of ghee as a cooking medium,
to replace the use of palm oil and other
edible oils, and the reason is not just health. Gov-
ernment sources have told CNBC TV18 that use
of more ghee as a cooking medium will not just
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save foreign exchange by saving on edible oil im-
ports, but will also benefit India’s dairy industry
by allowing it to get rid of compulsory conversion
of excess milk to milk powder and butter.

With the government envisaging 700 MT milk
production per year by 2047, it is targeting an in-
crease in per capita milk availability of 444 milli-
litres per Indian today to 1 litre milk per person
per day by 2047.

Though India’s milk production has risen in the
past decade, with the average productivity of
milch animals rising from 1,648 kg per animal per
year in 2013-14 to around 2,000 kg per animal
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per year, government sources pointed out that
the production stagnated in the previous finan-
cial year due to lesser spend on animals, issues
relating to fodder and the incidence of lumpy
cow disease in cattle.

However, government sources assured that milk
production won’t be impacted any further due to
the lumpy cow disease as 36 million new cows
are being added to India every year.

Milk production season in India experiences a
lean phase in summers when most milch animals
are “dry”. Due to higher milk procurement and
lower sales in the past 3 years, the cooperative
sector has resorted to large scale conversion of
milk into high shelf-life products like milk pow-
der, white butter and UHT (ultra-high tempera-
ture) processing milk.

Higher availability of milk and reduced demand
coupled with low export opportunity has re-
sulted in piling up of huge stocks of Skimmed
Milk Powder (SMP) and butter, which blocked

funds and shrunk payments to several dairy
farmers.

The Department of Dairy and Animal Husbandry
had introduced SDC & FPO (Supporting State
Dairy Cooperatives & Farmer Producer Organiza-
tions) scheme, which provided 2 percent interest
subvention on working capital loan to coopera-
tives and milk producers, with an additional 2
percent for prompt repayment. Government
data has revealed that a release of interest sub-
vention worth Rs 100 crores to cooperatives and
milk unions resulted in an increased credit flow
of Rs 8000 crores as working capital loan to the
sector.

While welcoming the government’s move, State
General Secretary (Punjab) of the Bharatiya
Kisan Union (Dakaunda), Jagmohan Singh is of
the view that subsidies should be aimed only at
farmers with land holdings of less than 5 acres
for effective transfer of benefits.

Milma vs Nandini: Consumers must benefit in dairy war
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wo dairy wars are happening in two

southern states—Kerala and Karna-

taka—involving three dominant milk co-
operatives. Nandini, a brand owned by the Kar-
nataka Milk Federation (KMF), is facing a threat
from Amul, owned by the Gujarat Cooperative
Milk Marketing Federation, in its home state.
The Karnataka-based cooperative is accused of
encroaching into the market territory of neigh-
bouring Kerala and violating the principles of

federalism by the Kerala Cooperative Milk Mar-
keting Federation (KCMMF), which owns the
brand Milma. KCMMF criticised KMF for opening
its outlets in Kerala, claiming it violated the dairy
sector’s cooperative spirit.

The warring state-run milk cooperatives do not
disclose that milk is in short supply in the country
and is becoming increasingly expensive for the
average citizen. Prices have surged over 15% in
the past year, prompting India, the world’s larg-
est milk producer, to look at importing some
dairy products as milk output has remained
more or less stagnant. The total production
stood at 221 million tonnes in 2021-22 and fell
to 208 million tonnes last year. While the ongo-
ing dairy wars should be seen in the context of
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falling production, let’s analyse who stands to
gain and lose.

The milk trade has two main players: consumers
and milk farmers/producers. The entry of addi-
tional aggregators and processors will benefit
farmers, and competition among processors will
enhance the value proposition for consumers by
making available quality products at reasonable
price levels. Regionalism to ward off competition
is not new in the market, but it is better served
when supply is abundant. If Nandini had surplus
milk in its home state and dumped it at a lower
rate in Kerala, it would hurt the latter’s milk sec-
tor. However, Kerala is already a milk-importing

APR 20, 2023

state. Moreover, since transporting milk over
long distances is not economically feasible, Nan-
dini and Amul will likely focus on selling value-
added and premium milk products in other
states to improve margins, rather than plain va-
nilla milk, an essential commodity and very
price-sensitive. The entry of Amul, Nandini and
even Aavin (from Tamil Nadu) will force Milma to
stay competitive and improve its quality and ef-
ficiency. Let the market decide who survives and
who doesn’t. Why should consumers bear the
cost of protectionism?

https://dairynews7x7.com/amul-vs-nandini-dont-let-politics-stoke-market-sub-nationalism/

ists have been waved in poll-bound Kar-

nataka, where opposition parties like the

Congress and Janata Dal (Secular) have
joined pro-Kannada groups in attacking the
state’s Bharatiya Janata Party (BJP) government
for letting Gujarat’s Amul sell milk and other
dairy products there. This, they allege, poses a
threat to Nandini, a brand operated by the
state’s farmer cooperative, the Karnataka Milk
Federation. Even allegations of plans to merge
Nandini with Amul are being made, fuelling local
protests and boycott calls against Amul as part of
a ‘save Nandini’ campaign. Things have gotten so
bitter that Jayen Mehta, managing director of
Gujarat Cooperative Milk Marketing Federation,
which runs Amul, has had to explain the brand’s
intentions. Mehta said Amul plans to work with
Nandini and not compete against it. This sug-
gests it may seek to scale up its existing associa-
tion with Nandini, whose resources it uses for
Amul ice-cream made in Bengaluru. Mehta also
spoke of a plan of selling milk via e-commerce

platforms, which could leave Nandini to domi-
nate other channels (as it has long done). But the
issue is still on high-flame, with too much politics
in the cauldron for all this froth over nothing to
settle yet.

Congress leader Rahul Gandhi threw his weight
behind his party’s position by visiting a Nandini
parlour, where he proclaimed the brand to be
Karnataka’s pride and “the best!” Ironically, like
the protests Amul is facing in Karnataka, Nandini
features in some discontent among dairy farm-
ers in Kerala. As Gandhi was elected in 2019 to
the Lok Sabha from this adjoining state, the BJP
has been quick to demand that he also speak up
for an easy path for Nandini to operate in Kerala.
Politically, the Amul-vs-Nandini brouhaha is over
whose interests are mostly served by coopera-
tives sourcing milk from dairy farmers—Guja-
rat’s or Karnataka’s? But looking upon it as a
vote-catcher obscures the fact that all these sup-
pliers are Indian, just as consumers are. Nobody
should pitch those of one region against those of
another. Such subnationalism violates both the
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spirit and logic of India’s common market. If
state barriers are erected, it would hurt the en-
tire dairy ecosystem. To maximize the final value
derived by all stakeholders (chiefly livestock
owners), we must not limit any player’s field of
opportunity. We should also encourage rivalry,
as a better contested market generally tends to
offer superior value for money while also enlarg-
ing cash flows for inputs. Any brand should be
able to sell freely anywhere, be it Amul in Karna-
taka or Nandini in Kerala.

Subnational political appeals need a rollback. In-
deed, we must discourage identity politics in
general for the negative economic role it plays. It
is ironic that a clash of brands has got spun as a
danger. While private brands like Britannia exist,

our dairy market has lacked competitive inten-
sity in most parts of India. Unless a player is
simply too weak to survive, the spur of rivalry
can raise everyone’s game, expand consumption
and prove itself a win-win for all. As milk is highly
perishable, local suppliers have a supply ad-
vantage in every region. To them, it is the overall
volumes sourced that matter, not which brand of
curd, cheese, etc, their supplies go into. As of
now, Amul’s packages are selling at a premium
over Nandini’s in Karnataka. If the gap begins to
close, the latter should work out a strategic re-
sponse like any marketer would. Let its rivalrous
resilience become the narrative, not the ‘utterly
bitterly’ slugfest we're seeing.

Kerala CM launches ‘Repositioning Milma 2023’ initiative

APR 20, 2023
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erala Chief Minister Pinarayi Vijayan on
Tuesday launched an ambitious re-
branding initiative of the cooperative
dairy major Milma focusing on an image makeo-
ver of the brand.
The rebranding envisages bringing uniformity in
packaging, design and product quality to meet
the challenges from domestic and global com-
petitors while reinforcing its position as the mar-
ket leader.
Rolling out the ‘Repositioning Milma 2023’ pro-
ject, drawn up by Kerala Co-operative Milk Mar-
keting Federation (KCMMF) that is known by the

brand Milma, the Chief Minister told the dairy
major to give due attention to product diversifi-
cation and expansion of marketing network as
part of the rebranding exercise to meet the de-
mands of the time.

The brand Milma has a pre-eminent position in
the lives of Keralites, he said.

“There will hardly be any Malayali who does not
consume one or the other product of Milma in
daily life. Milma enjoys immense credibility.
Based on this firm trust, you should strive to pre-
sent Milma’s products to meet the demands of
our time,” Vijayan said.

The government has been making effective in-
terventions in the dairy sector considering the
nutritional value of milk and the livelihood its
production provides to a large section of people,
he said.

These initiatives were aimed at achieving self-
sufficiency in milk production while ensuring re-
munerative prices for farmers, he said. When the
price of milk was revised recently, it was assured
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that 85 per cent of the revenue accruing from
the hike went to farmers, the Chief Minister
added.

When the government returned to power in
2021, as many as 22 schemes were drawn up for
the growth of the animal husbandry sector, ma-
jority of which were for the development of the
dairy sector, he said.

Apart from direct government projects, various
schemes worth Rs 130 crore are being imple-
mented through the local bodies. The coopera-
tive sector also contributes immensely to the
growth of the sector, he said.

Starting with the participation of 45,000 farmers
and a daily procurement of 52,000 litres of milk,
Milma has grown over the years into a big insti-
tution having 10 lakh farmers affiliated to it and
the milk procurement touching an average 14
lakh litres per day, he noted.

“Last year, Kerala registered a growth of 12 per
cent in milk production while the national rate
was only six per cent,” he added.

Minister for Animal Husbandry and Dairy Devel-
opment J Chinchurani, who presided over the
function, said the ‘Repositioning Milma 2023’
project aims to firm up Milma’s position as the
market leader and equip it to meet challenges
from the domestic and global dairy brands.

“The deficit in milk production at the national
level has also affected Kerala. The government
and Milma are implementing various projects to
increase milk production in the state,” she
added.

As part of the initiative, Transport Minister An-
tony Raju unveiled a short video featuring the
mascot ‘Milma Girl’ and also lauded Milma’s ef-
forts to maintain global standards in its products.
In his welcome address, Milma Chairman K S
Mani said as the next step, the brand will make
all efforts to increase milk production in the state
through the various projects envisaged by the
government.

National Dairy Development Board (NDDB)
Chairman Meenesh C Shah, who addressed the
function through videoconferencing, appreci-
ated Milma’s initiative and extended all the sup-
port of NDDB.

As the first step of the rebranding process, uni-
formity will be followed in the quality, design
and production of the liquid milk, curd, set curd,
flavoured milk and ghee sold in the market by
Milma and its regional milk unions.

Conceived with the financial and technical assis-
tance of NDDB, ‘Repositioning Milma 2023’ en-
visages a holistic change and uniformity in pack-
aging, design, quality of the dairy products and
price to compete with other brands.

The project also aims at extending the marketing
network of Milma, ensuring the availability of all
dairy products of Milma in remote areas across
the state.

Through this long-term plan, there will be a no-
table change in main functional areas like pro-
duction, quality and marketing of the federation
and regional milk unions, a statement added.
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B et i e b e
B Group one of India’s largest diversified
group, is constantly striving to bring the
country’s PROTEIN & ENERGY requirement
to meet the world-class standards. IB Group’s cu-
mulative turnover for the most recent financial
year was 9,000 Crore. In its quest to expand and
become more efficiently prominent in its do-
main, IB group will be launching its much-
awaited Initial Public Offering (IPO) soon. To en-
sure a successful launch, the group is collaborat-
ing with experts from various business catego-
ries to implement new technologies in the Jour-
ney towards Atmanirbhar India.
Taking a step further in this direction, 1B Group
has signed three prominent personalities from
the Indian and Global business world, R.S. Sodhi
— Ex-MD Amul, Bob Dobbie — Ex-President Inter-
national Business, Aviagen, and Kishore Kharat —
Ex-MD IDBI, as Independent Directors.
Each of these three renowned business person-
alities would share their extensive experience in
a different area of the business for the Group.
R.S.Sodhi — Ex-Managing Director of GCMMF,
also known as AMUL. His role at IB Group will be
for Value Creation of Retail & Food Processing to

accelerate the ambitious plans in the retail pro-
cessing business. Popularly known as a “Game
Changer” of the Dairy Industry, he is going to
take the group’s businesses to greater heights.
Bob Dobbie is Ex-President of International Busi-
ness, Aviagen — A multinational poultry breeding
company based in the USA. Dobbie will be lead-
ing IB Group for protein processing unit. He has
vast experience in the global poultry industry, es-
pecially breeder production and commercial
management responsibilities for the last 45+
years. His extensive well-rounded career will sig-
nificantly boost IB Group’s potential for growth.
Kishor Kharat, Former MD and CEO of IDBI Bank
and Indian Bank, an inspirational leader, man-
agement advisor, and principal partner of AMRO
BUCONS. His vast knowledge and proficiency in
the field of finance will help IB Group reach po-
tential economic growth. He is a renowned
banker with over 41 years of rich, professional
banking experience.

On this occasion Zoya Afreen — Director, wel-
comed all three Independent Directors to the IB
Group. She said — “Having these three eminent
personalities on board will be a significant ac-
complishment in IB’s progress.”

Bahadur Ali, MD, stated: “We are delighted to
welcome on board these distinguished industry
leaders. Their experience and expertise will pro-
vide valuable guidance in developing the Indian
Poultry Industry for the benefit of the Indian
Economy. We are looking forward to take IB
Group to new heights with them”.
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Govt to merge two large dairy schemes to aid private sector

APR 18, 2023
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he government has decided to merge
two dairy-sector schemes — Animal Hus-
bandry Infrastructure Development
Fund (AHIDF) and Dairy Processing and Infra-
structure Development Fund (DIDF), with a view
to making available the funds from the balance
outlay to the private sector dairy and meat pro-
cessing units.

The AHIDF was launched in 2000 with an outlay
of Rs 15,000 crore while DIDF, which was imple-
mented for five years till the last fiscal, saw un-
der-utilisation of the Rs 10,000 crore outlay.
“With more than half of the allotted fund under
the two schemes yet to be disbursed, we will
merge the schemes subject to the composite
outlay cap of Rs 25,000 crore. There won’t be
any additional requirement of funds,” an official
with the department of animal husbandry and
dairying, told FE. He added the merger would
bring in synergy in implementation.

Through the merger of AHIDF and DIDF, the gov-
ernment is aiming to encourage private sector
participation in creating dairy and meat pro-
cessing infrastructure. Officials say that despite
India being the world’s biggest milk producer
and one of the largest poultry meat producers,
the unorganised sector still holds a major share
in the livestock sector.

As per official estimates, only 20-25% milk pro-
duced in the country is processed, the aim is to
increase milk processing to 40% in the next cou-
ple of years.

https://dairynews7x7.com/govt-to-merge-two-large-dairy-schemes-to-aid-private-sector/

Both the schemes are aimed at creating dairy
and meat processing infrastructure by coopera-
tives as well as private sector by providing inter-
est subvention and longer repayment period.
Part of Prime Minister’s Atmanirbhar Bharat Ab-
hiyan stimulus package, AHIDF focuses on in-
creasing milk and meat processing infrastructure
along with cattle feed manufacturing and provid-
ing access for unorganised rural milk and meat
producers to organised markets.

According to official data, out of the 271 projects
worth Rs 6,819 crore sanctioned under AHIDF so
far, Rs 4,534 crore worth of loans have been ap-
proved by banks. Disbursements so far have
been only Rs 675 crore under the fund.

Under AHIDF, private entities, farmer producer
organisations (FPOs), entrepreneurs and micro
and small enterprises get loans from banks with
an interest subvention of 3%, credit guarantees
and a repayment period of 10 years including
two years of moratorium.

To create additional dairy processing infrastruc-
ture by cooperatives, DIDF with a total project
outlay of Rs 10,005 crore with a loan component
of Rs 8,004 crore from the National Bank for Ag-
riculture and Rural Development (NABARD), Na-
tional Dairy Development Board (NDDB) and Na-
tional Cooperative Development Corporation
(NCDC) was implemented during 2018-19 to
2022-23.

According to data, 36 projects across 11 states
with a total project outlay of Rs 5,429 crore has
been approved under DIDF.

So far loans of Rs 3,483 crore have been sanc-
tioned under the fund to dairy cooperatives,
multi state dairy cooperatives, milk producer
companies and subsidiaries of the NDDB while Rs
1,371 crore have been disbursed by banks as
loans.

A major share of projects have been sanctioned
in Karnataka (9), Telangana (3), Gujarat (3) and
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Tamil Nadu (3) for milk processing. Under DIDF,
the Centre had provided interest subvention of
2.5% with a maximum repayment period of 10
years, including two years moratorium period

APR 18, 2023

According to the Economic Survey (2022-23), the
livestock sector grew at a CAGR of 7.9% during
2014-15 to 2020- 21 and its contribution to total
agriculture GVA has increased from 24.3% to
30.1% during the same period.

https://dairynews7x7.com/a-big-fat-problem-in-milk-whats-driving-up-prices/

he current price inflation in milk is mainly

due to a shortage of fat. It has led dairies

to hike full-cream milk prices or to cut fat
content through rebranding of existing products.
Also, milk does not attract GST, while fat and
powder used in reconstitution does, an anoma-
lous situation for which the consumer ultimately
pays.
Till mid-October last year, GCMMF was charging
consumers Rs 10 per litre more for full-cream
milk compared to toned milk. The maximum re-
tail price (MRP) for its ‘Gold’ full-cream milk, con-
taining 6% fat and 9% SNF (solids-not-fat), was Rs
62 per litre in Delhi, as against Rs 52 for ‘Taaza’
toned milk with 3% fat and 8.5% SNF.
But since then, the price difference has gone up
to Rs 12, with the MRP of Gold raised to Rs 66,
and of Taaza to Rs 54 per litre.
The Karnataka Cooperative Milk Producers’ Fed-
eration, India’s second-largest dairy concern, has
done the same for its Nandini milk. While regular
pasteurized toned milk is retailing at just Rs 39
per litre, the MRP for the ‘Samrudhi’ full-cream
variant was Rs 50/litre before being increased in
a roundabout way in early March. Consumers
are still paying Rs 50, but only for 900 ml, which

translates into an effective MRP of Rs 55.56 a li-
tre. The price difference vis-a-vis toned milk has
widened from Rs 11 to Rs 16.56/litre.

The Tamil Nadu Cooperative Milk Producers’
Federation (Aavin) has, likewise, raised the MRP
of its ‘Premium’ full-cream milk in Chennai from
Rs 48 to Rs 60 per litre with effect from Novem-
ber 4. The MRPs of toned and standardized milk
(with intermediate 4.5% fat and 8.5% SNF con-
tent) have been kept unchanged at Rs 40 and Rs
44 per litre respectively. However, in some mar-
kets such as Madurai, Tirunelveli and Coimba-
tore, Aavin has replaced sales of standardized
milk with so-called ‘cow milk’, having 3.5% fat
and 8.5% SNF.

It's about fat

The current price inflation in milk has mainly to
do with a shortage of fat. It has led dairies to in-
crease full-cream milk prices more or to cut
down fat content through rebranding of existing
products. There have even been reports of
branded ghee and butter disappearing from
store shelves.

R S Sodhi, president of the Indian Dairy Associa-
tion, links this partly to the falling contribution of
buffaloes to national milk production. The share
of buffaloes — their milk has an average 7% fat
and 9% SNF content, against 3.5% and 8.5% of
cows — to total output was about 46.4%in 2021-
22. In 2000-01, it stood at 56.9%, even as the
share of crossbred/exotic cows has risen (18.5%
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to 32.8%) and that of indigenous/non-descript
cattle declined (24.6% to 20.8%) over this period.
“Demand is growing for ghee, ice-cream, khoa,
paneer, cheese, and other high-fat milk prod-
ucts. But supply is coming more from crossbreds
that give low-fat milk. The mismatch is pushing
fat prices higher,” explained Sodhi. Even tea
shops prefer buffalo milk. This milk, with 15-16%
total solids, can be diluted to serve more cups
and creamier tea.

Export-induced inflation

However, a more immediate reason for rising fat
prices is exports. During 2021-22, India exported
over 33,000 tonnes of ghee, butter, and anhy-
drous milk fat valued at Rs 1,281 crore.
Increased exports (see table) came at a time
when milk production was taking a hit from
farmers underfeeding their animals and shrink-
ing herd sizes — due to low prices received dur-
ing the Covid lockdowns, escalation in fodder
and livestock feed costs, and lumpy skin di
ease outbreak among cattle. Exports of milk fat
table.

The supply-side pressures built up just when de-
mand was returning with the lifting of lockdown
restrictions and resumption of economic activity.
Exports — enabled by global fat prices skyrock-
eting from $3,850 per tonne in September 2020
to arecord $7,111 in mid-March 2022 (see chart)
— added fuel to the fire, exacerbating domestic
shortages.

International milk prices chart.

Ex-factory prices of yellow (cow) and white (buf-
falo) butter crashed to Rs 225-275 per kg during
the March-July 2020 demand destruction period.
From those lows, they had soared to Rs 420-
430/kg by February-March this year. “Prices
have since eased to Rs 400-405 for white and Rs
410-415/kg for yellow butter, following reports
of the government planning to lower the import
duty on milk fat (from 40%),” said Ganesan
Palaniappan, a Chennai-based dairy commodi-
ties trader.

On Friday though, Union Animal Husbandry and
Dairying Minister Parshottam Rupala dismissed
any such move. Imports have become viable
with global fat prices, too, dropping below
$4,750 per tonne.

Alternative to imports

With imports ruled out — high prices, it is be-
lieved, will incentivize farmers to invest more in
their animals and ramp up production — can
there be an alternative solution?
October-March is normally the ‘flush’ season in
milk, when supply exceeds demand. Dairies con-
vert the surplus that they procure into skim milk
powder (SMP) and butter fat. This is done by sep-
arating the cream and removing the water in the
skimmed milk through evaporation and spray
drying. The same SMP and fat is reconstituted
into whole milk during the ‘lean’ summer-mon-
soon months (April-September), when animals
produce less amid rising demand for curd, lassi
and ice-cream. Such processing into solids and
reconstitution by adding water happens in no
other farm produce: atta flour and sausages
once made cannot be turned back into wheat or
pigs.

The 2022-23 “flush’ was a rare season where milk
procurement fell, leaving dairies with hardly any
surplus for converting into fat and powder. And
with production bound to fall further in the on-
going ‘lean’, the dependence on purchase of milk
solids for reconstitution will only go up.

Fixing GST anomaly

Therein lies a problem. Milk doesn’t attract any
goods and services tax. But SMP is taxed at 5%
and milk fat at 12%. So while dairies pay no tax
on milk procured from farmers, they have to
shell out GST on solids. And input tax credit can-
not be claimed, as there’s no GST on milk itself.
Moreover, the tax incidence goes up as the fat in
the reconstituted milk increases.

For every 100 litres (103 kg) of full-cream milk
that dairies process, 6.18 kg of fat and 9.27 kg of
SMP is produced. Butter contains 82% fat. Taking
its price at Rs 425/kg (Rs 518/kg of fat) and SMP’s
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at Rs 325/kg, their combined cost in the recon-
stitution of 100 litres will be Rs 6,214. Adding
12% GST on fat and 5% on SMP takes it to Rs
6,749 or Rs 67.49 per litre.

Simply put, the total cost of fat and SMP used in
reconstitution of one litre of full-cream milk is to-
day around Rs 67.5. The GST component in that
is Rs 5.35/litre — Rs 3.84 on fat and Rs 1.51 on
SMP — which is ultimately passed on to the con-
sumer.

One way to avoid this is by doing away with GST
on milk solids used for reconstitution purposes.
Alternatively, the GST on milk fats can be re-
duced to 5%. Differential rates on SMP and fat
probably make no sense, when both are derived
directly from milk. A 12% GST on milk fat is also
an anomaly when vegetable fat (edible oils) is
taxed at 5%.

WPI Inflation Eases To 29-Month Low Of 1.34% In March
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n its monetary policy review earlier this

month, the RBI cautioned that adverse cli-

matic conditions are a risk to the future in-
flation trajectory and predicted milk prices to re-
main firm going into the summer due to tight de-
mand-supply situation and fodder cost pressure
The wholesale price-based inflation eased to a
29-month low of 1.34 per cent in March on eas-
ing prices of manufactured products and fuel
items, even though food articles turned costly.
March is the 10th straight month when whole-
sale price index (WPI) based inflation has de-
clined. The inflation was 3.85 per cent in Febru-
ary and 14.63 per cent in March 2022.
Inflation in food articles, however, rose to 5.48
per cent in March as against 3.81 per cent in Feb-
ruary. “Decline in the rate of inflation in March
2023 is primarily contributed by fall in prices of
basic metals, food products, textiles, non-food
articles, minerals, rubber & plastic products,

crude petroleum & natural gas and paper and
paper products,” the commerce and industry
ministry said on Monday.

Inflation in wheat and pulses was 9.16 per cent
and 3.03 per cent, respectively while in vegeta-
bles it was (-)2.22 per cent. Inflation in oilseeds
was (-)15.05 per cent in March 2023. Fuel and
power basket inflation eased to 8.96 per cent
last month from 14.82 per cent in February. In
manufactured products, inflation was (-)0.77 per
cent as against 1.94 per cent. The deceleration in
WPI comes in line with the easing of March retail
inflation.

Consumer price index based retail inflation de-
clined to a 15-month low of 5.66 per cent in
March from 6.44 per cent in February. In its mon-
etary policy review earlier this month, the RBI
cautioned that adverse climatic conditions are a
risk to the future inflation trajectory and pre-
dicted milk prices to remain firm going into the
summer due to tight demand-supply situation
and fodder cost pressure. The central bank also
paused the interest rate hike, holding the bench-
mark rate at 6.50 per cent. It projected retail in-
flation to average 5.2 per cent in current fiscal
year.
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he controversy generated by the aggres-

sive push into Karnataka of the Gujarat-

based Amul, owned by the Gujarat gov-
ernment’s multi-billion dollar entity, the Gujarat
Cooperative  Milk  Marketing  Federation
(GCMMF), was just waiting to happen.
Worried about the impact of the controversy on
the outcome of the state Assembly elections in
Karnataka, the Amul management has beaten a
hasty retreat, clarifying that there was no ques-
tion of Amul taking over the Karnataka milk co-
operatives’ “Nandini” brand. Not only would
Amul do only online sales of a couple of products
but that it's packaged yogurt will not be
called dahi (a Hindi word), as per an earlier di-
rective of a Union government authority, but
would be sold as curd. Amul’s retreat from Kar-
nataka for the time being is political expediency
rather than a measure of its reduced political
clout or market power. As the dominant dairy
brand, Amul has always enjoyed political patron-
age from the days of its founder V. Kurien.
However, as in the case of the sugar coopera-
tives, which politicians across the country have
extracted juice from, dairy cooperatives too
have now turned into political milch cows. Noth-
ing symbolised the political importance of rural-
based producers’ cooperatives, in general, and
the sugar and dairy cooperatives, in particular,
than the 2021 decision of Union home minister
Amit Shah to double up as a minister of the
newly inaugurated department of cooperatives.
Eyebrows were raised by those bewildered by
this decision.

Merely because the second most important
member of the first Union council of ministers
was Sardar Vallabhbhai Patel, many political an-
alysts and commentators even today assume
that the home ministry is second in importance
to the Prime Minister’s job. Sardar Patel’s im-
portance did not derive from the ministry he
held but his political standing and historic rele-
vance. The home minister of 1947-50 was an im-
portant member of the Union ministry because
he was busy integrating a new republic into one
nation.

Since the days of Sardar Patel, all and sundry
have been Union home ministers and every in-
cumbent knew the limitations of that job, espe-
cially after the Prime Minister of the day took
away the Intelligence Bureau from under the
home minister’s purview. Fed up with how in-
consequential his job was, Lal Krishna Advani
asked to be at least called “deputy PM”. A no-
menclatural upgrade. This is the main reason
why Pranab Mukherjee never wanted to be
home minister and opted for finance when given
a choice in 2009. As soon as Mukherjee went to
Rashtrapati Bhavan in 2012, P. Chidambaram
made sure he was back in the saddle at the west-
ern end of North Block.

Finance beats home in a modern economy.
Long story short. After two years in home minis-
try, and after giving up the party president’s post
to J.P. Nadda, Amit Shah chose to add heft to his
portfolio by becoming the first Union minister
for cooperatives. Many political commentators
attributed two reasons for Mr Shah’s appoint-
ment. The first hypothesis put forward was that
the Bharatiya Janata Party wanted to elbow its
way into what had for long been Sharad Pawar’s
political turf.

A second, more proximate, factor was the near
revolt of the dairy cooperatives of Gujarat that
rejected the Union commerce ministry’s decision
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to sign up to a Asia-wide plurilateral trade agree-
ment, Regional Comprehensive Economic Part-
nership (RCEP). Prime Minister Narendra Modi
had already flown into Thailand in November
2019 with a brief that had said India should be
one of the founding members of the RCEP. His
friend, Prime Minister Shinzo Abe of Japan, was
very keen that India be on board so that it could
be a counter-weight to China. Mr Modi liked the
idea.

However, hours before the PM could sign on to
that agreement, he was advised not to do so. An
embarrassed Mr Modi returned home and his
spin doctors swung into action. India opted out,
they declared, because China was adamant on
certain issues and the Asean countries were not
helpful. Supplicants in New Delhi’s so-called
think tank community joined in the chorus and
praised the PM for “standing up” to China. This
narrative was sold to all and sundry till the usual
leaks came out.

Of course, India has issues with China and Asean,
but nothing was new on the day that Mr Modi
landed in Bangkok. The new factor, however,
was an urgent message from Mr Shah that if In-
dia agreed to cheaper dairy imports from Aus-
tralia and New Zealand, then the Gujarat dairy
cooperatives would en masse vote for the Oppo-
sition. The fear of losing Gujarat’s dairy vote kept
India out of RCEP.

Surely, foreign trade policies should not ignore
domestic politics. So why fight shy of stating the
real reason. Even developed economies subsi-
dise their dairy business, and so there is nothing
wrong in India also doing so, but why blame the

lactose-intolerant Chinese or the beef-eating
Australians for the non-competitiveness of our
dairy sector?

Once assured of such protection, the big guys
started eyeing the small guys.

Protection from imports allowed the country’s
wealthiest and biggest dairy cooperative started
eyeing competition. It hoped to gobble up the
Karnataka federation before the state Assembly
elections there. The Opposition political parties
woke up in time and Amul and the BJP have
backed off.

There is a larger issue at stake in the dairy market
wars. Inspired no doubt by Amul and the Gujarat
famers, most states have their own dairy coop-
eratives. Like in sugar, the milk cooperatives are
also a source of political funding and mobilisa-
tion.

The BJP’s attempt to centralise this kitty and get
all-India control has come up against varying
tastes and consumer loyalties and federal inter-
ests and pressures.

Why should perugu or thayyaru or mosaru be
called dahi?

Through its politicised version of a pluralistic re-
ligion and culture and through the systematic im-
position of Hindi and so on, the BJP constantly
tries not to “unite” a diverse country, but to in
fact to “centralise” it. The cow is holy to all Hin-
dus, but there are limits to how much political
mileage can be milked from it. Moreover, as
every Telugu, Kannadiga and Tamilian knows, no
meal is ever complete without curd rice and
pickle. Our Gujarati friends don’t know what
they are missing.



Focus on livestock sector for income growth
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NIMAL husbandry, the practice of
breeding and nurturing domesticated
animals, has been an essential part of
agriculture since ancient times. It played a crucial
role in the development of human societies by
providing milk, meat, wool and leather. Now its
role in the production and export of dairy-based
products (cheese, butter, ice cream etc.), meat
and meat products, eggs and leather is increas-
ing. As a result, its share in agricultural gross
value-added products increased from about 20%
in earlier periods to 30.1% in 2020-21. Although
the livestock sector is growing faster than the
crop sector, the growth is much faster in the case
of goat and sheep for meat, buffalo for milk, and
poultry for meat and eggs. Now, with rising in-
comes, people are consuming more meat and
milk even at higher prices.
oz
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Poverty alleviation

The livestock sector has a huge potential for pov-
erty alleviation. The income is land-neutral —
both marginal and large landholders have equal

opportunity to grow livestock. As per the Situa-
tion Assessment of Agricultural Households and
Land and Livestock Holdings of Households in
Rural India, 2019, the income from livestock-
rearing activities is higher than the crop income
among the marginal farmers who possess less
than one acre of land. Livestock-rearing is less
risky, and it is antifragile as livestock can feed on
leaves and stems of failed crops in case of
drought. Livestock-rearing also requires less cap-
ital. Livestock provides a regular income, unlike
the crop sector. Amid crop failure, livestock
fetches income from the sale of milk, meat and
eggs for the survival of the household.

Recycling economy

Livestock also contributes to the recycling agri-
cultural economy, wherein the animals/birds
feed on the crop residue and byproducts, and, in
return, provide draught power and dung manure
for crop production, besides milk, meat and eggs
for human consumption, and hides, bones and
hairs for industrial use. With the government’s
emphasis on organic agriculture and natural
farming and the need to reduce chemical ferti-
liser consumption to limit India’s dependence on
imported fertilisers, livestock-rearing helps in
the production of bio-fertilisers such as ver-
micompost, farm yard manure, Jeevamrutha,
Beejamrutha and Panchagavya and reduces the
use of costly chemical fertilisers by farmers.
Income from animal husbandry as % of total
farm income
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The sector needs renewed emphasis on provid-
ing the best veterinary services. The milk yields
are relatively low in India; the national average
milk yield of cows in India in 2019-20 was 1,463
kg/lactation, as compared to the world average
of 2,200 kg/lactation. As India is entering surplus

production of milk and other animal products, it
must increase productivity and competitiveness.
There is a need for replacing low-yielding breeds
with high-yielding ones, irrespective of whether
they are local or cross-bred, if they give higher
milk yields and increase farmers’ incomes.

Given that the dairy sector is dominated by small
and marginal farmers, it is inevitable that all
farmers need to relate to some aggregation
model. India’s milk revolution started with a very
successful cooperative model in the 1970s and
1980s and expanded rapidly until the late 1990s;
now, almost one-third of all villages in India have
cooperatives. However, from the early 2000s, a
model led by the private sector has been com-
peting directly with mega cooperatives. Such
competition between cooperatives and private
companies will enhance the efficiency of the
whole dairy value chain, benefiting farmers with
higher prices, modern technological backstop-
ping and benefiting the consumers with better
quality and variety of products at lower prices.
The dairy market in India was valued at Rs 14.89
lakh crore in 2022. The IMARC Group expects the
market to reach Rs 31.18 lakh crore by 2028.

As per a report of the National Institute of Agri-
cultural Economics and Policy Research, New
Delhi, India’s egg production increased from a
mere 0.6 million tonnes in 1982-83 to 5.3 million
tonnes by 2018-19, mostly driven by the private
sector with contract farming. Approximately
75% of the broilers, as well as eggs, are produced
through contracts.

Although the driving forces in the livestock sec-
tor are cooperatives and private companies,
small farmers still need handholding and support
from the government in various respects.
Despite an increased share (30%) of livestock in
the agricultural GDP, the sector has not received
much-needed priority in agricultural support
from the government. For example, most of the
big-ticket budget items in agriculture, such as
food subsidy (Rs 2.94 lakh crore) and fertiliser
subsidy (Rs 2.25 lakh crore), are targeted at the



crop sector, with almost negligible share of live-
stock-rearing. Similarly, the entire subsidy on the
crop insurance scheme, Rs 16,000 crore, is again
exclusively for the crop sector. Similar huge
budget allocation is done for the crop sector in
the 2023-24 fiscal. The budgetary allocation for
the Department of Animal Husbandry and Dairy-
ing is just Rs 4,328 crore this time, up from Rs
3,105 crore in 2022-23 revised estimates. This is

negligible (not even 1% of the allocation for food
and fertiliser subsidies).

There is scope for improvement, especially in
steps for wider adoption of high-yielding breeds,
providing easy and timely credit and insurance,
livestock veterinary services for small farmers,
development of feed and fodder markets in dry-
land areas, and the creation of export infrastruc-
ture such as food safety testing labs recognised
by importing countries.

Govt to merge two large dairy schemes to aid private sector

April 17,2023 01:30 IST
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he government has decided to merge

two dairy-sector schemes — Animal Hus-

bandry Infrastructure Development
Fund (AHIDF) and Dairy Processing and Infra-
structure Development Fund (DIDF), with a view
to making available the funds from the balance
outlay to the private sector dairy and meat pro-
cessing units.
The AHIDF was launched in 2000 with an outlay
of Rs 15,000 crore while DIDF, which was imple-
mented for five years till the last fiscal, saw un-
der-utilisation of the Rs 10,000 crore outlay.
“With more than half of the allotted fund under
the two schemes yet to be disbursed, we will
merge the schemes subject to the composite
outlay cap of Rs 25,000 crore. There won’t be
any additional requirement of funds,” an official

with the department of animal husbandry and
dairying, told FE. He added the merger would
bring in synergy in implementation.

Through the merger of AHIDF and DIDF, the gov-
ernment is aiming to encourage private sector
participation in creating dairy and meat pro-
cessing infrastructure. Officials say that despite
India being the world’s biggest milk producer
and one of the largest poultry meat producers,
the unorganised sector still holds a major share
in the livestock sector.

As per official estimates, only 20-25% milk pro-
duced in the country is processed, the aim is to
increase milk processing to 40% in the next cou-
ple of years.

Both the schemes are aimed at creating dairy
and meat processing infrastructure by coopera-
tives as well as private sector by providing inter-
est subvention and longer repayment period.
Part of Prime Minister’s Atmanirbhar Bharat Ab-
hiyan stimulus package, AHIDF focuses on in-
creasing milk and meat processing infrastructure
along with cattle feed manufacturing and provid-
ing access for unorganised rural milk and meat
producers to organised markets.
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According to official data, out of the 271 projects
worth Rs 6,819 crore sanctioned under AHIDF so
far, Rs 4,534 crore worth of loans have been ap-
proved by banks. Disbursements so far have
been only Rs 675 crore under the fund.

Under AHIDF, private entities, farmer producer
organisations (FPOs), entrepreneurs and micro
and small enterprises get loans from banks with
an interest subvention of 3%, credit guarantees
and a repayment period of 10 years including
two years of moratorium.

To create additional dairy processing infrastruc-
ture by cooperatives, DIDF with a total project
outlay of Rs 10,005 crore with a loan component
of Rs 8,004 crore from the National Bank for Ag-
riculture and Rural Development (NABARD), Na-
tional Dairy Development Board (NDDB) and Na-
tional Cooperative Development Corporation
(NCDC) was implemented during 2018-19 to
2022-23.

According to data, 36 projects across 11 states
with a total project outlay of Rs 5,429 crore has
been approved under DIDF.

So far loans of Rs 3,483 crore have been sanc-
tioned under the fund to dairy cooperatives,
multi state dairy cooperatives, milk producer
companies and subsidiaries of the NDDB while Rs
1,371 crore have been disbursed by banks as
loans.

A major share of projects have been sanctioned
in Karnataka (9), Telangana (3), Gujarat (3) and
Tamil Nadu (3) for milk processing. Under DIDF,
the Centre had provided interest subvention of
2.5% with a maximum repayment period of 10
years, including two years moratorium period
According to the Economic Survey (2022-23), the
livestock sector grew at a CAGR of 7.9% during
2014-15 to 2020- 21 and its contribution to total
agriculture GVA has increased from 24.3% to
30.1% during the same period.

Himachal govt to launch Rs 500-crore Him Ganga scheme
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https://dairynews7x7.com/himachal-govt-to-launch-rs-500-crore-him-ganga-scheme-to-promote-dairy-business-

chandan-kumar/

. =

he Himachal Pradesh government will

launch a Rs 500-crore Him Ganga scheme
to promote dairy business in the the

state, agriculture and animal husbandry minister

Chandra Kumar said on Saturday.

Kumar, who was the chief guest at a district level

function organised at Dharamshala in Kangra dis-

trict on Himachal Day, said that Him Ganga

scheme is being started to develop the system of

milk-based business in the state.

Through this scheme, quality improvement will
be done in the system of milk procurement, pro-
cessing, and marketing. The government will buy
cow milk from farmers at Rs 80 per kilogramme
and buffalo milk at Rs 100 per kg for the produc-
tion of different milk products, the minister said.

He said that the government is working to
change the structure of agriculture and animal
husbandry to strengthen the farmers’” commu-
nity.

“It is our endeavour to encourage organic farm-
ing by reducing the use of chemicals in crops,” he
said.

Kumar said that a tourism development scheme
is also being started in the state with the help of
Asian Development Bank at a cost of Rs 1,311
crore.
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This will give new wings to tourism in the state,
he said, adding that chief minister Sukhwinder
Singh Sukhu has announced plans to develop

Kangra district as tourism capital.
Work is being done to develop tourism facilities
like zoo park, golf course in Kangra, he added.

Madhya Pradesh: Food safety officials seize four quintals of adulterated milk cake

April 17,2023, 02:37 AM IST

https://www.freepressjournal.in/bhopal/madhya-pradesh-food-safety-officials-seize-four-quintals-of-adulterated-

milk-cake

orena (Madhya Pradesh): A joint

team comprising food safety officers

(FSOs) and Ambah police personnel
seized four quintals of adulterated milk cake
from a man in Morena, while taking him into cus-
tody, the police said on Sunday. The police added
that the action was carried out following a tip-off
from a whistle-blower. According to Ambah po-
lice of Morena, an anonymous tip-off from a
whistle-blower claimed that a man, carrying ten
cartons of adulterated milk cake along with him,
is in a bid to sell them and is standing at the Mo-
rena trijunction.

The police informed the FSOs too, after which
teams from both the departments rushed to the
spot. The suspect was collared by the cops, while
the FSOs took sample of the milk cake, which was
found to be adulterated. All ten cartons, contain-
ing around four quintals of milk cake, were
seized by the FSOs, while the accused was taken
into custody. Inspector Vinay Yadav, Superinten-
dent of police (SP) Vivek Tomar, Bharat Singh,
constables Sitaram, Deepak Pachauri, Narendra
Morya, Ompaal Sikarwar and Yogendra Raje
played a pivotal role in nabbing the accused.

Shall the government control milk prices in current times ?

APR 17, 2023

he milk supply chain has been in trouble

in several states over the last few

months. Industry leaders expect short-
ages and price hikes to continue until winter. Be-
sides making your next cup of filter kaapi or chai
hard on the pocket, this situation reveals a lot
about the consequences of government inter-
vention and price distortions.

https://dairynews7x7.com/what-the-milk-shortage-saga-tells-us-about-letting-government-control-prices/

In his seminal 1945 paper, The Use of Knowledge
in Society, economist FA Hayek explained that
prices are a vital signal—a decentralised coordi-
nation mechanism between dispersed producers
and consumers. Increasing prices signal consum-
ers to seek substitutes or rationalise consump-
tion, reducing demand. The same information, in
turn, signals producers to increase supply, as
they can make more profit. A reduction in prices
has the reverse effect on producers and consum-
ers. Eventually, the demand and supply attain
equilibrium again. Thus, prices incentivise indi-
viduals and firms to make decisions that are in
their self-interest but also contribute to society’s
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overall well-being. The signal called price makes
all this magic happen. Prices are “precious”.
This valuable signal loses fidelity when the price
system is interfered with. And when govern-
ments do this interference, bizarre things hap-
pen. The ongoing milk shortage is tailor-made to
appreciate Hayek’s insight. Let’s see how.

To be sure, minimum support prices or subsidies
for milk producers are popular with govern-
ments worldwide. But in India, that’s just the be-
ginning. Classified as an ‘essential’ commodity
under the Essential Commodities Act (ECA),
1955, the designation gives governments carte
blanche to fix procurement prices, cap consumer
prices, and run the supply chain between the
producer and the consumer.

Take Karnataka, where milk shortage has been in
the news recently.

The Karnataka Milk Federation (KMF) is the sec-
ond-largest dairy cooperative in India and pro-
cures nearly 50% of all the milk supplied by the
state’s farmers. What makes the situation com-
plicated and tragicomic is the state govern-
ment’s role in supply chain. While the system
seemed functional in normal circumstances, the
cracks surfaced in recent weeks. As the summer
season began early this year, demand for milk
rose. After all, a glass of buttermilk is a wonder-
ful refresher in the heat. Simultaneously, supply
naturally dropped in the summer, as milch ani-
mals produce less than usual in the hotter
months. A bout of lumpy skin disease further ex-
acerbated the gap between demand and supply
this year.

For another product, a market-based price rise
would have quickly ironed out this demand-sup-
ply gap. But when governments occupy centre
stage, prices become sticky political issues, and a
series of bizarre events unfold.

First, electoral concerns circle over pricing deci-
sions like vultures.

The government will not want to touch prices
with a barge pole because the state elections are
due in May. Instead, it tried a roundabout way

by making the packet size smaller while retaining
the old packet price.

Second, since the administered price rises have
not done enough to make the demand-supply
gap go away, milk shortages emerge. The rich
can afford to buy premium milk at higher prices
from other suppliers. But for the poor, the milk
packets disappear from shelves.

Instead of paying a slightly higher price until sup-
ply rises again, the less-privileged consumers are
only left with empty glasses.

Third, the government resorts to blaming private
dairies for offering higher prices to dairy farmers.
Given the economic situation of farmers, we
should have celebrated private players providing
a better deal to them. Instead, they become vil-
lains in a story where the government is the sole
hero. It's no wonder some dairy farmers in Tamil
Nadu emptied milk containers on the road de-
manding a better procurement price from the
state government.

Fourth, a quotidian issue becomes a front for in-
ter-state tensions. The Karnataka government
blames dairies in Maharashtra and Tamil Nadu
for offering higher prices to farmers within Kar-
nataka. In contrast, the Tamil Nadu government
resorted to blaming private companies from An-
dhra Pradesh. Even the entry of a competitor like
Amul that could have quickly reduced shortage
gets opposed on the grounds of sub-national
pride.

Amazing, the things that happen when govern-
ments obstruct a control system called “prices”.
Even as this satire unfolds, the root cause of milk
shortages isn’t even being discussed. The Banga-
lore Milk Union president admitted that “many
small milk producers have given up on rearing
cows as it has become unsustainable”.

Though he doesn’t say why, one reason could be
that the 2020 state law banning cow slaughter
and frequent attacks on people transporting cat-
tle has discouraged smaller farmers from step-
ping into this minefield called milk production.



This milk saga reiterates that government inter-
vention in the market must only be done after
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careful consideration and under specific condi-
tions

https://www.thehindu.com/news/national/india-needs-to-be-export-competitive-to-capture-overseas-market-for-

surplus-milk-niti-aayog-member/article66743398.ece

ndia has already emerged as the largest
milk-producing nation in the world, and if it
has to capture overseas markets for its sur-
plus milk, then the country must be export com-
petitive, Niti Aayog member Ramesh Chand has
said.
Mr. Chand in a working paper further said India's
dairy industry has been opposing any free trade
agreement that involves liberalisation of trade
(import) in dairy products.
"However, if we have to capture overseas mar-
kets for disposal of the future surplus of milk in
the country then we must be export competitive.
"Being export competitive requires higher com-
petitiveness than competing with imports," he
said.
According to Mr. Chand, a country cannot be ex-
port competitive if it is unable to compete with
imports and this issue is crucial for the future
growth of the dairy industry in India.
While noting that the dairy industry must pre-
pare for channelising some domestic production
to overseas markets, he suggested that it is bet-
ter if it is done after processing various products
rather than liquid milk alone.
"This will require some change in investment in
the dairy industry, including the value chain. In-
dia can also tap some high-end markets if it can
address milk quality and livestock health," he
said.
The goal and vision of the dairy industry for the
next 25 years should be to make India the largest

exporter of dairy products, Mr. Chand sug-
gested.

"This is a tall order but, looking at the past
achievements of the dairy sector, it looks attain-
able though challenging," he opined.

Exports are less than 0.5 per cent of the total do-
mestic milk production. World dairy export in
2021 was valued at $63 billion, whereas India's
export was only $392 million (0.62 per cent).
Mr. Chand pointed out that the recent data on
milk output shows an annual growth rate of 5.3
per cent. It is important to mention that the
growth rate in milk production accelerated after
2005, when the emphasis shifted from exotic
breeds to indigenous breeds.

Per capita milk production in India has now ex-
ceeded the recommended dietary level, as sug-
gested by NIN-ICMR, which is 377 grams per per-
son per day.

According to Chand, the dairy sector faces three
major challenges -- low productivity of milch an-
imals, increased emission of greenhouse gases
by the ruminants, having a detrimental effect on
climate change and very low share of export.
The dairy sector in India has shown very impres-
sive growth since the beginning of Operation
Flood launched in 1970. Before this, milk produc-
tion was not even keeping pace with the growth
in population in the country.

Because of this, per capita milk output declined
from 132 grams in 1955-56to 110 grams in 1973-
74. This led to a serious shortage of milk and milk
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products in the country, like a shortage of staple
food during the mid-1960s, which led the coun-
try to go for adoption of green revolution tech-
nology.

India must open up for imports to capture foreign dairy market
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iti Aayog member Ramesh Chand has

proposed that India enhance its dairy

exports as production in the country
surpasses demand. This requires enhancing In-
dia’s competitiveness, while also opening up to
dairy imports through free trade agreements
with other countries, he said.
“India’s dairy industry has been opposing any
free trade agreement that involves liberalisation
of trade (import) in dairy products. However, if
we have to capture overseas markets for dis-
posal of future surplus milk in the country, then
we must be export competitive,” he said in a
working paper, titled India’s White Revolution.
According to Chand, being export competitive
requires higher competitiveness than competing
with imports. “A country cannot be export com-
petitive if it is unable to compete with imports.
This issue is crucial for the future growth of the
dairy industry in India,” he said.
“India’s dairy industry has been opposing any
free trade agreement that involves liberalisation
of trade (import) in dairy products. However, if
we have to capture overseas markets for dis-
posal of future surplus milk in the country, then

we must be export competitive,” he said in a
working paper, titled India’s White Revolution.
According to Chand, being export competitive
requires higher competitiveness than competing
with imports. “A country cannot be export com-
petitive if it is unable to compete with imports.
This issue is crucial for the future growth of the
dairy industry in India,” he said.

As per the working paper, milk production in the
country is projected to grow at 6% per year while
the per-capita milk intake is already above the
recommended level, even as population growth
is falling below 1%.

Consequently, the domestic milk demand in fu-
ture is likely to grow at a lower rate and is ex-
pected to be lower than growth in production,
which is quite robust. This will generate some
surplus of milk over normal demand and supply,
he said.

Chand suggests that India’s dairy industry pre-
pare for channelising some domestic production
to overseas markets, preferably after processing
in various products rather than the liquid milk
alone. “This will require some change in invest-
ment in the dairy industry, including the value
chain. India can also tap some high-end markets
if it can address milk quality and livestock
health,” he said.
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Why the Amul-Nandini Controversy Is Important
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he controversy about Amul coming into
Bengaluru to sell liquid milk and curd has
opened a new debate on whether it is
threatening the local brand Nandini. While this
looks like one more fishing expedition by the
minister for co-operation after he dropped a hint
of Amul and Nandini “working together”, it may
be important to put matters in perspective and
understand the “chronology”.
There was a logic in how the co-operative struc-
ture was organised in India, starting with Amul
which fought the monopoly of Polson Dairy, and
the later developments that happened through
the setting up of the National Dairy Develop-
ment Board (NDDB) to replicate Amul (or the
Anand Pattern Co-operatives, as it was called)
across different parts of the country. Milk was
seen as an essential commodity that had to be
supplied to the public at large. So before NDDB
started the Operation Flood programme, most of
the dairies were owned and managed by the re-
spective state governments through a wholly
owned corporation or a board.
The logic of three tier structure
The original design of the Anand model involved
procurement of milk from the village through vil-
lage co-operatives and allowing for local sale.
The surplus was transferred to a processing
plant, usually set up at the district level. There
could be an intermediate milk chilling centre that
preserved the milk if the distance from the vil-
lage to the processing centre was too long. Each
district would have its own marketing set up for
liqguid milk and some products in its catchment
area. The surplus (beyond local sales) would be

https://dairynews7x7.com/the-chronicle-of-a-takeover-foretold-why-the-amul-nandini-controversy-is-important/

processed as products, branded and sold in all
territories.

Amul was the brand of the Kaira Milk Union (now
called Kheda). There were other strong brands in
Gujarat — Sagar which was a brand promoted by
the Dudhsagar Dairy in Mehsana, Sugam in Va-
dodara, Sumul from Surat and Vasudhara from
Valsad. Each of these would sell milk under their
own brands and make products for the local
market. (Sugam Gulab Jamoon was famous at
one point in time.) Amul and Sagar brands were
upscaled to represent the marketing efforts of
the Gujarat Cooperative Milk Marketing Federa-
tion, which originally restricted itself to selling
only processed products.

So liquid milk was sold loose in the village, pas-
teurised, processed, packaged liquid milk was
branded with the local brand and sold in the dis-
tricts. Milk products were branded and sold glob-
ally by the federation. It was localisation first and
integration on surpluses.

The belief system in the Amul family was that
margins and value addition was in products. It
was believed that the economics of transporting
liquid milk over long distances did not make
sense. While it is true that Anand would supply
milk to Kolkata by running a special train of insu-
lated tankers twice a week, that was more to fill
in the deficit faced in the Bengal market, and not
necessarily to “occupy” the market.

At the apex, there was a fourth tier — the Na-
tional Cooperative Dairy Federation of India —
which managed the co-ordination for defence
supplies, and the balanced surplus and deficits of
the state federations. Most of this co-ordination
was in bulk unbranded milk products — particu-
larly milk powder. So, while competing for long
shelf life products was always on, the markets
for liquid milk belonged to the local co-opera-
tive, honouring the principle of co-operation
amongst co-operatives.
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Building an umbrella

In addition, the NDDB had its own subsidiary
Mother Dairy, which operated largely in the Na-
tional Capital Region, buying milk in bulk from
co-operatives. A territorial divide and a gentle-
man’s agreement was in place, because all these
arms came under the patriarchal leadership of Dr
V. Kurien. All these components were a part of a
large Hindu undivided family!

This model was mildly challenged long after Ku-
rien stepped down from NDDB and Amrita Patel
became the chair. In her second term as the chair
of NDDB, there was a proposal to develop an um-
brella brand under Mother Dairy. This was for
state federations to tag on to a centralised brand
and marketing support through a series of Joint
Ventures (JV). The state federation and Mother
Dairy would have a 49-51 stake in this JV. This
quickly ran into rough weather with Kurien ob-
jecting, leading to a public fallout between Patel
and Kurien. Nothing significant came out of the
initiative.

The meteoric rise of the Gujarat Federation (with
the brand name Amul) happened after Kurien
faded from the scene. Two significant changes
happened. Firstly, the Gujarat cooperatives saw
a great merit in marketing liquid milk, as it re-
duced inventory holding period and had a quick
turnover and added to the profits by sheer vol-
ume, even while the margins were thinner than
in products. In the process, the Amul brand
gained prominence, and all the local brands
within Gujarat died a slow death.

Since Gujrat Federation was on a treadmill of
growth, it needed more procurement and more
presence in the market to preserve its market
share. The obvious choice was to then move out
of Gujarat even for procurement of milk. This is
where the problem starts. The modus operandi
for Amul was to first sell liquid milk, establish the
brand as a supplier of liquid milk, and then set up
a procurement network and a processing plant.
Given that Amul is a much larger brand and has
a much greater recall, it weakened the local

brand and made the local cooperative vulnera-
ble. Amul has been entering markets where the
local brands were somewhat weak. Therefore,
possibly it may not face resistance. That is not
the case with Nandini.

Chronology of anxieties

Should the Karnataka co-operative network be
worried? The answer is yes. As of now, it appears
harmless, because the competition is ostensibly
only in the market place to sell milk. We cannot
pick bones with the argument extended by the
chief minister of Karnataka: the brands can fight
it out and Nandini has the resilience to survive.
But what Gujarat Federation brings to the table
(which the other private players do not get in the
same measure) is the ability to occupy the milk
procurement network. That hits the Karnataka
Federation at the source.

There are enough examples in multiple states to
see that the entry of Amul has weakened the
pre-existing brands and local co-operative net-
works. Since Amul is incorporated under the co-
operative legislation in Gujarat, if it procures
milk outside of Gujarat, it operates like any other
buyer in market. It is accountable only to the
farmers of Gujarat and not to farmers outside of
Gujarat.

We have had an example of a vibrant milk union
in Chittoor district (undivided Andhra Pradesh)
nearing bankruptcy because of a private player a
couple of decades ago. The modus operandi was
to capture the procurement routes, entice the
farmers with a greater upfront price, and engi-
neer a working capital problem to the co-opera-
tive using political clout. Co-operatives have a
transactional relationship with the farmers. If
there is a stake, it is more emotional than finan-
cial skin in the game. They are vulnerable organ-
isations (evidenced by the disproportionate fail-
ures) and are susceptible to easy weakening and
takeover. They are precious organisations when
they are healthy because they give the best
share of the consumer rupee to the farmer.
Creeping control



In this chronology of Amul entering multiple
states and occupying the milk market, the minis-
ter of co-operation wanting Amul and Nandini to
work together at the village level (procurement),
and the entry of Amul in the liquid milk market
of Karnataka, one significant detail is left out.
This is about the recent amendment to the
Multi-State Co-operative Societies Act.

The amendments make the merger of two state
co-operatives possible and easy. The decision for
the merger can be taken by the general body of
the respective federations. In the current case,
the general body of the federations consist only
of the chairmen of the unions, Therefore, not
more than 16 in Karnataka and 18 in Gujarat will
take a decision. In both the states, almost all of
them owe allegiance to the party to which the
minister for co-operation belongs. So, merger is
a simple operation, if need be.

The amendments do not require the clearance of
the state registrar of co-operatives. The registra-
tion under the state Act is presumed to be can-
celled once the central registrar issues a certifi-
cate of registration. The most important change

in the Act is the creation of a Co-operative Elec-
tion Authority, which will be appointed by the
Union government and defined as serving offic-
ers (additional secretary level officer as chair and
joint secretary level officer as vice chair).

The legitimate question one could ask about
Amul procuring a disproportionate amount of
milk from other states through non-member
purchase will become redundant by becoming a
multi-state co-operative. Obviously then it
moves from market, to procurement, to getting
the members on to a centralised co-operative
whose elections are controlled by the Union gov-
ernment.

The writing on the wall should be evident. There-
fore anybody who is interested in the welfare of
farmers of the Karnataka Milk Federation and
preserving and growing the brand Nandini
should be alert. This move does not look as sim-
ple and innocent as it appears to be.

Endgame?

In the meantime, the erstwhile CEO of Amul just
got taken over by Reliance. What does this
mean? That story is for another day. We just
need to wait and watch the fun.

Dairy sector still under pandemic shadow, in dire need of revival push
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EW DELHI: It is ironic at best. A country
that worships cows and also has the
largest milk production in the world is

going through a downturn in cow economy if

one can call it that. Growth rate has dipped to
less than one percent after the past eight years
of robust growth of 5-6 per cent. Experts point
out that the major reasons are the Covid-19 re-
lated supply disruption, the skyrocketing price
of fodders, and the deaths of over lakhs of cat-
tle due to Lumpy Skin Disease (LSD) - a reduc-
tion in milk production and making animals
weak. Since 2021, LSD has killed over 2.5 lakhs
cattle.

“The supply chain of dairy industry was dis-
rupted by Covid-19, which further disrupted the
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breeding cycle of the cattle,” says a senior offi-
cial at the Department of Animal Husbandry
and Dairying explaining the reason. “The pan-
demic-related mobility restrictions impacted
the implementation of artificial Insemination
and Breeding programme, which affected herd
maturation add yield,” he said.

The fodder crisis has also emerged as another
challenge for dairy farmers. Fodder constitutes
70 per cent of the milk cost. “Dry fodders price
increased 300 per cent and green fodder price
increased up to 200 per cent had further wors-

ened the condition of dairy farmers which fur-
ther either reduced the milk production or left
the dairy farming profession,” says Harinder
Singh, Punjab-based fodder expert.

Recently the Reserve Bank of India’s interest-
rate-setting committee said milk prices are
causing high inflation. Milk has a weightage of
6.6 per cent in the consumer price index basket.
In the last one year, the milk price has increased
by over 15 per cent as demand for dairy prod-
ucts grew by 8-10 per cent in the same period
because of a rebound in post-pandemic de-
mand. Hence, it contributed to high inflation.



Global News

Four large supermarkets cut price of milk for first time
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TESCO

SuperValu

esco, Aldi, SuperValu and Lidl have all an-

nounced a reduction in the price of milk.

On Friday evening Lidl became the first
large supermarket since the start of the cost of
living crisis more than 18 months ago to reduce
the cost of its milk.
The German discounter announced that it was
rolling out a cut of around 5 per cent on many of
its milk products from Saturday morning.
The move seemed likely to put significant pres-
sure on the other supermarkets to follow suit
given the degree of price matching that exists
across the grocery market in the Republic.
Within three hours Aldi had responded with a
price cut of its own, followed shortly after by
Tesco.
The Lidl price cut came after what it said was
“some reduction in the cost of milk production”
in recent weeks.
The move will see the price of a two-litre carton
of milk selling under the Lidl own-brand label fall
from €2.29 to €2.19 while one litre of milk will
fall in price from €1.15 to €1.09. The price of
other milk-based products will also be reduced.
Lidl said the cuts would pass €2.7 million in sav-
ings “directly on to its shoppers in Ireland”.
“The past few months have posed significant
challenges with rising inflation and the cost-of-
living crisis, and we know this has been tough for
our shoppers as well as our suppliers,” the chief
executive of Lidl Ireland JP Scally said.
“That being said, there has recently been some
reduction in the cost of milk production, and

ALDI

we're pleased to be in a position to be the first
retailer in Ireland to reflect this reduction in our
milk prices in store, further underscoring our
commitment to always being the best value re-
tailer in the country. All our milk is sourced in Ire-
land, and we take great pride in working with the
best producers on the island.”

While prices up and down supermarket aisles
have climbed steadily over the last 18 months,
the dairy section has been hit particularly hard.
In the Autumn of 2021 a litre of full fat own-
brand milk in Irish supermarkets cost 75 cent. To-
day and ahead of the price cut from Lidl, a litre
of milk is priced at €1.15.

Higher input costs — notably energy and trans-
portation — were blamed for the dramatic in-
crease in prices over recent months.

However, with fuel prices now back at levels not
seen since Autumn 2021 and wholesale energy
costs also falling considerably pressure was com-
ing to bear on supermarkets to pass on at least
some of those savings to consumers.

When contacted by The Irish Times in advance of
the Lidl announcement to see if and when they
would lower the price of milk in line with lower
input costs, Aldi had said it reviews “the market
on a daily basis to ensure we remain the best
value retailer in Ireland and we will not be
beaten on price.”

A spokeswoman for Tesco said the pricing of the
products are ” in line with the competitive mar-
ket landscape.” She added that its pricing policy
was always under review but said Tesco “cannot
speculate on the future retail price of any prod-
uct.”

SuperValu said on Thursday that the “effects of
the very significant inflation shock that has been
experienced globally that continue to impact the
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supply chain, as well as “input costs in a wide
range of areas” that remain at significantly ele-
vated levels.”

Late on Friday night the announced they were
cutting the price to match the other supermar-
kets.

Dunnes Stores did not respond to queries from
this newspaper.

Remilk Is the First Precision Fermentation Dairy Approval In Israel
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he Rehovot-based Remilk can now bring

its non-animal dairy products to market,

says the Israeli Ministry of Health. The
approval follows Remilk’s regulatory ap-
proval from the Singapore Food Authority (SFA)
and a “no questions letter” from the U.S. FDA
earlier this year.
‘A defining moment’
“This is a defining moment, not only for Remilk
but for the entire global alternative protein in-
dustry and the state of Israel, one of the first in
the world to recognize the significance of preci-
sion fermentation,” Aviv Wolff, CEO and co-
founder of Remilk, said in a statement.

“The opening of the Israeli market to real, ani-
mal-free dairy products will place Israel not only
at the forefront of global food-tech research and
development but also as a leading market in the
world for new food consumption. Today’s news
opens the door for the introduction of high-qual-
ity and nutritious animal-free dairy products,”
Wolff said.

Courtesy Remilk

The precision fermentation category is set for a
boom; the number of companies focused on fer-
mentation for alternative proteins rose to 136
last year, according to The Good Food Institute.

The sector, which is sandwiched in between the
two food tech extremes — made from plants (or
fungi) and cultivated or lab-grown — is gaining
traction for a number of applications, chiefly
dairy.

Fermentation has been used for years in prod-
ucts including medicines, vitamins, and in tradi-
tional cheesemaking. But unlike conventional
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dairy, precision fermentation products are free
of lactose, cholesterol, antibiotics, and growth
hormones, making them suitable for those with
dietary restrictions or concerns.

It's also a vastly more sustainable way to pro-
duce dairy. Category leader, California’s Perfect
Day, says its milk produces up to 97 percent
fewer carbon emissions than conventional dairy.
Global distribution

Like Perfect Day, Remilk is poised for market
domination. The company has already raised
more than $130 million and has signed deals
with leading players in the global food industry.
Its recent Singapore and U.S. green lights make
the global market even more attainable. Remilk
is only the second precision fermentation com-
pany to receive a “no questions” letter from the
U.S. FDA.

Remilk’s funding and scalability will see it quickly
go toe-to-toe with Perfect Day, which has se-
cured deals with food giants including Nestlé,
Mars, and General Mills (which later gave that
contract to Remilk before discontinuing the
product altogether). It also outsources its
tech and provides its dairy-identical whey to
other labels.

Last year, Remilk announced a large-scale com-
mercial agreement with the Central Bottling

Company (CBC Group), the exclusive Israeli fran-
chisee of Coca-Cola, and one of the largest food
companies in lIsrael, to launch a line of dairy
products made with Remilk’s protein for the Is-
raeli market. It is also already producing its pro-
tein at industrial volumes in facilities around the
world.

“The breakthrough achievement of Remilk’s
R&D team lies in its success in converting a tech-
nology that has been used for decades to create
components for the food industry such as vita-
mins and enzymes in small quantities, to pro-
duce one of the most significant and high-quality
components in the food industry,” said Dr. Ori
Cohavi, Chief Technology Officer and co-founder
of Remilk.

“Our milk protein, produced on an industrial
scale, allows us to practically change the face of
the dairy market,” Cohavi says.

Wolff says Remilk was “born to be an interna-
tional company,” particularly one that “dares to
challenge the traditional dairy industry.” The
regulatory approval as well as its forthcoming
product launch with the Central Bottling Com-
pany are the beginning of an exciting road ahead
— all just part of what Wolff says is the com-
pany’s vision of “creating new food systems that
can provide nutritious and high-quality solutions
for the world’s growing population.”
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ekl

ood processing and packaging com-
pany Tetra Pak has teamed up with The
Walt Disney Company (Disney) to revital-
ise its dairy drinks categories.
As part of the partnership, beverage cartons of
Swiss retailer Coop Group (Coop) will adopt char-
acters inspired by Disney and Marvel.
According to Tetra Pak, 80 Disney and Marvel-in-
spired designs will feature on the packaging of
Coop’s Qualité & Prix ambient white milk, fresh
white milk, flavoured milk, and protein drinks in
Switzerland.
Tetra Pak’s Coop-Disney collaboration project
leader Farahnaz Mohsenin said: “It’s exciting to
see our collaborative approach opening new op-
portunities for our customers. The campaign in-
cludes one of Switzerland’s largest retailer([s],
Coop; Swiss dairy market leaders, Emmi Group
and Cremo.
“This is yet another example of the benefits of
teaming up with Tetra Pak. We are delighted to

see this rollout over the next nine months, coin-
ciding with Disney and Marvel movie release
dates for maximum impact.”

Customers can also scan the QR code featured
on each carton to gain information on the health
benefits of dairy through Disney characters.
According to FAO 2022, milk and dairy products
contribute toward the healthy lives of people re-
gardless of age.

Coop purchasing products manager Darko Stoja-
novic said: “We understand how important dairy
beverages are to shoppers and their families.
“We believe that by offering a wide range of
dairy drink options, we can empower families to
make healthier choices and create memorable
mealtime experiences that support their overall
health and wellness.”

The partnership marks Tetra Pak’s first campaign
to revitalise its dairy categories with the help of
Disney and Marvel.

It comes as Disney celebrates its 100th anniver-
sary.

Earlier this month, Tetra Pak announced that its
recent recycling initiatives are helping it to de-
liver a sustainable future, this was in the lead-up
to Earth Day on 22 April.
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Imagindairy
realmilk.no cows.

anone’s corporate venture arm Danone

Manifesto Ventures has taken a minor-

ity stake in Imagindairy, an Israeli
startup making ‘animal-free’ dairy proteins via
precision fermentation (using microbes instead
of cows).
While Danone is heavily invested in plant-based
dairy through brands such as Silk, Alpro and So
Delicious, this is its first move into the animal-
free dairy space, whereby firms engineer fungi or
yeast to make dairy proteins such as whey and
casein.
A spokesperson at Danone Manifesto Ventures
told AFN: “We are thrilled to partner with
Imagindairy as a minority investor to help accel-
erate the company’s growth... Given its strong
research-driven approach, we believe Imagin-
dairy has the power to be a successful company
in this emerging space. We look forward to de-
veloping strategic collaboration projects with
Imagindairy to learn more about this pioneering
space.”
Imagindairy said Danone would bring “strategic
and operational support to accelerate our
growth” adding that the partnership would
“pave the way to future collaborations with Da-
none, as we explore potential business applica-
tions together.”
‘Strategic and operational support’
Founded in 2020 by Dr Arie Abo (CTO) and Dr.
Eyal Afergan (CEO), Imagindairy has raised $28
million to date. It first plans to bring beta-lacto-
globulin (whey protein) to the US market but is

also working on a range of other milk proteins in-
cluding casein proteins and alpha lactalbumin,
Dr. Afergan told AFN.

The plan is to scale up with contract manufactur-
ing organizations (CMOs) before building his own
facility, he said: “We are working today with
CMOs to manufacture our beta-lactoglobulin
and we will build our own facility when the tim-
ing is right. Since our processes are very efficient,
we can reach cost-effectiveness with CMOs as
well, but having our own facility will have multi-
ple benefits, including more flexibility and con-
trol over the entire supply chain.”

The aim: ‘To reach cost parity and even beyond
that’

Asked about the commercial viability of preci-
sion fermentation for dairy proteins such as
whey and casein, he said: “From the get-go,
Imagindairy has identified unit economics as the
main hurdle for the commercialization of pro-
teins such as whey and caseins. This is why we
turned to technology: our proprietary Al model
allows us to develop high-yielding microorgan-
isms, just like cattle have been bred to reach high
yields of milk.

“When the fermentation process is much more
efficient, it has a very positive impact on the unit
economics, and this will allow us to reach cost
parity and even beyond that.”

Microbes, not cows: Animal-free dairy

But why make animal-free dairy proteins in the
first place?

According to advocates, making dairy products
without cows offers the best of both worlds:
more sustainable and ethical products that don’t
involve industrialized animal agriculture but still
deliver the nutrition and functionality of ‘real’
dairy such as melty, stretchy cheese, which is
hard to make with plant proteins.
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California-based Perfect Day is the most ad-
vanced player in the field, producing animal-free
whey from multiple sites. Products containing
animal-free casein have yet to hit the market.
Other animal-free dairy startups include Re-
milk in Israel; Change Foods and New Culture in
the US; All G Foods in Australia; Formo in Ger-
many; Those Vegan Cowboys in Belgium; Daisy
Lab in New Zealand and so-called ‘molecular
farming’ players such as Nobell Foods, Pigmen-
tum, Forte Protein, Kyomei, IngredientWerks,
Mozza, and Miruku. [Disclosure: Ag-
Funder, AFN‘s parent company, is an investor in
Nobell Foods.)

Test and learn

As for the market opportunity for animal-free
dairy, it’s early days, and key stakeholders are
still exploring how best to communicate the con-
cept to consumers and how to navigate the reg-
ulatory pathway in some markets.

Most brands in the space are also fairly small,
with limited distribution. However, several big
players have been testing the waters in recent
months, including General Mills (which tested—
and later dropped—animal-free cream cheese
Bold Cultr), Starbucks (which has been testing
animal-free milk in the Bay area), and Mars
(which has been testing an animal-free milk
chocolate bar called CO2COA).

Nestlé is also testing animal-free milk brand
Cowabunga, Bel Brands is testing animal-free
cream cheese under its Nurissh brand, and Uni-
lever is planning a move into the space.
Feedback so far has been mixed, with Bel
Brands’ animal-free Nurishh cream cheese per-
forming extremely well in Kroger, while General
Mills’ Bold Cultr cream cheese was quietly
dropped in February.

Asked what prompted the decision, General
Mills said it “regularly reviews its innovation
portfolio and evaluates investment decisions,”
but has not provided further insight.

Mars, meanwhile, has also acknowledged that
the name given to its animal-free chocolate bar
(CO2COA) had confused shoppers, who didn’t
know how to pronounce it, and weren’t clear
how it connected to the messaging on the front
of the pack (‘designed with sustainability in
mind’).

Perfect Day told AFN at the Future Food Tech
conference that it is talking to a range of poten-
tial customers from tiny startups to multination-
als: “We are having different kinds of conversa-
tion now with established traditional brands ei-
ther talking about starting a new product line or
including our ingredients into their existing prod-
ucts.”

Animal-free dairy: ‘It takes time to build a new
category’

According to Dr Afergan at Imagindairy: “It takes
time to build a new category and what we’ve
seen so far are early market tests. There’s great
interest among dairy companies to explore this
space and a lot of excitement on the consumer
side too, so it may take more time to finetune
the right products and consumer messages, but
we’re very confident in the immense potential of
this market.”

He added: “Danone is a powerhouse in the dairy
space so naturally, we can work together under
various modes of collaboration. We see their in-
vestment as a positive indication of their support
and interest in this space. We, of course, con-
tinue to also work with additional partners
within the dairy industry.”
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ewshub can reveal there has been a
possible diplomatic incident involving a
high-powered dairy delegation from In-
dia.
Police have confirmed they are assessing a com-
plaint from a woman who alleges she was
“grabbed” and had “unwanted photographs”
taken of her by two Indian men on this major
trade visit.
The men were from a co-operative connected to
the giant Indian dairy company called Amul. The
delegation is here meeting with Government
ministers and potential business partners.
The woman who has complained is an employee
of Ngai Tahu Farms and alleges the “grabbing”
took place at an event on Monday where Agri-

culture Minister Damien O’Connor and Agricul-
ture under-secretary Jo Luxton were both pre-
sent. They both say they did not see the alleged
incident.

The Ministry of Primary Industries (MPI) was
helping host the delegation and has said it is
aware of the incident, and has contacted the po-
lice to offer assistance.

Newshub has heard from managing director of
Amul Jayen Mehta, who has confirmed there
was a complaint.

“l am working with the parties to see what can
be done to make amends.”

Ngai Tahu said they do not comment on individ-
ual employees.

The context here is that this is a high-stakes visit.
Amul is a massive company. It controls the dairy
sector in India. India does not allow dairy imports
at the moment, but if and when it does it would
obviously be a game-changer for New Zealand
exporters.

So there are big questions here about how this
will play out.
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he dairy products and alternatives indus-

try, excluding baby food, was valued at

USD568 billion in 2022, growth of 8% in
current terms despite a 0.6% decrease in vol-
ume. This dynamic was primarily caused by price
hikes, the main factor driving the industry’s
value growth. Innovation is crucial to reverse the
volume decline and to build added value in the
dairy industry that consumers are willing to pay
extra for. This includes developing new products
that meet changing consumer preferences, such
as healthier and functional offerings as well as
plant-based alternatives.
56% of global consumers actively look for
healthy ingredients in their food, and 30% are
willing to pay a premium for health and wellness
Source: Euromonitor International’s Voice of the
Consumer: Lifestyles survey 2022
Functional opportunities from gut health to need
states
Innovation around health and wellness in the
dairy industry is key for meeting consumer de-
mands for functional products. Euromonitor In-
ternational’s Voice of the Consumer: Lifestyles
survey shows that 55.5% of global consumers ac-
tively look for healthy ingredients in their food,
and 29.6% are willing to pay a premium for
health and wellness features, the highest re-
sponse rate for any food feature.
One key area of innovation in functional dairy is
centred around microbiome-friendly ingredients
like pro- and prebiotics, symbiotics (which com-
bine probiotics and prebiotic fibre) and postbiot-

ics (which are the end product of the good bac-
teria fermenting prebiotic fibre). In the case of
probiotics, the global demand is higher than the
shelf availability, showing a market gap with
abundant opportunities, particularly outside of
the yoghurt category.In addition, there is rapid
development in the gut health positioning, with
broader health implications related to energy
and mood management, which aligns with ongo-
ing research on the gut-brain axis.

Another interesting area with good long-term
potential is innovation around need states. In
this context, positionings around cognitive
health are the most prominent in the dairy in-
dustry, mainly in powdered milk, as well as en-
ergy boosting claims also in powdered milk and
flavoured milk drinks.

Catering to unique nutritional life-stage needs
Addressing the nutritional requirements of vari-
ous life stages, such as children and seniors, or
life stages of certain demographics like women,
among others, can help dairy manufacturers cre-
ate specialised products that promote health
and wellness, while catering to the unique die-
tary preferences and requirements of different
consumer segments.

In children’s food, 39% of parents prioritise “all
natural” labels, while 36% seek “limited sugar or
no added sugar” claims

Source: Euromonitor International’s Voice of the
Consumer: Health and Nutrition survey 2022

In the case of targeting children, parents are on
the lookout for products that go the extra mile in
providing added value and functionality. Eu-
romonitor International’s Voice of the Con-
sumer: Health and Nutrition survey (2022) re-
veals that when it comes to their children’s food,
39% of parents prioritise “all natural” labels,
while 36% seek claims related to “limited sugar
or no added sugar”, making them the top re-
sponses from parents. There is also a growing


https://dairynews7x7.com/redefining-dairy-and-alternatives-through-innovation/

emphasis on vitamins and fibre in children’s food
as sought-after ingredients in association with
immunity and gut health.

Targeting healthy ageing with dairy products can
also be a strategic approach for manufacturersin
markets with large ageing populations, such as
the US, Japan and Western Europe. Emerging
markets like China and India are also experienc-
ing demographic shifts towards older popula-
tions, showing promising prospects.In line with
targeting older consumers, Danone introduced
Ganmai in 2022, a new healthy ageing brand in
China targeting consumers aged 40 and above.
The latest additions to the range are two pow-
dered milk formulas, Ganmai XinRuiLi and Mian-
Yuli, designed to have a low glycaemic index and
enriched with specific functional ingredients.
These include phytosterols to lower cholesterol,
oriental ingredients such as bitter gourd, mul-
berry leaf, Pueraria root, and Solomon’s seal root
as well as probiotics and fibre for improved gut
health.

The expanding frontier of plant-based dairy
Driven by health and consumer demand for en-
vironmentally sustainable and ethical food
choices, plant-based dairy remains a pocket of
growth in the industry.

Plant-based dairy is expected to grow by a CAGR
of 4%, driven by plant-based cheese, yoghurt
and non-soy milk

Source: Euromonitor International Passport
Food and Nutrition data

In 2022, a performance slowdown was mainly
driven by supply chain disruptions; however, the
category still delivered 4% growth in constant
terms (from 9.6% in 2021). The forecast remains
positive as plant-based dairy is expected to grow

at a 4.1% CAGR between 2022 and 2027, driven
by plant-based cheese, yoghurt and non-soy milk
as well as the advancements in food technology
and innovation. These will help develop plant-
based dairy products that closely mimic the
taste, texture and functionality of traditional
dairy.

As the demand for plant-based alternatives con-
tinues, brands are pushing the boundaries by
harnessing a rich array of ingredients to expand
their product ranges. These span from the pro-
tein-packed powerhouses of peas, fava beans,
chickpeas, duckweed and hemp, to the exotic al-
lure of sunflower seeds, algae, and mushroom.
In March 2023, Nestlé unveiled a new plant-
based milk alternative in the US under its Natural
Bliss brand, featuring a unique blend of oat and
fava, offering high nutritional value with 5g of
protein per serving. Plant-based innovation in
the dairy aisle is also moving from its stronghold
in milk, yoghurt and ice cream to cheese, and
venturing into new frontiers across the entire
dairy spectrum.

Dairy’s progressive transformation from cows to
cultures

Besides innovation around functional dairy and
more sustainable offerings. The future of the in-
dustry is focusing on cutting-edge technologies
to produce dairy minus the cows. These include
genetic engineering of plants to achieve dairy-
like proteins, fermentation-based approaches (ie
biomass and precision fermentation) and cell-
cultured dairy aiming to replicate the structure,
functionality and nutrition of traditional dairy
without animal involvement. In the long term,
these innovative technologies have the potential
to disrupt the current dairy industry landscape.
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pivotal experiment to address the im-
pact of livestock on climate change is
taking place in our backyard, as a farm
in the North Bay gets closer to becoming carbon
neutral.
Scientists and farmers are working together to
reduce the harmful gasses cows produce. When
cows munch for lunch, the amount of methane
emitted — primarily through burps, much less
from flatulence — harms the planet as a green-
house gas.
Scientists say methane is 25 times more potent
than carbon dioxide.
Ermias Kebreab, a UC Davis professor, has been
leading research on how feed additives like red
seaweed can reduce methane emissions from
livestock.
“| see this as a way in which we can drastically
reduce methane emissions,” said Kebreab.
His latest experiment with his team of animal sci-
entists includes adding grape pomace, a byprod-
uct of winemaking, to cow feed.
“We are looking into some feed additives that
would get us into 80-t0-90% reduction of me-
thane emissions which was unthinkable about 10
years ago,” said Kebreab.
So far, it’s the red seaweed that’s the most
promising.
It contains a compound called bromoform that
inhibits the production of methane in cows’

stomachs. The first commercial trial in the U.S.
took place in 2021 at the Straus Family Farm near
Tomales Bay.

“This is a continuation of what I've been working
on all my life,” said Albert Straus.

Straus is on a lifelong mission to make his farm
carbon-neutral, even converting heavy machin-
ery like the farm’s front loader to all-electric.
Results in the UC Davis study on seaweed feed,
showed a reduction of methane by up to 82%.
That means the organic milk produced at the
farm will have less of an impact on the environ-
ment.

In the coming months, the farm expects all its
dairy cattle to be fed the new seaweed additive
when production by Blue Ocean Barns ramps up.
“This dairy will have an equal or lower carbon
footprint than any plant-based dairy alternative
by the end of this year,” said Straus.

Using a machine built to mimic what happens in
a cow’s stomach, Kebreab and animal science re-
searchers in the lab continue to study what else
could be used in the fight against climate change
including other additives like almond hulls and
more.

“There’s no better feeling than to see all this
work being done and being implemented in the
real world and in scenarios around the world,”
said Kebreab.

It's one move, in the right direction, to strive for
what can be done, to reverse the impact of man-
kind on Mother Nature.

Researchers at UC Davis are also working on tri-
als at a ranch in Montana studying methane
emissions from beef cattle.

Straus Creamery hopes to have all 11 of its milk
suppliers feed their cattle the seaweed diet and
be carbon neutral by the end of the decade.
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ix decades ago, Pedro Cuatrecasas, a

fledgling resident at the Johns Hopkins

School of Medicine, was studying the lives
of impoverished residents of Baltimore when he
noticed an unsettling trend. In interviews, a
number of his Black patients would confess that
they found milk repellent. The consistency of
their laments alarmed Cuatrecasas. He sus-
pected, after some digging, that they suffered
from lactase deficiency, a condition that pre-
cludes one’s body from digesting fluid milk. Cu-
atrecasas corralled two of his colleagues to con-
duct a study that would measure the different
responses Black and white subjects had to lac-
tose, and the findings confirmed Cuatrecasas’s
hunch: the majority of Black patients had trouble
processing lactose, whereas the problem was far
less pronounced within white test subjects.
These Black patients even told Cuatrecasas that
they often avoided milk altogether, for fear of
the pain it would exact upon their bodies.
The findings of this study—published in the re-
spected British medical journal The Lancet, in
January, 1965—were monumental. Here was
concrete evidence that the ability to digest lac-
tose might be a genetic condition linked to one’s
racial background. More studies over the follow-
ing decades would draw similar conclusions
about the difficulties that other communities of
color—Native Americans, Asians—faced when
trying to digest unfermented milk. A damning
consensus began to form: the long-held belief

that humans can drink fresh milk into adulthood
applied almost exclusively to white patients with
ancestral roots in northwest Europe. What this
indicated, in plain terms, is that most people
around the world probably couldn’t drink fresh
milk without encountering some kind of physical
anguish. One might naively imagine that this
type of data would have prompted a wholesale
reévaluation of drinking milk’s supremacy in
American diets. But this was not the case. De-
spite the consensus of these studies, little
changed. Milk retained its pristine reputation as
a bone-fortifying nutritional bulwark in the
United States and beyond, thanks to such cul-
prits as public-health officials, the dairy industry,
and the American government.

The culinary historian Anne Mendelson relays
this episode with slack-jawed befuddlement, and
a dose of mild rage, in her latest book, “Spoiled:
The Myth of Milk as Superfood” (Columbia Uni-
versity Press, 2023). As the subtitle intimates,
this effort aims to question and dismantle the
fallacy that what Mendelson refers to as “drink-
ing-milk” —unfermented milk from an animal
that does not undergo any alteration to become
yogurt or cheese—is a nutritional necessity. She
isn’t even convinced that those who are able to
keep down milk really need it for their constitu-
tion, hazarding that medical authorities have
overexaggerated its protein and calcium bene-
fits. Humans certainly don’t require it to survive
in the same way they do water, she reminds her
readers. That fresh milk has been foisted upon so
many Americans in the name of well-being
strikes Mendelson as a grave injustice. To start,
it has inconvenienced those in the country who,
once they are weaned off their mothers’ breast
milk, realize that their bodies aren’t wired to
withstand unfermented milk; their experiences
don’t correspond with prevailing societal logic
about milk’s alleged magic.
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Histories of this nature are Mendelson’s métier:
her past output has included “Stand Facing the
Stove” (Henry Holt, 1996), a joint biography of
the mother-daughter duo behind the beloved
American cooking tome “Joy of Cooking,” and
“Chow Chop Suey” (Columbia University Press,
2016), which chronicles the proliferation of Chi-
nese cooking in the United States. She has also
fused her historical inquiry with recipe writing,
most notably in “Milk: The Surprising Story of
Milk Through the Ages” (Knopf, 2008), an enco-
mium to the titular ingredient that cruises
through its history before exploring its many
possible forms, whether clotted cream or
paneer.

The existence of “Milk” may make “Spoiled”
seem like an abrupt reversal for Mendelson. But
this latest book is not so much an excoriation of
fresh milk as it is a provocation, one that urges
readers to question fresh milk’s hegemonic grip
over the American mind. Though Mendelson ad-
mits that she is not the first to tread this
ground—she is openly working within the schol-
arly tradition of such predecessors as Andrea S.
Wiley’s “Re-imagining Milk” (Routledge, 2010),
Deborah Valenze’s “Milk” (Yale University Press,
2011), and Mark Kurlansky’s “Milk!” (Blooms-
bury, 2018)—she positions her book as sui gene-
ris. “No previous history of drinking-milk as a ma-
jor modern industry has examined the ramifica-
tions of what is now known about lactase persis-
tence or nonpersistence—often popularly called
lactose tolerance or intolerance—in either the
remote past or the present,” she writes.

The moment feels ripe for an undertaking as am-
bitious as Mendelson’s. For Americans of a cer-
tain age, “Got Milk?” advertisements, featuring
celebrities whose upper lips bore pasty milk
mustaches, were abiding presences on television
or in magazines, propagating the belief that milk
was a nonpareil elixir of calcium. Even still, Amer-
icans were routinely assailed with a dizzying cat-
alogue of fresh-milk variants in coffee shops and
grocery stores: whole, reduced fat, low fat, skim.

The very definition of “milk” has only recently
become a site of semantic litigation, as plant-
based alternatives to dairy—made from almonds
or oats, pistachios or potatoes—sprout on super-
market shelves, offering accommodations to lac-
tose-intolerant consumers. The past few years
have likewise brought increasing cultural aware-
ness that the American dairy industry, in its cur-
rent formulation, is sustainable for few: farmers
struggle to turn a profit, increasingly contending
with depression, even suicide. Cows themselves
suffer maltreatment, pressured to bear the high-
est possible yield. Americans who drink milk may
receive a product that scarcely resembles what
emerged from the animal; those who can’t toler-
ate milk might be left to tend to their own dis-
comfort, resorting to Lactaid pills to ease their ir-
ritations. This makes a project like Mendelson’s
unquestionably well timed, the premise she
teases in her opening pages intriguing: How did
a practice as absurd as drinking milk become
such a sworn article of faith in the United States
and beyond?

What follows are three hundred pages dense
with scrupulous research, amounting to a largely
persuasive attempt on Mendelson’s part to en-
gage the layperson in sharing her anger at this
state of affairs. Mendelson whizzes through cen-
turies of history as she charts the gradual spread
of “dairying,” from its origins in the prehistoric
Near East and Western Asia, where milk carried
associations with goddesses, to its prevalence in
northern Europe. Settlers to that area developed
a genetic attribute that allowed them to digest
fresh milk as adults somewhere along their jour-
ney from the Fertile Crescent. (Mendelson trian-
gulates that this may have happened between
5,500 B.C. and 2,300 B.C.) That very trait spread
through the population of northern Europe.
Thousands of years later, Britain, one of the sta-
tions where this genetic quirk was especially
prominent, would become a dominant global
power, colonizing diffuse corners of the world
while it, along with the United States later on,
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developed the influence to govern scientific
dogma internationally.

This set of conditions thus made it easier for milk
drinking to become the worldwide phenomenon
it is today. It was around the late eighteenth and
early nineteenth centuries that medical authori-
ties codified the misguided principle that all hu-
mans, regardless of racial provenance, could di-
gest unfermented drinking milk without issue.
After the Second World War, medical experts
from former imperial countries sought to “mod-
ernize” the diets of once colonized territories,
whose people trustingly accepted myopic medi-
cal advice about milk’s palliative qualities.
Mendelson’s avalanche of facts may make one’s
head spin in these early chapters, but the scope
of her research is impressive. What lightens the
mood is the cast of characters she assembles as
she approaches modern times, when fresh milk
becomes a mark of status and an often unques-
tioned beacon of health. As she traces the rise of
fresh milk in northern Europe from the sixteenth
century onward, her account begins to sparkle,
with milk acquiring the cachet of an aspirational
social symbol in England and France: “ornamen-
tal dairies” and “pleasure dairies” became com-
mon in the English countryside for well-off fami-
lies to enjoy the spoils of a herd and its laborers;
Marie Antoinette was among the royals who es-
tablished dairies, replete with maids and palatial
furnishing, during her reign in the eighteenth
century.

It was in this period, Mendelson observes, that
the mistaken and unceasing faith in a particular
maxim—that drinking milk was the way for both
children and adults to lead healthy lives—found
greater momentum. What helped it gain such
sway was the presence of personalities who
evangelized fresh milk for its supposedly curative
properties. Among the more vivid of Mendel-
son’s character sketches is Dr. George Cheyne,
an architect of what some might today refer to
as a celebrity diet in eighteenth-century England.
Cheyne touted, to use present-day parlance, a

lacto-vegetarian regimen of drinking copious
amounts of milk along with eating seeds and veg-
etables to allay psychological or physical distress.
He goaded patients to purify their bodies with
milk as if it possessed the restorative features of
water. In fact, this milk-heavy diet made some of
his patients sicker, saddling them with stomach
cramps, colicky pain, and other unmentionables.
This particular celebrity diet would fall out of
vogue following Cheyne’s death, but its popular-
ity spoke to the prejudices of the times. Cheyne’s
proselytizing of fresh milk depended on a per-
ception so many around him had of milk’s light-
ness—lightness of color, of texture, of taste—
and, by extension, its desirability.

The centuries that followed brought growing
awareness that raw milk could become a honey-
pot for pathogens under improper conditions,
thus necessitating sterilization. Pasteurization
gained more champions in the late nineteenth
and early twentieth centuries. The German-born
Nathan Straus, an avatar of this era, cuts a mem-
orably hubristic figure in Mendelson’s rendering.
A co-owner of the lavish department store
Macy’s, Straus became America’s chief cheer-
leader for pasteurized milk, advocating for its
spread around the country in the hopes of pre-
serving the health of children who’d been en-
cumbered with illnesses brought on by spoiled
raw milk. His solution was to encourage the con-
sumption of pasteurized milk, which he often of-
fered in milk depots he operated around New
York City. He would make unabashed appeals to
the sentiment during his crusades to provide
American children (particularly poorer ones)
with this miracle product. “l am asking for noth-
ing for myself, but | do ask, for the defenseless
babies, that they be shielded from the milk that
kills,” he once proclaimed. In Mendelson’s etch-
ing, Straus emerges as a three-dimensional fig-
ure whose trust in his own benevolence may
have had disastrous consequences for the diets
of Americans, peddling a distorted belief that
milk is a ticket to a child’s long-term health. His



protective stance toward young Americans was
the forerunner to later anxieties about the
height and weight of the country’s schoolchil-
dren, anxieties that eventually led to the Na-
tional School Lunch Act of 1946 and made milk
cartons omnipresent in public-school cafeterias.
Mendelson is at her best when she winnows her
attention to focus on these charismatic person-
alities such as Cheyne and Straus; through these
granular human portraits, the over-all thrust of
her argument—that a series of human errors,
rooted as often in sincere intentions as in arro-
gance, is partially what's to blame for the domi-
nance of drinking milk—becomes especially lu-
cid. In both “Stand Facing the Stove” and “Chow
Chop Suey,” Mendelson demonstrated an im-
pressive ability to anchor any big-picture obser-
vations about food history in minute studies of
such characters. “Spoiled” sometimes forces her
into a different register, and there are stretches
of this book in which colorful personalities can
feel in short supply. Two successive chapters dis-
cussing technological developments—aimed at
animals, like the kinds that turned cows into ma-
chines of secretion, and also those aimed at the
product of milk itself, like homogenization or re-
frigeration—make for a tougher sit despite the
rigorous research that buttresses them. Nor is
Mendelson immune to the usual traps of aca-
demic writing. This book teems with the sort of
throat-clearing that is endemic to the genre:
“This chapter will examine,” she writes more
than once, with buttoned-up seriousness (varia-
tions of this phrase, like “this chapter explores”
and “this chapter will discuss,” appear as well),

asif to forewarn her readers to brace themselves
for the lecture lying in wait.

Early in “Spoiled,” Mendelson labels her book
polemical, which may strike some as a false
promise. She is too diplomatic, her writing tinged
with too even-keeled a spirit of generosity as her
argument develops, for her book to register as
such. Mendelson does not propose knocking
fresh milk from its lofty perch and discarding it in
the years to come. Rather, she seeks to gently
put it on a level playing field with its alternatives.
She mentions in passing how plant-based milks
have shifted the landscape for American con-
sumers, but she is more interested in products
that have yet to gain broad awareness in the
United States. She gestures, with great hope, to-
ward the changing demographics of this country,
noting how the nation’s increasing diversity and
the wealth of culinary traditions brought on by
immigration might expose cooks and eaters to a
vast array of dairy treatments beyond fresh milk.
She extols, for example, the virtues of ititu, a
smoked milk from southern Ethiopia, and the
cheese gioddu, of Sardinia, derived from goats
and sheep. She foresees that the United States
will inch closer to becoming a multiracial nation
in the years to come, thereby making the lactose
intolerant among us a majority population rather
than the sorry victims of genetic circumstance.
It’s easier, Mendelson argues, to accept this re-
ality by opening one’s mind to the culinary pos-
sibilities of dairy beyond American shores. Milk,
the world has long understood, can be a source
of gastronomic pleasure for many, not just a few.
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actalis, the world’s largest dairy pro-

ducer, said on Thursday its sales had

risen by 28.4% in 2022 to 28.3 billion eu-
ros ($30.95 billion), but higher costs had pushed
its annual net profit down by 14% to 384 million
euros.
A spike in food prices, partly linked to Russia’s in-
vasion of Ukraine last year, has created tensions
between food suppliers and retailers over pricing
as governments try to curb inflation.

“Despite significant competitiveness efforts and
faced with the difficulty of passing on an increase
of more than 20% in its expenses, the group’s
margins have been significantly eroded,” the
French group said in a statement.

Lactalis, privately controlled by the Besnier fam-
ily, said its net profit margin had declined to
1.36% of sales in 2022 compared with 2.02% the
previous year.

The group said it increased investments by 17%
compared with the prior year to 750 million eu-
ros to modernise production sites and reduce its
carbon footprint.

Its net debt fell last year to 6.455 billion euros,
compared with 7.046 billion reported for 2021.
(51 =0.9143 euros)

Soaring price of milk tells us about Britain’s greedflation problem

APR 21, 2023

ow much is a pint of milk? It's a ques-
tion that has long been used by journal-
ists to test whether politicians have any
sense of the budgetary constraints of the people
they govern. If you know the price of milk then
you have had to think, at some point, about
whether you can afford it. In 2012, David Cam-

https://dairynews7x7.com/what-the-soaring-price-of-milk-tells-us-about-britains-greedflation-problem/

eron and George Osborne were described by Na-
dine Dorries (then a publicity-hungry back-
bencher) as “two posh boys who don’t know the
price of milk”; Cameron later began carrying a
crib sheet of prices in an attempt to appear in
touch. In a 2013 interview Boris Johnson flunked
the milk question (“I can tell you the price of a
bottle of Champagne,” he later retorted) and Ri-
shi Sunak struggled with the same ques-
tion in 2021.

The milk question is becoming harder to answer
because prices are changing very rapidly. This
morning’s new inflation figures show that the
cost of the goods and services in the consumer
price index (CPI) are still growing at a very high
rate of 10.1 per cent, but still more worrying is
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that food price inflation is at its highest level for
more than 45 years, with prices rising by 19.2 per
centin ayear.

Milk is one of the fastest-growing prices in the
inflation basket: milk price inflation was 38.4 per
cent in the year to the end of March. Prices hit
95p a pint before the “spring flush” — higher milk
supply generated from cows newly released into
pasture — prompted supermarkets to make a 5p
price cut last week.

There’s a clearly intelligible story about why milk
prices have risen: inflationary pressures have
emerged from multiple sources. Labour is more
expensive and input costs are higher — the cost
of ammonium nitrate fertiliser more than dou-
bled from August 2021 to August 2022, although
it has now fallen back below pre-Ukraine war lev-
els. Plot a graph of factory-gate milk prices
against retail prices and you get what looks like
a straightforward narrative: a hump in the prices
charged by suppliers, followed by a hump in the
prices charged in shops.

Milk prices ovar thve past yaar

However, plot a graph of the price difference be-
tween the factory gate and your fridge, and a dif-
ferent story emerges. The mark-up on milk re-
mains fairly static and then rises precipitously, as
retailers make the most of the fact that consum-
ers expect — and for the moment, tolerate — ris-
ing prices.

Paul Donovan, chief economist at UBS Global
Wealth Management, says this is causing a third
wave of inflation: first came the massive increase
in demand for durable goods after the lockdown
periods, as people spent their pandemic savings;
next came the dramatic spike in energy costs

caused by the war in Ukraine; and now, with
those events present in consumers’ minds, busi-
nesses across the economy have a “convincing
story” to tell about why prices must rise.

“With the milk price,” Donovan told me, “you
have a genuine cost increase — the farm-gate
milk price has risen — but the point about profit-
led inflation is that you pass on a genuine cost
increase, and then you expand your margin on
top of it. And that’s what does appear to have
been happening.”

This may not always be evident in the profits of
large companies, which can use a period of
profit-driven inflation to absorb other costs. Nor
is it solely the work of giant supermarkets. “Large
companies are involved in this,” says Donovan,
“but the small corner-shops are also ramping up
prices, because they can get away with it... the
grandmother in the back kitchen is just as capa-
ble of price-gouging as a large company.”

Some of the narrative used to justify price rises
is flatly untrue, says Donovan, such as the idea
that wage rises are contributing to inflation: “No
one’s facing real higher labour costs. Real wages
have been catastrophically negative for two
years.”

Such narratives can only last for so long, how-
ever. “A period of profit-led inflation works when
consumer demand is stable,” says Donovan.
“You can trade on the loyalty of your customers
for a while, as long as you can convince your cus-
tomers that you’re really raising prices for rea-
sons beyond your control.”

One way in which the government could inter-
vene would be to address the facts about the
drivers of inflation more frankly. This is happen-
ing in other countries, such as the US and Swe-
den, where competition regulators are investi-
gating companies’ use of their market power to
inflict “greedflation” on the economy. But
George Dibb, head of the Centre for Economic
Justice at the Institute for Public Policy Research
(IPPR) think tank, says that while the UK’s com-
petition regulator is investigating price-gouging


https://www.newstatesman.com/tag/food
https://www.newstatesman.com/tag/inflation
https://www.newstatesman.com/tag/ukraine-country
https://www.newstatesman.com/tag/wages

by petrol stations, “we haven’t had the same fo-
cus on corporate profits in this country com-
pared to the US or the EU. The attention is much
more on wages than profits, even though the
data would indicate that wages are not driving
inflation right now.”

Dibb says that in practice the “first line of de-
fence” against greedflation has to be the welfare
system, because steep rises in the prices of basic

Nepal’s dairy sector flags severe milk shortage

APR 20, 2023

foods such as milk are felt most seriously by peo-
ple on low incomes. But the windfall taxes levied
on energy companies could also provide a
model, “where there is a strong evidence of
windfall profits, the government can legitimately
take action to recoup some of those excess prof-
its... It is hard to argue it’s fair for supermarkets
to be growing their profit margins at a time that
people can’t afford food.”

sl =
epali dairy industries have requested
the government to lift the restriction on
imports of skimmed milk powder or full
cream milk powder to avert possible shortages in
the domestic market.
Prahlad Dahal, president of the Nepal Dairy As-
sociation, said the state-owned Dairy Develop-
ment Corporation (DDC) and privately-owned
Nepal Dairy Association and Dairy Industry Asso-
ciation have written to the Ministry of Agricul-
ture and Livestock Development to lift the ban
on imports of skimmed milk powder.
In 2017, Nepal imported milk worth $18.7 mil-
lion.
Nepal imposed import restrictions on skimmed
milk powder in 2018 after imports started to bal-
loon. It was briefly lifted in 2019.
But in April that year, farmers objected to the re-
opening of imports saying that they could not

https://dairynews7x7.com/nepals-dairy-sector-flags-severe-milk-shortage/

sell their milk. The government quickly placed a
total ban on the import of skimmed milk powder
from India.

Rajendra Prasad Yadav, executive director at the
National Dairy Development Board, told the Post
that three different organisations have re-
quested the board to facilitate them, by allowing
the imports as a temporary arrangement.

“The dairy associations have cited reasons such
as Covid-19 and the prevalence of lumpy skin dis-
ease among the animals as the reasons behind
the drop in milk output,” said Yadav. “We are
holding a discussion on Wednesday to know the
details. We will also discuss possible steps to ad-
dress the issues and prevent a crisis.”

Dahal said they have been raising the issues for
the past four months.

According to the report of Commercial Agricul-
ture for Smallholders and Agribusiness, the con-
sumption requirement for milk in Nepal is 92 li-
tres per person annually, and the country pro-
duces 72 litres per person, fulfilling 80 percent of
its requirements.

It is estimated that the average current deficit is
around 550,000 litres of fluid milk per day with
10-20 percent variability during the lean season
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(March-July) and the flush season (August-Feb-
ruary), the report said.

GDT bounce, but gains seen fragile on weak fundamentals
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lobal dairy prices rebounded in

Wednesday’s auction, but a sustained

recovery in rates that have tumbled by
a third over the past year is not on the cards due
to abundant supply and reduced buying by top
importer China, analysts said.
The Global Dairy Trade price index, which is un-
derpinned by prices from the auction held early
Wednesday New Zealand time, rose 3.2% to
$3,362 a metric tonne, having hit their lowest
level since 2020 earlier in April. That is still down,
however, from the peak in March 2022 of $5,065
a tonne.
Prices were first hit by the COVID-19 lockdown in
China, which reduced demand from the world’s
largest importer. However, prices have failed to
bounce back even as China has reopened, largely
due to the global supply of dairy products re-
maining high.

Susan Kilsby, agricultural economist at ANZ Bank
in New Zealand, said in an April 14 note that de-
mand from China was now improving but that re-
cent purchase levels will not make up for the lack
of buying earlier in the season.

“Whilst China was buying smaller volumes on
GDT, buyers from other regions increased their
purchases. However, we are now seeing reduced
demand from regions such as South-East Asia
and the Middle East, as they currently have
plenty of stock on hand,” she said.

Economists and Fonterra Co-operative Group,
the world’s biggest dairy exporter, have steadily
lowered what they expect farmers to receive for
their milk in the year ending June 1. Fonterra
now expects to pay to farmers between 7% and
14% less for their milk this year than they did in
2021-2022.

Dairy analysts at New Zealand exchange NZX said
in a note on Wednesday that while there largely
seems to have been a jump in demand at this
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global dairy auction, fundamentals have not
changed with global milk production still grow-

ing.

“It's possible that this event is an anomaly,” it
said.

Dairy prices rose, volumes fell at auction — GDT Surprises

APR 18, 2023

https://dairynews7x7.com/dairy-prices-rose-volumes-fell-at-auction-gdt-surprises/
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nternational milk prices rose while volumes
fell at this month’s Global Dairy Trade (GDT)
auction on Tuesday.
The GDT Price Index was up 3.2%, with an aver-
age selling price of $3,362 per tonne. The index
was down 4.7% at the previous auction held on
April 4, with an average selling price of $3,227,
according to GDT Events.
A total of 22,713 tonnes of dairy products were
sold at the latest auction, down about 4.7% from
the previous sale, the auction platform said on
its website.
Global Dairy Trade Event 330 concluded with the
GDT Price Index up 3.2%
Key Results

AMF index up 4.7%, average price US$4,981/MT
Butter index wup 4.9%, average price
USS4,821/MT

Ched index up 5.7%, average price US$4,411/MT
SMP index up 7.0%, average price USS$2,776/MT
WMP index up 1.0%, average price US$3,089/MT
The auction results could affect the New Zealand
dollar as the dairy sector generates more than
7% of the nation’s gross domestic product.

The New Zealand milk co-operative, which is
owned by about 10,500 farmers, controls nearly
a third of the world’s dairy trade.

GDT Events is owned by New Zealand’s Fonterra
Co-operative Group Ltd, but operates inde-
pendently from the dairy giant.
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https://www.supermarketnews.com/dairy/dairy-suffering-pain-due-inflation

airy inflation worsened in the second

half of 2022 with several categories hit-

ting record highs in December, accord-
ing to data from the International Dairy Deli Bak-
ery Association (IDDBA) in conjunction with IRI.
The dairy segment continued to see year-over-
year price increases in January 2023, though the
acceleration of inflation seen over the past few
months has leveled off, IDDBA reported. The
price per unit in January was $3.84, which is a
26.2% increase vs. 2021 and 41% increase over
2019.
“The above-average inflation in dairy prompted
the total refrigerated department to jump over
the meat department in January sales,” said
Whitney Atkins, vice president of marketing for
the IDDBA. “With an increase of 15.9%, the re-
frigerated department generated $7 billion in
January 2023.”
Dairy represents the bulk of sales in the total re-
frigerated department. Through the combina-
tion of strong consumer demand and inflation,
the 52-week dairy sales generated $71 billion, an
increase of 16.6% versus last year. However, the
inflationary pressure on income really hit hard in
January, when dollar sales still grew by double
digits, but unit sales fell by 6.3%.
In the first month of 2023, milk did $6 billion in
sales, an 18.2% increase year-to-year, though a
drop in units of 6/3%; eggs recorded $1.1 billion
in sales, an 83.6% increase year-over-year, with
an 8.4% decrease in units; and cheese had $997
million in sales, up 4.7% from the previous year,
though down 4.4 units.
“Virtually all areas within dairy experienced de-
creased unit sales in January 2023, especially
eggs, yogurt, processed cheese and milk,” Atkins
said. “In the 52-week view (through Jan. 29), all
areas also trended behind year ago levels in
units.”

Chris Mentzer, director of operations at Rastelli
Market Fresh, with two locations in Marlton and
Deptford, N.J., said that milk, butter, yogurt, and
eggs are still doing well as they are essentials for
many shoppers, but the number in this category
is somewhat skewed since there have been ma-
jor supply issues and inconsistencies already at
the start of 2023.

“Eggs are a great example of how volatile the
category can be; although we can blame a good
portion of the egg price increases on the bird flu,
there are also issues with how chickens are
raised, which has decreased egg harvesting pro-
duction,” he said. “Also, with many lifestyle
changes taking place over the past three years,
many shoppers are now allocating their grocery
spend to restaurants and take out foods, which
is impacting year-over-year growth.”

Maria Brous, director of communications for
Lakeland, Fla.-based Publix Super Markets,
noted while it’s early in 2023, promotions, eve-
ryday value opportunities and private label are
showing strength in the dairy department.

“We look at performance of categories and the
various segments within each to identify trends,”
she said. “We adjust our assortment and space
based on these trends. Milk, eggs, and butter are
still items purchased by most customers. These
items are a part of a large number of meal op-
tions and provide value. We see these as remain-
ing very relevant to the customer in the coming
years.”

David J. Vana lll, grocery category manager for
Southern California grocer Gelson’s Markets,
said that today’s consumers are increasingly fo-
cused on both the environmental impact and
ethical implications of the dairy industry, which
has given rise to an interest in animal-free dairy
milk.

“It is amazing that we are at a point where we
can essentially replicate the nutritional aspects
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of real milk without a cow,” he said. “Taste will
always matter. | do think there is continued work
to be done in that area, but there has already
been a lot of progress.”

Still, real dairy milk dominates the grocer’s sales,
comprising more than 70% of its unit velocities.
“As with many categories right now, dollars are
up, and units are struggling,” Vana said. “This has
been especially true with dairy milk, as dairy
prices are always fluctuating, and have been sig-
nificantly impacted by cost increases recently.”
Savvy merchandizing helps

Because of the higher prices, Rastelli Market
Fresh has catered to customers who look for
deals and savings in the dairy department.

“The best way to market in our store is to offer
discounts with multiple purchases,” Mentzer
said. “For example, butter two for $6, yogurt
four for S5 or 10 for $10, cream cheese two for
$5. Adding off-brand items at a lower price has
also been very impactful, as we have been seeing
large increases in this strategy.”

Most consumers have an idea of what a quart of
milk should cost them and it’s readily available,
so Vana noted if you don’t have an attractive
price point, they’ll just go elsewhere.

“Aside from price, | believe that innovations like
animal-free dairy and brands that emphasize hu-
mane/sustainable agricultural practices will con-
tinue to grow in popularity,” he said. “When
meeting with prospective new brands, I’'m most
intrigued by buzzwords like ‘regenerative’ and

Apr 16, 2023

‘carbon-neutral.’ Locally sourced is a good selling
point for us as well. These seem to be things that
| can market and will drive customer intrigue.”
Consumer education can help too

Although dairy products are considered staples
for most consumers, marketing should still be
done on a consumer education level.
“Consumers need to know the nutritional value
of dairy products from fluid milk, milk-based
commodities and cheese,” Atkins said. “Addi-
tionally, we all love a good story. There are so
many success stories starting with the farm story
to the product story. This can often be height-
ened with the local tie in. How fun is it for a shop-
per to walk in and see their neighbor’s and
friend’s products in their local grocery store?”
Brous noted that customers are looking for
value, but all efforts can’t rely simply on promo-
tions.

“Marketing efforts should leverage all opportu-
nities to be successful, including weekly and dig-
ital promotions and social media interactions
with the customer,” she said.

In addition to tasting good, dairy products need
to perform like the consumer expects—froth for
their coffee, whip for their meringue, or to add
creaminess to their béchamel.

“That’s the beauty of the dairy category, it’s ver-
satile,” Vana said. “The versatility of dairy means
it will always be a mainstay, whether it comes
from a cow, or not.”

https://www.nola.com/news/politics/congress-seeks-alternatives-for-lactose-intolerant-students/arti-

cle_f39b0acc-da34-11ed-b77f-4f24efeadcbb.html
ASHINGTON — Citing statistics that
show most students of color are sick-
ened by the milk school cafeterias

must serve, Louisiana Congressman Troy Carter

has filed a bill to require schools to offer dairy al-
ternatives during mealtimes.

Carter’s is but one of several bills in Congress and
nearly half of the state Legislatures across the
U.S. this year addressing controversies about
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dairy milk and the 77-year-old federal system
that reimburses schools for giving milk to their
students.

“Listen, this is not anti-dairy,” Carter said. “l am
a milk drinker. | promote the benefits of milk:
strengthening your bones and giving you vitamin
D. But | will not promote it for children who can-
not properly digest it. We have to have alterna-
tives.”

The Addressing Digestive Distress in Stomachs of
Our Youth Act, called ADD SOY, would require
schools to provide milk substitutes. Carter, Loui-
siana's only Democratic congressman, repre-
sents a district that stretches from New Orleans
to north Baton Rouge. ADD SOY was cospon-
sored by Rep. Nancy Mace, a Republican from
Charleston, South Carolina.

Pointing to data from the National Institute of Di-
abetes and Digestive and Kidney Diseases, Carter
says rates of lactose intolerance are startlingly
high: 65% of Latino students, 75% of Black stu-
dents, and 90% of Asian students are unable to
digest dairy milk.

“Lactose intolerance causes a range of health ef-
fects, from stomach pains to severe bloating to
gas and diarrhea. This makes learning more diffi-
cult for children,” Carter said.

On a more practical level, the non-fatal malady
probably accounts for 30% of milk cartons end-
ing up in the trash, Mace said, quoting a USDA
report. “The federal government is wasting $300
million of our tax dollars a year by mandating
that every school kid getting nutrition assistance
has a carton of cow’s milk on the tray even
though millions of them don’t want it and get
sick from it,” she added.

It’s more like 9 out of 10 cartons discarded in the
East Baton Rouge Parish School System, Louisi-
ana's second-largest school district, said Nichola
Hall, the head of human services who is in charge
of the school meals program in the system’s 81
schools.

Part of the reason is that milk just isn’t that pop-
ular with school kids.

“A high school student is not going to grab a bag
of milk. It's not cool, doesn't look cute, right?”
Hall said. But teachers and administrators also
noticed a high level of lactose intolerance, in-
creased school nurse visits and decreased aca-
demic focus associated with students having up-
set stomachs after meals.

Eighty-nine percent of East Baton Rouge’s
roughly 41,000 students are minorities. Baton
Rouge schools serve 17,842 breakfasts and
24,023 lunches every day and are reimbursed
$7.5 million by the federal government.

Baton Rouge schools currently offer alternative
drinks, mostly at their own expense. “It'd be
great if there was an alternative that we're offer-
ing that would be more inexpensive, because the
cost to us in providing different milk options is
something that will impact how much we can
do,” Hall said.

An 8-ounce carton of soy milk costs a dollar at
Wal-Mart while the same amount of low-fat
milk, which the USDA reimburses, costs about 59
cents.

Legislatures in various states have sought in re-
cent months to change dairy requirements in
public school lunchrooms.

The state Senate in Pennsylvania, for instance,
approved a bill last week that would return
whole milk to school cafeterias, after the high-
calorie, high-fat drink was replaced by reduced
fat milk under rules set during the Obama admin-
istration.

On Capitol Hill, U.S. Rep. Elise Stefanik, R-N.Y., in-
troduced a bill in February that would require
lunchrooms to offer chocolate milk after New
York City Mayor Eric Adams ordered that bever-
age removed from school trays.

Since 1946, the Richard B. Russell National
School Lunch Act subsidized dairies by providing
balanced meals to school-age children from low-
income households. USDA reports that 70% of
children receiving free lunches through the Na-
tional School Lunch Program are children of
color.
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Over time, Congress tweaked the school lunches
program. Last summer, the USDA approved tem-
porary rules that allowed school districts the op-
tion of providing children with reduced or no lac-
tose products, including the option of plant-
based substitutes, but retained the milk require-
ment for children.

Shortly after the release of the temporary rules,
a group of 28 civil rights and healthcare groups
accused the USDA of “dietary racism” because
the National School Lunch Program still only in-
centivizes dairy milk.

Carter and a group of Democratic representa-
tives followed up in October with a letter to U.S.
Agriculture Secretary Tom Vilsack, asking that
the USDA reconsider its policy on milk alterna-
tives for lactose intolerant children.

Dairy industry trade groups have kept a low pro-
file on the issue and did not return calls seeking
comment.

But the National Milk Producers Federation on
March 21, shortly after Carter announced he
would file his ADD SOY bill, issued a statement
accusing the vegan, animal rights and plant-

based lobbies of painting themselves as social
justice crusaders to push sales of their products
at the expense of dairy milk produced without
lactose.

The rise of low- and no-lactose milk “doesn’t get
nearly the attention it deserves as a solution to
lactose intolerance because the plant-based
beverage-makers who shout loudest care more
about their marketing pitch and ideologies than
in actual nutrition solutions,” the National Milk
Producers Federation wrote.

The trade association based in a Washington
suburb represents the dairy cooperatives that
market about two-thirds of the nation’s milk
supply. Little of that milk comes from Louisiana,
where only 70 dairies survive — down from more
than 1,500 dairies in business four decades ago.
Though his dairy constituency is much dimin-
ished, Louisiana Agricultural and Forestry Com-
missioner Mike Strain remains a staunch advo-
cate for a carton of dairy milk on every student’s
tray. He cites study after study that shows chil-
dren who drink milk are healthier and grow
taller.
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SURUCHI DAIRY DASHBOARD

A periodic audit and monitoring service to
enhance your dairy business competitiveness
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So you can turn real time data
~ from all touch points from farm §
. to table into purposeful outcome®
~\, for your dairy and for yourself.

Contact Us :
Ph.: +81 120-4370845, 4320845

www. suruchicensuliants.com

« Monthly Dashboard

- Quarterly Focus Reports
« Quality « Costing » Productivity
» Customer satisfaction

- Due Diligence
« Expansion or Diversification

Suruchi Consultants
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Suruchi Consultants
C-49, Sector-65. Noida, Uttar Pradesh, 201307 a Friend, Philosopher and Guide to
E-mail: info@suruchiconsultants com over 2000 Dairy aspirants since 1990



