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Suruchi endeavor in Skill/ Entrepreneur Development Domain

Diploma in Dairy Technology (DDT) in alliance with IGNOU

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

Academy of Dairy Skill Development
Unit of Suruchi Consultants
C-49, Sector-65, Noida U.P – 201307

SC/PSC Code: 39018P
Prog. In-charge: Mr. Sanjay Singhal
Contact no. : +91-0120+4370845
Email: 39018P@gmail.com

Admission date:  1st July to 17th August 2016(without late fees)
:  18th August to 31th August (late fee of 300/-)

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

2nd Regional Dairy Entrepreneurship Development Program (RDEDP) at Navi
Mumbai on 22nd & 23rd August, 2016.

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

45th Dairy Entrepreneurship Development Program (DEDP) at Noida 10th to
11th to 13th September, 2016 with Guided Tour to a Dairy Farm plus a milk
processing plant.

For more information please visit on website www.suruchiconsultants.com
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Dairy News Indian

Indian Dairy Industry facing the Leadership Challenge
By Dairy News India -Jul 31, 2016

Indian Dairy Industry facing the Leadership Challenge “National Dairy Plan needs critical review”

Population of India in 2020-21 will be about 1.326 billion. According to RDA -2010 for moderately active
person, the milk requirement is 300 ml per day. At the rate of 300 ml per day per person, India needs
about 145 million tons of milk per year. Let us add another 10% i.e. 15 million tons for exports and
other applications. The total demand should not exceed about 160 million tons.

National Dairy Plan is proposing 200 million tons milk production:

1. What is the calculation behind these numbers?
2. How much feed and fodder is required to produce the 200 million tons of milk?
3. Do we have land and water to produce this excess quantity of milk?
4. What will be the environmental impact of excess production?
5. What will be the impact of excess production of milk on natural resources and food security

of India?

Let us look at some of the hard facts before addressing these vital facts:

Feed and Fodder Requirements:

According to NIANP estimates, to produce 160 million tons we will need about 530 million tons of Dry
fodder, 880 million tons of green fodder and about 96 million tons of concentrate.

Land Requirement for Feed and Fodder cultivation:

According to current data, dry fodder yield is about 15 tons per hectare, green fodder is about 70 tons
per hectare and concentrate is about 2.5 tons per hectare. After considering the above fact, the land
requirement for to produce dry fodder, green fodder and concentrate will be about 80 million hectare of
land.

Even if we take two crops a year, still 40 million hectare land will be blocked for feed and fodder
production. The total land available in India for agriculture cultivation is about 141 million hectare. It
means about 30% of total agriculture land will be blocked only for milk production related activities. If
we assume that National Dairy Plan is targeting 200 million tons of milk production, add another 10
million hectares of land for feed and food requirements. It means according to NDP targets, one third of
land in India should produce feed and fodder to meet milk production targets.
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Pasturelands and other wastelands do not have enough productivity to meet the growing demand of
feed and fodder. With growing urbanization, pasturelands are also shrinking. In agriculturally developed
and irrigated states there are no more grazing areas.

Now, the question is – where is the feed and fodder to meet the demand for milk in India?

Water Requirements:

Milk production is becoming water-intensive and exhaustive, so there is strong need for bringing down
the water footprint of milk for sustainable dairy farming. Indirect component is the major part, key role
of feed and fodder crops made it point of check. On the basis of milk output, the water footprints are
higher for buffalo than cow. The average of water use for buffalo milk production is 2000 liter (2 m3/kg).
These high water footprints were due to more water consumption through feed and fodder and
comparatively lower yields.

Water consumed per kg of milk is relatively lesser in case of crossbred cow due to their higher
productivity. Milk productivity and water footprint per unit milk yield is inversely correlated. National
average of water foot print average is about 1.37m3/kg.

It is important to note that 60 liter of water is consumed to produce a rupee worth of milk output, if the
farm gate price of milk is about 19 to 20 per litre. The per capita availability of water is about 1700 liter
per person per day by 2030.

For 200 million tons of milk production, we will need about 400 billion cubic meter of water. The Central
Water Commission monitors the live storage of 91 important / major reservoirs, having capacity at Full
Reservoir Level (FRL) of 157.80 billion cubic meters (BCM), which is about 62% of total reservoir capacity
in the country. NDP will demand more than the total water in reservoirs in India. Is this logical?

Livestock methane-emission inventory:

Methane — a greenhouse gas that traps 20 times more heat than carbon dioxide. In 2009, scientists at
the Space Applications Center in Ahmedabad published a pan-India livestock methane-emission
inventory, the first ever, which put the figure at 11.75 million metric tons per year. In 2009, the milk
production was 115 million tons. It means, for every 10 million tons of milk production we will have
to accept 1 million ton of methane release from milking animals. It is equal to about 20 million tons in
Carbon dioxide terms. If NDP is projecting 200 million tons of milk production, we should also gear-up to
manage 20 million tons of methane gas production from ruminants.

It means with 200 million tons milk production , we will have 400 millions of Carbon dioxide equivalent.
On the other hand, per capita carbon dioxide emission in India is about 1.8 tons per year i.e. by 2020 it
will be, 2.5 billion tons per year. It means 16% green house gases will come only from milk production.
This will not be acceptable under any parameter.

The way forward..
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It is high time we should look at at all numbers proposed for National Dairy Development Plan for India,
keeping in mind that we have limited resources and milk is not the only source of nutrition for citizens.
In fact it is very expensive food for common masses.

There is need to relook at feed formulations, fodder development programs, animal breeding program
and dairy farm management issues.

It is high time, leadership is required in dairy industry to give logical direction to Indian dairy
industry and to make it relevant for overall development plan of India at the same time to
retain global competitiveness.

By:
Vijay Sardana
Leading Agribusiness and Bio-economy Expert
Blog: “Vijay Sardana Online”

FSSAI fines double to Rs 11 crore in two years for food adulteration
By Pooja Jaiswar
Sat, July 30, 2016, 14:42 pm Mumbai,ZeeBiz WebDesk
Source: http://www.zeebiz.com/
Food safety and adulterated food has been making the headlines in India since last year.

A study by the Centre for Science and Environment said in May this year that 85% of the bread and
bakery items made in the country, used potassium bromate and potassium iodate, both known
carcinogens that have been banned in several countries.

This includes bread items served by popular brands like Kentucky Fried Chicken (KFC), Subway,
McDonald's, Slice of Italy, and Domino's.

In 2015, the Food Safety and Standards Authority of India (FSSAI) found that Maggi noodles contained
more than the permissible amounts of lead and MSG, which led to its ban and subsequent withdrawal.
Maggi noodles were brought back to the shelf only in November last year but not before starting a
debate on food safety in India.

In 2015, thanks to loopholes in food safety brought to the notice of the regulator, the FSSAI imposed a
penalty of Rs 10.93 crore, highest in the last three years and nearly double than that in 2013. The data
was made available in a written reply from the Minister of State in the Ministry of Health and Family
Welfare, Faggan Singh Kulaste.

According to the data provided for penalties imposed in 2013, 2014 and 2015, the FSSAI fined the states
Rs 5.25 crore for not adhering to the Food Safety and Standards (Food Products, Standards and Food
Additives) Regulations 2011.
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In 2014, this went up to Rs 7.34 crore, and it nearly doubled to Rs 10.93 crore (from 2013) in 2015. A
majority of fine was imposed on Uttar Pradesh and Madhya Pradesh, Rs 5.98 crore and Rs 1.65 crore,
respectively.

Uttar Pradesh was on top in the data with nearly 4,119 samples found to be adulterated and
misbranded, according to the data. The state has been found with the highest amount defected samples
for three straight years under consideration.

However, what's interesting is that over the last three years, the number of convictions against the total
penalties imposed has been steadily declining.

In 2013, the FSSAI made 3,175 convictions, followed by 2,950 in 2014, and 2,795 in 2015.

In 2015, out of the 74,010 food samples tested for adulteration, 14,599 samples (19.72%) failed to meet
the safety standards and were found to be adulterated and misbranded, Kulaste, had said in an earlier
response to a question in the Lok Sabha.

Know the reason Why Nanda Kumar Resign from NDDB
By Dairy News India -Jul 29, 2016

Nanda Kumar resigns as NDDB Chairman

Close on heels of Reserve Bank of India (RBI) Governor Raghuram Rajan’s announcement that he
would demit office in September, another high-profile appointee of the UPA government, T Nanda
Kumar, has resigned as Chairman of the National Dairy Development Board (NDDB), hinting at
discomfort with the current “external environment”.

A retired 1972-batch IAS officer from the Bihar cadre, Kumar had submitted his resignation on June
29. It was accepted by the Appointments Committee of Cabinet on Wednesday. Kumar retired from
the IAS in 2010.

He was appointed as the Chairman of the Board of NDDB in March 2014 after the exit of Dr Amrita
Patel in February 2014. Patel, who had served about 16 years as NDDB head, was the second
Chairman of the institution after its founder Dr V Kurien. Kumar, who had a five-year term ending in
2019, will be relieved on August 1.

Point of no return

In a farewell email sent to NDDB employees last night, he hinted at the reason for his mid-
term exit from the apex dairy institution. “There comes a time in everyone’s life when one’s value
system comes into serious conflict with the external environment. A point of
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nocompromise becomes a point of no return. I have gone through such situations many times
before. The dilemma is: should one allow such conflicts to affect an institution?”

“I have always believed that institutions are important, personalities should not matter beyond a
point. I have reached such a point,” he wrote announcing that he had submitted his resignation on
June 29 and that he had been informed about the acceptance of the “same by the Government”.

Kumar did not respond to a phone call.

Following his resignation, he will also step down from the posts of Chairman of the Board of
Directors of Mother Dairy, Indian Immunologicals Ltd., and IDMC Ltd.

Also he will step down from the position of Chairman, Board of Governors, IRMA and Anandalaya
Education Society. Kumar expressed satisfaction over the work done during his tenure, noting that
NDDB had brought most of the Dairy Co-op Federations under a commonumbrella to address the
problems of farmers while taking care of the concerns of customers.

“The progress under the National Dairy Plan was accelerated to reach levels set by the World Bank.
We are now in the process of requesting for an additional loan component,” he wrote.

National Dairy Plan

The Centrally-funded NDDB is currently implementing the ambitious National Dairy Plan of the
Central government, which aims to improve the breed of milch animals and thereby increase milk
production.

Also, it aims to help provide rural milk producers with greater access to the organised milk-
processing sector.

The NDP, to be rolled out in phases, was launched in 2011. It covers 18 major milk producing States
of the country, which account for over 90 per cent of the country’s milk production.

Large dairy players cap milk procurement
By Dairy News India -Jul 29, 2016

HYDERABAD: Large dairy firms, which typically see around 15% growth in annual liquid milk
procurement, have of late began capping this and instead are buying the piled up inventories of
skimmed milk powder (SMP) with small and marginal players at relatively lower prices.
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While this helps the small and marginal players to clear their piled up inventories of milk powder, large
players manage to improve their margins by procuring the low-cost milk powder through B2B channels,
deploying them for making value-added products.

According to analysts and industry representatives, large dairy players like Parag Milk Foods, Paras Milk
and Nova are among those seen adopting this strategy to make use of the fall in SMP prices globally by
60%. The plummeted global prices of SMP have affected their exports from India, leading to crash in
their prices in the domestic market. While SMP during 2014 was trading at Rs 200-230 a kg, it fell to as
low as Rs 140-160 for over a year now.

Devendra Shah, CMD of Parag Milk Foods, said, “Whenever there is a surplus skimmed milk powder
(SMP) available in the market, we procure from market rather than producing it. This goes for other
commodities like butter oil, white butter and milk concentrate as well.”

The Mumbai-based dairy products firm, in a bid to hedge itself from the volatility in bothavailability and
prices of liquid milk, has not increased its milk procurement since last year which stood at 10.05 lakh
litres per day. Instead, it is sourcing semi-finished products like butter oil, SMP and milk concentrate
from smaller dairies to be used for value added products to suffice for the same. Typically, the annual
increase in liquid milk procurement for Parag stands at 15-20%.

“Following this exercise in 2015, our profit margins improved from 2.2% in 2014 to 2.9% in 2015 and
EBIDTA improved from 7.5% to 9%,” said Shah. Shiva Mudgil, senior analyst at RaboBank, said,
“Dairies procuring SMP from the market is a cyclical scenario which happens whenever there is a glut in
the market. However, this might not linger for long as prices start hardening.”

According to a 2015 CrisilBSE 0.55 % report, the sharp fall in the international market price of dairy
products, attributed to reduced demand from China and Russia and higher production by the
European Union and New Zealand, has led to a steep decline in exports of SMP from India. This
crashed SMP prices significantly to about $1,992 per ton in September 2015, as compared to $2,619 a
ton year ago. Consequently, exports dropped drastically to just about 25,000 tonnes in fiscal 2015
from over 1.25 lakh tonnes in the previous year.

The skimmed milk market is India is expected to touch $2 billion by 2020 from the current size of $0.b
Billion and will grow at a compounded annual growth rate of 15%, says a latest report of Phillip Capital.

INDIAN DAIRY INDUSTRY, 6th Dairy Tech India 2016
By Dairy News India -Jul 28, 2016

From practice to lucrative business

An estimated eight crore rural families across India are engaged in dairy production and the rural market
consumes over half of the total milk produce. About 75% of milk is consumed at the household level
which is not a part of commercial dairying. Loose milk has a larger market in India as it is perceived to be
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fresh by most consumers. Hence commercialization of dairy farming as a business activity is the need of
the hour. Most of the farmers keep 2-3 dairy animals and sell milk locally. Thus, dairying business goes
virtually unnoticed and is seen as a subsidiary farming activity.

Owing to conventional dietary habits of Indian households, about 60 percent of milk produced is
consumed in the liquid form and the remaining is consumed in the form of butter, clarified butter (desi
ghee), cheese, curd, paneer, ice cream, dairy whiteners and traditional sweets. There is enormous scope
for the industry in the field of value-added products including desserts, beverages, yoghurt and so on. It
is expected that the demand for processed and packaged dairy produce will witness a phenomenal
growth in urban centres due to growing population with higher disposable income and greater health
consciousness.

Emergence of Commercial Dairy Farming

One emerging trend in Indian dairying is the growing number of the commercial dairy farms in the urban
and peri-urban areas of the metros and big cities. These dairies mainly cater to the needs of the urban
consumers. Their average herd size ranges from having 10 to 20 milch animals (small size dairy farms),
21 to 50 milch animals ( medium size dairy farms) to more than 50 milch animals (large size dairy farms).
Realizing the growing importance ofcommercialisation, the livestock sector needs to meet the
challenges of globalization, in terms of organized production and marketing.

Many States’ Dairy Development Departments, cooperatives like Amul and private sector dairy players
are giving an impetus to setting up Hi-tech commercial dairy farms leading to clean milk production.

Holistic growth

Since agriculture and dairy sector share a relationship because of the mutually linked inputs and
outputs, it is important to promote the two in tandem to move towards holistic growth. It is important
to introduce efficient feeding methods and feeds, encourage commercialization and mechanization of
dairy farms, develop networks to promote processed food and beverages based on milk, have well
managed cold chain facilities to minimize wastage and organize the sector.

In order to promote these and ensure the all-round development of the Indian dairy industry, we invite
dairy companies, investors, packaging and processing machinery manufacturers,cold-chain developers,
feeds suppliers, livestock healthcare companies to join us at 6th DairyTech India 2016 from 26-28 August
2016 in Bangalore, India. The event will have its co-located shows, 8th AgriTech India and India Foodex
as well as 5th International Poultry & Livestock Expo and 3rd MeatTech Asia. This is the best place to
become part of the emerging Indian Dairy Industry and promote its further commercialization.

CCI approves BSA International-Anik Industries deal
By Dairy News India -Jul 28, 2016



13
www.suruchiconsultants.com

Dairy products maker BSA International SA has received Competition Commission’s nod to acquire the
dairy business of Indore-based Anik Industries.

Anik Industries is engaged in the business of dairy products, power generation and trading of coal and
agro commodities.

Dairy products maker BSA International SA has received Competition Commission’s nod to acquire the
dairy business of Indore-based Anik Industries.

Both entities had entered into an agreement for the deal, which is on slump sale basis, in March. BSA
International would buy Anik Industries’ dairy business that includes manufacturing, marketing and
distribution of milk and related products.

Part of the Lactalis group, BSA International is present in India through its subsidiary Tirumala Milk
Foods. Clearing the deal, the fair trade regulator said it is unlikely to have an adverse impact
on competition in the Indian market.

“Since the parties do not have significant market shares in upstream market (liquid milk) as well
as downstream market (ghee), the proposed combination is not likely to result in any vertical
foreclosure,” Competition Commission of India (CCI) said in a recent order.

“The Commission is of the opinion that the proposed combination is not likely to have an
appreciable adverse effect on competition in India,” it added.

Amul to augment its chocolate business by increasing its production
capacity

Presently, Amul is producing 3000 tons of chocolate every year but its demand has gone up to 3500 tons
per year, hence, forcing the company to increase its capacity.

http://news.franchiseindia.com/

Jul, 28 2016

India’s leading brand in dairy product business, Amul is now targeting to augment its chocolate business.
Moved by the recent hike in the demand, company has decided to triple its chocolate production to
meet the requirements.

The Kaira District Co-operative Milk Producers Union Limited, popularly known as Amul Dairy is
marching further to increase its capacity at the Mogar plant from 3000 tons per annum to 12000 tons
per annum. Mogar is the only chocolate plant in the entire network of the Gujarat Co-operative Milk
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Marketing Federation (GCMMF) - the apex body of all the district milk unions of Gujarat that markets
brand Amul.

Being the fourth largest producer of chocolate in the country after Cadbury, Ferrero and Nestle, the
company has witnessed a great demand in this segment and that reflects in its sales figures as they have
shot up. Presently, Amul is producing 3000 tons of chocolate every year but its demand has gone up to
3500 tons per year, hence, forcing the company to increase its capacity.

Speaking about the move, Dr K Rathnam, MD, Amul Dairy stated that the current chocolate making
capacity which is 250 tons per month will be increased to 1,000 tons per month looking at the growth of
the segment and to meet the increasing demand of Amul chocolates in the next 10 to 15 years, both
from consumers as well as institutional level. Company will be investing Rs 100 crore for this.

Tenders for the capacity expansion have already been issued while the technical evaluation is going on.
By end of next month, the board will take final call on technology. The expansion will be completed in
next 12 to 15 months. Amul chocolates, especially dark chocolates and 150 gram bars, are being well
received from consumers. Brand sees growth in this segment as people have started gifting chocolates
instead of sweets during festive seasons, told Rathnam.

Australia-India working closely on security cooperation
By Dairy News India -Jul 27, 2016

Australia has placed India at the forefront of its international relationships and both are working
together more closely than ever on security cooperation, Australian High Commissioner to India
Harinder Sidhu said here on Monday.

She also announced to equip India’s workforce to meet the demands of the expanding economy.

“Australia and India are working together more closely than ever on security cooperation,” she told
reporters.

“We had our first joint naval exercise last year (2015), and we think the bilateral security relationship
will go a long way. Our civil nuclear cooperation agreement has entered into force, enabling the export
of uranium to India,” Sidhu, who is on her first visit to Punjab, the state from where her family has its
roots, said.

Given the strategic alignment, the envoy said: “India and Australia are well placed to work together
on challenges in the Indian Ocean region.”

She said the two-way Prime Ministerial visit in 2014 was a milestone, setting out anambitious forward
agenda.
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“Last year we saw new or expanded maritime, cyber, terrorism and transnational crime dialogues
between our nations.”

“It will be important to build and strengthen institutions and norms in the region which can help manage
tensions. From Australia’s strategic perspective, the East Asia Summit is the regional institution which
has the highest priority and the most potential to promote consultation to resolve regional issues
peacefully.”

The economic front is on a solid footing, she said.

“In 2015, two-way trade between Australia and India was valued at AUD 20 billion. India is now
Australia’s ninth largest trading partner and fifth largest export market. And trade is growing steadily.”

She said: “Equipping Indians with the skills to participate in the economy underpins so many of the Modi
government’s flagship policies, from ‘Make in India‘ and ‘Start-Up India’ to the Smart Cities initiative.”

“We see ourselves as a natural partner for India as it seeks to meet its challenges across the education
sector, whether this is in schools, higher or vocational education, or research.”

In higher education, Sidhu said Australia has some of the world’s best institutions and academics.
“Already, we are sharing teaching and learning expertise between India and Australia.”

“Beyond this, we are starting to expand our work on delivering vocational and skills training to equip
India’s workforce to meet the demands of the expanding economy. This training is in fields as diverse as
welding, plumbing, fitness, health and aged care.”

The envoy, who felt that Chandigarh looks just like her hometown Canberra, said Punjab and Haryana
send a significant number of students to Australia, especially in vocational training.

“We are also looking at centres of excellence and training within Punjab and Haryana, for example in
training for excellence in sports.”

To strengthen India’s rural economy, Sidhu, who was born in Singapore but migrated to Australia with
her family as a child, said using advances in technology, genetics and farming practices,
an Australian cow produces on average five times as much milk as an Indian cow.

“Australia is hosting International Dairy Week in January 2017. It will focus on every aspect of dairy
farming: Cattle genetics, services and technologies,” she said, adding, India is the world’s largest dairy
producer in terms of high number of cows.

On Smart Cities, she said her country could make contributions on road safety.
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An Australian company UraP International is working on a World Bank-funded project in Punjab to assist
the government with road safety audits on state highways, she said.

It’s an important project aimed at saving lives and reducing the risk of road injury — one of the top 10
killers in India, said Sidhu, whose parents are of Punjabi origin.

FSSAI asks FBOs to display boards that elaborate on food safety
initiatives
Tuesday, 26 July, 2016, 08 : 00 AM [IST]
Ashwani Maindola, New Delhi
http://www.fnbnews.com/

Food Safety & Standards Authority of India (FSSAI), in its efforts to streamline the enforcement with use
of technology, has decided to ask FBOs to put ‘display boards’ in their premises which will tell customers
what these FBOs do when it comes to food safety.

FSSAI has made a ‘ to-do’ list for various kinds of FBOs that include dairy, meat, small restaurant, big
restaurant and retail outlets. This list will have info from simpler topics like handwash to little complex
subjects dealing with GMP, GHP, HACCP and so on. The whole exercise will be linked with the licences
and registration project thereby ensuring that the requisites of licences and registration are met on
ground.

Soon a pilot project will be launched with FBOs like Mother Dairy, Haldiram’s, Tata Starbucks and Travel
Management Services wherein there will be a display board having a to-do list, FSSAI’s
WhatsApp number, and a toll-free number where the customers can send their feedback. These
feedback patterns will be shared amongst the food safety officials for analysis and further enforcement
action. Further, this will also help the authority to understand through responses from public, as to how
the enforcement machinery is reacting to that concern.

Pawan Agarwal, CEO, FSSAI, told FnB News that by such a means there would be better utilisation of the
resources food safety departments have in states.

“We’re telling them that as food safety commissioner they can be more efficient in reacting to a concern
which is real and we can utilise our infrastructure in a better manner,” he said.

The issue came up at the recently-held CAC (Central Advisory Committee) meeting.

Agarwal elaborated, “In our authority meeting we discussed issues connected to the states. Concern
management was one point. The overall ambition was that all FBOs should display food safety display
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board in which there will be a list of 10-12 things to do by them ranging from the simplistic handwash to
a little more complex subject (according to the work nature of the FBO). The foodhandler must know
these to-do things. And the visitors and consumers also notice and thereby can give a feedback on those
points about their experience by means of the already launched FSSAI mobile app.”

He added, “This will go to our backend system and it will be linked with the licensing requisites. So
enforcement agency will go to that particular point where action is needed.”

Agarwal stated, “This was part of food safety management system and its components like GMP, GHP or
HACCP and how industry can help us. The task is huge and with such a lean infrastructure, it’s difficult
(to achieve the goals of food safety). It requires close cooperation with all the stakeholders. We can
always take inputs from stakeholders including consumers, consumer organisation and industry.”

In Amul town, Dalits drink milk to protest
By Dairy News India -

Jul 26, 2016

In Amul town, Dalits drink milk to protest

The protests by Dalits over the July 11 flogging of Dalit boys in Una by self-styled cow protection
vigilantes continued for the second week on Monday, but unlike several places where youth tried to
commit suicide to express their anger, they found a unique way of protest in India’s milk capital,
Anand.

They drank loads of milk as their way of protest. With Anand being the home to Amul milk is never
in short supply there.

However, a crowd of over 1,000 people from the Dalit community took out a procession in
Himmatnagar in north Gujarat to submit a memorandum to authorities seeking action in Una case.
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Later, a group of the protestors reached the State Transport bus depot and ransacked the canteen
premises.

Similar situation was seen in Mehsana where the protestors marched to the mamlatdar’s office and
presented their memorandum. But soon after, some of them sat on dharna outside the office and
refused to move out. It was after a lot of persuasion that they agreed to vacate the premises.

Even in Surat, protestors took a procession to the district collectorate.

India produces 900,000 tonne of marketed ghee, 37% urban and 21%
in rural
Monday, 25 July, 2016, 08 : 00 AM [IST]

Amrita Poonia* and Shikha Pandhi

http://www.fnbnews.com/

Introduction
Milk contains large amounts of essential nutrients and has rightly been recognised as nature’s single
most complete food. It provides more essential nutrients in significant amounts than any other single
food. Milk fat or butter fat is the second largest component of milk and is of major commercial value. It
serves nutritionally as an energy source and supplies essential fatty acids.

Ghee has excellent storage stability. Ghee can be defined as a pure clarified fat exclusively obtained
from milk, cream or butter, by means of processes involving application of heat at atmospheric
pressure, which results in the almost total removal of moisture and solid non-fat and which gives the
product a characteristic flavour and physical structure and texture.

According to Codex Alimentarius (FAO/WHO, 1997, 2006), ghee is defined as a product exclusively
obtained from milk, cream or butter by means of processes, which result in almost total removal of
water and non-fat solids, with a specially developed flavour and physical structure. Processing and
storing milk fat product in good quality from surplus milk is important to ensure distribution of milk fat
at affordable price to the society.

Regular consumption of pure ghee enhances physical and mental strength, and keeps the body healthy.
It also helps in taking out the impurities from the body. It enhances eyesight, keeps muscles and tendons
healthy. For people with cholesterol problems, ghee is a better option as compared to butter as pure
ghee is lower in fat than butter. Because of lesser amount of fat in desi ghee, it is easier to digest. Pure
ghee can last for a longer duration of time. It can be stored without refrigeration. Due to increasing
health concerns among the consumers regarding unhealthy fats such as hydrogenated vegetable oil that
give rise to trans fatty acids during the process of hydrogenation, the sales and consumption of ghee has



19
www.suruchiconsultants.com

increased.

Nutritional aspects of ghee
Ghee is a complex lipid of glycerides (usually mixed), free fatty acids, phospholipids, sterols, sterol
esters, fat-soluble vitamins, carbonyls, hydrocarbons, carotenoids (only in ghee derived from cow milk),
small amounts of charred casein and traces of calcium, phosphorus, iron and so on. It contains not more
than 0.3% moisture. Ghee may contain high amounts of conjugated linoleic acid, a newly reported
anticarcinogen. Flavour is greatly influenced by the fermentation of the cream or butter and the heating
processes. Carbonyls, lactones and free fatty acids are reported to be the key ghee flavouring
compounds. Ghee is fairly shelf-stable largely because of its low moisture content and possible
antioxidative properties.

Ghee is a more convenient product than butter in the tropics because it keeps better under warm
conditions. It has low moisture and milk solid non-fat contents, which inhibit bacterial growth
(O'Mahony, 1988). The storage stability of ghee is attributed to the low moisture content and the high
content of phospholipids (ca. 400 mg/Kg). The low acidity of the ghee and the presence of natural
antioxidants are also believed to contribute to the extension of its shelf life (Sserunjogi, et al., 1998).
Ghee is primarily used for cooking and frying and as dressing or toppings for various foods. It is also used
in the manufacture of snacks and sweets often mixed with vegetables, cereals, fruits, and nuts. In some
parts of the world, ghee is considered as a sacred product and is used in religious rites. (Mortensen,
2011)

Ghee contributes significantly towards nourishment of people of all age groups. It is a good source of
fat-soluble vitamins (A, D, E and K) and essential fatty acids. Ghee contains about 0.2–0.4% cholesterol.
Consumption of ghee and other fat-rich dairy products makes appreciable contribution to cholesterol
intake. Recent wave against cholesterol-containing foods is damaging the image and market growth of
ghee and other dairy products (Kumar, et al., 2010). Gowardhan, Anik, Milkfood, Madhusudhan,Verka,
Amul, Healthhaid, Gopaljee, Nestle Everyday, and Britannia are amongst the Top 10 ghee brands in
India.

Unhealthy fats: Trans fats
Trans fats can occur naturally in some foods, especially foods from animals. Most trans fats are made
during food processing through partial hydrogenation of unsaturated fats. This process creates fats that
are easier to cook with and less likely to spoil than are naturally occurring oils. These trans fats are called
industrial or synthetic trans fats.

Research studies show that synthetic trans fats can increase unhealthy LDL cholesterol and lower
healthy high-density lipoprotein (HDL) cholesterol. This can increase the risk of cardiovascular disease.
Majority of trans fats can be found in partially hydrogenated vegetable oil, shortenings, margarine and
so on.

New advances in ghee production
Low-cholesterol ghee
Cow and buffalo cream was used for the preparation of low-cholesterol ghee. A lab scale process for the
extraction of cholesterol from cream was used, which was essentially based on the method of Ahn and
Kwak (1999). The cream thus obtained was used for the preparation of anhydrous milk fat (ghee) as per
the method of Kumar et al. (2007).
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Use of natural antioxidants in ghee
Amr (1990b) studied the effect of addition of four aromatic herbs on oxidative stability of ghee made
from Ewe’s milk. Aromatic herbs namely, rosemary (Rosmarinus officinalis), sage (Artemisia herballa),
fennel (Foeniculum vulgare) and rue (Rutagra veatons) were added at 7.5 per cent level to the ghee,
only rosemary showed an antioxidative effect equivalent to that of BHA+ BHT (1:1, 250 ppm). All these
herbs had an antioxidant effect at least for first 24 h of storage.

Gandhi et al. (2013) evaluated antioxidative properties of vidarikand ethanolic extract in ghee and
reported that ethanolic extract of the vidarikand was more effective for preventing the development of
the peroxide value and conjugated diene value in ghee during storage. Vidarikand ethanolic extract
showed higher induction period as compared to control ghee sample.

Herbal ghee
Parmar et al. (2013) reported that ethanolic extract of arjuna bark increased the shelf life of ghee as
compared to control sample during storage at 80degreeC. Their findings also suggested that freshly
prepared ghee from cow milk added with Arjuna bark had good potentiality to act as free radical
scavenger.
Health benefits of using ghee
• Use ghee to fight inflammation: Ghee has been shown to reduce leukotriene secretion and reduce
prostaglandin. Prostaglandin levels and leukotriene secretion both play a role in inflammation.
• Use ghee if you are lactose- or casein-intolerant: The method of clarifying butter to turn it into ghee
removes most of the lactose and casein contained in butter. Many of those who are lactose- or casein-
intolerant can enjoy ghee without any negative reactions.
• Use ghee to boost daily dose of antioxidants: Ghee contains carotenoids and vitamins A and E. These
antioxidants fight free radicals and promote skin cell growth, good vision and immune system health, as
well as reduce the risk of certain cancers and heart disease.
• Use ghee to boost micronutrient intake: Ghee is excellent source of vitamin K2 and CLA, nutrients
that are not found in very many other foods. Vitamin K2 may help prevent calcification of the arteries.
• Ghee (unlike other oils) is rich in butyric acid, a short chain fatty acid. Beneficial intestinal bacteria
convert fibre into butyric acid and then use that for energy and intestinal wall support. A healthy body
therefore makes it own form of ‘ghee’ but one can aid that greatly.

Conclusion
Ghee has been considered immensely superior to other fats mainly because of the presence of
characteristic short chain fatty acids, carrier of four fat soluble vitamins viz., A, D, E, K and essential fatty
acids such as linolenic acid and arachidonic acid. India produces 900,000 tonne of marketed ghee,
valued at Rs 85,000 million. The market penetration of ghee is about 37% in urban areas and about 21%
in rural areas. Ghee contains cholesterol, which is one of the suspected culprits in arteriosclerosis. Due
to this reason, health-conscious people are scared of taking ghee. But various studies have reversed the
misguided beliefs about ghee: “Desi ghee or clarified butter oil often blamed for obesity and heart
diseases is not that bad after all and various health benefits related to its consumption have gained
consumer interest and have led to increase in the consumption and sales of ghee. Daily consumption of
ghee in an adequate amount, imparts various health benefits such as • Binds toxins; • Enhances
complexion and glow of the face and body; • A great rejuvenator for the eyes; • Increases physical
and mental stamina; • Supports learning, retention and recall; • Increases longevity; • Cools and
lubricates the stomach wall; • Nurtures and cleanses blood tissue; • Supports healthy hormone
production; • Supports mineral absorption; • Provides sustaining energy.
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In India, due to poor storage and transport facility large quantities of ghee get spoiled due to off flavour
development. Since ghee is a fat-rich product, therefore antioxidants play a major role in preventing
rancidity. Synthetic antioxidant are generally used to prevent the oxidative rancidity of ghee but natural
antioxidant also plays important role in preventing rancidity. Medicinal centres reported regarding the
potential teratogenic, carcinogenic and mutagenic effects of synthetic antioxidants in experimental
animals including primates. More research is needed in search of natural products that not only provide
oxidative stability of ghee during storage but also provide health benefit.

Spurious milk-making gang busted in Alwar
By Dairy News India -Jul 25, 2016

http://dairynews.in/

ALWAR: In a major breakthrough, Alwar police on Friday busted an interstate gang andarrested seven
members of the gang, specializing in manufacturing adulterated milk and selling it in New Delhi under
the brand of Amul. Acting on a tip-off, a team of Alwar police led by SP Rahul Prakash raided two tankers
on NH-8. These tankers were ferrying Amul milk to New Delhi.

“These tanks were coming from Gujrat and were on their way to New Delhi.The drivers of these tankers
were on the payroll of the gangsters,” Prakash told TOI. According to police, the gang first took out
2,000 litres of milk from the Amul tankers and then filled these tankers back with adulterated milk. This
milk was to be supplied in national capital.

According to police, there are several gangs operating in Behror, Neemrana and Shahajanour who
have been involved in the manufacturing of adulterated milk which is being rampantly supplied in
New Delhi under the brand name of Amul.

Earlier this month, the police had been trying to nab the gangmen who have been putting the lives of
people at risk. “Alwar has been infamous for the production and distribution of the adulterated milk.
Everyday this milk is supplied to local sweet shops and dairies,” said a police official.

According to sources within the police, the gang has been using crystal powder, washing powder, and
refined oil to produce spurious milk. “The milk is hazardous for consumption and can le ad to severe
health problems, especially among kids. The milk can give serious intestine infection too,” said a
local doctor.

The problem is that adulterated milk can only be found after close examination in a laboratory. Mohan
Singh Ahluwaliah, who had moved Supreme Court against the adulterated milk, said that over 70
percent of the milk supplied in the country is adulterated in some way.
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Danone Dairy enters Chennai with entire portfolio
Press Trust of India | Chennai July 25, 2016 Last Updated at 20:42 IST
http://www.business-standard.com/

Food company Danone Dairy has launched operations in the city with entire portfolio of products as part
of efforts to strengthen its southern region presence.

Danone, which started dairy business in the country in 2010, recently started operations in Chennai.
With the launch, the entire portfolio of the dairy would be available in outlets in the city, a company
statement said.

"Chennai was an inevitable choice for Danone to start the business given the rising middle class and
evolving dietary habits," Danone Dairy Country Manager Manjari Upadhye said.

"Our entry in Chennai is an important step towards expanding our footprint across key markets in India,"
he said.

"Danone Dairy offering in India include dairy products including yoghurt range, UHT products like
smoothies, buttermilk and lassi," the statement said.

Mother Dairy aims for a bounty of RS 10,000 crore sales by FY18
By Dairy News India -Jul 24, 2016

Dairy products business is on the rising spree in the country with brands such as Amul, Paras, Saras
performing exponentially well. Mother Dairy, one of the leading players in dairy products business is
eyeing to clock a bounty of Rs 10,000 crore in sales by FY2018.

Explaining company’s business plan, one of the top executive of the company stated that Mother Dairy,
a wholly-owned subsidiary of National Dairy Development Board (NDDB), expects to clock a turnover of
Rs 10,000 crore by FY18 from the sales revenue of around Rs 7,000 crore in FY16, mostly driven by the
rising demand for milk and milk products.

Echoing the same voice, Sandeep Ghosh, Business Head-Milk, Mother Dairy said that brandwill hit a
turnover of Rs 10,000 crore by fiscal 2017-18 on the back of geographical and product expansion as well
as new product development. This fiscal, the company expects to do a business of some Rs 8,500 crore.

As a part of its business strategy, company is chalking down the plans to venture and explore the
markets of Nagpur, Pune, Aurangabad and Nashik and also of some other cities of Maharashtra. With
its new plant coming up in Biwandi, Maharashtra (estimated cost of the project is Rs 100
crore), Mother Dairy is looking very positive to setup its strong hold in the region. It is also planning to
equip its product range with new existing products that can help the company to explore markets of
new avenues such as Bihar, Odihsa and Southern India.
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Recently, the brand introduced cow milk in Hyderabad which is a brave move, considering the market of
the city where people are more inclined towards buffalo milk. Yes, though the market for cow milk is not
very large here, we might see demand picking up in couple of years with more awareness about the
benefits of cow milk, Ghosh stated.

Temasek-backed Godrej Agrovet weighs IPO

Adi Godrej is considering an IPO of his group’s animal-feed unit as business thrives in the biggest milk-

drinking country in the world.

By Dairy News India -Jul 24, 2016

Adi Godrej is considering an IPO of his group’s animal-feed unit as business thrives in the biggest milk-
drinking country in the world

Billionaire Adi Godrej is considering an initial public offering (IPO) of his group’s animal-feed unit, the
largest producer in India, as business thrives in the biggest milk-drinking country in the world.

Godrej Agrovet Ltd. may be listed in the future, group Chairman Godrej said in a recent interview in
Mumbai, without providing details on the timing or valuations. Agrovet, which made two acquisitions
last year, is growing very rapidly and is open to more purchases domestically, he said.

An IPO of the unit, which is partly owned by Singapore’s Temasek Holdings Pte, would be the first such
deal for the 119-year old conglomerate — whose businesses range from locks to soaps, appliances and
real estate — since 2010. It would also come as rising stock prices increase the number of initial share
sales in the world’s fastest-growing major economy.

“There will be investor appetite for a Godrej company” listing whenever it happens, said Yashas Bhat,
an analyst with Lkp Shares & Securities Ltd in Mumbai who has predicted that Agrovet is headed for
an IPO. “Temasek may also look to monetize its investment, expediting the listing process.”

Temasek, the Singaporean state-owned investment company, bought almost 20% in Agrovet for Rs.5.72
billion ($85 million) in December 2012 — months before the Indian feed maker crossed the milestone of
earning more than Rs.1 billion in net income during a fiscal year, which ends in March.

Profits at Agrovet have since doubled, surging to Rs.2 billion ($30 million) in the year ended March 2015
amid rising demand for food in the world’s second-most populous nation, according to data compiled
by Bloomberg. Revenue climbed more than 20% to Rs. 34.65 billion during that period.

Behind some of the success is India’s growing protein needs — Bhat estimates India’s animalfeed
market will probably double to a $30 billion industry in the next five years.
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Then there are the cows. Though eating beef is often taboo in India because the animal is revered in
Hinduism, the country produces more than 160 million metric tons of milk a year as demand rises for
cheese and other dairy products.

Agrovet has seized on milk’s prospects in India by buying control of Creamline Dairy Products Ltd. last
year for an undisclosed sum. Dairy has been so popular in India that Kwality Ltd., a local producer that
KKR & Co. invested in recently, has seen its stock soar 9,000% in a decade.

Cash Out

Any intentions by Temasek to cash out could spur an IPO of the company, said Godrej, who spoke in an
interview last week. Temasek declined to comment on its plans for any companies it’s invested in.

Agrovet would have company if it were to pursue a deal. Amid rising stock prices, 46 Indian IPOs have
raised $1.36 billion this year, more than double their level during the same period in 2015, a year that
went on to have the most number of listings in the country since 2010, according to data compiled
by Bloomberg. More IPOs are on their way with Vodafone Group Plc’s Indian unit considering a record
$3 billion sale, people familiar with the matter have said.

Besides Temasek, Godrej Industries Ltd. and other group affiliates could benefit from an IPO as they own
the remainder of Agrovet. A listing would be “a major potential upside trigger” for the Godrej Industries’
stock, according to Bhat, as Agrovet contributes as much as 20%to its enterprise value.

The Godrej Group, which generates more than $4 billion in annual revenue and started off making locks
in 1897, counts Godrej Industries, Godrej Properties Ltd. and Godrej Consumer Products Ltd as its listed
units with a combined market capitalization of $11.5 billion.

The tycoon, who’s now 74, has three children who are in the family business. His son, Pirojsha Adi
Godrej, is chief executive officer of Godrej Properties, while his two daughters—Nisaba Godrej and
Tanya Dubash — are executives at the group. Though there’s a family succession plan in place, the
patriarch declined to comment on details. Bloomberg
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Mother Dairy launches cow milk
By Dairy News India -Jul 23, 2016

Sandeep Ghosh, Business Head-Milk, and Abhijit Poddar, Sr Manager, Milk Marketing, Mother Dairy
Fruit & Vegetable Pvt Ltd, launching cow milk in Hyderabad on Thursday

Mother Dairy launches cow milk

Hyderabad: Milk products major Mother Dairy, a wholly-owned subsidiary of National Dairy
Development Board (NDDB), on Thursday launched cow milk variant for consumers across
Hyderabad region. The newly-launched variant will be available in 500 ml pack, priced at Rs 20.

‘Cow milk has been an integral part of our heritage which is well engrained in our tradition for its
varied health benefits. With evolving consumer needs, the awareness for cow milk has been
increasing, paving way for its demand by mothers, as a healthy and safe alternative meeting vital
needs of their children,” said Sandeep Ghosh, Business Head – Milk, Mother Dairy Fruit & Vegetable
Private Limited.

In our efforts to cater to essential dietary requirements of young children aged between two and
seven years, Mother Dairy has launched cow milk, which offers optimum fat content with necessary
nutritional intake and easy digestibility, he added.

Mother Dairy’s cow milk will be available across 5,000 retail outlets in the Hyderabad region.
Meanwhile, dairy major is looking to clock Rs 10,000 crore by financial year 2017-18. “Our
organization has a vision to achieve about Rs 10,000 crore total turnover in the next financial year
2017-18,” said Ghosh. The company reported a turnover of Rs 7,186 crore last fiscal.

Out of this, about 75 per cent turnover came from dairy segment, while the rest is from fresh fruit and
vegetable and edible oil. It is targeting a business of Rs 8,500 crore this fiscal. “We do sales of
approximately 35 lakh litres of milk per day. The current capacity is 40 lakh litres and we are
expanding it by about 7 lakh litres in the next 12-15 months,” he said.
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Dairying to be different
By Dairy News India -Jul 22, 2016

Across India, women are central to dairy farming. But while they handle the backbreaking work, it’s the

men who control the money and call the shots.

Bora Bai lives on the outskirts of Guwahati in Assam on a small hillock set against the picturesque

backdrop of the Shillong plateau. In this seemingly idyllic setting, life is actuallytough for the single

woman, who runs a small dairy to make ends meet. Additionally she is the sole caregiver for two elderly

relatives and a grandson. Household chores, cleaning the cattle shed, bathing the two cows and

buffaloes, lugging fodder from the nearby forest, milking the cattle twice a day, and then managing the

sale of milk — the 55-year-old’s day is packed.

Her husband, who used to be a daily wage labourer on government construction projects, passed away

when Bora was in her 20s. The challenge of running the dairy, which the couple had set up with their

meagre savings, fell on her. The family’s tiny hut and cattle shed is located in a “peri urban” zone, which

neither comes under the city municipality nor is it rural. The people living here rarely figure on the

agenda of policy-makers. According to Bora, no one from the government visits them, neither health

workers nor livestock extension officers or even Census officials. They have no ration cards or other

identity cards. Yet, it is women like Bora, living on the invisible fringes, who are responsible for supplying

nearly 80 per cent of the milk that comes into the city. And this is true not just for Assam but other

states as well.

The milk sale involves middlemen, who collect the milk from each household and either deposit it at the

State-run cooperatives or sell directly to homes and shops in the city. The payment, informs Bora, is a

fixed amount, usually ₹20-22 a litre.

Although some of her neighbours drop off their milk directly at a cooperative, Bora says she doesn’t

have the means to travel daily and is wary of dealing with complete strangers. Her 20 litres of milk

fetches ₹400 a day. Her biggest challenge is caring for her animals. “I amaware that my animals are not

the exotic, high-yielding breeds like a Jersey or Holstein. But then it’s the men who go to the cattle

market and the sellers are not willing to engage with a woman,” she explains.



27
www.suruchiconsultants.com

“If the government can provide women like me with specific training, it will enable us to identify

common cattle diseases, select milk-yielding breeds and even deal with the financial aspects, especially

loans and insurance. ”

Across India, women are central to dairy farming. But while they are left with the backbreaking work, it’s

the men who call the shots as they control the money. The women are rarely consulted on critical

decisions like what cattle to buy, where to sell the milk and at what price.

Partavi Bai’s family has an established dairy business in village Nawania on the outskirts of Rajasthan’s

Udaipur city. Every day, after finishing housework, Partavi and her mother-in-law and sister-in-law go to

their dairy farm. They toil till sundown, cleaning the sheds, feeding and milking the 50 cows and

buffaloes; in short, doing everything except selling milk and interacting with the vet, which are

“important tasks” handled by the men. Partavi, who has studied till Std VIII, deeply resents the

discrimination and uneven distribution of work. “Why do we not know how much money comes in from

the milk? Why should we not get a share of the income? The men do absolutely nothing; we, on the

other hand, ensure the smooth running of the farm and the home,” she fumes.

It is not just the women like Bora and Partavi living in peri-urban spaces who are denied formal rights

and identity, but also those in rural areas who are covered by specific schemes and programmes. Owing

to social customs, women involved in dairy farming lack the agency to move forward on their own. The

exceptions are the Ichhamati Cooperative Milk Union in West Bengal, and Mulukanoor Women’s

Mutually Aided Milk Producers Cooperative Union in Andhra Pradesh, where women have gained access

to benefits under animal husbandry programmes and extension services.

Women dairy workers have benefited only whenever they have come together to further their cause,
whether through the SHG route or the thrift groups set up under the Women Dairy Cooperative
Leadership Programme. As a gender expert who has analyzed policies and programmes for inclusive
development, Sarita Anand, Associate Professor, Lady Irwin College, Delhi University, believes
awareness and access will be the starting points for easing the livelihood difficulties of Bora and
others. “Simplifying linkages to government schemes, regular visits to cattle fairs and grounding in the
basics of animal health will definitely build capacity and give them confidence,” she says.
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Again Mother Dairy has decided to hike milk prices
By Dairy News India -Jul 22, 2016

Now Mother Dairy’s half and one liter milk pouches will cost Re 1 extra

The hike in price came after 24 months. Last month, India’s leader in dairy products, Amul also took the

similar call and increased the milk prices by Re 1 for both one and half litre pouch in Delhi NCR region.

One of India’s leading milk suppliers, Mother Dairy has decided to hike milk prices by Re 1 each for
both half and one litre pouch. The company has however not raised the prices of token milk (bulk-
vended milk) and cow milk.

The hike in price came after 24 months. Last month, India’s leader in dairy products, Amul also took the

similar call and increased the milk prices by Re 1 for both one and half litre pouch in Delhi NCR region.

Currently, Mother Dairy supplies around one lakh litre of milk in Delhi NCR region. Recently company

released an official statement which stated that company has raises its milk prices in Delhi NCR for

key polypack milk variants by Re 1 with effect from July 16, 2016.

As per the new rates, full cream milk will be available at Rs 49 per litre, while toned milk at Rs 39 and

double-toned at Rs 35 per litre. For a half litre pack, the price of full-cream milkhas been increased to Rs

25 from Rs 24, while the rate of toned milk has been raised to Rs 20 from Rs 19 and double-

toned milk to Rs 18 from Rs 17.

It is important to note that the company has increased its farm prices by about 7-8 per centin last one

year while the effective consumer price hike is not more than 3 per cent, company’s statement states

further.
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India’s Milk Addiction Makes Temasek-Backed Feedmaker Weigh IPO

July 21, 2016 — 4:30 AM ISTUpdated on July 21, 2016 — 4:36 PM IST

http://www.bloomberg.com/

Billionaire Adi Godrej is considering an initial public offering of his group’s animal-feed unit, the largest
producer in India, as business thrives in the biggest milk-drinking country in the world.

Godrej Agrovet Ltd. may be listed in the future, group Chairman Godrej said in a recent interview in
Mumbai, without providing details on the timing or valuations. Agrovet, which made two acquisitions
last year, is growing very rapidly and is open to more purchases domestically, he said.

An IPO of the unit, which is partly owned by Singapore’s Temasek Holdings Pte, would be the first such
deal for the 119-year-old conglomerate -- whose businesses range from locks to soaps, appliances and
real estate -- since 2010. It would also come as rising stock prices increase the number of initial share
sales in the world’s fastest-growing major economy.

“There will be investor appetite for a Godrej company” listing whenever it happens, said Yashas Bhat, an
analyst with Lkp Shares & Securities Ltd. in Mumbai who has predicted that Agrovet is headed for an
IPO. “Temasek may also look to monetize its investment, expediting the listing process.”

Temasek, the Singaporean state-owned investment company, bought almost 20 percent in Agrovet for
5.72 billion rupees ($85 million) in December 2012 -- months before the Indian feed maker crossed the
milestone of earning more than 1 billion rupees in net income during a fiscal year, which ends in March.

Profits at Agrovet have since doubled, surging to 2 billion rupees in the year ended March 2015 amid
rising demand for food in the world’s second-most populous nation, according to data compiled by
Bloomberg. Revenue climbed more than 20 percent to 34.65 billion rupees during that period.
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Behind some of the success is India’s growing protein needs -- Bhat estimates India’s animal feed market
will probably double to a $30 billion industry in the next five years.

Revered Animal

Then there are the cows. Though eating beef is often taboo in India because the animal is revered in
Hinduism, the country produces more than 160 million metric tons of milk a year as demand rises for
cheese and other dairy products.

Agrovet has seized on milk’s prospects in India by buying control of Creamline Dairy Products Ltd. last
year for an undisclosed sum. Dairy has been so popular in India that Kwality Ltd., a local producer that
KKR & Co. invested in recently, has seen its stock soar 9,000 percent in a decade.

Any intentions by Temasek to cash out could spur an IPO of the company, said Godrej, who spoke in an
interview last week. Temasek declined to comment on its plans for any companies it’s invested in.

Agrovet would have company if it were to pursue a deal. Amid rising stock prices, 46 Indian IPOs have
raised $1.36 billion this year, more than double their level during the same period in 2015, a year that
went on to have the most number of listings in the country since 2010, according to data compiled by
Bloomberg. More IPOs are on their way with Vodafone Group Plc’s Indian unit considering a record $3
billion sale, people familiar with the matter have said.

Adi Godrej, chairman of the Godrej Group.

Photographer: Dhiraj Singh/Bloomberg

Besides Temasek, Godrej Industries Ltd. and other group affiliates could benefit from an IPO as they own
the remainder of Agrovet. A listing would be “a major potential upside trigger” for the Godrej Industries’
stock, according to Bhat, as Agrovet contributes as much as 20 percent to its enterprise value. Godrej
Industries’ shares advanced 1.1 percent on Thursday to close at 431.55 rupees in Mumbai, compared
with a decline in the benchmark S&P BSE Sensex.

The Godrej Group, which generates more than $4 billion in annual revenue and started off making locks
in 1897, counts Godrej Industries, Godrej Properties Ltd. and Godrej Consumer Products Ltd. as its listed
units with a combined market capitalization of $11.5 billion.

The tycoon, who’s now 74, has three children who are in the family business. His son, Pirojsha Adi
Godrej, is chief executive officer of Godrej Properties, while his two daughters -- Nisaba Godrej and
Tanya Dubash -- are executives at the group. Though there’s a family succession plan in place, the
patriarch declined to comment on details.
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TN Budget outlines steps to modernise farm sector

OUR BUREAU

http://www.thehindubusinessline.com/news
Foodgrains production target set at 147 lakh tonnes for the year

CHENNAI, JULY 21:

The Tamil Nadu government has launched a slew of initiatives to upgrade and modernise the farm
sector.
In the revised budget for 2016-17 presented today, the government has spelt out a number of initiatives
to modernise the sector and strengthen infrastructure.
The Finance Minister O Panneerselvam said the Tamil Nadu Agricultural Produce Marketing (Regulation)
Act, 1987 will be amended to improve the efficiency of the agricultural markets. These will be upgraded
and integrated with the commodity markets with adequate financial support.
A special project for supply chain management of perishable commodities such as fruits and vegetables
is being implemented in 10 districts at a cost of ₹398 crore. This will be extended to other districts, if
needed.

Grains production

The government has set a foodgrains production target of 147 lakh tonnes for the year. It will
implement a new scheme for dry land farming focussed on millets, pulses and oilseeds with water
conservation as an integral part.
To attain self-sufficiency in pulses production, the government will target cultivation of green gram,
black gram and red gram under irrigated conditions. Over 27.50 lakh acres will be brought under
cultivation targeting an overall production of 9.80 lakh tonnes.
Micro-irrigation will be expanded with subsidies at a cost of ₹319 crore.

Dairy development

A new product dairy will be established at a cost of ₹45 crore in Madurai to promote the sector in the
southern parts of Tamil Nadu. The new dairy will produce a range of milk products, including ice-creams.
Over the last five years, new dairy projects in Perambalur and Tiruvannamalai and a dairy product unit in
Ambattur, Chennai, have strengthened milk procurement by Aavin, the dairy cooperative and supported
farmers.
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Sale of value-added dairy products stepped up

Updated: July 20, 2016 05:37 IST http://www.thehindu.com/
 M. BALAGANESSIN

A view of a milk booth at Aranthangi.— Photo: A.Muralitharan

Number of milk producers’ societies has gone up to 277

The District Cooperative Milk Producers Union has stepped up marketing value-added dairy products
after the inauguration of the modernised chilling plant here a couple of years ago. It has been
diversifying its business.

The number of milk producers’ societies has gone up from 50 to 277. While poor societies have been
rejuvenated, new societies had been formed.

The milk routes had been increased from four to 20. The daily milk procurement stood at 45,000 litres.

Of this, 11,000 litres was used for local sale while the rest was sent to Chennai.

Twenty sales outlets have been opened in Pudukottai and Aranthangi.

“They registered a monthly sale of 1,000 kg of ghee, 7,000 sachets of flavoured milk, each of 100 ml
capacity. Ice creams and packed milk powder are also being marketed,” a source said. The dairy
products from Pudukottai have been attracting customers from Karaikudi and Thanjavur districts. Aavin
has planned to start a few more shops in more areas in course of time.
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Sudden increase in dairy cattle prices Why?
By Dairy News India -Jul 20, 2016

http://dairynews.in/

Indore: Higher prices of dairy cattle have added to the woes of dairy farmers who are already battling
lower milk output. Prices of dairy cattle have gone up by over 15 per cent after rains increased the risk
of contracting diseases while demand from farmers also increased ahead of the festive season.

Prices of buffaloes and cows have surged to Rs 80,000 and Rs 50,000 respectively according to cattle
traders from the animal market of Depalpur and Ujjain. According to traders, the demand for milking
cattle increases ahead of festivals where the consumption of milk goes up.

Bharat Mathurawala, president, Indore Dudgh Vikreta Sangh said, “Cattle prices have gone up because
in rains the chances of contracting diseases increase. Also fodder prices have been high this season.”

Cattle traders get dairy animals from the states of Rajasthan, Punjab, Haryana and Gujarat.
Dharmendra Pawar, a dairy farmer from village Sumtha said, “I have postponed my plans of buying
cattle because the prices are very high. I was planning to buy two buffaloes this season but now I will
buy cattle next summer when prices will fall by Rs 10,000-Rs 15,000.”

Industry is expecting consumption to milk to increase from August ahead of series of festivals such as
Rakshabandhan and Ganesh Chaturthi. Meanwhile, drop in milk output and higher fodder prices had led
to a price rise of Rs 1-1.5 per litres in milk in the past month.
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DS Group's Ksheer gives households a good habit to adopt in its new
TVC

The campaign is conceptualised by Scarecrow Communications

ETBrandEquity | Jul 19, 2016, 03.45 PM IST

http://brandequity.economictimes.indiatimes.com/

Dairy brand, Ksheer from DS Group, launched a new campaign including a TVC with the tagline "Ek Acchi
Aadat". The new TVC attempts at positioning the brand of Ksheer as a good habit to instill. The ad
depicts the daily routine of a joint family - be it sleeping in late, playing video games or doing too much
of office work from home.

The brand positioning stems from a universal insight that good habits are hard to keep; whether it's
cultivating habits like being on time or exercising regularly in our day-to-day lives; our ambitions may be
high, but most of us don't have the willpower to maintain the right habits.

Speaking about the Ksheer brand, Sunil Bansal, business head dairy, DS Group, said, "Milk and milk
products are known for their health benefits. Children are always told that milk is good for them. We
aim to put milk back in the daily routine of the Indian family as a great habit to follow -"Ek Achhi
Aadat"."

Using lighthearted storytelling, the ad establishes Ksheer as one habit that's easy to keep, every day.
"Ksheer, Ek Achhi Aadat", the tagline reinforces how consuming healthy Ksheer products is a great habit
to have and keep.

Talking about the tonality of the ad, Scarecrow's founder director, Manish Bhatt added, "We
experimented with Mehra Family's self-admissive-yet-sarcastic statements regarding their various
habits, where we establish Ksheer milk and milk product as an easy-to-keep habit in the backdrop many
of their hard-to-keep good habits and not-so-good ones. We have used a storytelling approach where
what has been said and what has been shown in the visuals is contradictory - to create intrigue, light
humour, sarcasm and chemistry between the family members."

Credit List:
Creative Team: Manish Bhatt, Iraj Fraz Batla, Anjali Rawat, Krupal Bhosale, Anindya Banerjee,
Aurdhendu Banerji, Rasika Labde
Account Management: Arunava (Joy) Sengupta, Anuj Mehtani, Mangesh Mulajkar, Kushagra Rai Nigam,
Barnali Dey
Production House: Apocalypso Filmworks
Director: Pradeep Sarkar
Producer: Panchali Sarkar, Rajesh Bhanushali
DOP: Sylvester Fonseca
Lyrics : Manish Bhatt
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Dynamix starts second plant in Punjab
By Dairy News India -Jul 19, 2016

http://dairynews.in/

Leading dairy company Schreiber Dynamix Dairies, a joint venture between American dairy
major Schreiber Foods and the Indian dairy company Dynamix Dairies, has kick-started operations of its
second food processing and packaging facility in Punjab.

The facility, which is at Fazilka International Food Park, has been set up with an investment of about
₹100 crore, will initially manufacture juice products. The technology partner for the company is Tetra
Pak.

Schreiber Dynamix Dairies Pvt Ltd (SDDPL) is a contract manufacturer of dairy and juice products for
various leading FMCG players.

Amitabha Ray, Managing Director, SDDPL said: “India is an important market for Schreiber Foods as
its food and beverage sector has been witnessing good organic growth here. Our plant at Baramati is
now running at full capacity. The second plant gives us geographical advantage and helps us move closer
to our consumers.”

At present, nearly half of the products manufactured at Baramati plant were being transported to North
with the company incurring high logistics cost. The high logistics cost was also one of the key reasons to
open the second plant in Punjab.

SDDPL is the country’s first dedicated packer of beverage products in Tetra Pak cartons and the opening
of the second plant will help scale up its capacity by nearly 70 per cent.

The company hopes to start processing and packaging of milk products by next year from its Fazilka
plant. “Our current turnover is about ₹1,500 corer and we aim to double it in the next five-six years,”
added Ray.

Kandarp Singh, Managing Director, Tetra Pak South Asia Markets, said: “Indian consumers are now
increasingly switching to value-added and fortified milk products. There is also a significant growth in
on-the-go consumption of beverages. So, besides, traditional products, this capacity expansion will also
facilitate introduction of innovative products and packaging.”
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And now, an app for milk
Amul to launch mobile app in a month; Mother Dairy, too, plans an app to increase consumer loyalty

Sohini Das | Ahmedabad July 19, 2016 Last Updated at 18:54 IST

http://www.business-standard.com/

Soon, your morning walks to the nearest milk booths might become a thing of the past as dairy majors
such as Amuland Mother Dairy plan to launch mobile applications to reach out to consumers directly.

While the move is expected to enhance consumer engagement with the brand and boost sales, margins
would be a concern.

R S Sodhi, managing director of Gujarat Co-operative Milk Marketing Federation (GCMMF), which owns
and sells milk and dairy products under brand Amul, said they were test-marketing a mobile application
in the Ahmedabad market and a launch could happen soon.

Amul already sells through e-grocers, but the share of online sales in its overall volume is less than one
per cent of its turnover. For that matter, Amul has not tasted success with modern trade as well, which
comprises just about seven per cent of its overall sales, Sodhi said.

Senior officials in the Federation pointed out that modern retail itself has seen ups and downs in recent
times with several of the major retailers closing down outlets that were not profitable.

Amul, however, has tried its hands at different modes of reaching out to its consumer even in the 1990s.
Around 1998-99, Amul had tried to connect with the consumer directly, through emails. One could send
an e-mail to Amul ordering products (a minimum value of ~200 or so), and the mails would be
distributed across Amul's branches, which would then organise for a delivery through the distributor.
The move, definitely ahead of its time, did not see much traction then as internet penetration was low
at that time.

This time around, Amul has engaged Ahmedabad-based firm Infibeam to develop the application and
the latter would also be responsible for the last-mile connectivity. Sodhi said once a customer places an
order through the app, Infibeam would make arrangements for picking up the product directly from the
distributor and delivering it to the customer's doorstep.
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At present, the distributor's margin is 3.5-5 per cent. So, will this model work for low-margin products
such as liquid milk, which is the most bought item by any household. Liquid milk comprised Rs 1,100
crore of Amul's Rs 2,300-crore turnover last month.

"The idea is to make the entire product range available to the consumer, which he or she does not get at
the nearby store she visits. Plus, they can also order a big assortment. Margins would be thin," said an
official. The app may be launched in a month-and-a-half and it would be a city-wise phased launch,
starting with Ahmedabad.

It is definitely not a game of margins. Subhashis Basu, business head (dairy products), Mother Dairy Fruit
& Vegetable, said: "We are selling through e-grocers. However, volumes are not even 0.5 per cent of our
sales. It is a growing medium. Customers, however, would prefer to buy their needs under one umbrella
application, which can cater to their entire grocery needs, rather than logging into different apps for
different products."

Pouched milk -- a high-volume, low-margin item -- is largely bought by households through retail outlets.
The supply chain for milk is already well established, and only large online grocers can afford to manage
the cold-chain logistics involved with storage and delivery of milk efficiently. Amul has around 10,000
distributors and one million retail outlets.

Infibeam did not comment on the matter citing a confidentiality agreement. It had informed
the BSEsometime back that the company had executed an agreement with GCMMF to provide online e-
commerce and mobile platform with integrated logistics framework for on-demand customer purchase
of Amul products.

Mails sent to BigBasket on what was the demand for dairy products in its overall sales did not elicit any
response.

The success of the mobile application, however, could help Amul achieve its ambitious target of a
turnover of Rs 30,000 crore by 2017-18. The dairy major clocked a turnover of Rs 23,000 crore in FY16,
and the cooperative has grown 187 per cent in the past six years, which implies a cumulative average
growth rate of 19.2 per cent during the period.
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Empowering women and unlocking the potential of dairy farming

JUL182016

HTTP://DAILYNEWS.LK/

It is not often that Selina Prem Kumar is at office, most of her time is spent on the road or in a distant
village teaching women how to raise cows.

“Smallholder dairy farming can be more profitable than a job in the private sector,” said Prem Kumar
who has managed to revive the dairy industry in the war torn economy of Mullaitivu.

“I have always seen that when humanitarian work is connected to livelihood, it is more sustainable,” she
said, as the project was started as part of a livelihood program from World Concern Sri Lanka, where she
functions as the country director.

Born and educated in Jaffna, Prem Kumar had very little experience in dairy farming while growing up.

“When I was 18, I left Sri Lanka to pursue a degree in
communication, leadership and sociology in the Philippines. It was
at the height of the ethnic conflict and not many in my family were
pleased that I was going to study. They would rather have had me
married and leave to another country," she recalled.

She disappointed many when she returned to the island to become
a humanitarian worker and has since devoted her life to helping
people.

“You don’t need to have big budgets and funds to help people.
There is this concept that is prevalent in every sector which now says that unless you have money, funds
and big budgets, you cannot do anything. But every individual can do something," said Prem Kumar
whose introduction to World Concern came about when she was recognized for her work in
volunteering in the welfare camps established after the 2004 Tsunami. Her work got her hired as the
project coordinator for the INGO World Concern and in 2009 she was made the country director.

It was also in 2009 that the end of the war brought a host of humanitarian issues in its wake with
women and children being its most vulnerable casualties.

“We worked with the military at the Sahana camp in Trincomalee and responded to the war evacuation.
But what struck me most was that it was the children, elderly and women who were the most affected.
Children were neglected and mothers were either grieving for their husbands or their lost children. I

World Concern Country Director
Prem Kumar
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have seen children arrive with wounds and die," said Prem Kumar who went to set up children’s clubs
with child protection programs for over 3600 children in 72 villages in the Mullaitivu district as a means
to cultivate their talents.

In order that the children may have a safe future however, Prem Kumar realized that their parents
needed to have a sustainable source of income and skills to improve their lives.

“People think that buying a sewing machine, giving poultry or creating a home garden will solve the
economic issues of a woman and that she is not capable of going beyond that. They assume that
because of her responsibilities at home, these kinds of occupations would be easy for her.

But women are much stronger than that, unless a man or woman in this country has a sustainable
livelihood or income which motivates them to change their lives, things won’t change," she explained.

“For change to occur you need something that would drastically change their lifestyle. So having Rs.
3000-4000 additional income won’t make a huge difference in their lives," she added.

Pursuing sustainable livelihoods
Work related to dairy has always been handled by the women at home while men would be engaged in
either cultivation or larger paddocks, said Prem Kumar. The war however shifted social structures and
the women realized that they had no option but to take on more responsibility.

“Women had to learn the hard way and eventually society learnt to accept that," she said.

Very few women however came out to join her dairy society at the start.

“At the start not even 10 percent were female dairy farmers but today we have close to 41 percent,"
said Prem Kumar.

“We have to work to change the numbers. When we started enrolling dairy farmers, most of the names
of the men were given. But when we started our training programmes, it was mostly the women who
were participating. So we decided to talk to the men about it. We told them, if you don’t have time to
attend the meetings, why don’t you think of nominating your wife to the society and give her that
recognition? By the next AGM, they started giving their wives names. That is how we built our numbers
to 41 percent."

"Most smallholder farmers are women, while men mostly
manage paddy fields or larger paddocks. So rather than
separating societies by gender, we decided it was better to work
with the men and get everyone’s acceptance for greater female
involvement," she said.

Her experiment worked out and today 47 percent of the office
bearers in the 31 dairy societies in Mullaitivu are women.

Money in dairy
In 2011, World Concern worked with eight dairy farmers in Mullaitivu so that they would be able to sell
their excess milk to local buyers in the area who were mainly MILCO and Nestle.

Dairy farmer in the process of
collecting milk
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The eight farmers sold on average 272 litres a month and earned an average income of Rs 14,146. By
2015 however, their project had 1,155 farmers in 31 villages selling 186,712 litres of excess milk a
month, earning close to Rs 12.5 million per month in total.

World Concern had also implemented similar programs in the East with around 3600 dairy farmers.

The most successful societies have proven to be in Welioya, Vishwamadu, Sugandarapuram,
Pudukuduirippu, Oddusuddan and Maritimepattu.

Prem Kumar’s dairy societies are cooperatives which encourage the farmers to help each other to
prosper as a group. The cooperative structure also helps them employ 60 outreach staff to help them
develop their business and look into the day to day issues of the dairy industry.

Whilst dairy cooperative societies like Fonterra in New Zealand and Amul in India have become a roaring
success, in Sri Lanka more often than not, cooperatives have achieved very little for the farmer. Prem
Kumar however insisted that it would be a success if they are simply allowed to be controlled by the
farmers themselves.

“Cooperatives for years have been told that they don’t work. But in any society, the people have to be
the masters. Our cooperative sector is controlled by various government departments and they are
influenced by individuals who are not the producers. If it is to work, the producers need be the decision
makers," said Prem Kumar who also helped her cooperatives to become empowered to negotiate with
the local procurement bodies and milk companies in the area.

“They have to get connected and a strong procurement body is needed. This project has done that, by
creating dairy farmer procurement bodies. At present we have Milco and Nestle that buy the milk from
farmers and we teach the farmers the price list and get the price they need according to the fat and
solid non-fat (SNF) content of the milk," she explained.

The procurement process however, has to be transparent if the farmers are to get a fair price but thus
far, only Milco has shared their price list with the farmers.

“While many talk of giving the farmer a fair price, ground realities are very different. It has to be a win-
win situation for both parties where the farmer gets a fair price and the company gets good quality
milk," she added.

The majority of these farmers do not operate large scale farms and most are smallholder farmers with
less than 10 cows. But they have learn't the art of specialization to the extent that their average monthly
income range between Rs 35-108,000 per month.

“Smallholder farming can be very profitable if it is done right, rather than paddock farming," said Prem
Kumar explaining that if the farmers got their breeding, feeding and animal health right, success would
inevitably follow.

“When you have a herd of 100 cows, only 25 cows are productive and this takes the time of the farmer
as well as resources away from the productive cows. But when you have 4-5 productive cows- you
concentrate on preventing diseases, get timely assistance from veterinary services, identify the breed
that produces greater and upgrade them through breeding and then giving them the correct feed at the
right time, in correct measures. If you follow the right methodology, you can increase milk production,"
she said.

With the government fixing the farm gate price of milk at Rs 60 per litre, farmers simply needed to
ensure that their milk was of good quality to make a decent profit.
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“Dairy also doesn’t take a lot of time. Just 3-4 hours in the morning and another 2-3 hrs in the evening.
We have farmers who earn between Rs 30,000/Rs 90,000 during the peak season," she added.

The issue however was to get good quality milk and then deliver it to the buyer in the best of conditions.

No Vet on call…
Sri Lankan dairy farmers in general, have little access to timely veterinary services and the farmers in
Mullaitivu are no exception. Prem Kumar blames this lacuna in the industry on a lack of motivated and
passionate veterinarians in the field.

“More often than not, many become veterinarians because they could not achieve their dreams of
becoming MBBS doctors. For some, that is not what they need to do. If they are not confident in
handling large animals, it won’t work out and they become pet doctors. Finally, when they are
appointed to their ranges, they go to places with no electricity which is a challenge at times and
complain that they have more administration work."

"As a result, most farmers complain that they lack timely assistance,"she explained.

To overcome this shortage, Prem Kumar and her team train the farmers in basic disease prevention, first
aid for animals and connects them with the agricultural instructors in the area.

The future of dairy
Prem Kumar’s dreams are not limited to Mullaitivu alone and she plans on expanding her dairy project
to 11 districts in the nine provinces. Her ultimate goal is to help make Sri Lanka self-sufficient in milk
production.

“We import a large amount of milk products, when we have so much potential to increase our own
production. Self-sufficiency however would only be achieved if we are able to work together in
partnership with everyone. We need public-private partnerships," she explained.

The next five years would thus take her into the second phase of her project where 10,000 young dairy
farmers would be empowered to become dairy entrepreneurs.

“It will not only be a geographical expansion but also a generational one. New farmers to increase our
farmer base," she said.

At present her farmers are between the ages of 30-70 years with the majority ageing. With agriculture in
Sri Lanka facing an ageing crisis, attracting the youth into farming would prove to be a great challenge.

“Any agricultural work is seen as a dirty job which does not pay well. But when the youth realize that
their fathers earn more than a government or private sector job, they will stay in their farms. We also
need to make it more attractive by introducing new technology," she said.

This reversal in rural-urban migration would also need to be supported by programmes aimed at
changing societal attitudes towards farmers,

“People need to be made aware that farming is just as respectable as any job. It will take time, but it
would happen," said an optimistic Prem Kumar.

“In the next five years, I wish to have farmers empowered so they could sit together with the suppliers,
government and buyers and be treated as equal partners. They are now not equal. They should be
demanding their price and the buyers have to demand they get good quality milk," she added.
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Her younger farmers will also be more open to accepting standing operating procedures and systems, as
the dairy societies turn into a thriving industry.

Social enterprises
INGO funded programs like hers however have a limited funding cycle and it would have to eventually
come an end. In such circumstances, Prem Kumar looked to a social enterprise structure to make the
project sustainable.

“We have established the social enterprise Yoga Shakthi, to carry this forward after the project period
and it will also groom the next generation of leaders. All have a breakaway point after which they are
able to carry on independently. Up to that point, we have to help them," said Prem Kumar.

Rohtak: Amul inaugurates state of the art plant
Posted in Co-op News Snippets on July 18, 2016 by parasnath

http://www.indiancooperative.com/

India’s leading dairy cooperative Gujarat Co-operative Milk Marketing Federation has inaugurated yet
another state of the art Ice Cream manufacturing plant at Rohtak in Haryana this weekend.

Top functionaries of the cooperative including its Chairman and Managing Director were present on the
occasion. In fact it was Jethabhai P. Patel the Chairman who inaugurated the plant in the presence of
MD R S Sodhi and others.

According to a press release issued by the GCMMF, AMUL enjoys a market share of 40% in Ice Cream
segment (three times its nearest competitor), thus being the only Ice Cream brand having national
presence in more than 1600 cities across India.

“No other Ice Cream brand has been able to cater to the nation’s Ice Cream demand in such a wide
geographical area, thus making AMUL Ice Cream “India’s largest Ice Cream Brand”, the release claimed.

The Rohtak plant, which already has milk and other fresh dairy products handling capacity of 10 Lac
Litres per day, shall now have an additional Ice Cream manufacturing capacity of 1 Lac Litre per day. The
investment of Rs. 125 crore has been made by Sabarkantha District Co-operative Milk Producers’ Union
Limited, Himmatnagar. Incidentally, Jethabhai is Chairman of this milk union also.

The new plant will mainly cater to the Ice Cream demand of consumers of North Indian market like
Delhi, Haryana, Punjab, Jammu & Kashmir, thus increasing the availability of AMUL’s Ice Cream in this
part of India. The plant shall be manufacturing an entire range of AMUL Ice Creams like Tricone, Sticks,
Sundaes, Tubs and Take Home ice creams.

Speaking on the occasion, R.S. Sodhi, MD, GCMMF said this expansion will help in increasing the growth
in sales and market share of AMUL Ice Cream, especially in the north. This now takes AMUL Ice Cream to
a new level with a total production capacity of 7 Lac litre per day, Sodhi added.
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Hatsun Agro Product to consider and allot bonus equity shares
By Dairy News India -Jul 17, 2016

http://dairynews.in/

The board of directors of the company will be held on July 15, 2016 to consider and allotBonus Equity
Shares in the ratio of two new equity shares of Re.1 each credited as fully paid-up for every five existing
equity shares of Re.1 each.

Hatsun Agro Product Ltd has informed BSE that a meeting of the board of directors of the company will
be held on July 15, 2016 to consider and allot Bonus Equity Shares in the ratio of two new equity shares
of Re.1 each credited as fully paid-up for every five existing equity shares of Re.1 each. The company will
announce its quarter results ended June 30, 2016.

Stock price:

Hatsun Agro Product Ltd ended at Rs. 345, up by Rs. 4.8 or 1.41% from its previous closing of Rs. 340.2
on the BSE.

The scrip opened at Rs. 300 and touched a high and low of Rs. 356.2 and Rs. 300 respectively. A total of
35049(NSE+BSE) shares were traded on the counter. The current market cap of the company is Rs.
5249.81 crore.

The BSE group ‘B’ stock of face value Rs. 1 touched a 52 week high of Rs. 406.4 on 13-Jul-2016 and a 52
week low of Rs. 258.57 on 25-Aug-2015. Last one week high and low of the scrip stood at Rs. 406.4 and
Rs. 300 respectively.

The promoters holding in the company stood at 74.71 % while Institutions and Non-Institutions held
3.28 % and 22.01 % respectively.

The stock traded above its 50 DMA.
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Freshmen’s Valley forays into dairy business
By Dairy News India -Jul 18, 2016

Freshmen’s Valley is all set to revolutionize the Indian dairy industry with its premium dairy products. At
the inauguration of its plant recently, the brand also announced the launch of Freshmen’s Valley Milk
across Uttarakhand and Bahjoi, in Sambhal district, Uttar Pradesh as part of first phase of operations.
The company in the next few years aspires to increase its footprint across Northern India and reach out
to more than 5,00,000 farmers to develop the dairy farming industry in Uttar Pradesh.

Combining traditional values and high-end cutting-edge
technology, the company has introduced pure and premium dairy milk, in keeping with international
quality standards. This first product offering will be pouch milk, which will be available in 5 variants –
Full Cream Milk, Standardized Milk, Toned Milk, Double Toned Milk and Skimmed Milk. Freshman’s
Valley will also offer an assortment of other dairy products like Fresh Curd, Chaach, Masala Chaach and
Malai Paneer.

Speaking at the launch, Anant Choudhary, Director, Freshmen’s Valley said, “Freshmen’s Valley dairy
products are being introduced to the market to bridge the quality and standards divide that persists in
the dairy industry today. Our products and packaging are in keeping with international parameters. Our
aim is to provide the most hygienic and purest dairy produce to our end consumers. Our stringent
quality guidelines are an amalgamation of cutting edge technology and conventional insights.

He added further, “We have entered the premium branded dairy segment with a commitment towards
inclusive sustainable development of the local dairy communities. Our investments in Sambhal region
are first of its kind, aiming to provide better livelihood mechanisms to the locals. It is our token of
gratitude.”

Freshmen’s Valley was incorporated in 2015 with an aim to transform the dairy production processes
in India by breathing a new lease of life into staid and conventional methods of operations. With an
investment of INR 50 crores, the company has created a sustainable business model which not only
delivers quality product to the consumers but also benefit it’s most important stakeholder; the
farmer.

 First corporate investor in Bahjoi (Distt. Sambhal), contributing in the region’s development
and economic upliftment

 7 parameter- quality checks to ensure 100% purity
 9MM poly pack to keep product odour-free and prevents contamination



45
www.suruchiconsultants.com

 Superior Multivac packaging and Tetrapac machinery
 Ultra-modern technology used to ensure superior product quality (technology integrationat

the grass root level)
 Cutting down on intermediary and introducing aggregators for the benefits of farmers
 Procuring the finest produce from the richest milk belt of India – Terai region
 Freshmen’s Valley production facility supported by strong logistics and distribution network
 Sustainable institutional partnerships for empowerment of the dairy farming community

(committed to the upliftment of dairy farmers) through Integrated CSR Services.

Amul Dairy to set up plants at Pune, Kolkata
By Dairy News India -Jul 19, 2016

The Kaira District Co-operative Milk Producers Union Limited popularly known as Amul Dairy will set up
two new plants at Pune and Kolkata with an investment of Rs 320 crore. While the Pune plant will have
six lakh litres per day (LLPD) capacity, the Kolkata plant will process 15 lakh litres of milk per day.

“We already have a small plant at Pune but we are going to set up a new plant with six LLPD capacity
which will include one LLPD capacity to manufacture ice cream,” Amul Dairy’s managing director Dr K
Rathnam told TOI on the sidelines of the 70th annual general board meeting (AGM) of the dairy which
was held in milk city Anand on Saturday.

For the Pune plant, Amul Dairy has already finalized land at Khed City which is being jointly promoted by
the Maharashtra Industrial Development Corporation and Kalyani Group. “We have got 11 acres land to
construct the dairy plant which should be ready in 12 to 18 months’ time,” said Rathnam, adding that
the plant will require investment of Rs 120 crore.

At Kolkata, Amul processes milk and make dairy products at three plants through third party operations.
There the dairy union will set up 15 LLPD complete dairy plant which will have capacity to manufacture
ice cream and fermented milk products.

“We have taken land from West Bengal Industrial Corporation for setting up this plant at Kolkata which
will require Rs 200 crore investment and should be ready in next 16 to 18 months,” he said.

After the two new plants, Amul Dairy’s processing capacity will reach 50 LLPD. It already has 13 plants
at Anand, Mogar, Khatraj, Kanjari, Kapdivav in Gujarat apart from those at Virar, Pune, Kolkata, Punjab,
Siliguri and one in United States.

Addressing the AGM at Sardar Patel Hall, Amul Dairy’s chairman Ramsinh Parmar also said that the
dairy will expand its operations further to Guwahati and Jamshedpur. Applauding the hard work of
producer members in procuring more than 71 crore kilograms of milk during the year, he informed the
gathering that the dairy had achieved Rs 4,825 crore annual turnover during the last financial year
which is an increase of 17 % compared to last year.
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“Despite increasing cost of inputs and volatility in dairy business all over the world, we could pay Rs 661
per kilogram fat to the farmers,” he said.

Understanding the data on flowing milk
By Dairy News India -Jul 17, 2016

Agriculture Ministry’s harvest estimates don’t square with drought conditions in several cases, raise
serious questions of credibility.

We have had two consecutive drought years, yet India’s milk production, according to the Agriculture
Ministry, has risen from 137.69 million tonnes (mt) in 2013-14 to 146.31 mt in 2014-15 and 160.35 mt in
2015-16. Never before has the country’s milk output grown at these rates — that too, in the face of
back-to-back monsoon failures.

Sounds farfetched? Well, in bad rainfall years, farmers do rely more on milk sales to make up for lost
income from their main crop. So, rather than plant cotton or groundnut, they may go in for short-
duration fodder crops and put all their resources and energy into dairying. In the event, more milk could
flow from the udders of their animals.

There is a flip side to this, though. Farmers, even in normal times, accord priority in feeding to
the buffaloes and cows already in milk. That tendency is exacerbated during droughts. Since pregnant
animals and calves are the ones that bear the brunt of fodder deprivation, their reproduction-cum-
lactation cycles get disrupted. Its impact on output will be, however, felt not immediately, but in the
succeeding year.

Krishi Bhawan’s claim of record milk production growth in the first two years of the Narendra
Modi government may, therefore, not be totally devoid of logic. The payback time for the 2014-15 and
2015-16 droughts could, ironically, be in 2016-17, which looks to be a very good monsoon year as of
now.

The Agriculture Ministry’s output estimates are also seemingly supported by data on milk procurement
by dairy cooperatives. These were up by 10.7% in 2014-15 and 11.5% in 2015-16, more than even the
corresponding growth rates of 6.3% and 9.6% for milk production.
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But connecting output to cooperative procurement can be highly misleading. Cooperatives procure
hardly a tenth of the milk produced in India. Even out of their total average daily procurement of
421.67 lakh kg in 2015-16, nearly 60% was from three states — Gujarat, Karnataka and Maharashtra
— that together produce less than a fifth of the country’s milk. On the other hand, we have Uttar
Pradesh with an 18% share of national milk output, but contributing just 1% to overall cooperative
procurement. The link between production and procurement at an all-India level is, thus, tenuous at
best.

Moreover, farmers in any case resort to increased milk sales during droughts. But that, as already noted,
has more to do with a drying up of regular crop income, and can happen even without production really
going up. The accompanying chart shows that in 2012-13, which was a drought year, procurement by
cooperatives registered a 16.7% jump, even with milk output being a mere 3.5% higher.

These apart, there is a more important reason for milk procurement by cooperatives shooting up in the
last two years. Between 2013-14 and 2015-16, India’s milk powder exports collapsed from 1.3 lakh
tonnes (valued at Rs 2,717.56 crore) to 15,905 tonnes (Rs 292.57 crore). It takes about 11.5 kg of milk to
produce 1 kg of powder. A 1.1 lakh tonne reduction in powder exports would have been equivalent to a
lowering of milk purchases by some 36 lakh kg per day. Since much of exports were being done by
private dairies, their cutting back on procurement would have led to all this surplus milk flowing to the
cooperatives.

Cooperatives dairies are actually in a bind today. While procurement has soared by double digits, the
growth in their liquid milk marketing volumes was only 5.6% in 2014-15 and 3.8% in 2015-16 —
reflective, perhaps, of the pressure on incomes and consumption in the wider economy, and also borne
out by Amul or Mother Dairy not being able to raise retail prices as freely as before.

But both collapse of exports and sluggish growth in milk sales point to a problem of demand rather than
supply. Production may well have increased, but certainly not by 14 mt in 2015-16 alone. That claim is
difficult to reconcile with a scenario of extreme water and fodder scarcity across much of rural India in
the last two years, forcing farmers to even sell their cattle at distress prices.

It isn’t milk alone. Question are being raised over even the Agriculture Ministry’s estimates of wheat
production, which, for 2015-16, has been pegged at 94.04 mt, as against the previous year’s 86.53 mt. A
7.5 mt output increase — when procurement by government agencies is down by 5.2 mt and open
market wheat prices are ruling 14%-15% higher compared to last year at this time — has flummoxed
market participants and grain analysts alike. The US Department of Agriculture has reckoned India’s
wheat crop at 88 mt, with the private trade putting it even lower at 85-86 mt.

The same goes for soyabean, where Krishi Bhawan’s output estimate of 8.92 mt is much more than the
USDA’s 7.38 mt and the Soyabean Processors’ Association of India’s 6.93 mt.

The near-term policy implications from official crop estimates being wide off the mark are obvious.
When market signals are clearly indicating a domestic shortage of wheat, the Centre is still imposing a
25% duty on imports. And the only reason for it is the Agriculture Ministry maintaining that the country
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harvested a bumper crop of 94 mt-plus even under poor soil moisture conditions, aggravated by high
temperatures and absence of winter rains.

But the more serious implications are on credibility. At a time when everybody, from Morgan Stanley’s
Ruchir Sharma and former Finance Minister Yashwant Sinha to the US Department of State, is expressing
doubts over India’s GDP growth numbers, overstating crop productiononly makes things worse.

Amul expands ice cream facility
Rohtak plant already has a milk and other fresh dairy products processing capacity of 1 mld a day

Sohini Das | Ahmedabad July 16, 2016 Last Updated at 22:37 IST
http://www.business-standard.com/

Leading dairy cooperative Gujarat Co-Operative Milk Marketing Federation Ltd (GCMMF) which markets
the popular Amul brand of milk and dairy products inaugurated a 100,000 litres per day ice
cream manufacturing capacity at its Rohtak facility with an investment of Rs 125 crore.

The Rohtak plant already has a milk and other fresh dairy products processing capacity of 1 million litres
per day. It will now have an additional ice cream manufacturing capacity of 100,000 litres per day.

Amul enjoys a 40% a market share in the ice creams market, which it claims is three times that of its
nearest competitor. It is a national ice cream brand with presence in more than 1600 cities across India.

The investment of Rs. 125 crores has been made by Sabarkantha District Co-operative Milk Producers'
Union Limited, Himmatnagar. This now takes Amul's ice cream capacity to 700,000 litres per day.

The new plant will mainly cater to the ice cream demand of consumers of North India market like Delhi,
Haryana, Punjab, Jammu & Kashmir, The plant shall be manufacturing entire range of Amul ice creams
like Tricone, Sticks, Sundaes, Tubs and Take Home range.

Jethabhai Patel, who is Chairman, Gujarat Co-operative Milk Marketing Federation Ltd. and also
chairman, Sabarkantha District Co-operative Milk Producers' Union Limited, Himmatnagar inaugurated
the facility.
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R S Sodhi, managing director, GCMMF said that this expansion will help in increasing the growth in sales
and market share of Amul ice cream, especially in the north.

GCMMF is India's largest food products marketing sales organisation with annual sales turnover of Rs
23,004 crore. It is a cooperative federation of 3.6 million milk producers affiliated to 18,000 village
cooperative societies handling 17 million litres of milk every day.

Ramdev aiming to test waters in dairy-baby-care products
By Jhimli M -Jul 16, 2016

HARIDWAR: Yoga guru Ramdev is now aiming to test waters in dairy and baby-care products to expand
Patanjali’s ‘swadeshi’ consumer products portfolio that is expected to clock a turnover to Rs 10,000
crore this fiscal. In research and development (R&D), he’s investing Rs 150 crore in an upcoming
institute near here. “We will invest Rs 1,000 crore to set up six processing facilities across the country.
Besides, we will invest Rs 150 crore in research and development,” Ramdev told IANS.

He said the new product lines would include animal husbandry and feed, hand-woven ‘khadi’ (cotton)
clothes and baby-care products, besides dairy products like milk, cheese and paneer.

He said the profits earned from baby-care business would be used for the betterment of the poor
children. From the ‘khadi’ wear, the earnings will be used to strengthen ‘khadi’ weavers.

Patanjali Ayurved Ltd, a company co-founded by Ramdev along with his aide Acharya Bal Krishna in
2006, has sold fast moving consumer goods products worth Rs 5,000 crore in 2015-16, a 150 per cent
growth from the previous year.

“In one year we are going to take its turnover to Rs 10,000 crore,” he said.

Supporting Rashtriya Swayamsevak Sangh’s advocacy of cow protection, the yoga guru said the
company is coming up in a bigger way for improving and conserving indigenous cow breeds. “We are
investing Rs 500 crore in two-three years to multiply locally-bred cows through cow embryo
transplantation technique. Our aim is basically to multiply the indigenous cows that will automatically
increase the milk output and strengthen the dairy industry,” said Ramdev.

A cow normally gives three to five litres of milk a day, whereas the indigenous cow produces 25 to 50
litres, he said.

Patanjali, which has 15,000 offline stores and is focusing on exports and improving onlinetrading, is also
launching cattle feed and supplements this year to boost the milk production.

“Now we are setting up our facilities where the land is either purchased at market price or gifted by an
individual. We don’t believe in getting land on lease from any government,” he said.
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The consumer products giant, which has a vast market among Ramdev’s spiritual followers numbering
millions in the country and overseas, is also aiming to launch bio-fertilisers, bio-pesticides and
indigenous seeds, besides natural medicine and natural cosmetics.

Patanjali’s food park in Padartha near Haridwar spreads over 170 acres. It caters to food, cosmetic,
beverage and medicine segments. This has generated employment for over 10,000 locals.

Its second mega food processing facility, spread over 600 acres, is coming up at Nagpur in Maharashtra.
Each Patanjali product has ‘Made in Bharat’ inscription on it. Ramdev, whose mantra for success seems
to be low-pricing of products ranging from eight to 10 per cent profit margin, said setting up the
country’s first Vedic Education Board is also one of his top priorities.

As per the plan, Vedic Education Research Institute, run by Patanjali Yogapeeth, aims to allow its
affiliated schools to offer a blend of the traditional ‘gurukul’ education along with modern syllabus. “But
there are too many hurdles to get clearances from the central government for the Vedic board
approval,” he said.

The success of Ramdev, the face of the company, has also attracted global attention. Barack Obama’s
Kenyan relative and entrepreneur Jerry Okoko of Babford & Company, Inc. of Pittsburgh recently visited
his food and herbal parks in Padartha.

He was accompanied by David Odiwuor Okeyo, the Homa Bay County executive of agriculture, livestock
and fisheries. “Okoko is planning to set up a food processing plant in Kenya with US assistance,”
Patanjali spokesperson K.K. Mishra said.
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Dairy News Foreign

State may revisit dairy farm rules
Posted: Jul 28, 2016 5:08 AM ISTUpdated: Jul 28, 2016 5:22 AM IST

http://www.khq.com/

BELLINGHAM, Wash. (AP) - Dairy farmers and environmentalists are criticizing new manure-control rules
the state Department of Ecology plans to finalize early next year.

The Capital Press reports ( http://bit.ly/2ay4o7W ) that at a public hearing on Tuesday farmers said
dairies already are heavily regulated and that Ecology's new layer of mandates would be unnecessary
and expensive.

More than 100 people attended the hearing at Whatcom Community College on Ecology's proposal to
require up to 300 mid-sized and large dairies to obtain a permit to operate a concentrated animal
feeding operation.

The ecology department estimates that complying with the permit will cost a dairy between $11,000
and $25,000 over five years.

To ease the financial hardship on the industry, the agency plans to exempt from the rules about 100
dairies that have fewer than 200 mature cows.

After Tuesday's hearing, Ecology's special assistant on water policy Kelly Susewind said the department
may consider redrawing the line and exempting more dairies.

He said dairy farmers have raised valid concerns that Ecology's analysis didn't account for all costs.

Environmentalists testified that the department should require dairies to line lagoons with synthetic
fabric to prevent leaks and to install wells to monitor groundwater.

Puget Soundkeeper Executive Director Chris Wilke said Ecology has yielded too much to farm interests,
calling the agency's proposal a "travesty."
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The Lowdown on Lactose Intolerance in Babies and Children

Symptoms, diagnosis and treatment options for kids with lactose intolerance.

By Kadakkal Radhakrishnan, M.D. | Contributor July 27, 2016, at 6:00 a.m.

http://health.usnews.com/

Lactose is a sugar found in milk and dairy products, such as ice cream and soft cheeses (foods that many
children love). The list of food containing lactose is long and also includes baked goods and some breads,
ice cream, some candies, salad dressings, certain breakfast cereals, pancake mixes and more. Lactose is
found in breast milk and instant formulas. Children who are lactose intolerant don't produce enough
lactase – a natural enzyme that digests, or breaks down, lactose. Oftentimes, parents confuse lactose
intolerance with milk allergy, and although the two have similar symptoms, they are very different
conditions. In order to pinpoint if your child is lactose intolerance, it's important to be aware of the signs
and symptoms of this digestive problem.

Learning About Lactose Intolerance

First off, lactose is a disaccharide, meaning it's a sugar made of two simple sugar molecules – glucose
and galactose. For this sugar to be absorbed, the sugar has to be split into its components by an enzyme,
referred to as lactase. This enzyme is found in the lining of the small intestine. For those who are lactose
intolerant, the activity of the enzyme lactase is ineffective – which means it's not able to digest and
absorb the sugar found in milk and dairy products. Because this sugar cannot be digested properly, it
gets fermented by the normal gut bacterial flora in the large intestine. The fermentation process then
leads to symptoms – or warning signs – that can indicate your child's body is lactose intolerant.

Not-So-Subtle Symptoms

Symptoms, such as stomach pain and diarrhea, are caused because of improper digestion of lactose. The
improper digestion leads to fermentation of the sugar in the large intestine by the gut flora. This
produces carbon dioxide and hydrogen, as well as certain products that have a laxative effect. Here are
symptoms you should look out for:

 Loose stools and gas, especially with consumption of foods containing large amount of dairy
products, which contain lactose

 Watery diarrhea with gas
 Stomach bloating, flatulence, nausea
 Skin rash and frequent colds
 Generalized abdominal pain and cramping

Symptoms of lactose intolerance correlate with the amount of lactose that's consumed. The more
lactose your child consumes, the more symptoms he or she will experience. Symptoms can start in late
childhood into adolescence and can become more noticeable into adulthood. Other than the symptoms
and discomfort associated with this diagnosis, lactose intolerance is a non-threatening disorder with no
long-term complications – just an altered diet lifestyle.
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How Lactose Intolerance Develops

Acquired lactose intolerance. This is secondary to the normal decline in the lactase activity in the lining
of the small intestine with age. It's estimated that about half the United States adult population could
be lactose intolerant with varying degree of severity. Beyond childhood, the amount of lactose in the
diet of an average U.S. adult is less than 10 percent of the total carbohydrate intake. However, patients
with symptomatic lactose intolerance may not be able to tolerate even the smallest amount of lactose.
It is very unusual to see this before age 5.

Primary lactase deficiency. This is an unusually rare diagnosis, and these babies have complete absence
of the lactase enzyme from birth. Babies with primary lactase deficiency develop severe diarrhea while
on breast milk, forcing them to require special formulas. This is a recessive trait, and the baby has to
acquire one abnormal gene from each parent to have the symptoms.

Secondary lactose intolerance. This is a temporary intolerance and seen after irritation of the digestive
system – sometimes known as "acute gastroenteritis." This occurs due to temporary damage to the
intestinal lining following infection. Patients often have preceding nausea, vomiting and diarrhea but
continue to have diarrhea when consuming lactose-containing foods. Rota virus and Giardia are two
infections associated with temporary lactose intolerance. With Rota virus vaccination, this is becoming
less of a problem; however, other viral and bacterial gastroenteritis can associate with lactose
intolerance.

Celiac disease, a digestive disorder that causes damage to the small intestine when gluten is ingested,
can be associated with temporary lactose intolerance. Those with celiac disease can tolerate lactose-
containing foods once the intestinal lining heals after going on a strict gluten-free diet. Crohn's disease,
an inflammatory disorder of the bowel, can also be associated with lactose intolerance, and this often
improves once adequate treatment is instituted.

Diagnosis and Treatment Options

It's quite easy to test for lactose intolerance, and it's done using the lactose breath test, which tests for
hydrogen levels in the breath after consuming lactose. Normally, little hydrogen is detected in breath,
but raised hydrogen breath levels indicate the improper digestion of lactose – which could indicate
lactose intolerance. In little children and those who cannot perform the breath test, strict elimination of
lactose-containing food for two to four weeks is another option.

Although there is no cure for this digestive problem, dietary modifications can make a huge difference
for your child. I also recommend children with lactose intolerance take an over-the-counter lactase
enzyme supplement when lactose-containing food is consumed to help alleviate symptoms. Over time,
you and your child will both learn how much dairy-based food and drink he or she can handle. For
patients with significant symptoms, the help of a dietitian is helpful to identify foods containing lactose.
It is also important to ensure that adequate intake of calcium and vitamin D is maintained, since dairy is
normally a good source for both these nutrients.
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Hearing scheduled for proposed 30,000 cow dairy farm in Boardman
AddThis Sharing Buttons

George Plaven

East Oregonian
Published on July 26, 2016 8:33PM
http://www.eastoregonian.com/

Morrow County could soon be home to another giant dairy farm with tens of thousands of milking cows
near Boardman.

Willow Creek Dairy, run by Greg te Velde of California, was established in 2002 on land leased from
nearby Threemile Canyon Farms. Now, te Velde is looking to relocate and expand his operation onto
7,288 acres purchased last year from the former Boardman Tree Farm.

If permitted, the dairy — renamed Lost Valley Ranch — would house 30,000 cows, making it the second-
largest in the state behind only Threemile Canyon. But before that can happen, ODA and DEQ need to
sign off on an application to register the farm as a confined animal feeding operation, or CAFO.

The application includes an animal waste management plan and water pollution permit that details how
Lost Valley will handle the 187 million gallons of manure it will generate annually.

“It regulates all of the manure and process wastewater,” said Wyn Matthews, who manages the CAFO
program for ODA. “The permit is protective of both surface water and groundwater.”

A public hearing is scheduled for 4 p.m. Thursday at the Port of Morrow Riverfront Center to ask
questions and submit comments. Written comments will also be accepted through 5 p.m. Thursday,
Aug. 4.

Don Butcher, wastewater permitting manager for DEQ in Pendleton, said there has been some concern
about Lost Valley’s location within the Lower Umatilla Basin Groundwater Management Area, which was
designated by the agency in 1990 due to high levels of nitrates that exceeded federal safe drinking water
standards.

Animal waste has the potential to load even more nitrates in groundwater, if it isn’t dealt with properly.
However, Butcher said the dairy’s plan might just prove to be a template for permitting future facilities.

“We were pretty satisfied with how the permit finally came out for public comment,” Butcher said.

Details in the application were ironed out over a period of months, according to te Velde. They include
designs for a wastewater lagoon, land application and extensive groundwater and soil monitoring.
Overall, te Velde said he is relatively confident they have everything covered.

“We’re abiding by the CAFO rules provided by the state,” he said.

Lost Valley Ranch would be located about a mile and a half east of where Homestead Lane meets
Poleline Road. About 5,900 acres of the property would be used to grow feed for the cows, such as corn
silage, alfalfa and triticale.
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Currently, the dairy produces roughly 70,000 gallons of milk every day for Tillamook Cheese, which
operates a plant just down Interstate 84 at the Port of Morrow. The location is great, te Velde said, and
will keep Lost Valley sustainable in the long run.

“We like it here. It’s a great area to farm,” he said.

Others, including Morrow County, have their concerns. Planning Director Carla McLane said that while
she did sign the project’s land use compatibility, she did so with trepidation. That is based in part on the
location within the Groundwater Management Area.

“The fact that there are already two dairies and a beef CAFO within a three- or four-mile radius, with
some significantly closer, only increases the concerns about the development of another much larger
dairy,” McLane wrote in comments submitted to ODA.

The dairy would also span three other critical groundwater areas, McLane wrote, which in some cases
have completely restricted the use of groundwater for agriculture. McLane requested the hearing
Thursday so their issues can be fully discussed.

Dairy farmers in loss mode till 2019 at least
By Simon Hartley on Mon, 25 Jul 2016

http://www.odt.co.nz/news

New forecasts for the ailing dairy sector are claiming farmers may not reach the break-even payout
point until 2019 - "at the earliest''.

Fonterra's current forecast of $4.25 per kg of milk solids for next season leaves the majority of its 10,500
farmers facing a cashflow negative season, which would be the third season for some, and wiping
billions of dollars off trade receipts.

A global glut of milk, declining Chinese demand and sanctions against exporting to Russia are keeping
prices depressed, with the fortnightly GlobalDairyTrade auction last week uninspiringly flat.

Labour's Finance spokesman Grant Robertson said the latest forecast by the Organisation for Economic
Co-operation and Development's (OECD) showed New Zealand dairy farmers would not reach a break-
even payout before 2019 at the earliest.

He also claimed they would not reach the dairy price factored into this year's Budget until after 2025.

"The calculations made by the Government in this year's Budget are based on OECD forecasts, including
the price for whole milk powder returning to $US3400 ($NZ4868) a metric tonne in 2018,'' Mr Robertson
said in a recent statement.

The revised OECD forecast showed the price in 2018 will be $US2617 a metric tonne, almost $US800
away from the Budget forecast.

Mr Robertson said it also showed that through to the end of the forecast period in 2025, the price per
tonne would not reach National's claimed figure of $US3400.
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"Many people thought this [$US3400] was wildly optimistic at the time and the OECD's revised forecasts
for 2016 confirm that to be the case,'' Mr Robertson said.

In the subsection of the OECD report, "dairy and dairy product'', it said China's role as a key importer of
many traded dairy products was the "key uncertainty'' for future developments of the world dairy
markets.

"China's domestic milk production has continued to increase, along with investments in processing
capabilities.''

The report said if China was to resume imports to the same level as 2014, it would have a significant
impact on markets, but it could become further self-sufficient, supplying much of its demand for dairy
products domestically.

The report noted the current low global prices reduced the attractiveness for China to invest in more
dairy processing.

Mr Robertson said for New Zealand's dairy farmers to break even they need a whole milk powder price
of at least $US2650 ($NZ3795) a metric tonne, at current exchange rates, which would be an increase of
30% from the present position.

"The OECD's forecasts push that break-even point back until 2019 at the earliest,'' he said.

Dairy farm debt has risen to almost $40billion, and represents 10% of all the banks' loan books.

"In this scenario farmers will not be in a position to reduce debt any time soon.

"In fact they will require significantly more borrowing for a sustained period, which banks may well have
concerns about,'' Mr Robertson said.

He accused National of having "sat on the sidelines'', saying a Labour government would diversify the
economy, produce higher value products and have improved land use decision-making.
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Au Lait Australia and Nature One Dairy to build a milk formula factory in
Toowoomba

Jacinda Tutty, The Courier-Mail
July 25, 2016 7:30pm
http://www.couriermail.com.au/
INFANT formula is in demand worldwide and a joint venture between two Australian milk giants hopes
to tap into the multi-billion-dollar market.

Such is the scarcity of quality baby formula in parts of Asia, parents have branded Australian dairy
products as “white gold”.

To tap into this growing consumer base, Au Lait Australia and Nature One Dairy announced plans to
build a milk formula factory in Toowoomba, taking advantage of the nearby Brisbane West Wellcamp
Airport.

Construction will soon start on the multi-million-dollar facility, which will use domestic and interstate
milk to create formula, UHT milk, milk powder and other products for the local and international
market.

“The first stage is the $35 million infant formula manufacturing facility with a capacity of 30 million tins a
year, which will start production from about April next year,” Au Lait Australia spokesman Steve Laracy
said.

Mr Laracy said although milk supply would initially come from local farmers, the Toowoomba Integrated
Milk Project (TIMP) would also build its own freestall dairy farm to supply half the milk needed for the
factory.

Demand for infant formula from China has grown by a quarter every year since the 2008 melamine
contamination that led to tens of thousands of Chinese babies falling ill and six deaths.

It triggered a huge demand for “safe” Australian products and a booming “grey market” of products
being bought and resold online.

TIMP will also produce geriatric formula to address the world’s ageing population, a market it believes
will grow considerably in the next 10 years.



58
www.suruchiconsultants.com

High cost of cheap milk: Dairy farmers adjust to low prices
Dairy farmers adjust to falling milk prices

Jul 24, 2016

http://www.record-eagle.com/news
TRAVERSE CITY — Work picks up for Marv Rubingh most days at 2 p.m. after he dons a pair of blue
plastic gloves and heads to a familiar place.

The Rubingh’s Dairyland milking parlor houses 300 black and white Holsteins cows daily at 2 a.m. and
again at 2 p.m., waiting in orderly fashion to file in 20 at a time for milking.

But some of the lowest milk prices since Rubingh took over operations at the farm about 30 years ago
have farmers pinching pennies anywhere they can to make ends meet.

Rubingh, 55, owner of the centennial farm located southwest of Ellsworth, operated the milking parlor
Thursday alongside a pair of helpers. His 15-year-old daughter, Kendra, zipped up and down the parlor
on a pair of in-line skates, replacing fallen or kicked milkers and sanitizing udders for milking.

Rubingh was raised on the 110-year-old farm and took over operations in the late 1980s. He’s
enthusiastic about the job despite low milk prices’ impact on the farm. Prices fell to between $13 and
$15 per 100 pounds this year for Rubingh. That downslope happened after prices peaked at about $25
per 100 pounds about 18 months ago, forcing farmers to search for ways to save money.

“The main thing is to make equipment last longer; don’t buy new equipment, repair the old and get
along with what you have,” he said. “You are borrowing from the future. As equipment wears out, you
repair it to go a little longer, and next year it will need to be replaced. After a while, you can’t keep fixing
it.”

Rubingh hopes his four-year-old milking system lasts at least six more years before he shells out money
for new equipment. Other farm equipment that may not last so long — harvesters and tractors — has
him concerned.

Phil Durst, senior dairy and beef educator for the Michigan State Extension Office in Ogemaw County,
said an extended period of decreased milk prices began near the end of 2014 when the U.S. reduced
foreign exports. The increased supply met a decreased demand and created a glut in the market.

“In the past six months or more, some milk is being dumped because there is no place to take it,” Durst
said. “There is no processing capacity to take more milk. That is so discouraging to farmers. There is a
cost to that and the farmers are bearing that cost.”

Domestic demand for milk is strong and increases in consumption of certain dairy products like butter
and ice cream help, but the weak international market has hurt, Durst said. Milk production increased in
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Europe during the past several years and China reduced dairy imports, both factors that added to the
bleak picture stateside, he said.

Terry Lautner, owner of Terry Lautner Farm near Traverse City, milks about 46 cows with help from his
son. Decreasing foreign demand for American milk products forces him to sell milk at lower rates, said
the dairy farmer who has milked cows for more than 40 years.

“Our prices have gone up and down before,” said Lautner, who now sells his milk for about $13.25 per
100 pounds to a co-op called Michigan Milk Producers. “If you hang in there, you can eke out a living.”

In Other News: Hot cows on Texas farm producing less milk

Steadily increasing cheese and yogurt consumption has helped prices, he said. An ongoing tendency has
consumers flocking to butter instead of margarine which also puts money in Lautner’s and other
farmer’s pockets. But processing capacity and resources to transport the dairy products over state lines
continue to pinch the industry.

Meanwhile the rock-bottom prices have lightened the load on consumers’ wallets.

A Jump Ahead Daycare owner Marci Conroy said the lower milk prices — as low as 75 cents at some
stores — have allowed her to buy more fresh vegetables like cucumbers, peppers and cauliflower for her
students. “It absolutely helps,” she said.

Lautner and Rubingh said it appears milk prices may be rebounding and hope they will return to a more
comfortable price range. Rubingh said his milk prices were up 15 percent in July, and Lautner cited
reports that predict milk prices will rise to $15 per 100 pound mark by fall.

Rubingh employs about 20 people — milkers to field workers, to barn cleaners — and said cutting jobs
to compensate for lower milk prices isn’t an option.

“I value my employees highly and try to make sure they are cared for,” he said. “There have been no
raises in the last year or so, but we try to take very good care of them. They are one of the most
important assets of a farm operation.”

Rubingh quickly pointed out what looks to be a bountiful harvest of corn and alfalfa at the farm this
year. He expects to have enough crop to feed his Holsteins through this year and have some left over for
next, allowing him to cut back on feed and grain purchases and help offset the low milk prices.

“The crops in the field look better than I’ve ever seen them,” he said, crediting summer rain and heat.
“They look fabulous.”

Rubingh returned to work, walking from one end of the parlor to the other, inspecting the 20 cows on
each side being milked or those that have filed in and await their milking. He pats some cows gently to
encourage them forward, explaining the importance of keeping them calm and relaxed.
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“They have to give the milk to us, we can’t take it,” he said.

Rubingh maintains a calm and relaxed approach in the parlor and in the milk market, while he and
Lautner continue providing milk to buyers in hopes the dairy picture will turn around.

“People should eat a lot of ice cream this summer,” Lautner joked.

Milk that tastes like your usual Breakfast Dairy
22/07/2016
http://labiotech.eu/

Muufri wants to launch cow-less milk onto the market by producing its essential components using
bioengineered yeast. Since 75% of the world population is lactose intolerant, is it so surprising they have
already secured over $2 million from investors?

Co-founders Ryan Pandya (CEO) and Perumal Gandhi started working on making milk from
scratch in April 2014, when Muufri received $30,000 and laboratory space funded by
the IndieBio SynBio accelerator in Cork, Ireland.

Ryan was a recent graduate in Massachusetts and Perumal was studying in New York. They had never
met before but had one thing in common: they are bothvegans concerned with the ethics and logistics
of milk-production today.

So with Muufri, they aimed to a make a product with the flavour and texture of cow milk, without the
cows. And the approach is as simple as producing the individual components of milk and then mixing
them together…

The new team behind Muufri, from left to right: Balakrishnan Ramesh (Postdoc), Perumal Gandhi
(Cofounder), Han Chen (Fermentation), Lou Hom (Strain Development), Ryan Pandya (Cofounder/CEO)
(Credit: New Harvest).
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Muufri is part of New Harvest, a non-profit research institute that funds the development of animal
products without animals, which is known as cellular agriculture.

The team use genetically engineered yeast to produce 6 key proteins that provide the texture and plants
to harvest 8 fatty acids that contribute to the flavour. Finally, they add sugars, minerals and water. Easy
peasy!

With this straight-forward recipe, the composition can be modified to leave potentially harmful
components, such as cholesterol and hormones, out of the equation.

Cow-free production of milk can be achieved through Synthetic biology (Credit: New Harvest)

They can also make lactose-free milk to cater for the 75% of the world’s population that is lactose
intolerant. And even better, since Muufri’s milk does not contain bacteria, it will have a shelf-life of
weeks instead of days, and will not require cold shipping.

Given the high demand for lactose-free alternatives on the Asian market, the Hong-Kong giantHorizons
Ventures contacted the team just 3 months after its creation and decided to invest $2M! This massive
investment allowed Muufri to move to San Francisco (a hub for biotech startups) to continue developing
the product for its commercial launch.

The new labspace being set-up in San Francisco, after Muufri earned $2M from investors in Hong Kong
(Credit: New Harvest)

In March 2015, Muufri also received €200,000 from the Dutch Postcode Lottery Green Challenge for its
potential to greatly reduce the carbon footprint, animal waste, use of land and water. You can watch
their pitch in the video below.
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In December 2015, the team had a prototype ready and the tasters have all concluded that it has the
same mouthfeel as cow milk. They’re aiming for a product launch in the second half of 2017, but as
Ryan (CEO of Muufri) told me:

…above all we’re going to wait until the products are perfect before we do a full launch”.

The only piece of bad news is that the initial product will cost twice as much as cow milk. However, this
price is expected to quickly fall as demand grows for a product that will be ready to deal with a
population of 10 billion expected by 2050!

It seems that the ability to produce animal products without animals will be a huge revolution in the
near future, it will be exciting to see what solutions cellular agriculture can provide. I, for one, am
looking forward to trying Muufri’s milk once it’s available!

Anti-biotech hidden agenda: Link GMO feed to conventional dairy
products to scare adoption of organics

https://www.geneticliteracyproject.org

Stephan Neidenbach | July 22, 2016 | Genetic Literacy Project

The organic industry sees dairy as a “gateway” product; something families will often begin with before
making other organic products part of their regular grocery purchases. Their social media campaigns are
often filled with images demonizing conventional dairy, and sometimes even breastfeeding.
But is organic dairy so important to the industry that it has become a leading motivation behind their
attacks on biotechnology?Recently released emails, that were requested from Washington State
University as part of a Freedom of Information Act request, seem to confirm some of the hidden agenda
behind the anti-GMO movement.
In a discussion about nominations to the Non-GMO Project seed committee, organic researcher Charles
Benbrook discussed the importance of animal feed. Benbrook spent many hours during his time at
Washington State working on the promotion of organic milk. Earlier emails revealed how organic dairy
companies Organic Valley and Stonyfield (whose CEO happens to run the Just Label It campaign) worked
with him on media outreach.
The Non-GMO project will hopefully move to a policy of verifying seed as GM-’free’ and that certification
will suffice for animal feed, among other things, so lot’s at stake.
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Would you drink 63-day-old milk? Scientists would
Your cold milk could hang around a lot longer with the help of a new treatment process that radically
extends its shelf life.

Sci-Tech
22 July 20168:56 pm BST
http://www.cnet.com/uk/news
Every time I pull the milk out of the fridge, I unscrew the cap and take a sniff before pouring. It doesn't
matter if the stuff's a day old or a week old. I still do it. I might be able to break that habit if a process
developed to drastically extend the shelf life of milk becomes popular with the dairy market.

Scientists at Purdue University and the University of Tennessee tested a process called the low-
temperature, short-time (LTST) method. A study on the findings shows that "increasing the
temperature of milk by 10 degrees [Celsius] for less than a second eliminates more than 99 percent of
the bacteria left behind after pasteurization." Bacteria are what ultimately cause milk to spoil.

Pasteurization involves quickly heating up milk to kill bacteria, qualifying it as a high-temperature, short-
time method. The new process isn't intended to replace pasteurization, but rather to enhance it. "It's an
add-on to pasteurization, but it can add shelf life of up to five, six or seven weeks to cold milk," Purdue
University food science professor Bruce Applegate said in a statement.

In experiments, the LTST method extended the milk's shelf life (typically 8 to 14 days) to up to 63
days. Millisecond Technologies (MST) developed the process, which uses a heated, pressurized chamber
to quickly raise and lower the temperature of the liquid. The method was first used on juice, but the
company later switched its focus to milk. It's in the process of rolling out the technology on a
commercial scale.

Avoiding the dreaded stomach-turning odor of milk gone bad sounds like a great idea, but everybody
wants to know how it tastes. "Sensory tests compared pasteurized milk with milk that had been
pasteurized and run through MST's process," Purdue reports. "Panelists did not detect differences in
color, aroma, taste or aftertaste between the products."

Researchers hope to continue testing the process by applying it to milk that has not already been
pasteurized to see how effective it is at killing bacteria. The method could one day take the fear out of
discovering a half-empty carton of milk hiding in the back of your refrigerator.
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Nakuru consuming milk mixed with mortuary chemicals
21 Jul 2016 11:40 AM, By Shiku Mwaura

http://www.hivisasa.com/nakuru/news/156761

Traders arrested allegedly transporting adulterated milk. Nakuru
residents have been cautioned to be careful with what they consume.[courtesy/]
Traders transporting adulterated milk were on Wednesday arrested on their way to Nakuru town.

Police said the four traders were arrested at Ol joroorok transporting the milk from Nyandarua to
Nakuru.

The milk was reportedly mixed with Hydrogen Peroxide and formalin. The two are used in hospitals with
the latter being used in mortuaries to preserve bodies.

Nyandarua-West Deputy Commissioner Were Simiyu cautioned milk consumers in Nakuru to be wary of
the rogue traders.

“I caution traders not to be too greedy for money as to endanger lives of people by putting chemicals in
milk,” the commissioner said.

Consumption of milk contaminated with the two chemicals is dangerous to the body.
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Differentiating in the dairy case

July 21, 2016 - by Monica Watrous

http://www.foodbusinessnews.net/

Salted caramel varieties of dairy products tripled in the U.S. since 2012.

CHICAGO — The dairy case in the United States is underdeveloped, said Lu Ann Williams, director of
innovation at Innova Market Insights, Arnhem, The Netherlands.

“I just think the European dairy case is a lot more interesting,” Ms. Williams told Food Business News. “If
you go to France or Chile, even if you go to Mexico, the dairy case is as big as the meat case is in the
U.S.”

She added: “People here still have a piece of cake for dessert. French people have yogurt.”

From soft cheese desserts to layered yogurts, opportunities abound for indulgent innovation in the $60
billion U.S. dairy category, Ms. Williams said. She discussed the topic during a presentation at the
Institute of Food Technologists’ annual meeting and food exposition held July 16-19 in Chicago.

“We think indulgence is going to be a major driver of new product development in the category,” Ms.
Williams said. “There’s also going to be a lot of pressure from dairy alternatives as well. For a product to
stand out, it’s going to take a lot more effort than it did in the past. Doing something that creates a
different type of experience for the consumer, whether that’s a texture or flavor, is going to be really
important.”

More than 16% of dairy products launched in North America last year featured an indulgent or premium
claim, up from almost 13% in 2012, according to Innova Market Insights.
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In the U.S. in terms of overall food and beverage new product launches, coffee flavors saw a 28%
increase in one year.

“We asked consumers what is the most important thing when it comes to purchasing dairy drinks and
yogurt, and 20% said the indulgent claim is really important,” Ms. Williams said. “And that includes
things like textures, flavors, fillings and so on.”

Flavor is the most important factor for 40% of consumers when buying a dairy alternative drink or
yogurt, Innova Market Insights said.

“We’re seeing a lot of variation in flavors and a lot of sophisticated flavors,” Ms. Williams said. “Coffee is
a great example… In the U.S. in terms of overall food and beverage new product launches, we saw a 28%
increase in one year in coffee flavors. And salted caramel tripled in the U.S. since 2012. It’s one of those
flavors that’s here to stay. We’re also seeing a lot of novel flavors beyond sweet flavors.”

Novel flavors such as Chobani Flip Chipotle Pineapple yogurt and Fage Crossovers Carrot Ginger with
Pistachios yogurt are trending.

As examples, she cited Chobani Flip Chipotle Pineapple yogurt and Fage Crossovers Carrot Ginger with
Pistachios yogurt.

Textures are trending, too. Global dairy launches with a “crunchy” or “thick” claim grew 50% and 26%,
respectively, last year.

“Texture goes from claim to name; you see a lot more textures being used in the brand names of
products,” Ms. Williams said, citing as examples Yoplait Whips! and Dannon Light & Fit Greek Mousse
yogurts. “Products with the most indulgent textures claim the highest premium because they are
positioned as that extra bit special.”

Textures such as "crunchy" or "mousse" are rising in popularity.
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Limited edition varieties also are on the rise in global dairy launches, growing at a compound annual
growth rate of 13% between 2013 and 2015.

An emerging platform for indulgent dairy products in the United States is soft cheese desserts, such as
quark and cottage cheese, which are more popular in other markets, Ms. Williams said. In Canada, for
example, Gay Lea Foods offers Nordica Smooth Cottage Cheese in such varieties as vanilla bean, lemon
and salted caramel.

Layered yogurts also offer an indulgent experience. Stonyfield Oh My Yog! organic yogurts feature fruit
or vanilla on the bottom, honey-infused whole milk yogurt in the middle and a layer of thick cream on
top. Varieties include gingered pear, New England maple, wild Quebec blueberry and Pacific Coast
strawberry. The product offers an element of personalization; consumers may choose to eat one layer at
a time, stir it all up, or capture a bit of each layer in every spoonful, Ms. Williams said.

Stonyfield Oh My Yog! organic yogurts feature fruit or vanilla on the bottom, honey-infused whole milk
yogurt in the middle and a layer of thick cream on top.

Future opportunities for growth in the dairy category may include alternative fats and spreads, cream
cheese as desserts, and products that combine elements of health and indulgence, such as the inclusion
of ancient grains.

“Greek yogurt is not going to cut it anymore,” Ms. Williams said. “You have to do something a bit
different.”
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Latest OECD dairy forecast raises serious questions
Thursday, 21 July 2016, 9:11 am
Press Release: New Zealand Labour Party

http://www.scoop.co.nz/

21 July 2016

Latest OECD dairy forecast raises serious questions for economy

The latest global dairy price forecast shows that New Zealand dairy farmers will not reach a break-even
payout before 2019 at the earliest, and will not reach the dairy price factored into this year’s Budget
until after 2025, Labour’s Finance spokesperson Grant Robertson says.

“The calculations made by the Government in this year’s Budget are based on OECD forecasts,
including the price for whole milk powder returning to US$3,400 a metric tonne in 2018.*

“Many people thought this was wildly optimistic at the time and the OECD’s revised forecasts for 2016
confirm that to be the case. They show the price in 2018 will be $US 2,617 a metric tonne – nearly
$800 away from the BEFU forecast. They also show that through to the end of the forecast period in
2025 it will never reach National’s claimed $3,400 figure.

“For dairy farmers to break even they need a whole milk powder price of at least US$2650 a metric
tonne at current exchange rates – a lift of 30 per cent from the current position. The OECD’s forecasts
push that break-even point back until 2019 at the earliest.

“This has serious implications for the dairy sector and the wider New Zealand economy - dairy’s total
direct and indirect contribution to the economy is at about 5 – 6 per cent according to Treasury
analysis. Dairy farm debt has risen to close to $40 billion, and represents 10 per cent of bank’s loan
books.

“In this scenario farmers will not be in a position to reduce debt anytime soon. In fact they will require
significantly more borrowing for a sustained period, which banks may well have concerns about.

“The Reserve Bank has previously estimated that a scenario resembling that set out by the OECD will
see farm prices drop by 40 per cent from their 2015/16 position, with cumulative losses of 8.5 per cent
of the dairy portfolio value by 2019-20. This would represent losses of around $3.5 billion on current
lending.

“There are flow on consequences in terms of the Government’s own books and whole communities
remain reliant on the industry for their livelihoods. The tax take for the Government will be affected by
falling farm profits, lower incomes, and reduced spending in rural communities.

“These forecasts are an urgent wake-up call. In contrast to National, which has sat on the sidelines,
Labour in government will be an active partner to diversify our economy, producing higher value
products with improved land use decision making. It is no longer tenable to sit by and hope that the
market will restore our fortunes,” Grant Robertson said.
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Time for honest dairy sector conversation
Thursday, 21 July 2016, 3:50 pm
Press Release: New Zealand Labour Party

http://www.scoop.co.nz/

MEDIA STATEMENT, 21 July 2016

Time for honest dairy sector conversation

Land values, the level of debt, and the ever increasing costs of production pose serious risks to the
viability of New Zealand’s dairy industry, says Labour’s Primary Industries spokesperson Damien
O’Connor.

“There’s also a risk the National Government will allow foreign investors to get into New Zealand
farmland at a time when banks will be squeezing our farmers to reduce their debt in an in an industry
where too many farmers continue to make losses.

“The dairy industry faces a far bigger challenge than industry leaders care to admit as the latest
indications from the OECD confirm the medium term outlook for dairy is a five dollar plus or minus a
dollar scenario.

“This means farmers who cannot make a profit at five dollar average pay-out will be facing drastic
options from their banks.

“The Government is out of touch and arrogant and needs to have an honest discussion about the
future of the dairy industry and whether family farms, share-milkers and New Zealand ownership are
crucial for a better future.

“It’s no good having industry leaders and farmers ignoring the challenge and hoping for the best when
strategic planning and hard decisions may deliver a more sustainable and New Zealand-owned dairy
industry into the future.

“The Government and the dairy industry must work to export higher value, sustainable products for
the changing international market,” Damien O’Connor says.
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Retail dairy prices expected to jump as industrial milk rate rises
Ryan Flanagan, CTV Kitchener
Published Wednesday, July 20, 2016 5:20PM EDT
Last Updated Wednesday, July 20, 2016 6:38PM EDT

http://kitchener.ctvnews.ca/

For the second time this year, the price of industrial milk is on the rise.

The Canadian Dairy Commission is increasing that price by 2.75 per cent as of Sept. 1, on top of a 2.2 per
cent increase that took effect in February.

While the price of industrial milk does not directly affect the price of milk at the supermarket, industry
experts say other dairy products – including cheese, yogurt and ice cream – will likely get a little bit
more costly.

According to the dairy commission, the increase is a move to help dairy farmers, who have been seeing
less revenue for their products due to decreasing prices in other parts of the world.

The latest increase works out to about four cents per litre of milk more for producers.

“It makes a big difference for dairy farmers,” said commission spokesperson Chantal Paul.

It also makes a big difference for supermarket owners.

Carmine Caccioppoli, who co-owns the Vincenzo’s grocery store in Waterloo, says his store increased
some dairy prices after the February increase, and will try to absorb the September increase without
doing the same.

“People blame us for the price increases … so it’s always difficult for us to put prices up,” he said.

Caccioppoli says cheese is one of the products where the increase is most noticeable, with consumers
reacting by buying less of it.

“It’s just become a rich man’s product now,” he said.

That’s not the case for Peter Millard, a self-described “cheeseaholic” who estimated that he spent more
than $50 on cheese at Vincenzo’s on Wednesday.

“I don’t like price rises – who does? – but if you really enjoy something, you stay with it,” he said.

Rising dairy prices are also a concern for restaurant owners.

Restaurants Canada vice-president Pierre Cadieux says the restaurant industry purchases $2.7 billion
worth of dairy products each year, and is “frustrated” at passing price increases on to diners.
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He says restaurants owners’ main concern isn’t with farmers, but with the system that regulates dairy
prices.

“In a freer international trade environment, in a slow-growth economy, can we afford not to have access
to lower international prices?” he said.

Paul says farmers are getting “good news” from other parts of the dairy sector, as Canadian consumers
are buying more butter and other products with higher milkfat contents.

Other dairy trends cited by Paul include a long-term increase in the demand for cream, as well as
Canadians moving from low-fat yogurts to other varieties.

Dairy product prices steady; whole milk powder rises
Wednesday, 20 July 2016, 6:26 am
Article: BusinessDesk

http://www.scoop.co.nz/

July 20 (BusinessDesk) - Dairy product prices were mixed at the Global Dairy Trade auction, as a gain in
whole milk powder offset a decline for most other products.

The GDT price index slipped to US$2,336, down from US$2,345 at the previous auction two weeks ago.
The index was unchanged in percentage terms. Some 31,348 tonnes of product was sold, down from
32,500 tonnes at the previous auction two weeks ago.

Whole milk powder rose 1.9 percent to US$2,079 a tonne.

Some support came from the European Union’s latest financial support package for the region’s
struggling farmers, announced on Monday.

“The additional aid granted by the EU will help to slow growth in milk production—a trend that has
already started to occur, while the intervention program will help soak up any extra skim milk powder
that is produced,” AgriHQ dairy analyst Susan Kilsby said in a note.

“This will be beneficial to the market in the short-term as it will allow global supply and demand to
rebalance more quickly, but continuing to support inefficient farms means we are likely to be faced
with over supply situations again in the future,” according to Kilsby.

The AgriHQ Snapshot milk price slipped 1 cent to $3.71 per kilogram milksolids, while the AgriHQ
2016-17 milk price fell 6 cents to $4.48/kgMS as dairy commodity futures prices have generally eased
in the past fortnight, Kilsby noted.

At the GDT auction, anhydrous milk fat inched 0.2 percent higher to US$3,628 a tonne, while rennet
casein added 0.4 percent to US$5,286 a tonne.
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Butter milk powder slipped 0.5 percent to US$1,565 a tonne, while skim milk powder fell 1.1 percent
to US$1,927 a tonne, and cheddar declined 1.1 percent to US$2,886 a tonne.

Lactose slid 4 percent to US$721 a tonne, while butter dropped 5 percent to US$2,687 a tonne.

The New Zealand dollar last traded at 70.39 US cents at about 1.13pm in New York, compared with
71.16 US cents at 5pm in Wellington the previous day.

There were 133 winning bidders out of 168 participating bidders at the 13-round auction. The number
of qualified bidders edged higher to 603, up from 602 at the previous auction.

Australian company aims to set up dairy farm in Fiji
Vic Country Hour

By David Sparkes

http://www.abc.net.au/news

Posted 20 july,2016 Wed at 10:00am

PHOTO: Fresh milk is in high demand in Fiji.(wax115: www.sxc.hu)

MAP: Fiji

An Australian company has announced plans to create a new dairy operation in Fiji.

Australian Natural Proteins Limited has formed a partnership with a large family-owned business in Fiji,
aiming to set up a dairy farm with 500 cows to supply 2.5 million litres of organic milk to the local
market.

Executive chairman Paul Duckett said although the tropics were not usually associated with dairy
production, the conditions could sustain production.

"Dairy farms are actually found in quite a few tropical areas around the world," he said.

"For example, Hawaii, many parts of South America and throughout Asia.

"In Fiji, the parts we are looking at are not the tropical, humid areas that one normally associates with
the Pacific Islands.

"The areas that we are looking at are quite mild and quite sustainable for a dairy industry."
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Fiji had a dairy production sector from the 1950s until the 1980s, but the industry shifted its focus to
long-life milk.

Mr Duckett said dairy farms in Fiji currently produced about 8 million litres of fresh milk per annum, but
demand existed for 80 million litres, and the vast majority was made up of expensive imports.

Within three years, the company hopes to produce 5 million litres per annum.

The Fijian business in the partnership is owned by the Anthony family, which has a number of business
interests in the country.

Mr Duckett said the company was assessing suitable properties for a farm and processing, and it would
send a small team in late August as part of a feasibility study.

The initial herd will be brought over from Australia, using breeds suited to the hotter conditions.

Mr Duckett said Australian Natural Proteins would purchase the land and pay for the infrastructure,
while the Anthony family would agree to a guaranteed off-take agreement to buy and distribute the
milk.

The family would also acquire a stake in the company.

Australian Natural Proteins' plans for Fiji are partly dependent on a strategy to buy and operate five
dairy farms in Victoria and New South Wales, which would add to its technical capacity.

Dairy farms rush to exit Murray Goulburn

SIMONE SMITH, The Weekly Times

July 19, 2016 7:30pm http://www.weeklytimesnow.com.au/

VICTORIA’S dairy industry has been hit by an unprecedented movement of milk as farmers chase higher
milk prices with rival companies.

Australia’s largest milk processor, Murray Goulburn, has lost 3.6 per cent of its milk in the past three
weeks.

About 130 million litres has left the co-operative — mostly from traditionally loyal family farms
swapping to rival processors. Traditionally these types of farms do not move en masse.

The Weekly Times has been told by industry sources all milk processors except Murray Goulburn have a
waiting list for suppliers.

Many MG suppliers have told The Weekly Times they would move processors if there were capacity at
other processors or if they were not contracted with MG because of the purchase of shares.



74
www.suruchiconsultants.com

HAVE YOUR SAY: Are you considering switching from MG? Comment below

Fonterra Australia, Warrnambool Cheese and Butter and Burra Foods have been the winners so far.
WCB picked up a lot of supply before the end of last season, with the other processors taking on milk
from the start of this month.

Last week, Fonterra Australia milk supply general manager Matt Watt was clear when asked if recent
movement of milk was the most milk that had come to Fonterra in one hit.

“In a short period yes, it’s up there for a really short period,” he said. “In other years, when we had the
fresh milk plant (starting), there was significant uplift, but standard movement between companies, it is
well at the higher end.”

OPINION: THE POWER OF MANY

Mr Watt would not provide total volumes for the movement of milk to Fonterra, but said the company
now had a waiting list of potential suppliers — something that has not happened in the six years he has
been at the company.

Fonterra said its weighted average price for new suppliers was $4.54 a kilogram of milk solids, below the
available average weighted price of $4.73/kg/MS for existing suppliers. However, it is higher than the
$4.31/kg/MS being paid to the majority of Murray Goulburn suppliers who are liable for the co-
operative’s support loan.

“We lost some milk around the time of the price reduction, (and were) pretty surprised with the amount
of inquiry over the last couple of weeks,” Mr Watt said.

“We will see really significant volumes coming in over the weekend more than offsetting the losses at
the price drop time.”

The Weekly Times understands Burra Foods has picked up at least six new suppliers. Chief executive
Grant Crothers wouldn’t confirm numbers but said there were “several”. He said this season “on a net
basis pick up expansion has been limited”.

Murray Goulburn’s loss of about 130 million litres from its 3.6-billion-litre milk pool is the equivalent of
losing the entire milk supply of Australian Dairy Farmers Corporation — the business that supplies Bulla
Dairy Foods and Procal Dairies in Victoria.

The 3.6 per cent loss since the start of the month is “within the expected range”, a Murray Goulburn
spokeswoman said.

She said no new milk has joined Murray Goulburn since the start of the month and stressed that if “milk
supply reduction was maintained over the next three years, it would add no significant amount to the
per kg/MS recovery rate of the (milk supply support package)”.

Rabobank analyst Michael Harvey said the Murray Goulburn loss was a “sizeable cut” but said every
farmer would be making adjustments on farm and there would be milk lost that way as well as the
“flight risk” of suppliers leaving.
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But Mr Harvey said there was a limit to how much milk MG could lose because of the capacity of other
processors to take on new milk.

He said he was not surprised processors would be keen to attract and recruit “long-term sustainable
family farms” which often show loyalty.

Mr Harvey said Murray Goulburn losing some milk might actually help the processor, with less milk
volume to be directed to loss-making commodity products.

“But they don’t want to lose too much milk or the long-term access to milk,” he said.

MG also denied industry rumours that suppliers producing more than 10 million litres of milk a year
would be paid $5.50kg/MS and were exempt from paying back the support loan.

“No — this is not correct,” the spokeswoman said. “The MSSP is in the base price and all suppliers,
except for those that participated in the early prepayment, contribute. What MG suppliers get paid is

dependent on the performance of the co-op.”

The UK will receive the third highest share of the fund in the EU

Agriculture Commissioner Phil Hogan has announced €500m (£419,791,836) will be made available to EU dairy
farmers to compensate for the global market downturn.

The UK will receive €30,195,996 (£25,356,554.13) which is the third highest share in the EU.

Speaking during a meeting of the European Parliament’s Agriculture Committee, Conservative MEP, Richard
Ashworth thanked Mr Hogan for the support but said: "This package is, and can only be, a short term, sticking
plaster measure and we need to find long term solutions.

"The current crisis in the sector crisis is driven by global factors affecting global commodities and no local
solutions will change that."

Flexibility

The NFU has welcomed the fund announcement but has urged the Commission to allow Member States some
flexibility in distributing it.

NFU dairy board chairman Michael Oakes said: "I am pleased that the Commission has once again shown
support for our sector.
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"However, in terms of a voluntary management scheme, UK farmers have reacted to market conditions
accordingly with production already pulled back significantly - daily deliveries for the last two weeks of June are
nine per cent lower than the same period last year.

"This is without financial incentive. While grateful to the Commission for today’s announcement, we all want to
see a sector that is competitive and market-orientated.

Conditions

"It’s also essential that the Commission comes forward as soon as possible with the details on the conditions
around the financial support.

"The UK government must be given flexibility to decide how this money is used and should consult with
industry to utilise this money as soon as possible."

George Eustice, Farming Minister said the package will help ’stabilise prices and the flexibility in how it is used’.

Challenging

He said: "Our farmers have been through a challenging period of persistent low prices which is why I welcome
the additional financial package announced today to help stabilise prices and the flexibility in how it is used.

"We will now carefully consider how best to use this money to benefit dairy farmers in the UK. It is also
important that longer term measures continue to be prioritised.

"We are already seeing milk production falling in the UK which is helping to rebalance the current oversupply
that is contributing to low prices.

"There is a long way to go, but it is encouraging to see some more positive signals in the dairy market that
suggest a brighter future for our hard-working farmers."
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Dairy producers are reminded about MPP-Dairy signup
By Tracey Erickson, South Dakota State University Extension July 19, 2016 | 10:51 am EDT

http://www.dairyherd.com/

Dairy producers are reminded that the sign-up period for the 2017 Milk Margin Protection Program for
Dairy producers (MPP-Dairy) is underway and runs from July 1-September 30, 2016 at your local FSA
office. Participating farmers will remain in the program through 2018 and pay a minimum $100
administrative fee each year. Producers have the option of selecting a different coverage level during
open enrollment each year.

The MPP-Dairy program is a voluntary safety net program established by the 2014 Farm Bill that
continues through December 31, 2018. The program provides eligible producers with indemnity
payments when the difference between an all milk price and average feed cost (the margin), falls below
coverage levels producers select on an annual basis.

Eligibility & Coverage Levels

To be eligible for MPP-Dairy, operations must produce and commercially market milk in the U.S.,
provide proof of milk production when registering, and NOT be enrolled in the Livestock Gross Margin
for Dairy program (LGM-Dairy) along with meeting conservation compliance provisions required to
participate in the MPP-Dairy program through FSA.

USDA has a web tool to help producers determine the level of coverage under the Margin Protection
Program that will provide them with the strongest safety net under a variety of conditions. The online
resource, allows dairy farmers to quickly and easily combine unique operation data and other key
variables to calculate their coverage needs based on price projections. Producers can also review
historical data or estimate future coverage needs, based on data projections. The secure site can be
accessed via computer, Smartphone or tablet 24 hours a day, seven days a week.

Enrollment

Once enrolled, dairy operations are required to participate through 2018 by making coverage elections
each year. Producers can mail the appropriate form to the producer’s administrative county FSA office,
along with applicable fees without necessitating a trip to the local FSA office. If electing higher coverage
for 2017, dairy producers can either pay the premium in full at the time of enrollment or pay 100
percent of the premium by Sept. 1, 2017. Premium fees may be paid directly to FSA or producers can
work with their milk handlers to remit premiums on their behalf. Eligible dairy operations must register
for MPP-Dairy coverage at the FSA office where their records are stored. Producers will need to supply
the following information when signing up for the program.

 A production history establishment, which is completed on form CCC-781.

 Election of the annual coverage level and completion of the contract on form CCC-782.
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 Payment of the $100 administrative fee, annually.

 Payment of the premium, if there is a premium owed by the due date. This will be dependent upon the

premium level selected.

Intergenerational Transfers

Also beginning July 1, 2016, FSA will begin accepting applications for intergenerational transfers,
allowing program participants who added an adult child, grandchild or spouse to the operation during
calendar year 2014 or 2015, or between Jan. 1 and June 30, 2016, to increase production history by the
new cows bought into the operation by the new family members. For intergenerational transfers
occurring on or after July 1, 2016, notification to FSA must be made within 60 days of purchasing the
additional cows.

Canadian Dairy Commission increases industrial milk prices,
consumers to see cheese, yogurt, ice cream and butter cost more,
Restaurants Canada says

By John Miner, The London Free Press
Tuesday, July 19, 2016 8:30:59 EDT PM
http://www.chathamdailynews.ca/

Report an error
Canada’s restaurant sector is crying foul after being served a second helping of price increases this year
by the Canadian Dairy Commission.

Citing falling revenues of dairy farmers, the Canadian Dairy Commission announced Friday it is pushing
up prices for industrial milk for the second time this year.

That means restaurants and consumers will end up paying more for cheese, yogurt, ice cream and
butter, said Restaurants Canada, the association that represents the industry.
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“It is a system that doesn’t leave us any room for negotiation. It is an economic straight jacket,” said
Pierre Cadieux, vice-president of Restaurants Canada.

Continually jacking up prices for restaurant owners and consumers is not a long-term solution when
Canadians already are paying among the highest prices in the world for dairy products, he said.

Dairy farming is the largest agricultural sector in Ontario with most of the production concentrated in
Southwestern Ontario. The six counties of Oxford, Perth, Wellington, Huron, Waterloo and Middlesex
account for nearly half of the province’s milk production.

The industrial milk price increase of 2.76 per cent coming Sept. 1, on top of a 2.2 per cent increase that
kicked in Feb. 1, is pushing dairy items off of restaurant menus, Cadieux said.

The increase does not affect prices for cream or milk sold for drinking, called fluid milk.

“It disrupts our menu pricing, it disrupts our menu items and at the end of it, the consumer has to pay,”
he said.

Buying about $2.7 billion worth of dairy products a year, the restaurant industry has been a long-
standing critic of Canada’s supply management system that attempts to match production and
consumer demand while providing farmers with a stable income.

Cheaper foreign imports are blocked by high Canadian tariffs.

Restaurants Canada argues Canadian families end up paying $311 a year in higher dairy and poultry
prices because of the system.

Defenders of supply management have countered that while consumers in other countries, particularly
United States, pay lower prices at the grocery store they are paying for the food in their taxes that
support a smorgasbord of farm subsidies.

Chantal Paul, a spokesperson for the Canadian Dairy Commission, said when the commission sets prices
it takes into account the restaurant industry’s view that increases will hurt the dairy market in the
restaurant sector.

“That is something they take into consideration, but it is only one thing they take into consideration.
There are many other factors in the decision, one of the them the recent reduction of income of dairy
farmers,” Paul said.

There are two main factors that helped push down dairy farm income, prompting the increase, she said.

Some of the milk produced by Canadian dairy farmers is sold in what is called a “special class” and is
used for products such as cheese that is further processed into items such as stuffed pasta. That milk
brings the U.S. price, which has been dropping significantly in the last 12 months.

At the same time, there has been a surge in demand for butter.

“Because demand increased, quota had increased and production has increased,” Paul said.
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While disposing of the butter fat from the milk isn’t a problem, there is a limited market for the
remaining milk solids and proteins.

“They get sold partly on the export (market) and when that market is full, it gets sold in the animal feed
market. Those two markets are not very lucrative for dairy farmers,” she said.

Overall, demand for dairy products in Canada has been good, Paul said.

“The sector is not in danger,” she said.

jminer@postmedia.ca

Happy Cow Equals Nutritious Milk, Research Says
Pixabay/falovelykids

Published on Jul 18, 2016 | Updated 4 days ago | By Donald Acosta | In Health,Life/Living,Science

http://www.australianetworknews.com/

A study published in the Journal of Endocrinology says that happier cows make more nutritious milk. The
findings could pave the way to improvements in cow health and milk production.

Although cows are great sources of dairy products, they are still vulnerable to health complications that
result from milking. It turns out that cows can suffer from hypocalcemia or lower-than-normal calcium
levels, especially before and after giving birth. In fact, analysis shows that about 5 to 10 percent of the
North American dairy cow population suffers from the condition.

This condition also affects dairy farmers that depend on milk production and regular pregnancies for
profit. When cows have low calcium levels, they are more prone to immune and digestive complications,
less likely to get pregnant and their pregnancy gap lengthens.

For many years, researchers have tried to solve this health problem. They found that hypocalcemia in
mice improved with serotonin. Now, researchers from the University of Wisconsin-Madison thought of
injecting serotonin, a neurotransmitter associated with feelings of happiness, into 12 Jersey cows and 12
Holstein cows, the two most common cow breeds.

The cows’ milk and circulating blood were then measured. Overall, the team found that the chemical
improved the cows’ calcium levels.

However, both cows experienced different benefits. Holstein cows experienced higher levels of calcium
in their blood but lower calcium in their milk. On the other hand, serotonin increased calcium levels in
Jersey cows’ milk but did not do anything to their blood calcium levels. Milk production in both cow
breeds was not affected.

Further investigations are still needed to determine what caused this difference between the breeds.
The next step would also involve analyzing how serotonin affects calcium amount at a molecular level.
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“We would also like to work on the possibility of using serotonin as a preventative measure for
hypocalcaemia in dairy cows,” says lead researcher Laura Hernandez. “That would allow dairy farmers to
maintain the profitability of their businesses whilst making sure their cows stay healthy and produce
nutritious milk.”

Dairy Delicious week: Nutrition and Sustainability
Friday, July 15, 2016, http://www.wrdw.com/

Dairy Delicious
Segment 3: Nutrition and Sustainability

We are finishing up our Dairy Delicious week. Evidence indicates that intake of milk and milk products is
associated with a reduced risk of cardiovascular disease and type 2 diabetes and lower blood pressure in
adults. In addition, studies have also shown that the type of saturated fat from dairy found in milk,
cheese and yogurt did not have a negative effect on cholesterol bio markers. Unfortunately butter did
not show the same results.

It does not mean that people should load up on full fat dairy, but it does mean that within a healthy
eating pattern we have more diary choices from low to full fat dairy.

Recently, I went to the Honor the Harvest Diary Summit, sponsored by National Dairy Association, here
are some of the fast facts I learned:
Almost 20% of everything dairy cows eat is an agriculture by-product that is unusable by people so by
partnering with food companies and directing that food waste into feed for cattle farmers are reducing
what ends up in landfills. (Ex. Citrus peels).

In terms of technology, I learned of a fascinating system called an anaerobic digester. Farms are able to
take nutrients from food waste and manure into this anaerobic digester and use it to create renewable
energy (like fuel and electricity) as well as other byproducts (like fertilizer).


