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Dairy News Indian

CHANDIGARH, December 31, 2015

Updated: December 31, 2015 05:43 IST www.thehindu.com/news

Verka to launch premium brand of milk of indigenous cows

To promote sale of indigenous (desi) cow’s milk, Punjab Chief Minister Parkash Singh Badal on Wednesday
asked dairy cooperative Milkfed to introduce a premium product under its popular Verka brand.

A decision to this effect was taken by Chief Minister while presiding over a high-level meeting here to
encourage rearing of indigenous cow breed in the State.

The Chief Minister said that there was huge demand for this milk among health-conscious residents of the
State, which could help in turning the fortunes of dairy farmers.

Mr. Badal said that this would fulfil twin objective of supplying nutritious milk to consumers besides
increasing the earnings of dairy farmers.

He asked the Punjab State Cooperative Milk Producers’ Federation Limited (MILKFED) to start a vigorous
marketing campaign for popularising this brand of milk.

The Chief Minister asked the MILKFED to introduce a price support mechanism for purchasing this milk from
the farmers and then market it under its brand name Verka to popularise it among the people.

Mr. Badal, according to an official release, said that MILKFED must procure this milk from dairy farmers at no
profit basis adding that the loss incurred by it would be compensated by the state government.

The Chief Minister also asked MILKFED to set up separate processing unit in the state for this milk and its
products.

The Chief Minister also announced to set up special milk booths for sale of this milk in big cities across the
State.

He said that the state government would provide these booths to the dairy farmers who would sell their
produce through these outlets.

Mr. Badal also announced that state government would provide 75 per cent subsidy to farmers for
constructing sheds to set up cluster of minimum 200 indigenous cows.
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He also announced that the State government would give 50 per cent subsidy to private dairy farmers having
indigenous cow breeds for setting up milk dispensers or purchasing any other equipment.

The Chief Minister also said that the State Cooperative bank would provide prompt loans to these dairy
farmers for dairying activities.

He also said that the state government would organise free educational tour abroad for the young students
aspiring to open dairy farms of indigenous cows. - PTI

GCMMF eyes more government offtake of milk
Press Trust of India | Ahmedabad December 30, 2015 Last Updated at 15:07 IST, www.business-standard.com

To cope up with the unexpected increase in milk procurement this year, the Gujarat Cooperative Milk
Marketing Federation (GCMMF), which owns Amul brand, has requested the Centre to increase their
offtake by introducing milk and milk-based products in mid-day meal scheme in government-run
schools.

According to GCMMF Managing Director R S Sodhi, offtake by government is the best solution for the
dairy major to cope-up with the high influx of milk in recent times.

"Our milk procurement is around 20 per cent more than what it was last year. As against this high
procurement, demand remained steady. Since private consumption does not go beyond a certain level,
it is now expected that government increases its offtake," said Sodhi.

"The best solution will be that the government introduce milk and milk products in mid-day meal
scheme. This will automatically increase demand of our milk. We have written to the government to
introduce such scheme. We are expecting some positive outcome," added Sodhi.

GCMMF Chairman Jethabhai Patel also voiced the same concern, claiming that huge stock of milk
powder is lying with them due to low demand.

"Normally, we make milk powder from the excess milk which remains with us after making other
products. However, huge stock is still lying with us, as prices have gone down heavily and demand is
very less. On the other side, milk procurement has increased by almost 20 per cent," said Patel.

"Our milk procurement has increased because more and more farmers are leaving farming and turning
to cattle rearing due to high returns. But, this has increased our troubles, as milk consumption among
people can't be increased overnight by marketing efforts," said Patel.

Sodhi too agreed that milk powder business has no longer remained lucrative.

"Prices of milk powder in global market have gone down almost 50 per cent, while it dipped 30 to 40 per



6
www.suruchiconsultants.com

cent in India. Thus, milk powder is not a solution in current scenario. Thus, the best solution would be
more government offtake" said Sodhi.

This peculiar situation is also hitting those who are dependent on cattle rearing, as they are not getting
the expected prices, said Sodhi.

"Every year, milk procurement price paid to cattle rearers by us increase 8 to 10 per cent. But, that has
now came down to 2 to 3 per cent in recent years. In such a scenario, even cattle rearers are
complaining, as cost of fodder has increased over a period of time and returns are not that much
lucrative," said Sodhi.

Russia may soon get 'Taste of India'

Prashant RuperaDec 29, 2015, 08.07 AM IST, timesofindia.indiatimes.com

Gujarat Co-operative Milk Marketing Federation (GCMMF) who owns the dairy brand Amul.

VADODARA: Gujarat Co-operative Milk Marketing Federation (GCMMF), which markets brand Amul, is

inching closer to export dairy products to Russia, making it the first Indian dairy major to enter that

market.

After Prime Minister Narendra Modi's recent visit to Moscow, Amul is hopeful that Russia's

Rosselkhoznadzor (also known as Federal Service for Veterinary and Phytosanitary Surveillance or

FSVPS) - will soon allow imports of dairy products from India by removing 1,000 cows' farm condition.

A top GCMMF official was part of the Indian delegation that accompanied Modi during the visit.
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Although Russia had evaluated India as their supplier last year, after visits to few Indian dairy plants in

November 2014, FSVPS had come up with the suggestion that only those Indian dairy plants which own

more than 1,000 cows shall be approved for export of dairy products to Russia. Amul had objected to

this as an impractical non-tariff barrier as Russia had not imposed this condition in any other country

from where it imports milk products.

Also, majority of farmers in India have 2 to 5 milch animals and there are not more than 2 to 3 farms

across the country that have more than 1,000 cows as asked by Russian protocol.

Based on these facts, Amul had knocked the Centre's doors arguing that for paltry exports - less than

100 metric tonnes (MT) - India should not surrender to this special condition.

"If Russia agrees to see things in newer perspective, it will help Indian dairy co-operative sector

especially at the time when it is holding high inventory of milk powder and is receiving very high milk,"

said R S Sodhi, GCMMF's managing director.

All co-operatives put together currently have an inventory of 50,000 MT milk powder while Amul alone

procures 205 lakh litres per day milk.

During Modi's visit, GCMMF's representative explained India's stand during an inter-ministerial meeting

of steering council when each delegate was given a chance to present their case and how the Indo-

Russian trade can be increased in the sector.

"Russian authorities have assured to look into this aspect properly and do the needful in the matter. We

are hoping that FSVPS will take a positive stand and soon allow imports from India," said the official.

The ban on import of dairy products from European Union, United States, Australia and New Zealand

has resulted into huge shortages of dairy products in local Russian market

A population of 144 million and good consumption of dairy products makes Russia a net importer of milk

products. It imports 1 lakh metric tonnes (MT) of milk powders, 1.4 lakh MT of butter and around 3.5

lakh MT of cheese every year.
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'Taste of India' may travel to Russia!
BY : News Nation Bureasu
UPDATED ON : Tuesday, December 29, 2015 01:18 PM, www.newsnation.in

New Delhi :-

Russia will soon get the 'taste of India' as Gujarat Co-operative Milk Marketing Federation
(GCMMF) is set to export Amul dairy products to the nation.
After Prime Minister Narendra Modi’s visit, Russia's Rosselkhoznadzor (also known as Federal Service for
Veterinary and Phytosanitary Surveillance or FSVPS) is likely to allow imports of dairy products from
India.
According to reports, Russia is likely to allow only those Indian dairy plants which own more than 1,000
cows to export dairy products to Russia.
However, the special condition has irked Amul, which has objected to this impractical demand.
Notably, majority of farmers in India have less number of cows and only 2 to 3 farms across the country
have more than 1,000 cows as asked by Russian protocol.

Is Amul pattern a mirage for Telangana?
HYDERABAD, December 28, 2015 Updated: December 28, 2015 05:44 IST www.thehindu.com/news

 K. VENKATESHWARLU
How close is the Telangana State in replicating the success story of Anand or the Amul pattern of robust milk
cooperatives of dairy farmers, procurement, assured market, technology and quality control system?

The refrain of the representatives of dairy farmers is that though it may look like a distant dream, it is not an
impossible task given the resourcefulness of the farmers and the potential held by the dairy sector in
Telangana. “Dairy farmers in Telangana are already producing 30 lakh litres of milk a day but most of it is in
unorganised sector. All it requires is the government’s intervention in reviving the cooperatives and infusion
of capital and technology for setting up processing plants and bulk milk coolers,” says K. Bal Reddy, general
secretary of the Progressive Dairy Farmers Association.

Of the 30 lakh litres, the share of the State owned milk federation that sells Vijaya brand of milk and
byproducts, is just about 4 lakh litres. The private milk industry produces about 12 lakh litres leaving the
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remaining bulk of the production to the unorganised sector, where dairy farmers produce and supply milk
directly to consumers in urban and rural areas.

Huge demand

“Though there is lot of demand with Hyderabad city itself requiring 25 lakh litres daily, the Federation’s share
of 4 lakh litres is very low. Its share will go up phenomenally if the government lends support,” Mr. Reddy
asserts. Already the government’s announcement of Rs. 4 a litre as incentive last year has enthused dairy
farmers and some of them have shifted their loyalties from private industry to the federation, though there
was considerable delay in the release of the incentive amount.

Experts have been emphasising the need for giving a big push to dairy farming in Telangana both to fight
drought conditions and wean farmers away from taking extreme step of ending their lives in times of agrarian
crisis. Over 1,500 farmers have committed suicide during the last dry season caught in the cycle of borewell
and crop failure and debt trap. Dairy as an allied sector to agriculture could have come in handy for them to
tide over the crisis.

In contrast to measly production of 30 lakh litres in Telangana, Amul pattern involved over 200 lakh litres and
Nandini brand of Karnataka Milk Cooperative Federation accounted for 70 lakh litres. Considering the
projection that Hyderabad alone may require 50 lakh litres of milk by 2020, it was time that Telangana
government revived milk cooperatives, kept its promise of starting mega processing plant near Hyderabad
and sets up a chain of bulk milk coolers all over the State, Mr. Reddy added.

Experts see the need for promoting dairy farming both to fight drought conditions and to check farmers’
suicides in times of agrarian crisis

Organised dairies, growing at 22% in 5 fiscals, to do better
in next 3 yrs

www.fnbnews.com/Dairy-Products

Wednesday, 23 December, 2015, 08 : 00 AM [IST]

Our Bureau, Mumbai

India’s organised dairy segment, which has been growing at a pacy 22% annually in the last five
fiscals (2011-15) compared with 17% for the entire industry, will do even better over the next three
years as rising disposable income and increasing quality-consciousness lead to greater consumer
preference for branded milk and milk products, according to CRISIL, a leading company providing
ratings, research and risk & policy advisory services.

And as the consumer shift accelerates, the revenue share from organised segment could rise to
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25% by fiscal 2018 from 19% in fiscal 2015. The organised segment racks up revenues of Rs 75,000
crore at present.
CRISIL has ratings on 84 firms comprising 60% of the organised dairy capacity in India. On their part,
organised dairies have been sharpening focus on value-added products, investing in brand- building
and scaling up operations, particularly in processing and milk-collection infrastructure.
Management of logistics costs and secured procurement is crucial to profitability and cash flows in
the business. CRISIL expects the organised channel to incur a capital expenditure (capex) of ~Rs
15,000 crore by fiscal 2018 to shore up milk processing capacity to ~1,050 lakh litre per day -- or a
significant 40% jump over fiscal 2015. These expansions will be strategically planned to ensure
there is geographical diversification that strengthens milk procurement.

Anuj Sethi, director, CRISIL Ratings, states, “CRISIL’s analysis of a combination of procurement
penetration and milk production helped identify the key capex geographies for the organised
players. It shows that northern India, especially Uttar Pradesh, Punjab and Haryana -- which are big
on milk production but have low organised dairy penetration -- will witness the highest capacity
addition. Also, nearly a third of the overall capex is expected to be undertaken by the largest
domestic dairy player, Gujarat Co-operative Milk Marketing Federation (which sells under the
‘Amul’ brand), through its member co-operatives.”

CRISIL expects large organised dairies to manage their growth phase well. But small and medium
players, which are more dependent on liquid milk, could lose market share because of stiff
competition from local and large organised players. Some mid-sized firms are expected to benefit
from increasing funding support from private equity.

Increasing revenue diversity with healthy demand across segments has resulted in improvement of
business profile and hence, credit quality for dairy players, in the past three fiscals, which is also
reflected in higher number of rating upgrades compared with downgrades.

Akshay Chitgopekar, director, CRISIL Ratings, states, “Over the next 3 years, credit metrics across
organised dairy firms are likely to moderate from their current comfortable levels as debt levels rise
to support increased capex. While better contribution through rising share of value-adds will partly
mitigate the impact of higher debt, stabilisation of the ramped up capacities will be critical.”
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Nitish offers a sober alternative

NEW DELHI, December 21, 2015
Updated: December 21, 2015 00:27 IST , www.thehindu.com/news

The Hindu

Bihar Chief Minister Nitish Kumar says his government is prepared to face the challenge of a
revenue loss of Rs. 3,000 crore. — File photo: Ranjeet Kumar

Liquor sellers in Bihar may get a chance to become milk sellers as the State moves towards
becoming a near-dry one, if Chief Minister Nitish Kumar has his way.

Mr. Kumar has decided to rope in the Bihar State Milk Cooperative Federation Limited (Comfed) to
rehabilitate those losing employment when liquor-vending outlets close down by giving them a
chance to sell milk and milk products.

“People running liquor sale counters in Bihar will be offered Sudha Milk counters so that the
transition away from alcohol does not affect employment opportunities of people who sell
alcohol,” Mr. Kumar told reporters on the sidelines of the Janata Dal (United)’s national executive
meet here on Sunday.

Apart from its well-known Sudha Milk, Comfed sells milk products and sweets. There are about
6,000 liquor outlets in the State at present.

The Chief Minister also has other plans for the transition he insists he is committed to — de-
addiction centres at district hospitals in the State, appointment of psychiatrists wherever required,
involvement of women’s self-help groups (SHGs) to spread social awareness on the need for
severely restricting alcohol consumption.

“Alcohol prohibition to the extent of 90 percent will take place by April-1 itself,” Mr. Kumar
told The Hindu.

To begin with, he explained, there will be complete prohibition on country liquor. There will be
restrictions on the sale of foreign and Indian Made Foreign Liquor brands, which can be sold only in
municipal corporation towns and municipality towns, from the first phase itself. There will be
complete prohibition even in Nagar Panchayat areas.
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This apart, only the State-run beverages corporation will be allowed to sell alcohol, barring private
contractors from the sector, Mr. Kumar said. The Chief Minister agreed that the State would incur
revenue losses of Rs. 3,000-4,000 crore immediately, but said this would not deter his government
from doing what was required to curb alcohol consumption.

Nitish wants businesses to trade Dairy for Liquor
AUTHOR: NITI PTI BOT - DECEMBER 21, 2015

Source: news.niticentral.com

New Delhi, Dec 20 (PTI) If Bihar Chief Minister Nitish Kumar has his way, thousands of liquor shops

in Bihar may soon be selling healthy dairy products as his government gradually enforces

prohibition in the state.

Kumar said almost 6000 liquor vends will have the choice of selling products of Sudha, which is run

by the Bihar State Co-Operative Milk Producers Federation Ltd, as it will give a boost to the state-

run entity’s business and also provide employment to people running these shops.

Speaking to reporters on the sidelines of his party JD(U)’s National Executive meet, Kumar said he

was “absolutely firm” about his plan to impose prohibition in the state, saying it was his

“commitment” and that millions of women in the state want it.”

There was this apprehension about loss of employment for people involved in this trade.

So my government will give them the choice of selling Sudha products,” he said, noting that most of

these vends are in prime locations.

He also allayed apprehensions of bootlegging following the liquor ban and said “a good thing ”

cannot be stopped due to such fears and his government was taking measures to deal with its

fallout.”

It will be the joint responsibility of the District Magistrate and Superintendent of Police,” he said,

adding thousands of self-help groups will assist the government in making the measure a success.

His government is also opening de-addiction centres to help people hooked to alcohol.

Kumar’s promise of liquor ban is said to have played a big role in rallying woman voters around the



13
www.suruchiconsultants.com

grand alliance of JD(U)-RJD-Congress which scored a resounding victory over the BJP-led NDA in the

state assembly election.

Admitting that his government will suffer a loss of anywhere between Rs 3000-3500 crore once the

first phase of prohibition kicks in from April 1, Kumar said his government was prepared meet the

challenge.

The Bihar government has decided to ban the sale of country-made and spiced liquor in the first

phase.

PTI KR SK SK .

Indian cheese industry – Status and future scope

www.fnbnews.com/Dairy-Products
Saturday, 19 December, 2015, 08 : 00 AM [IST]
Dr Atanu Jana
Introduction
Except for the popular Indian variety of cottage cheese - Paneer, India is not traditionally a ‘cheese
nation.’ Cheese was more or less kept for sandwiches, or to create dishes that would go along as
evening dishes or accompaniments to cocktails. The Western world introduced us to cheese. Now,
the mainstream use of cheese and cheese spreads has increased in the urban areas. Cheese is used
as cheese blocks, grated cheese and cheese spreads. With the growing saturation of cheese
consumption in the West and the encouraging successes in other ‘non-cheese’ Asian countries like
Japan and China; overseas cheese producers are eyeing the Indian market for its huge promise.
There are 3,000 cheese varieties globally. India's stores and delis offer about 40 varieties.

Cheese types popular in India
Cheese can basically be broadly classified into hard cheese, soft cheese and very hard cheese. The
kinds of cheese that are available today in India include:

Cheddar: Cheddar is a kind of hard cheese that is relatively more famous than other hard cheese
types. Cheddar can be mild or sharp flavoured and can be smooth or dry, depending on the age of
the cheese. It can be anything from just a month old to even two years old. Cheddar cheese is
normally used for cooking purposes and as ingredients for soups and sauces. Cheese is also used
for grating and melting. Spices are added to cheddar to improve its taste.

Mozzarella Cheese: Mozzarella cheese is of two types (a) low-moisture (45-54% moisture) part
skim Mozzarella (referred to as pizza cheese) and (b) full-fat Mozzarella cheese (high moisture – up
to 60%). These are common in the marketplace. The high demand for Mozzarella cheese is owing
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to its emergence as an integral part of pizzas. Even though this cheese is often substituted with
other cheese when making pizza, nothing can make a pizza look, feel and taste - like mozzarella
cheese can. Pizza cheese creates a stringy (stretch) look when a hot pizza is pulled apart or cut.
Mozzarella made from buffalo milk has a richer concentration of proteins, minerals, nutrients as
compared to cow milk cheese.

Emmental Cheese: Emmental is a type of Swiss cheese made from whole cow's milk. Emmental is a
firm cheese with a pale yellow colour and possesses a buttery, mildly sharp, slightly nutty taste.
Emmental features the characteristic holes or ‘eyes’ typical of Swiss cheese. The holes in such
cheese are formed by gas bubbles (carbon dioxide) released by the bacteria (starter culture). Since
the cheese melts very well, it is frequently used in sauces and grilled sandwiches. Emmental is one
of the two main cheeses (along with Gruyère) in the traditional fondue recipe.
Processed Cheese and Cheese Spreads: Pasteurised processed cheese (maximum 47% moisture) is
prepared by grinding, blending, and heating one or more natural cheeses (of different stage of
ripening) together in presence of emulsifying salts (sodium salts of citrates or phosphates) to all
achieve uniformity and prolonged keeping quality. Pasteurised processed cheese products usually
have good melting properties. Cheese spread is similar to pasteurised processed cheese food
except that an edible stabiliser is added and the moisture permitted is greater (i.e. maximum 60%)
than for processed cheese. This allows for smooth spreading at refrigeration temperature.

Cheese market in India
The organised cheese industry in India is at best in its nascent stage, accounting for < 1% of total
dairy products production and largely limited to urban consumption. Though cheese was first
marketed under the brand name ‘Amul’ in the late 1970s, it attained an identity of its own only as
late as 1990s. The cheese industry growth rate is estimated at about 10-12% per year in terms of
volume and 16-17% per year in value terms. Current household cheese penetration is 5%, with
about 50% of consumption being limited to cities. Mumbai and Delhi together capture half of the
cheese market. Within cheese products, around 60% of the market is dominated by processed
cheese, 30% by cheese spreads and the remaining 10% by flavoured and specialty cheeses.

The per capita consumption of cheese in India is poor (i.e. 2.4 kg/annum) as compared to over 20
kg/annum in the United States. The urban population accounts for major cheese consumption in
India. Taken together, the four metropolitan cities viz., Delhi, Mumbai, Chennai and Kolkata
consume over 60% of the total cheese sold in India. In supermarkets it is easy to find tinned cheese
and cheese cubes which are salted and ready-to-eat; cheese spread as a spreadable delicacy;
cheese singles (slice) which are used as stuffing for sandwiches; pizza cheese used as topping on
pizzas and so on.

The Indian cheese market is dominated by Gujarat Cooperative Milk Marketing Federation
(GCMMF) that markets Amul products and Britannia New Zealand Foods Pvt. Ltd., using the brand
name ‘Britannia Milkman.’ Amul owns about 65% of the cheese market; Britannia has ~25% share.
Amul sells Gouda and Emmental cheese too. Other conspicuous players are Dabon International
Pvt. Ltd, a wholly-owned subsidiary of the French dairy company Bongrain SA, and other regional
brands like Mother Dairy and Vijaya. These companies have just 10% market share. The remainder
5% of the market is taken by imported cheese brands, retailed in specialty stores.

Amul has introduced a low calorie cheese called ‘slim cheese,’ targeted at calorie-conscious
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people. Top players of branded cheese manufacturing in India include Amul, Britannia, Le Bon, and
Mother Dairy. There are Vita and Vijaya who have a small share in the Indian cheese market. The
Australian cheese processor, Kraft, has made an inroad into the Indian market followed by Remia
of Holland. Initially, the imported brands of cheese were patronised by expatriates, but, now some
Indians have started taking a fancy for these brands.

According to Health Food Store, an upmarket retail outlet in Calcutta's Park Street, demand for
exotic cheese variants has grown. Today, the store sells around 15 kg a day, spread over 50
varieties, supplied by small producers in Delhi, Haryana and Kodaikanal. The trend is catching on in
other metros too. OTB Farm Products, Mumbai, has a display of cheese that could have a
European gastronome salivating. Delhi's Modern Bazaar does brisk business in Jeera and Paprika
cheese. Pune's German Bakery sells about 20 kg of cheese every morning in several forms; from
cheesecake to hard, mature yak cheese from Kalimpong. ABC Farms, Pune, produces close to 3
tonne a month to satisfy an estimated total demand of 33 tonne a month for natural cheese. ABC
Farm produces about 70 varieties of natural cheese that includes Pecorino goat cheese, alcohol
cheese, Port wine cheese, a vodka and cumin cheese, smoked ham cheese. From ABC Farms, Pune,
and Tudor at Ooty, it is possible to find smoked Edam ball, gooey Mozzarella, smelly Gorgonzola,
and even Quark, a kind of fluid paneer that finds favour with dieticians.

Camberzola, a very sharp cheese (combining traits of Camembert and Gorgonzola cheese), are
available at exclusive outlets priced at Rs 600/kg. Demand for Edam and Gouda, both cheese of
Dutch origin have increased; priced at Rs 280 and Rs 400 per kg respectively. Taking a major slice
of the cheesecake is the Italian Mozzarella. Mozzarella cheese costs between Rs 180 and Rs 240
per kg. Cheddar cheese is offered for Rs 170 per kg, while the price of Camember hovers between
Rs 500 and Rs 600 per kg. Connoisseurs of cheese are going in for Nepalese Yak cheese - hard,
smelly cheese that is ripened in caves.

The demand for natural cheese as opposed to the processed variety is rising and its production in
the unorganised sector is 400-500 tonne annually. The processed cheese market which contributes
about 2,000 tonne a year is dominated by Amul with a 75% share. The rest is divided between
Verka and Vijaya.

Market profile for cheese
The Indian organised cheese market including its variants like processed cheese, mozzarella,
cheese spreads, flavoured and spiced cheese is valued at ~ Rs 4.5 billion. Processed cheese at 60%
of the overall market is worth Rs 2.7 billion. The next popular variant is cheese spread claiming a
share of around 30% of the total processed cheese market. The market is primarily an urban
phenomenon and is known to be growing at around 15%. The market for cheese cubes, slices and
tins is growing. The market for cheese in India is worth Rs 1,250 crore currently.

GCMMF with the Amul brand continues to be the main operator in the branded cheese market in
India. It pioneered the market for processed, branded cheese. Britannia Industries joined the fray
in the cheese market in mid-1990s through an arrangement with Dynamix Dairy Industries (DDI).
Britannia’s cheese is sold in tins in the form of cubes, and in individually wrapped slices. The
network covers some 60,000 dairy outlets equipped with cold cabinets, refrigerators and insulated
boxes. Amul covers some 500,000 retail outlets. Britannia has launched new variants of flavoured
cheese. The cheese cubes are available in three flavours Masala Mania, Mirchi Poppers and Cream
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’n Onion. Amul has a cheese spread in garlic and pepper flavours.

Pune-based Parag Milk Foods, a player in the cheese business, with the brand name Go (for
Gowardhan), is selling Cheddar and Mozzarella, and planning to introduce Emmental cheese in the
market. All the cheese products of Gowardhan are made in the world-class facility situated at
Manchar (near Pune) in state-of-art advanced cheese plant, with staggering capacity of producing
40 MT cheese per day. The assorted cheese products catered to by Gowardhan includes processed
cheese and cheese spreads, cheese slices, sandwich slices, pizza cheese, Mozzarella cheese, pizza
topping, Cheddar cheese (including Orange Cheddar), Gouda cheese, Monterey Jack cheese, Colby
cheese, Emmental cheese, Parmesan cheese, cheese wedges, and Nacho cheese. They cater to
Mozzarella cheese in shredded and diced forms too.
French cheese major, Fromageries Bel, has entered the Indian market with La Vache Kirit
(popularly known as ‘The Laughing Cow’). The Bel product is being produced at Bel’s facility in
Poland exclusively for the Indian market. Fromageries Bel has launched laughing Kirit (creamy
cheese in cube form) and Babybel (semi-hard with a wax coating appropriate for sandwiches).
Along with ‘Laughing Cow,’ Woerle’s Australian cheese brand, ‘Happy Cow,’ Nestle and Kraft’s
brands have started marketing their products in the Indian market.

Himalaya International Ltd, Himachal Pradesh, prepares Mozzarella cheese, exclusively for export.
La Ferme Cheese was started to develop a line of handmade farm cheeses for the citizens of
Auroville, Pondicherry. The firm adopts traditional methods for cheese making. The team includes
professional Indian, Dutch and French cheese-makers who use natural whole cow milk, salts,
vegetarian enzymes and seasoning cultures. From fresh cheese including Mozzarella, Feta, Ricotta,
to seasoned cheeses like Lofabu, Auroblochon, Parmesan, and Jeera cheese, La Ferme produces
about 100 kg of handmade cheese in over 10 varieties daily.

Foreign brands in India include Provolone, Colby, Mozzarella and Parmesan from Italy, Cheddar
from Dutch and Gryuere. The US-based Philip Morris, which brought in its Kraft cheese brand
earlier, has gained a significant presence in the market. The rest of the market is spread among
Verka, Nandini and Vijaya. Dabur claims a product range of 20 varieties of cheese under Le Bon
brand. Dabon has a manufacturing facility at Noida with an installed capacity of 12,000 tonne per
annum.

Premium imported cheese has takers too. According to Anoop Chopra, marketing head, Dairy Craft
India Ltd, Parmiggiano Reggiano cheese sells for Rs 1,700 per kg, yet has got a plenty of Indian
customers.

Western-style processed cheese is sold by large companies under their brands. The processed
cheese market including its variants like processed cheese, cheese spreads, Mozzarella, flavoured
and spiced cheese, is estimated to be 10,000 tonne per annum (HS & SL estimates). The four metro
cities alone account for > 60 % of the consumption. Mumbai is the largest market, accounting for
30% of cheese sold in the country, followed by Delhi (20%), Kolkata (7%) and Chennai (6%).

One can find tinned cheese and cheese cubes which are salted and ready-to-eat. Cheese spread
has been introduced as a bread spread and cheesy delicacy; cheese singles (slice) are used as
stuffing for sandwiches.
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Leading brands of processed cheese products in India include Amul, Britannia, Vijaya, Verka, Dabur
(Le Bon), Vadilal, Kraft, and Nandini. GCMMF has reported that Amul processed cheese volumes
grew by 25% during 2008-09.

The processed cheese market is estimated to be growing at about 14% per annum (HS&SL
estimates). Aggressive advertising and promotion by dairy companies is expected to push the
growth rate. Increasing popularity of pizza shops may also give a boost to processed cheese.
Flavoured cheese segment, however, has been declining.

Future scope for cheese products
Increasing consumer preference towards cheesy cuisine, rising disposable income and government
initiatives are the major factors contributing to the growth of cheese in the country. The Indian
cheese market is expected to grow at a CAGR of nearly 18% during 2015-2020.

The Government of India has made it mandatory for all packaged food items to be affixed with the
veg/non-veg symbol (one of BWC’s major achievements) and this applies to imported foods as
well. However, importers do tend to affix the green vegetarian symbol on all cheeses and some
other non-vegetarian items, either deliberately or due to ignorance. In view of the above facts, it is
most important for vegetarians to read the ingredients on labels very carefully. Manufacturers of a
couple of quality brands of foreign cheese sold in India state “suitable for vegetarians” on their
entire range of cheese packets indicating that animal rennet is not an ingredient, e.g. Pilgrims
Choice, imported from the UK.

There is a segment of populace, which is keen on consuming cheese, without bothering about the
calories or the sodium content in it. For them, the cheese industry is already coming up with “low-
fat, low-salt – dietetic cheeses.” When reducing the fat content, the body and texture of cheese
tends to be tough and chewy. Hence, concerted efforts are afoot to increase the moisture content
in such ‘low-calorie’ cheese making the product acceptable sensorily. Processed cheese/spread
preparation entails use of emulsifying agents (permitted up to maximum of 4% by weight),
increasing the sodium as well as ash content (may pose problem to kidneys). Research is
continuing to reduce the rate of addition of both NaCl as well as the emulsifying salts in processed
cheese manufacture, without any adverse effect on the resultant cheese product.

Cheese has already been promoted as a healthy snack for children, but increasingly it is being
promoted for adult consumption as a high protein snack. New eating occasions for cheese have
evolved in recent years through indulgent variants, such as the Philadelphia cinnamon spread.
which is consumed as a sweet snack and a variety of new cheese brands are being turned into
cooking ingredients which further augment the number of occasions during which cheese can be
consumed.

(The author is professor & head, department of dairy technology, SMC College of Dairy Science,
Anand Agricultural University, Anand, Gujarat. He can be contacted at atanujn@gmail.com)
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Latest developments in gable top packaging

www.fnbnews.com/Top-News

Saturday, 19 December, 2015, 08 : 00 AM [IST]Dr J V Parekh and Shreekanth Ramamurthy

In a nationwide survey on milk adulteration by Food Safety and Standards Authority of India
(FSSAI), 68.4 per cent of the samples lifted from 33 states did not conform to the prescribed
standards. In the survey that was conducted through FSSAI's five regional offices in 2011, a total
of 1,791 samples was drawn from 33 states and was tested in the government laboratories.

Lots of mothers are concerned today about the nutritional value in the food their children eat.
What appears nutritious may not have the right amount of vitamins and proteins children need.
It is lot less nutritious than we believe. As media coverage has uncovered, there is serious cause
for concern when it comes to adulteration, contamination and nutrition loss in foods and
beverages we buy. Food safety for all includes more than just the right food that is healthy and
unadulterated. Gable Top secures the milk and other liquid food products - safe and
adulteration free.

Packaging History
The history of the carton goes as far back as 1879 in a Brooklyn, New York, factory operated by
Robert Gair. A die-ruled, cut, and scored paperboard into a single impression of a folded carton.
By 1896, the National Biscuit Company was the first to use cartons to package crackers. The
milk carton was original in the sense that it could be folded, glued, filled with milk, and sealed
at a dairy farm. The early 1960s brought many automated systems to help with production of
repeatable processes.

History of the Gable Top
The name comes from the fold at the top which looks like the Gable-end of a house. The
originally wax coated Gable Top carton was invented in 1934 by American paper bottle
company and was used exclusively for packaging fresh pasteurised milk.

The wax coating on the carton was replaced by a heat-sealable poly coating in1961, not only
used to contain milk and other liquids but also to keep things dry. Milk is the most common
product found in a Gable Top, these cartons are increasingly being used to hold fresh juice,
cream, yogurt and laban / buttermilk.

Shape
Although quite often shaped like a cuboid, it is not uncommon to find cartons lacking right
angles and straight edges, as in squrounds used for ice cream.

Tetrahedrons and other shapes are available. Cartons with hexagonal or octagonal cross
sections are sometimes used for specialty items.
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Materials
Cartons can be made from many materials: paperboard, duplex, white kraft, recycled and many
more various plastics, or a composite. Some are "food grade" for direct contact with foods.
Many cartons are made out of a single piece of paperboard. Depending on the need, this
paperboard can be waxed or coated with polyethylene to form a moisture barrier. This may
serve to contain a liquid product or keep a powder dry.

Parksons’ Packaging’s foray into Gable Top packaging solution brings you the world’s most
preferred packaging for pasteurised milk and for many other dairy products that ensures your
product reaches consumers without tamper and free from adulteration.

As an innovative solution provider Parksons brings ParkPak, an end-to-end solution to pack
liquid and dry products in Gable Top, by partnering with NiMCO of USA for filling of the Gable
Top cartons. You may market your milk and milk products at a premium price in Gable Top
cartons.

Gable Top Packaging, an open system, offers several advantages including product safety and
extended shelf life of up to 14 days and it is made out of liquid packaging board designed for
milk and currently has to be imported from the mills in Europe and USA who have the expertise
in producing this board.

Gable Top Packaging has many advantages over plastic bottle. Just to quickly summarise
1. Tamper-proof; 2. High in Branding. Large surface area to print high quality graphics;
3. Cannot be re-used. Shredded to scrap; 4. 100% recyclable, bio-degradable; 5. Most
environment-friendly; 6. Keeps freshness & taste using natural fibre; 7. Opaque material,
does not allow light to influence on milk; 8. Machine capable of filling 1 litre, 500 ml &
250/200 ml fill volume, changeover within 15 min; 9. Very popular for other dairy products
too like butter milk, drinking yogurt, flavoured milk etc.; and 10. Cost-effective when
compared to other rigid packaging.

Pouch packaging of milk offers many more advantages such as milk safety, extended shelf life of
milk, brand protection, disposal, convenience and recyclable.

Building Premium Brands
There is a large number of emerging new liquid food products in Europe such as new creams,
soups, creamy soups, liquid desserts and yoghurts, nutraceuticals and functional foods, new
cereal beverages (Soy, rice and mixed cereal beverages), iced coffees and teas. Food engineers
expect a major shift in consumption of food products towards liquid food products within the
next 20 years.

Several consumer and demographic trends favour theses developments such as the emergence
of the Asian population, the growing number of lactose-intolerant people, the health-conscious
consumer (mostly women between 35 to 55 years old), the vegetarian, on-the-go consumption,
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and an ageing population. Natural taste, freshness and product quality are the key attributes
for most of these products, which represent a significant business opportunity for customers.
Parksons Packaging is partnering with key customers to develop new technologies and adapt
existing ones for processing and filling new liquid food products.

Parksons Packaging is extending leadership to new liquid food products. New liquid food
products are a technological challenge for our customers and for us. New process technologies,
different temperatures, and advanced filling processes and techniques, are necessary to ensure
quality and freshness of products with various pH and viscosity levels. Different tastes, different
expectations, a variety of flavours and texture, exotic combinations: Parksons Packaging is
committed to developing new technological abilities to meet emerging consumer needs. We
will strive to develop a packaging solution that will make a difference through our Parksons
Packaging total system approach.

Filling Machines
Parksons Packaging provides a full range of ultra clean and aseptic filling machines for cartons
in portion packs, standard packs and family sizes. Parksons filling machines are designed to
meet the highest standards of quality, hygiene, and efficiency. Parksons Machines can
accommodate small, medium, or high capacity plants from 3,000 to 16,000 units per hour.
Parksons ultraclean technology is based on the same principle as our aseptic machines, using
low-concentration peroxide and UV-C light in carton decontamination. All important elements
for the hygiene of Parksons filling machines undergo strict challenge testing in order to meet
the increasing demand for safety and longer shelf-life in the market.

Logistics
Distribution Efficiency: Parksons Packaging is committed to distribution efficiency. From
converting and filling, through distribution to presentation to retailers shelves, our logistic
process ensures the total automation of the production life cycle of new liquid food product.

Food & Contents: Quality testing of product and packaging - Quality control is critical for new
liquid food products. Customers can test their products, from processing and filling to shelf-life
performance at the Parksons Packaging Technology Centre.

Design & Print: A book is judged by its cover - Parksons Packaging’s printing technology is
second to none, offering both high quality UV-flexography and offset lithography. Parksons
Packaging’s pre-press experts can assist customers in optimising printing and design.

Pak-Lok Closure: Screw caps that make the difference - Parksons Packaging’s closures are
available in a variety of sizes, performances, styles and colours. All variations cater for different
processing standards, consumer expectations, and pouring convenience for new liquid food
products.
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Reuse
Gable Top cartons can be a desirable material for kids (and adults) craft projects. There are a
number of websites outlining how to make cool crafts from old cartons:

Cable cars and more, recycled milk carton truck, bird feeder etc.

Application
Liquid/Semi Solid: Milk, Juice, Fruit Drinks, Yogurt, Oil, Whipping Cream, Ice Cream Mix, Hot Fill
Juice/Syrup and Wine.

Solid/Powder: Sugar, Snack Crackers, Candy Ready Mix, Cereal, Tea, Spices, Nuts and Laundry
Detergent.

Gable Top Cartons: When you pick up a carton of milk at the store, you are picking up a Gable
Top carton. The name comes from the fold at the top which looks like the Gable roof of a
house. This coated paper carton is very versatile, not only used to contain milk and other liquids
such as milk substitute, broth, soup and juice, but also to keep things dry. Gable Top cartons are
part of a group of containers called polycoat or aseptic containers.

Key
First fully-renewable packaging
Parksons Carton Bio-based is manufactured solely from a combination of plastics derived from
sugarcane and paperboard, which sources all of its feedstock from sugarcane grown on
degraded pastures.

Parksons Carton Bio-based is available in a range of sizes, from 250 ml to 2,000 ml, for all chilled
milk specifications.

High reliability
Our Parksons Cartons filling machines give producers years of safe, problem- free production.

This is also one of the safest packaging systems on the market. A patented folding process
prevents products coming into contact with the raw edge of the paperboard and four different
material combinations provide the optimum safety barriers for all kinds of chilled products.

Saving space and flexibility
Parksons Cartons Packages are made from flat-packed blanks, which are easy and economical
to transport and store. Using blanks in production has the added advantage of making it easy to
switch between different package volumes of the same bottom format.

Multiple formats and sizes
These iconic Gable Top packages come in lots of formats and sizes so just take your pick!
Several opening devices.



22
www.suruchiconsultants.com

NiMCO World Headquarters - NiMCO Corporation, the worldwide leading independent
manufacturer of Gable Top packaging machinery operates from its modern factory. This state-
of-the-art facility, located in Crystal Lake, IL, is dedicated to the assembly, testing and servicing
of all NiMCO products and provides major advantages in production capacity, efficiencies and
order lead-times. Recognised as a leader promoting, milk, juice, food and non-food packaging
applications, NiMCO machines are in service in over 60 countries throughout the world. The
NiMCO equipment will form, apply cap, sterilise and seal paperboard Gable Top carton blanks
manufactured by any qualified converter.

NiMCO Installations can be found in countries around the world including Argentina, Australia,
Brazil, Canada, Chile, Colombia, Cyprus, Denmark, Ecuador, El Salvador, England, Finland,
France, Germany, Greece, Hong Kong, Ireland, Italy, Jamaica, Japan, Jordan, Kazakhstan, Korea,
Malaysia, Mexico, Mongolia, Morocco, Namibia, the Netherlands, Nigeria, Panama, the
Philippines, Portugal, Russia, Qatar, S Africa, Saudi Arabia, Scotland, Singapore, Spain,
Switzerland, Taiwan, Thailand, Turkey, Ukraine, Uruguay and throughout the United States.

NiMCO UltraClean ESL system ensures higher hygiene level to help extend the shelf-life of
pasteurised milk up to 15 days under refrigeration.

Regarding 15-day shelf life (ESL) for pasteurised milk when stored at 4 Deg C, following are the
requirements:

a. Hi-Hygiene components like spray sanitiser for machine components
b. HEPA air filtered filling chamber
c. Steriliser for the carton before the product gets filled.

NiMCO Corporation offers different efficient and economical machine models to fill an array of
products into paperboard cartons with volumes of 4 ounce through five litre at speeds ranging
from 4 up to 125 cartons per minute. Machines are available with a variety of filler options for
liquid, dry, volumetric or net weight dispensing. Dual cross-section machines are offered to fill
quart & half-gallon or 1 litre & 2 litre sizes as well as half-gallon & gallon or 2 litre & 5 litre
combinations. Spout Applicators are available for most machines. Manufactured in USA, each
machine is designed to meet the requirements of small, medium and large production facilities.

(Dr Parekh is technical consultant for dairy
& food industry and Ramamurthy is business head,

liquid packaging, Parksons Packaging Ltd)
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Milk influx from rural-Gujarat forces Amul to lean on private
dairies in MP, Rajasthan & Maharashtra
Past experiences have shown that milk procurement during drought years increases as the farmer's
income from agriculture declines and he tends to concentrates on producing more milk.

Written by Avinash Nair
Ahmedabad Published:Dec 19, 2015, 17:26

indianexpress.com

A huge influx of milk from villages of Gujarat this winter has prompted Gujarat Co-operative Milk
Marketing Federation (GCMMF) that markets its dairy products under the brand Amul, to send about 15
lakh litres of milk every day to private dairies in Madhya Pradesh, Maharashtra and Rajasthan for being
processed and being converted into value-added products.
“Amul is procuring about 17-18 percent more milk compared to last year. We are getting a lot of milk.
We do not have the capacity and so we are sending about 15 lakh litres of milk every day outside
Gujarat to private dairies in Madhya Pradesh, Maharashtra and Rajasthan for converting it into value-
added products like milk powder,” RS Sodhi, managing director of GCMMF said on sidelines of an event
held here Saturday.
He said that past experiences have shown that milk procurement during drought years increases as the
farmer’s income from agriculture declines and he tends to concentrates on producing more milk.
GCMMF which had a daily milk collection average of 148 lakh litres in 2014-15, currently is handling 205
lakh litres of milk per day. GCMMF is in the process of setting up “India’s biggest milk powder drying
plant” at a cost of Rs 450 crore at the Mother Dairy, Gandhinagar (a unit of GCMMF) which will have a
capacity of 150 metric tonne per day. The expansion at Gandhinagar includes installation of two milk
processing lines of 50 KLPH, an additional 80 MTPD ghee processing and packing line and a 50 MTPD
butter manufacturing line.
“Last year, the quantum of milk we had sent out for processing was not even one-third of what we are
sending out of Gujarat this year… Milk has come more than our expectations. This is because of our
good price (been given to milk producing farmers),” Sodhi said adding that GCMMF has not increased
the prices of milk and milk products for the last one-and-half-years.
Explaining how better prices of milk offered by GCMMF has contributed to increase in milk
procurement, he said, “Only Gujarat farmers are fortunate that they are getting good prices of milk.
They are getting 3-5 percent more price of milk, whereas farmers in other parts of India and the world
are getting 20-50 percent lower price compared to last year. The prices of dairy commodities all over the
world have crashed. For instance, farmers in New Zealand are getting less than 50 percent of what they
were getting last year, while their counterparts in Maharashtra, Punjab and Haryana are getting 30-40
lower prices of milk.”
According to him, farmers in Gujarat have been getting more remuneration, largely because GCMMF
converts 95 percent of the milk collected through it’s cooperative network to value-added products,
“where prices have not gone down.”
“The next generation farmers do not want to stay in villages and follow the traditional ways of
producing milk. So we are promoting commercial dairy farming. We are training them in diary and farm
management, animal husbandry, better feeding practices, milking by machines, etc.” he said adding
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4700 youths have been trained in Gujarat by GCMMF and there are more than 40,000 commercial diary
farms that are being operated by the youths in the state.
“For the next 10 years, our emphasis will be on India, where we will concentrate on rural parts. India can
become dairy for the world, by exporting. So our emphasis has be here… Moreover, India is surrounded
by countries who are milk-deficit and will remain so for the next 20-30 years. So we have got markets
adjoining us,” Sodhi added.

Probiotic lassi, low-cholesterol ghee catch fancy of visitors
Posted at: Dec 19 2015 12:24AMNDRI INDUSTRIAL MEET www.tribuneindia.com/news

Parveen Arora
Tribune News Service
Karnal, December 18

To demonstrate the technologies developed by scientists of nine institutes of the Indian Council of
Agriculture Research (ICAR), New Delhi, an industrial meet was organised at National Dairy
Research Institute (NDRI) here yesterday. The new technologies were presented before the officials
of Nestle India, Mother Dairy, Delhi, GlaxoSmithKline, National Dairy Development Board, Modern
Dairies, Karnal, Neugen Diagnostic, Secunderabad, Madhu Dairy Bihar and others.

New discoveries, including probiotic lassi, low-cholesterol ghee, low-fat oven-baked gulab jamuns,
ready to reconstitute milk products, kits for rapid detection of pathogens, antibiotics, pesticides
residues, adulterants in milk, misti dahi, pregnancy detection for equines, products from camel and
yak milk, products prepared from goat meat, kit for verification of parentage of animals, kit for
differentiation of cattle and buffalo meat and milk remained main attraction of the event.

Apart from NDRI, eight other ICAR institutes, including National Bureau of Animal Genetic
Resources, Karnal, Central Institute for Research on Buffaloes, Hisar, Central Institute for Research
on Cattle, Merrut, Central Institute for Research on Goats, Mathura, National Research Centre on
Camel, Bikaner, National Research Centre on Equines, Hisar, National Research Centre on Mithun,
Dimapur, Nagaland, National Research Centre on Yak, Dirang, Arunachal Pradesh also presented
their technologies to the industry. In total, about 100 technologies were presented to the industries
which are ready for commercialisation.

The NDRI scientists showcased their technologies having relevance in milk quality, milk safety,
health foods, fortified milk products, dairy equipment, animal feed and others.
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NGO files PIL against cow slaughter Act

Haryana » CourtsPosted at: Dec 18 2015 12:21AM , www.tribuneindia.com/news

Ravinder Saini
Tribune News Service
Jhajjar, December 17

Naresh Kadyan, founder-chairman of People for Animals (PFA), Haryana, an NGO, has filed a PIL in
the Punjab and Haryana High Court against some clauses of recently enacted ‘Haryana Gauvansh
Sanrakshan and Gausamvardhan Act, 2015’.

In the petition, he said the state government had adopted several clauses of previous Haryana
Prohibition of Cow Slaughter Rules-1972 without making any change, “which is objectionable”.

“The new acts permit use of beef or beef products in the diet of patients for medicines as may be
notified by the state government whereas no cosmetic tested on animals can be imported as per
the Drugs and Cosmetics Rules, 1945. Hence, no laboratory can be established to test on beef,”
pleaded Kadyan.

He maintained that the new act allowed removal of skin from naturally dead cow by authorised
contractors, and that the same could be transported after obtaining permission. But the Act is silent
about horns and bones of naturally dead cows as to how and where these would be utilised or kept,
he said.

“Horns and bones are used as raw material to manufacture many products while no mechanism has
been introduced in the Act to identify whether these raw materials would be procured from the
source of slaughterhouse or any dead cow progeny,” said Kadyan.

He said the Act allows establishment of laboratories for testing of milk, differentiation of beef from
the meat of other species of animals but no provision or mechanism had been developed yet to
identify as to whether skin is either from natural dead animal or from killed animal.

“Before testing and experimentation on cow’s skin, it is necessary to be identified as to whether it has
come from naturally dead cows or slaughtered cows whereas the act speaks only identification of milk
and milk products,” added Kadyan.
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Dairy firm Kwality signs up Akshay Kumar as its brand ambassador

The deal has been inked for two years PTI | 17 December 2015, 9:00 AM IST

brandequity.economictimes.indiatimes.com/news

Dairy firm Kwality has roped in Bollywood actor Akshay Kumar as brand ambassador for its entire range
of products for a period of two years.Dairy firm Kwality has roped in Bollywood actor Akshay Kumar as
brand ambassador for its entire range of products for a period of two years.

Akshay Kumar is today the fittest Bollywood actor and therefore fits perfectly as the brand ambassador
of the company, Kwality said to the BSE.

"The company is on a high growth trajectory and undergoing a major strategic transformation. We have
robust plans for the consumer market and this association will help us draw a lot of strength from his
reputation and will bring a direct connect with our target audience," Kwality's managing director Sanjay
Dhingra said.

Kwality has six milk processing units in Uttar Pradesh, Haryana and Rajasthan.
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Ravi Jaipuria set to enter dairy business
John Sarkar | TNN | Dec 16, 2015, 05.16 AM IST
Source: timesofindia.indiatimes.com/business

Ravi Jaipuria.

New Delhi: Indian billionaire Ravi Jaipuria, PepsiCo's biggest bottler in South Asia, is looking to enter the
country's highly unorganised Rs 3 lakh crore dairy market by extending his Creambell ice cream brand.

Jaipuria, who runs the largest Indian franchisee of KFC and Pizza Hut restaurants and has exclusive
franchise rights for coffee chain Costa Coffee, is looking to buy a dairy plant here to manufacture value-
added dairy products such as cheese, butter, lassi and yoghurt.

Industry experts say Jaipuria's move is strategic since PepsiCo chief Indra Nooyi had said the food and
beverage major will explore bringing dairy products into India such as ready-to-drink breakfasts.
PepsiCo's rival Coca-Cola is also firming up plans to enter the sector.

"Indians are increasingly looking at good-for-you products and dairy is one of them," Jaipuria told TOI.
"Earlier, people made dairy products such as yoghurt and paneer at home. But now, they prefer buying
packaged products. The sector will get hotter in the future. If PepsiCo shows an interest in it, we are
ready to tie up with them. It will take us around six to eight months to get everything in place." At
present, Jaipuria operates two dairy brands in Africa, Creambell and Daima.
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"India may be one of the largest producers of milk but per capita consumption is very low compared to
the developed markets. Consumption can only grow when value-added dairy products become a part of
the daily diet of Indian consumers like it has happened in the West. The market for value-added dairy
products in India is in a nascent stage. For instance, branded dahi (yoghurt) is just 10% of the total dahi
market in the country. These products add to a company's bottomline since margins from plain milk is so
low. Better margins will mean more spends on marketing by dairy companies, which we don't see at
present," said Subhasis Basu, dairy head at Mother Dairy.

India's dairy industry is likely to see high growth rates in the future, according to the National Dairy
Development Board (NDDB). Demand for milk is set to touch 200 million tonnes by 2022 from 132
million tonnes in 2013, revealed a CARE Ratings report. Interestingly, value-added dairy products, such
as yoghurt and lassi, have higher margins (12-18%) than milk (4-5%), attracting a slew of big private
players such as Nestle, Amul, Mother Dairy, Britannia and Danone into the fray. Even Kolkata-based
cigarette and FMCG player ITC has recently announced plans to enter the sector with a range of value-
added dairy products.
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Juice drinks recalled over fears they contain undeclared milk
Source: www.coventrytelegraph.net/news

 12:13, 16 DEC 2015
 BY JAMES RODGER

If you're vegan or lactose intolerant, you may want to stay clear of these...

A brand of juice drinks have been recalled by their creators after it was discovered they may
contain ingredients not declared on the product's packaging.

Orthodox Coconut Palm brand Coconut Juice is being withdrawn from stores because the
product contains milk protein, which is not mentioned in the ingredients list.

This means the product is a possible health risk for anyone who is allergic to or intolerant of
milk or its constituents.

The pack size for the drinks is 245ml, and it is feared they could harm drinkers, with anybody
intolerant of the ingredient potentially experiencing bloating, stomach cramps, pain in the
abdomen, diarrhoea, vomiting, and other side effects.

A statement on the Food Standards Agency website reads: "If you have bought the above
product and have an allergy or intolerance to milk, do not consume it.

"Instead, return it to the store from where you bought it."

No other Orthodox Coconut Palm products are known to be affected.
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Dairy News Foreign

A2 Milk shares surge amid strong support for dairy
By Dene Mackenzie on Thu, 31 Dec 2015, www.odt.co.nz/news

News: Business

Photo supplied.

A2 Milk has continued to provide some late cheer for investors as its share price continues to surpass

broker expectations.

The company earlier this month issued a revenue upgrade after a significant boost in infant formula
sales.

Following the upgrade, its shares rose 25%, or by 28c, to $1.39. At the close of trading on Christmas Eve,
the shares had risen to $1.97 as investors started seeing the possibilities emerging for the company
started in Dunedin but now based in Australia.

The shares continued their rise this week, reaching $2.35 on Tuesday before trading up to $2.42
yesterday.

Craigs Investment Partners broker Chris Timms said yesterday A2 shares made up more than a third of
the value of the shares traded on the NZX on Tuesday and as the market opened yesterday, more than
9.5 million shares were pre-placed with investors. Nearly 15 million shares were traded through the day.

Based on yesterday's highest trade, the company's market capitalisation was $1.75 billion - larger than
Trade Me, Mainfreight and The Warehouse Group. It was close to Sky Network Television in value, a far
cry from this time last year, when the shares closed on December 31 at 57c a share.
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When people invested in small, rapid-growth companies such as A2, there was a surge of interest and
stocks tended to be well supported. The momentum had continued, he said.

Synlait Milk, the main supplier of A2 milk, had been a beneficiary of investor interest as its shares
increased by nearly 1%.

Listed dairy producers across the Tasman also felt investor support for companies dealing in high-end
milk products. Bega Cheese shares rose 13% and formula producer Bellamy's Australia rose 6.8%.

There was a group of similar stocks that were all getting strong support for dairy-based products,
whether they were at the more technical end like A2 or the basic end like Bega, Harbour Asset
Management director Shane Solly said.

‘‘If you start looking through what A2's doing, it is easy for people to get excited about growth in
Chinese infant formula space, pushing into the UK and US markets with whole milk products or milk-
based products.''

A2 Milk

• The a2 Milk brand is a naturally occurring cow's milk that comes from cows selected to produce only
the A2 beta-casein protein and not the A1 protein.

• It is an entirely natural pure cow's milk and not a product of technological process or genetic
engineering.

• Originally all domesticated cows produced only the A2 type protein.

• Owing to a genetic mutation in European herds, another milk protein emerged (A1 protein) and,
through modern farming practices, spread throughout the world.

• The a2 Milk brand is the only cow's milk that is free from the A1 protein.
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Federated Farmers: News, views from the milk bar
By Ann Thompson -NZME. regionals

5:00 AM Tuesday Dec 29, 2015, www.nzherald.co.nz

Federated Farmers and DairyNZ have been busy this year working on several industry initiatives
including making dairy farming more attractive to New Zealanders.

It's been an interesting year for Federated Farmers Dairy executive, with some work coming to fruition
and others, being late starters, still coming along writes Dairy Policy Advisor ANN THOMPSON

WORKPLACE ACTION PLAN

This is part of the dairy industry's Strategy for Sustainable Dairy Farming and aims to make dairy farming
an attractive career option for New Zealanders by setting out what good workplace management
practices look like.

Federated Farmers and DairyNZ worked on this for most of this year and it has proven timely, as it
shows the powers that be the industry is serious about getting New Zealanders on to dairy farms.

IMMIGRATION POLICY

Immigration New Zealand has a proposal out to alter the Immediate Skills Shortage List (ISSL), removing
the Herd Manager and Assistant Herd Manager roles from this list.

Their reasoning is that only skilled positions should be on the ISSL and that these two roles are not
skilled.

In this time of rising unemployment the Government wants to see New Zealanders fill these roles, not
migrants. If, after advertising, there are no suitable locals, farmers are still able to recruit from overseas.

Federated Farmers has used the Workplace Action Plan as proof the dairy industry is wanting New
Zealanders, and there are initiatives in some provinces (Ashburton, for example) that are busy upskilling
people to work in the dairy industry.

In the long term this will see more skilled New Zealanders who want to work in the dairy industry, but in
the meantime there could be a shortage.

Federated Farmers will be submitting on this policy.
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DIRA

I had thought I could have another year off this topic, but forgot that the Dairy Industry Restructuring
Act (DIRA), in its amendment in 2012, required that the state of competition at the farm gate and the
factory gate be reviewed in 2015.

Consequently the dairy executive team and I have thought about what a successful dairy industry would
look like and submitted this to the Commerce Commission, who is advising the Ministry for Primary
Industries (MPI).

The Commerce Commission has now done its draft review (seehttp://www.comcom.govt.nz/regulated-
industries/dairy-industry/) and has opened the draft up for comments. We will of course be submitting.
FARM DATA STANDARDS

Filing things once online is the aim of Andrew Hoggard, Federated Farmers Dairy Chairperson.

The evolving demand for farming to address areas such as environmental compliance and
improvements to productivity and profitability has translated into farmers needing to give facts and
figures about their farms to multiple entities.

This Farm Data Standards project is focused on getting standards across the agriculture sector so that
this won't be necessary.

Data will be able to be exchanged in a safe environment, which will in turn promotes innovation. The
Data Standards being developed are:

* Animal

* Land Application

* Stock Reconciliation

* Feed & Grazing

* Irrigation & Effluent

* Financial

* Chart of Accounts

Federated Farmers has a seat at the Board which governs the Farm Data Code of Practice.

SUPPORT FOR SHAREMILKERS AND DAIRY FARMERS

Federated Farmers and DairyNZ have partnered up to provide help for sharemilkers during this time of
low milk payouts. Our role is to partner experienced farmers with sharemilkers and their farm owners to
help them work through options to make sure the shared business pulls through.
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Local meetings have been held to bring dairy farmers off farm to share a meal and have a change in
scenery.

CONTRACTS

We have spent a lot of time this year on contracts that are essential for dairy farmers. None of this work
is quick to do as it involves discussing the options for each scenario, writing the contract in a way that
makes sense to farmers and our lawyers (and to me) and testing it with farmers. This year's offering
was:

* Contract for contract milking

* Grazing Contract, for heifer, winter/seasonal and dry stock

* Land Lease

* Individual Employment Contracts (Permanent and Fixed Term)

By Ann Thompson

Milk maker in pact with Japan firms
 25 Dec 2015 at 03:30 www.bangkokpost.com

 NEWSPAPER SECTION: BUSINESS | WRITER: PITSINEE JITPLEECHEEP

Visitors to Farm Chokchai have a chance to experience milking, one of several activities offered
at the tourist spot. The group is in the process of forming a Japanese alliance.
Farm Chokchai Group will soon form a business partnership with two Japanese companies to
expand its dairy business at home and abroad and reduce risk.

Chief executive Choak Bulakul said the collaboration would involve Farm Chokchai and two
Japanese operators.

The Japanese operators are a large trading firm and a medium-sized dairy producer on
Hokkaido.
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Farm Chokchai will supply 15 tonnes of raw milk a year to the Hokkaido dairy firm to make
products using its technology.

The Japanese trading partners will take care of distribution of the new dairy products, which
will include cheese.

In an initial step, the new dairy products will be sold via the wholesale market in Thailand.

After that, the products will be sold at 25 Umm!..Milk branches in Bangkok.

"The alliance with the two Japanese partners will help us to provide customers with high-value-
added dairy products," Mr Choak said.

The strong network of the Japanese trading company will create more opportunities for Farm
Chokchai to export its dairy products to foreign markets such as Hong Kong and Singapore.

Mr Choak said the group would adjust its business strategy next year by shifting to more high-
value-added products such as ice cream, cheese, yoghurt and no-sugar milk in response to
demand from health-conscious consumers.

Plans call for producing less pasteurised milk, as it makes only a small profit and the
government controls the price of raw milk.

In addition, the company will adjust its tourism business next year to serve as an edutainment
tourism destination, targeting corporate groups wanting to learn about their carbon footprint.

Farm Chokchai is the only agricultural company whose dairy farm has received carbon-footprint
certification.

A short-term English course will also be offered to prepare students for the coming Asean
Economic Community.

The business adjustment is aimed at coping with the slowdown in purchasing power of visitors,
resulting in a 30% decline in customer numbers and sales.

"It's the first time since the 1997 financial crisis that our business has grown worse from an
economic slowdown," Mr Choak said.

Sales of Farm Chokchai are expected to stay flat at 1.7 billion baht this year.

"I don't see any sign of economic recovery next year," Mr Choak said.
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"So I've already adjusted my business model to increase productivity, staff skills and
management efficiency."

The group will retrain 1,000 employees to improve productivity and reduce management costs

Companies look to milk money in fast-growing dairy
market
Dec 23, 2015, 08.04 AM | Source: Moneycontrol.com

According to a CRISIL report, the processing capacity of organised dairies (that have grown 22 percent
in last five fiscals) is likely to grow 40 percent in the next three years.

Ritika Dange (more)
Senior Copy Editor, Moneycontrol.com | Capital Expertise: Equity - Fundamental

Talk about companies looking to 'milk' money. Firms are lining up ambitious plans to tap into the fast

growing Indian dairy market, betting that a combination of rising disposable income, and a preference

for quality and healthier foods offers huge potential for organised players.

Last month, the Economic Times reported that Coca Cola was planning to introduce its global milk-based

beverage brand Vio in India, in a bid to strengthen its presence in the dairy market here.

A couple of weeks later, Ravi Jaipuria, PepsiCo's biggest bottler in South Asia, announced plans to enter

the Indian dairy space by bringing his Creambell brand of ice cream. In addition, he also plans to buy a

dairy plant to manufacture value-added dairy products such as cheese, butter, lassi and yoghurt

The Godrej group is the latest to throw its hat into the ring, with unlisted Godrej Agrovet today

announcing that it has hiked its stake in Creamline Dairy Products to 51 percent from 26 percent earlier.

"The value added milk business is growing very rapidly in our country," Godrej Group Chairman Adi

Godrej told CNBC-TV18 , adding that the growth opportunity was "considerable."

"We will look at all opportunities in dairy products; it could be any value added milk product including

things like cheese, etc," he said.
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Rating firm CRISIL estimates the revenues of the organised dairy segment at Rs 75,000 crore in FY2015.

CRISIL is bullish on the dairy industry, saying rising disposable income and increasing quality

consciousness would lead to greater preference for branded milk and milk products. It estimates

that the processing capacity of organised dairies (that have grown 22 percent in last five years) is likely

to grow 40 percent in the next three years.

Sometime back, Pepsico chief Indra Nooyi had said there were plans to introduce some of Pepsi's global

dairy brands in India.

A Times of India report quoted Jaipuria as saying that his company was willing to tie up with Pepsi in

case they were keen to foray into the dairy space in India.

"Earlier, people made dairy products such as yoghurt and paneer at home," Jaipuria told ToI. "But now,

they prefer buying packaged products. The sector will get hotter in the future," he said.

According to CRISIL, given rising demand for branded products and investments being made by

organised sector players, the share of organised segment will increase to about 25 percent by fiscal 2018

(from 19 percent currently).

Forays into dairy business: Godrej Agrovet acquires Creamline
Dairy Products

India Infoline News Service | Mumbai | December 21, 2015 15:23 IST, www.indiainfoline.com

"We value our decade long association with Godrej Agrovet immensely and are delighted to take it to
the next level. Godrej Agrovet is one of the largest animal feed company with significant cattle feed
presence"

Godrej Agrovet Limited (GAVL), a subsidiary of Godrej Industries Ltd, today announced acquisition of
controlling stake in Creamline Dairy Products Ltd (Creamline). GAVL is an
existing shareholder in the company with a stake of 26%.

India is the world's largest producer of milk and the Indian milk demand is
expected to cross 200 million MT by 2020 from 135 million MT in 2014. The
demand will be largely driven by the fact that milk will remain the preferred
source of protein for the Indian population. As the per capita income in the
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country increases, the demand for value added dairy products like cheese, butter, curd, ice cream, flavored
yoghurts is expected to grow at a faster pace compared to conventional' dairy products. Dairy companies
with strong backward linkages of milk procurement will be able to capitalize on these growth opportunities,
going forward.

Creamline is a prominent dairy company in South India with significant operations across Telangana, Andhra
Pradesh, Tamilnadu, Karnataka and at Nagpur in Central India. The company has very strong farm linkages
across the four southern states, which assures it quality milk supply around the year. The retail presence of
the company is strengthened by its "Jersey" Brand of milk and its derivatives. The company also operates
dedicated "Jersey" milk parlors across southern India.

To increase its geographical foot print and fuel its future growth, Creamline is in the process of intensifying its
procurement operations in Telangana, Andhra Pradesh, Tamilnadu, Karnataka and Maharastra and has
forayed to setup three processing facilities along with facilities for value added products. It expects to
increase its focus on the "Value added products" and new geographies to drive its future growth.

Commenting on the acquisition, Mr. Bairam Singh Yadav, Managing Director Godrej Agrovet said "We have
been shareholders of Creamline since the last 1O years and have seen the company build a highly successful
dairy business during this time. As the company embarks on its ambitious future growth plan, we believe
GAVL will be able to bring in significant value to the business by helping it develop successful brands and add
more value added products to its current portfolio.

As the company scales up its operations in new geographies, Creamline can get immense leverage through
the Godrej Agrovet brand which has a strong recall with dairy farmers through our cattle feed business.
Godrej Agrovet has close to 20% market share in the organized cattle feed market. Godrej Agrovet hopes to
build an entire cattle feed to high quality milk/milk product value proposition post this acquisition. The
company has product offerings across the entire life cycle of cows, thereby helping the overall productivity of
the animal.

K Bhaskar Reddy, Managing Director, Creamline Dairy said, "We value our decade long association with
Godrej Agrovet immensely and are delighted to take it to the next level. Godrej Agrovet is one of the largest
animal feed company with significant cattle feed presence. As we expand our business, we think Godrej
Agrovet will add significant value to our business through their long association with Indian dairy farmers and
knowledge on building long lasting brands. Creamline expects to close FY16 with,more than INR 1000 crore in
sales. Creamline envisages doubling its turnover in the coming 3 to 4 years.
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'Organised dairy sector to grow over 22% in next 3 years'
Dec 21, 2015, 04.32 PM | Source: www.moneycontrol.com/news

Organised dairy sector has been growing 22 percent since FY 2010-11 as compared with 17 percent
growth witnessed by the entire industry during the period, it said.

Organised dairy sector has been growing 22 percent annually for

the last five fiscals (2011-15) and is expected to grow even faster

over the next three years, according to Crisil. Rising disposable

income and increasing quality consciousness would lead to

greater preference for branded milk and milk products, the

agency said.

Organised dairy sector has been growing 22 percent since FY 2010-11 as compared with 17 percent

growth witnessed by the entire industry during the period, it said.

It added that as the consumer shift accelerates, the revenue share from organised segment could rise to

25 percent by FY 2017-18 from 19 percent in FY 2014-15. The organised segment rakes up revenues of

Rs 75,000 crore at present.

The processing capacity is expected to rise 40 percent in three years through Rs 15,000 crore

investments.

"Crisil expects the organised channel to incur a capital expenditure (capex) of about Rs 15,000 crore by

FY 2017-18 to shore up milk processing capacity to around 1,050 lakh litres per day, or a significant 40

percent jump over FY 2014-15. These expansions will strengthen milk procurement," it said.

On their part, organised dairies have been sharpening focus on value-added products, investing in

brand-building and scaling up operations, particularly in processing and milk-collection infrastructure.

"Crisil's analysis of a combination of procurement penetration and milk production helped identify the

key capex geographies for the organised players. It shows that northern India, especially Uttar Pradesh,

Punjab and Haryana - which are big on milk production but have low organised dairy penetration - will

witness the highest capacity addition," Crisil Ratings Director Anuj Sethi said.
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"Also, nearly a third of the overall capex is expected to be undertaken by the largest domestic dairy

player, Gujarat Co-operative Milk Marketing Federation (which sells under the 'Amul' brand), through its

member co-operatives," he added.

The rating agency expects large organised dairies to manage their growth phase well. "But small and

medium players, which are more dependent on liquid milk, could lose market share because of stiff

competition from local and large organised players," it said. Some mid-sized firms are expected to

benefit from increasing funding support from private equity, it added.

According to Crisil Ratings Director Akshay Chitgopekar, "Over the next three years, credit metrics across

organised dairy firms are likely to moderate from their current comfortable levels as debt levels rise to

support increased capex.

"While better contribution through rising share of value-adds will partly mitigate the impact of higher

debt, stabilisation of the ramped up capacities will be critical."

Milk farmers will start 2016 'in a miserable state', European Milk Board
says
www.farminguk.com/News
21 December 2015 08:44:54|Cattle,Dairy,Finance,News

Commissioner President Paul Hogan
European dairy farmers will be starting 2016 in a 'miserable state of affairs', according to the
European Milk Board as they continue to call for EU Commissioner for Agriculture Phil Hogan to
resign.

Milk prices have been rock-bottom for months, and despite ongoing protests by milk producers
throughout Europe, there has been 'no change in the EU Commission’s short-sighted growth and
export strategy', said board said.
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"There are solutions, though: with its Market Responsibility Programme (MRP) the European Milk
Board (EMB) has put forward an instrument for flexible crisis management that would stabilise the
European milk market in the long term.

"However, EU Commissioner for Agriculture Phil Hogan is not prepared to engage with this concept
or table his own proposals for tackling the causes of the massive price collapses. Given his head-in-
the-sand attitude, is Hogan’s position as Commissioner for Agriculture still tenable?"

Numerous protests and demonstrations were held in member countries of the European Milk Board
as farmers took to the streets in their tractors, protest letters were handed in, warning fires lit and
balloons let off.

The milk market crisis is a burning issue and a stark threat to many farms in Europe.

"Some farms have already gone bankrupt. Others can only continue producing with the help of
further loans of tens or hundreds thousands of euros. The reason for these dramatic developments
is the imbalance between supply and demand on the dairy market," said Schaber.

"Nevertheless, at the last Agriculture Council, Commissioner Hogan spoke again about a
stabilisation of the milk market. This was just yet another statement in a series of comments that
make us doubt that Phil Hogan really wants to find a solution and whether he is capable of doing
so."
The low milk prices of recent months are 'no short-term market fluctuations' that a healthy farm
can absorb.

Farm-gate prices in most EU countries are now about 10 to 20 cents below production costs (in
Ireland and Northern Germany 25 cents a litre, in Lithuania just 19 cents a litre).

In a TV interview in September, Hogan said it was not true that milk prices do not cover production
costs.

"I don't think that many farmers are producing at below the cost of production. They say that they
are, but at the end of the day they continue to produce."

The letter wrote that such declarations were 'not in line' with the reality of the market and showed
Hogan's lack of expertise in the field.

"For several reasons, a great majority of dairy farmers are nonetheless virtually obliged to try their
utmost to maintain production. Milk is simply not comparable to regular industrial products, whose
production can just be halted one day and started again the following one," said Schaber.

"The current negative trend is dangerous for EU agriculture. What will therewith be destroyed
cannot be recovered. Interactions between market players need to be characterised by fairness and
responsibility as well as an open eye on real market developments. In order to assure this, the
Commissioner for agriculture needs to have the right instinct and sensitivity, virtues that Mister
Hogan lacks."
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"Mr President, remove this incompetent Commissioner from his office!"

The Farmers’ Union of Wales has met with Conservative MEP Kay Swinburne to discuss the
problems currently faced by dairy producers in a bid to send a strong message straight to Brussels.

The meeting was held at FUW member Brian K Jones’s farm at Cefncoed Farms, Coed y Parc,
Caersws, Newtown, who runs a 210 acre dairy farm with his wife Susan and son Andrew.

The couple have recently had their milk supply contract cancelled and were keen to drive a strong
message straight to Brussels about the dire situation many Welsh family run dairy farmers find
themselves in.

Brian, who sits on the FUW milk and dairy produce committee as the Montgomeryshire delegate,
said: “The current situation faced by many Welsh dairy farmers is unacceptable and further action
needs to be taken to address the problems facing family farms which are under real threat.”

He also took the opportunity to highlight the difficulties facing farmers such as himself whose
contracts had been cancelled by Meadow Foods.

A2 Milk shares spike
ANDREW MARSHALL

adf.farmonline.com.au/news

21 Dec, 2015 04:58 PM

A2 Milk Company shares jumped to peaks near $1.80 early this week having already climbed 33 per cent
last Friday in the wake of news the company had again revised up profit expectations in response to
soaring demand for infant milk formula.

Six months ago A2 shares launched on the Australian Securities Exchange trading about the 50 cents
each mark.

The specialist milk processor's profit expectations are being driven largely by Chinese demand for its
Platinum infant milk formula.

It expects its full-year revenue will now be as much as $315 million and earnings before interest tax and
amortisation (EBITDA) between $33m and $37m.



43
www.suruchiconsultants.com

That compares with a forecast on November 17 when company bosses told the annual general meeting
favourable trading performances in the first four months by A2 Platinum formula products were likely to
push group revenue to $285m and (EBITDA) to $22m this financial year.

A2 Milk is also listed on the New Zealand Stock Exchange, although the company is based in Australia,
with a foundation business in NZ and fledgling operations in the UK and US.

"We now expect sales of A2 Platinum to be approximately $68m for the six months to December 31,"
said managing director Geoff Babidge.

"A2 recently increased supplies of its infant formula to our customers, however we continue to
experience a level of out of stocks on shelf.

"The strong trading performance advised today provides further evidence of the increasing appeal of
the A2 Platinum brand in Australia and China and the growth potential in additional markets in the
future."

However, he noted the changing and dynamic nature of the infant formula markets in both Australia and
China continued to make forecasting challenging. The infant formula market in Australia was also rapidly
evolving and experiencing significant growth.

"Based on the current trading trends, the company has determined it appropriate to further revise its
full-year outlook upwards.

"A2 Milk company will continue to monitor its performance and provide further commentary with the
release of the first half trading results in February."

A2 Milk only sells milk products containing the A2 beta-casein protein rather than the more common A1
protein commonly found in regular milk.

Demand for Australian and New Zealand-made infant formula has soared in the past two years,
particularly with Chinese consumers seek a safe and clean product.

Tasmanian-based Bellamy's Organic has enjoyed similar surging demand, while last month vitamin
company Blackmores teamed up with long-established nutritional powder maker Bega Cheese to
develop a new branded quality formula line.

Andrew Marshall
is the national agribusiness writer for Fairfax Agricultural Media
Email: andrew.marshall@fairfaxmedia.com.au
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Dairy farmers hopeful after WTO deal

Updated at 7:24 pm on 20 December 2015

www.radionz.co.nz/news

Dairy farmers are hoping a World Trade Organisation (WTO) agreement eliminating dairy
export subsidies over the next four years will help stabilise global dairy prices.

The deal would see agricultural export subsidies removed over the next four years.
Photo: RNZ / Alexander Robertson
After more than 50 years of talks on the issue, a ministerial conference in Nairobi has reached
deals on agricultural subsidies, food aid and other issues.
Trade Minister Todd McClay said the gradual removal of all dairy export subsidies would level
the playing field for New Zealand exporters.
Fonterra chairman John Wilson said the deal was good news for the country's dairy farmers.
"Export subsidies have long been acknowledged as the most damaging form of subsidy and
their removal from agricultural trade is a watershed for global trade."
Export New Zealand executive director Catherine Beard agreed, saying removing subsidies
would help balance supply and demand - and hopefully also stabilise prices.
"The last thing you want are big stockpiles of food around the world that have been created
through artificial means."
She said if demand and supply were matched more closely, the real price would come through.

Fonterra chairman John Wilson described the deal as a watershed for global trade.
Photo: RNZ / Diego Opatowski
Federated Farmers dairy chairman Andrew Hoggard said, while it was a step in the right
direction, domestic subsidies given to European Union farmers must also go.
"New Zealand dairy farmers are making production cuts to try and ride through this rough
patch. Unfortunately the Europeans in the last year have just got more subsidies from their
government, so it's led to international prices going down."
He said the New Zealand government needed to increase pressure on the European Union to
remove these subsidies too.
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Agreement hailed as turning point

Delegates said the deal in Nairobi had drawn a line under years of stalemate over the direction
of global trade negotiations.

Trade Minister Todd McClay
Photo: NZ Parliament
US Trade Representative Michael Froman said the agreement "marked a turning point".
Speaking from Dubai, Mr McClay described the deal as "very good" for New Zealand.
"We've waited more than 50 years for unfair subsidies on agricultural products to be removed
from around the world.
"It was a very tough negotiation in Nairobi that ran over four days, but this was a very good
deal for New Zealand, and it's a deal New Zealand farmers will welcome."
The negotiations "started a new phase in the WTO's evolution" and showed "what is possible
when the multilateral trading system comes together to solve a problem".
The Geneva-based WTO has been trying and largely failing to agree on a worldwide package of
trade reforms since a meeting in Doha in 2001 hatched an ambitious plan to cut trade barriers.

Agreement to disagree on Doha

The conference this week was extended by a final 24-hour negotiation between major trading
powers, who agreed on a package that included phasing out agricultural export subsidies and
restricting agricultural export credits.
However, they agreed to disagree about the potential for success in the Doha round of talks.
Both India, which had insisted on completing the existing Doha talks before any further
negotiation, and the US, which wanted to move on from Doha, had to give ground, an EU
official said.
The had compromise meant more issues could be loaded onto the negotiating agenda, the EU
official said.
Some international trade experts greeted the deal after the talks, also known as the Doha
Development Agenda (DDA), with scepticism.
"DDA = Doha Dead Again?," Richard Baldwin, a professor of international economics at
Geneva's Graduate Institute, said in a tweet.
Kenya's Foreign Minister Amina Mohamed, who had described the WTO's negotiating function
as broken at the summit's opening, said she was confident that the Nairobi talks had actually
"strengthened" the body over the week.
"For me, Nairobi will be remembered as having made that leap from a time when we were
divided along this developed and developing divide," she said.
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The summit, the first ministerial meeting to be held in Africa, had earlier hailed an agreement
to remove import tariffs on 201 information technology products, marking the first major global
tariff-cutting deal in 19 years.
In addition, more countries have signed onto the Trade Facilitation Agreement, which eases the
passage of goods between countries.
- RNZ / Reuters

Inspection fees worry dairy industry

Associated Press Dec 19, 2015

BOZEMAN — Montana dairy producers are worried after the state Department of Livestock

proposed increases on dairy inspection fees that some say could cripple small dairies.

The proposal would nearly double the charge for milk producers and add a minimum $725 fee

per month for processors, including cheesemakers and large producers who are not charged

under current rules.

Under state laws, the department is required to charge its licensees to cover the cost of

inspections.

The department says it has a $130,000 deficit, but small dairies said they would get hit the

worst.

"You choose the option that wouldn't bring in the most revenue, but the one that would cripple

the small dairies," said Lark Gilmer, owner of Poor Orphan Creamery in Sheridan. Currently,

there are fewer than 80 licensed dairy operations across the state.

Gilmer said with fewer producers, the costs are rising.

Dairy owners are also asking why they are being charged for inspections, which they consider a

public health issue.
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"There's other options that we haven't considered for funding this health issue. There's got to

be other options available to us," said Gilmer.

Department officials say they don't believe lawmakers will change the rules.

"An agency going to the Legislature is not very popular and not very effective," Zaluski said. "It's

not so easy for us to say that we need more resources for this particular problem."

The current system pleases no one. Larger processors often have in-house testing facilities and

say they should pay lower fees. Smaller dairy owners said they don't make enough money to

absorb a fee increase.

Chad Lee, Milk Control Bureau chief, said reducing inspections could have a devastating effect.

"Potentially you could have the result where the plants would lose their ability to ship out of

state, which would put dairies out of business for sure," Lee said.

Dairy farm prices drop 22.5% over the last 12 months but the
lifestyle block market is booming
Posted in Rural News UPDATED December 18, 2015 - 12:00pm, Greg Ninness, www.interest.co.nz

Image sourced from Shutterstock.com

Dairy farm prices have taken a major hit, with the Real Estate Institute of New Zealand Dairy
Farm Price Index dropping more than 10% in the last month and over 22% in the last year.

The Index adjusts for the differences that farms' size and location have on their selling prices,
and was down 10.8% in the three months to November compared to the three months to
October and down 22.5% compared to the three months to November last year.
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There was also a 39% decline in the number of dairy farm sales, with 42 selling in the three
months to November compared to 69 sales in the same period last year, the REINZ said.

The Reserve Bank said this week about 80% of dairy farmers are likely to have negative cash
flowduring the current 2015-16 dairy season, up from 49% in the 2014-15 season. And Statistics
NZ said there were a total of 6.4 million dairy cattle at the end of June this year, down 300,000
year-on-year against a backdrop of falling international prices and lower milk solid payouts.
Fonterra recentlyreiterated its $4.60 per kgMS milk price forecast for the current dairy season,
although economists note global dairy prices need to improve for this price to be achieved.

The overall rural property property market fared slightly better, with the REINZ All Farm Price
Index down 5.9% in the three months to November compared to the same period last year, but
up 4.9% compared to the three months to October.

Overall there were 416 farms of all types sold in the three months to November, compared to
414 compared to the same period last year.

"Variability in weather conditions around the country has been a feature this spring, with many
areas experiencing more wind and cooler conditions than normal, yet other regions such as the
mid to northern areas of the South Island being impacted by continuing dry conditions and it
would seem, the early onset of El Nino," REINZ rural spokesman Brian Peacocke said.

"The dairy sector reflects such variability with considerably fewer farms sold in November 2015
than in the same period of 2014 and 2013."

Around the country the market was described as "fickle" in Northland, with more sales activity
on grazing blocks but less first farm enquiry and evidence of buyers pulling back on prices.

In the Waikato there was strong sales activity in the eastern districts although buyers had
clearly set limits on prices.

In Taranaki the market was difficult for lesser quality farms, in Manawatu/Whanganui there
were fewer buyers and a reluctance by established operators to borrow.

In Nelson/Marlborough there was continuing interest in viticulture properties and the mood
was confident.

The market was easing in Canterbury, with drought conditions providing a disincentive to sell
although there was good demand for "summer-safe" properties.

There was good demand for sheep and beef properties in Otago but buyers were cautious on
price and some irrigation schemes were likely to come under pressure due to lack of rain.

In Southland the market remained strong but with stronger demand for sheep and beef
properties rather than dairying.
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The lifestyle block market remains buoyant with 2200 lifestyle properties selling in the three
months to November, up 35% compared to the same period last year.

See below for more detailed analysis of rural sales:

These details are drawn from the Real Estate Institute monthly reports for November 2015, and
focus only on farm sales - excluding lifestyle blocks.

The market recorded 173 sales, which is +28% above the same month last year and +23% above
the average November over the past four years.

The median price per hectare was $28,671 in November 2015, +4% higher than for October, but
-4% below November 2014.

Lower average prices applied across across all farm types except grazing units.

November 2015 sales included:
15 arable farms,
27 dairy farms,
37 finishing units,
62 grazing properties,
25 horticultural,
7 farms of other types

The number of sales is presented here, without the average price, because average prices
bounce around dramatically depending on the size and type of business unit being sold.
However, the following table sets out the median prices per hectare over the past three
months, as reported by REINZ.

$/ha - November 2015 Arable Dairy Finishing Forestry Grazing Hort Special

New Zealand 31,102 35,102 24,409 8,733 16,949 176,783 26,020

Northland 11,947 12,241 9,537 177,165

Auckland 553,023 30,127 35,244 30,394 23,091 271,167 990,632

Waikato 145,604 50,602 56,310 7,593 31,037 613,383 157,800
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Bay of Plenty 337,571 35,003 28,176 20,445 33,333 289,668

Gisborne 24,905 9,501 97,656

Hawkes Bay 20,512 12,924 11,405 106,870

Taranaki 95,870 44,839 49,988 1,266 52,174

Manawatu/Whanganui 19,706 21,680 30,963 5,153 12,690 4,279

Wellington 25,362 16,280 4,655 8,065 295,498

Nelson 10,532 28,299 8,733 12,628 120,000

West Coast 7,885 1,694 6,691

Canterbury 30,464 55,283 34,174 20,009 19,195 44,360

Otago 8,790 9,624 8,750 13,118 211,595 4,852

Southland 4,841 36,105 22,427 4,858 22,932

You can find current farms for sale and listed on the market here.

We welcome your help to improve our coverage of this issue. Any examples or experiences to relate?
Any links to other news, data or research to shed more light on this? Any insight or views on what
might happen next or what should happen next? Any errors to correct?
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Dairy bioscience boost
18 Dec, 2015 11:00 AM

adf.farmonline.com.au/news

Cutting-edge research is crucial ....
The new facility will build on dairy bioscience developments already achieved at the Dairy Futures CRC.

A historic agreement has been struck to secure Victoria’s position as home to some of the world’s most
cutting edge scientific research for dairyfarmers.

Victorian Agriculture Minister Jaala Pulford and Dairy Australia chairman Geoff Akers announced joint State
Government and Dairy Australia funding for DairyBio – a research initiative that will deliver new innovations
in forages and dairy herd genetic improvement.

The move by the government to partner with the national Research and Development Corporation for the
dairy industry, by jointly investing $45 million across five years in a strategic partnership for innovation in
dairy bioscience, will drive ongoing improvement in productivity and profitability for this crucial sector.

Dairy bioscience continues to provide the best option to substantially improve the key resources of pasture
feedbase and herd quality for the dairy industry to increase yield and the productivity of cows.

Building on dairy bioscience developments achieved by the Dairy Futures Cooperative Research Centre, this
new initiative ensures excellent work by scientists at the AgriBio facility at Bundoora will continue to deliver
maximum impact for Victoria’s dairy industry.

This investment demonstrates Victoria’s strong credentials on build strategic partnerships for innovation in
agriculture.

“The investment in DairyBio will generate an estimated $2.5 billion over 25 years in nation-wide returns for
producers with economic benefits including jobs in regional communities,” Ms Pulford said.

“There is no doubt that this historic agreement again highlights how integral Victoria is to Australia’s $13
billion dairy industry. DairyBio is a win for farmers but of course the benefits of this joint initiative will be felt
right through the dairy industry, which employs thousands and exports billions.”

Victoria’s dairy sector is mature and accounts for about 85 per cent of Australia’s dairy product exports,
worth over $2 billion.
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Mr Akers said: “Cutting-edge research is crucial if Australia’s dairy farmers are to continue building profitable
and sustainable businesses long into the future, and I am delighted the research investment announced
today will generate returns for dairyfarmers and the broader industry over the next 25 years.”

“The international market opportunities for Australian dairy are growing and DairyBio will ensure those
opportunities will be underpinned by scientific expertise.”

Australian Dairy Farmers (ADF) welcomed the annoucement.

ADF president Simone Jolliffe said the investment recognised the pivotal role that dairy played in Victoria’s
economy as well as rural communities across the State.

“DairyBio is a win for the dairy industry, particularly farmers," she said.

"Encouraging uptake of innovative technologies is a challenge in an environment where on farm input costs
continue to go up.

"Shared government and industry investment in research, development and extension (R, D& E) is critical to
our success.

“This partnership is an exciting co-investment in forage and genomic research, development and extension
crucial to a strong, profitable future for the dairy industry.”

Dairy farmers, livestock department disagree about
inspection fees

 By Lewis Kendall Chronicle Staff Writer

Source: www.bozemandailychronicle.com/news

The Montana Department of Livestock held a heated town hall meeting in Bozeman on

Thursday to discuss its proposed increase on dairy inspection fees.

Around 40 members of the dairy industry attended the meeting at the Holiday Inn off Baxter

Lane to voice their concern about the drafted rule change, which many say will put small

producers out of business.

“Your participation and attendance here is important and appreciated because we want to

make the rules as effective as possible and have the least effect on your business as possible,”

Martin Zaluski, interim executive officer for the DOL, told the crowd.

Several current Board of Livestock members were also in attendance.
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The proposed amendment would nearly double the charge for milk producers and add a

minimum $725 fee per month for processors — cheesemakers and large plants like Darigold —

who are not charged under current rules.

Under state code, the DOL is legally obligated to charge its licensees to cover the cost of

inspections, which take place from once per month to several times per year depending on the

dairy.

The department is attempting to make up the inspection program’s current $130,000 deficit,

but several owners accused the DOL of hypocrisy.

“You choose the option that wouldn’t bring in the most revenue, but the one that would cripple

the small dairies,” said Lark Gilmer, owner of Poor Orphan Creamery in Sheridan.

Zaluski argued that the decline in dairy production in the state has forced the DOL into a corner.

There are currently fewer than 80 licensed dairy operations in Montana.

“The trends are working against us,” he said. “We have fewer producers, so a number of

producers are not contributing to the revenues. And costs for personnel and administration

don’t go down.”

The department’s inspection program deficit is expected to rise to more than $150,000 in the

next fiscal year, Zaluski added.

For their part, dairy owners asked why they are being charged for inspections, which they view

as an issue of public health. Many other states, including Washington, pay for inspections out of

the general fund, rather than relying on businesses to foot the bill.

“There’s other options that we haven’t considered for funding this health issue. There’s got to

be other options available to us,” said Gilmer. “If we continue down this path, it’s not only an

economic problem, it’s a philosophical one for this state.”

The department, however, is not optimistic about its ability to tap into the general fund.
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“An agency going to the Legislature is not very popular and not very effective,” Zaluski said. “It’s

not so easy for us to say that we need more resources for this particular problem.”

Both small and large dairies said they felt they were shouldering an unfair amount of the

financial burden. Larger processors often have in-house testing facilities, which they said should

lower their costs, while smaller outfits argued they don’t make enough to absorb a fee increase.

“Being a large producer, we feel like we’re getting charged a disproportionate amount,

especially based on the number of inspections,” said Doug Kamerman of Dairyland Farms.

Most in attendance did not want to make the issue about the size of the business, but rather

wished to avoid a similar fate to the dairy industry in states like Wyoming, which is down to a

dozen licensed operations.

“Let’s not divide this tiny dairy industry that we have left,” said former Board of Livestock

member Becky Weed. “It’s pretty clear that to charge $750 per month for any of the dairy

producers does not compute. It does not work.”

But failing to find a solution to fund inspections would be devastating, officials said.

“Potentially you could have the result where the plants would lose their ability to ship out of

state, which would put dairies out of business for sure,” said Chad Lee, Milk Control Bureau

chief.

There will be an official public hearing on the matter Jan. 14 at the Capitol, with the public

comment period extended until Jan. 21, and a rule could be in effect as early as the end of

January.

“We want to be able to address people’s concerns, but we’re not addressing the shortfall by

sitting on this,” Zaluski said.
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Dairy UK welcomes positive step towards school milk scheme
17 December 2015 10:17:18|Dairy,News

www.farminguk.com/news/Dairy

The list of eligible products now includes drinking milk and its lactose-free variants, cheese, yogurt and other
fermented products as well as a number of flavoured milks and yogurts
Dairy UK welcomed today the European Council Special Committee on Agriculture’s endorsement
of a new compromise position for a revised EU School Milk Scheme.

The position expands the list of eligible products for EU subsidy to include a number of flavoured
dairy products and increases the total budget from €80 million to €100 million.

The list of eligible products now includes drinking milk and its lactose-free variants, cheese, yogurt
and other fermented products as well as a number of flavoured milks and yogurts. National health
authorities would still need to approve which of these eligible products to distribute in schools
across the UK. The compromise position also includes a breakdown of how much aid would be
allocated to each Member State – the UK would receive just under €10 million per school year,
which is amongst the four highest allocations of all European countries.

Dr Judith Bryans, Chief Executive of Dairy UK, said: “This is excellent news for school children across
the UK. We are particularly pleased by the inclusion of flavoured milks and yogurts alongside plain
dairy products as all can make important contributions to children’s intakes of essential nutrients,
particularly protein, calcium and vitamin B12.

“At a time when children and teenagers tend to eat less dairy and end up missing out on these key
nutrients, it is crucial to ensure that nutrient-rich dairy products remain easily accessible to them.
The School Milk Scheme plays a key role in ensuring that children have access to these nutritious
foods and the importance of this cannot be stressed enough given the role nutrition plays in long
term growth and development and overall health.

“Dairy UK has put in a lot of effort to get these messages across to representatives of all European
institutions and we are delighted that our voice and those of our European colleagues were heard.
We will maintain a constructive dialogue with Members of the European Parliament and other
European institutions to ensure the new scheme is adopted.”

The European Parliament still needs to give this position the green light before the process can
continue. If accepted, the new EU School Milk Scheme would be applicable from August 2017.
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LIVESTOCK

Caisse-led group invests $300 million in Canadian dairy
cooperative
By Reuters Media on Dec 17, 2015 at 1:10 p.m. www.agweek.com/livestock/dairy

Canadian dairy cooperative, Agropur, received C$300 million ($214.62 million) in investment from a

group of investors led by Quebec's public pension fund manager, Caisse said.

The investment comes amid concerns that a new Pacific trade deal would pressure the

Canadian dairy industry by allowing more dairy imports amid slow-growing domestic consumption.

The Quebec investor group now has a total investment of C$770 million in Agropur, pension fund

manager Caisse de dépôt et placement du Québec said in a statement on Thursday.

Agropur reported sales of more than C$4.7 billion in 2014 and processed more than 5.4 billion liters

of milk annually at its 40 plants across North America.

Under the Trans-Pacific Partnership (TPP) trade deal, Canada will allow TPP countries, including

New Zealand and the United States, limited access to its dairy market.
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Dairy producers share productivity ideas

ABOVE:

December 17, 2015 1:00 am • Lynn Grooms lgrooms@madison.com, 608-437-2827

www.agriview.com/news/dairy

BRODHEAD, Wis. – When looking for ideas to improve their dairy facilities, Mike and Mark Wenger
appreciated any opportunity to visit other farms. So they were happy to return the favor when Mark Mayer,
UW-Extension Green County agriculture agent, asked if they would host an open house during the Green
County Dairy Modernization Tour this fall. Sponsored by the University of Wisconsin-Extension Service, the
tour is held every two years.

The event regularly attracts about 250 dairy producers from more than 14 counties and four neighboring
states, Mayer said. The Wenger brothers’ farm was one of seven dairy operations that producers could tour
to see various housing configurations, parlors and waste-management systems.

“The open house-style tour provides good farmer-to-farming learning,” Mayer said. “They can talk and ask
questions about what they like and what they would do differently.”

Producers saw several upgrades at the Wengers’ 340-head dairy farm. Within the past three years, the
Wengers have built a 60-foot x 80-foot calf barn with automated feeding and tube ventilation systems.

The Wengers also applied for and received a Grow Wisconsin Dairy 30x20 producer grant, which enabled
them to work with consultants on a new cross-ventilation system for their 208-foot x 216-foot eight-row free-
stall barn. The grant program is administered by the Wisconsin Department of Agriculture, Trade and
Consumer Protection.

A thermostat and humidistat automatically control 50 fans, each 54 inches, on one side of the free-stall barn
and a 206-foot-long curtain on the other side. Baffles hang from the ceiling about 10 feet over the floor to
increase air speed in the bedding areas.
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The free-stall barn’s bedding has been changed from a combination of mattresses and sawdust to about a 6-
inch layer of dried manure solids produced by the farm’s new screw press manure separator. The new
bedding is cleaner than sawdust; the farm’s somatic cell count has dropped from previous levels of about
300,000 cells per milliliter to 110,000 cells per millimeter at the most recent count. Mike Wenger attributes
the improvement to a combination of cleaner bedding, the cross ventilation system and the special care the
farm’s employees take to prepare cows for milking. The bedding is rotated so one pen receives new material
every day while the next three are surface-groomed. In effect, each pen receives new bedding every fourth
day.

Management of bedding is more important than analyzing it for pathogens. Keeping stalls free of manure and
urine, regardless of bedding type, will go far in keeping somatic cell count and mastitis under control,
according to the Cornell Waste Management Institute.

The Wengers’ free-stall barn has a slatted floor with a 1.2 million-gallon manure-storage area underneath.
The EYS screw press separator mechanically separates manure solids from liquid.

“The process is new, and there’s not a lot of knowledge about it,” Mike Wenger said.

But after seeing the system in action at another dairy producer’s farm and talking with that producer, the
Wengers decided it would work on their farm. One of the reasons they chose the screw press is that it
doesn’t require much maintenance.

Liquid manure is applied on cropland about two-and-a-half times per year. The brothers farm about 1,250
acres, which includes providing custom field services to other farmers within a 10-mile radius.

“We’ve also reduced costs by not having to purchase sawdust, which has become more scarce,” Mike
Wenger said.

It’s a family business

Mike and Mark Wenger formed a partnership in the farm in 1992 after their father, LaVern, passed away in
1991. They purchased the farm from their mother, Betty, in 1996. In addition to cows, they grow corn, alfalfa,
soybeans and wheat. They grow crops to feed the dairy herd, but also annually market about 20,000 bushels
of corn and about 8,000 bushels of food-grade soybeans.

Zachary, Mike’s son, joined the farm in January 2014. Sam, Mark’s son, also works on the farm in addition to
running a custom silage-hauling business. Zachary’s wife, Sarah, helps in the calf operation; and Mike’s
daughter, Brianna, helps on the farm when she is not busy working with Dakota Co-op as an agronomist.
Mike Wenger supervises cropping and Mark Wenger oversees the dairy operation, with an emphasis in
genetics. Zachary Wenger handles the calves and nutrition program, and Sam Wenger does a variety of jobs
on the farm. The family is joined by seven full-time employees.
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Mark and his wife, Kelly, have six other children – all under the age of 20: Flora, Ben, Laura, Miranda, Hans
and Bethany. Mike and his wife, Lois, have two other daughters who both live in Iowa: Erica and Jessica.

Look toward the next project

With an eye toward further increasing productivity, the Wengers’ next project will likely be an update of their
double-nine herringbone milking parlor. They milk three times daily, with a rolling herd average of 23,000
pounds to 24,000 pounds per year.

“We’d like to equip cows with pedometers and install new meters,” Mark Wenger said.

They have used the same meters for more than a decade. Pedometers could be used to measure increased
activity of cows, which would help them make breeding and animal-health decisions.

“The Wengers always have been progressive dairy producers,” Mayer said.

With recent upgrades, the Wenger farm is definitely a place where visitors can learn new ideas. As Mayer
said, farmers are visual learners. Having seen other operations and taking back ideas to their own dairy farm,
the Wengers would agree … and were happy to return the favor.

Graham's The Family Dairy outlines growth plans
17 December 2015
www.bbc.com/news

From the sectionScotland business

Image copyrightGraham's

A Scottish dairy has outlined plans to increase its margins next year, after reporting a slowdown in sales
growth.

Stirlingshire-based Graham's The Family Dairy said sales rose slightly in 2015 to £86.5m, having shot up by
25% in the previous year.

Pre-tax profits, however, climbed by 21% this year to £1.6m.

The company said it aimed to boost margins in 2016 by increasing sales of its added value range of products.
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It added that the move would help fund an increase in marketing activity "to boost awareness" of its brand.

'Fastest growing brand'

Graham's said its spreadable butter was the "fastest growing brand in Scotland" but 96% of the spreadable
butter market was currently non-Scottish.

It aims to grow market share by highlighting the provenance of its products.

The firm has invested £5m in the business, including at its dairy in Bridge of Allan, in order to increase its
production capabilities for spreadable butter.

There has also been investment in its Nairn dairy, where it now produce a new range of yogurts.
The company is also expanding into cottage cheese, quark and sour cream, after recently acquiring the
Glenfield Dairy in Fife from First Milk.

'Excellent year'

Graham's managing director Robert Graham said: "It's been an excellent year but we're not complacent and
there's much we still need to do.

"For example, to us it's crazy that so much dairy produce bought within the UK isn't actually made here.

"Those sales don't benefit our local farmers and the extra mileage is no good for the environment either.

"It makes much more sense to back Scottish businesses and so that message will form a critical part of our
plans next year."

He added: "We are proud of what we've achieved and the numbers are strong, but we want our margins to
be stronger next year and in the years beyond, which is why we've invested so heavily in the business
throughout 2015 - improving efficiencies and encouraging future growth."



61
www.suruchiconsultants.com

Dairy Industry Sets Ambitious Targets to Reduce Emissions

16 December 2015 News:  www.thecattlesite.com/news

ANALYSIS - The British dairy industry is set to reduce greenhouse gas emissions by between 20 and 30
per cent on 1990 levels by 2020.

By 2025 90 per cent of dairy farmers in the UK will be implementing technologies and practices to
reduce emissions from agriculture according to the latest Dairy Roadmap launched this week by the
National Farmers Union, Dairy UK and the Agricultural and Horticultural Development Board.

In the review of the measures taken over the last two years, the latest roadmap shows that 90 per cent
of farmers are actively nutrient management planning and 65 per cent of the dairy managed farmland is
now under environmental stewardship schemes.

In 2013, 75 per cent on farmers were nutrient management planning.

The roadmap shows that good nutrient management can bring benefits including the minimisation of
greenhouse gas emissions and a reduction in water pollution as well as helping farmers to save money
by optimising the nutrients used.

Rob Harrison, the chairman of the Dairy Roadmap and the chairman of the National Farmers Union Dairy
Board said that the loss of the Entry Level Stewardship scheme meant setting more targets for farmers.

However he said that he believed that more and more dairy farmers will become involved with
biodiversity measures as well as continue to reduce waste and emissions.

“It is down to us to improve the industry and show the way forward,” he said.

He said that the future relies on businesses operating to world leading standards while at the same time
minimising the impact of dairy production on the environment.

The report shows that between 10 and 15 per cent of dairy farmers are implementing at least one form
of renewable energy technology, while a third of all farmers in England and Wales are generating
renewable energy.
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The roadmap findings also show a 70 per cent uptake of water efficiency measures including rainwater
harvesting, reusing water from a plate-cooler and using water from a borehole.

Research from the advisory body ADAS has shown that dairy farms pay between £31 and £100 per cow
for water use each year, but 20 per cent of this usage could be met through rainwater sources.

More than half of the British dairy farms are now using new technology to help reduce emissions from
agriculture in particular by concentrating on feed quality and digestibility, animal health and husbandry,
manure management and collection, storage and use and precision livestock farming.

The report says that feed and nutrition directly affects an animal’s productivity and can strongly affect
GHG emissions.

And grazing management, improving forage quality to make the most of the mix all contribute to
improved efficiency in the dairy system.

“This can substantially increase feed efficiency and production, resulting in reduced emissions,” the
report says.

“Customised balanced feeding programmes in dairy cattle have been shown to be effective at increasing
productivity and reducing methane emissions intensity (by between 15-20 per cent) and also nitrogen
excretion by 20-30 per cent as a result of reduced emissions from manure.”

The Dairy Roadmap shows that there has been a fall in the number of serious pollution incidents caused
by farming and there is now encouragement for dairy farmers to calculate their carbon footprint and
implement carbon reduction programmes.

The target set for 202p is to reduce GHG emissions from dairy farms by 30 per cent and to have 70 per
cent of non-natural waste recovered or recycled as practice.

The dairy industry also wants to see a 90 per cent uptake in water use efficiency and 40 per cent of
energy used on dairy farms from renewable sources.

By 2025 the target is for 90 per cent of dairy farmers to be using technology and practices to reduce
emissions with 85 per cent of dairy farmers using expert advice to optimise feed plans and 95 per cent
using water efficiency methods.

On the processing side the roadmap targets for this year were to have Environmental Management
Systems covering carbon, energy waste, effluent and packaging in place for every large processing site.

Targets were also set for a 20 per cent reduction in water brought onto sites and to have 30 per cent of
high density polyethylene milk bottles made from recycled material.

The targets for 2020 are to achieve a 15 per cent improvement in energy efficiency, 30 per cent
reduction in the amount of water brought into the plant, a 20mper cent reduction in chemical oxygen
demand , 50m per cent of the milk bottles made from recycled material and cartons to be Forestry
Stewardship Certified..
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By 2025 the processing side of the dairy industry wants to achieve a 30 per cent reduction in carbon
related energy use and a 30 per cent reduction in the water brought into the plant as well as a 30 per
cent reduction in food waste from the plant.

The processing sector is also encouraging plants to invest in biodiversity and maximise the recycled
content of packaging.

“Looking back at the progress we’ve all made since Dairy UK, AHDB Dairy and the NFU produced the
very first environmental Roadmap – the Milk Roadmap in 2008, we can be proud of our industry’s
accomplishments.

“Our commitment to tackling the environmental challenges of food production is strong and the 2015
Dairy Roadmap report shows compelling evidence of that commitment,” said Dr Judith Bryans, chief
executive of Dairy UK, who will head up the roadmap developments for the next two years.

"Dairy processors have made great progress in waste prevention and reduction. Segregation of mixed
waste, employee engagement activities – and that means relatively simple things like educating
employees about the true cost of waste to the business, and asking them to spot waste in processes
used alongside measures such as greater use of energy from waste incineration and AD technology
means that dairy processors are now sending only four per cent of factory waste to landfill down from
32 per cent in 2008.”

Dr Bryans added: “Dairy UK launched an ambitious biodiversity strategy for the dairy processing sector.

“We recognise that dairy farms represent the greatest opportunity to enhance biodiversity in rural
areas. However, dairy processors can play an important role in enhancing biodiversity across their sites
and in their local communities.”

Dairy UK, the NFU and AHDB Dairy is now to start monitoring and measuring the impact of all activities
as set out in the 2025 targets.

“We’ve worked hard to develop these new targets to help drive sustainable progress across the industry
so we need to make sure that progress is recorded from the outset,” Dr Bryans said.

“We’re mindful of the fact that the environment and sustainability will become increasingly important
for policy makers and consumers and that as an industry we must keep our efforts relevant. We will
therefore collaboratively review the Roadmap and look at potential of adding new areas of focus. For
example, packaging innovation and sustainability training.

“We have seen other countries such as Ireland stand on its sustainability credentials abroad when
promoting their products.

“The UK must do the same.”

Chris Harris
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Restaurant owners frustrated as Canadian dairy prices reach new
heights

www.newswire.ca/news-releases, OTTAWA, Dec. 16, 2015 /CNW/ -

Cheese lovers, chefs and restaurateurs will be disappointed to learn that the price of Canadian cheese –
along with butter, yogurt and ice cream – is going up again.
In a decision announced today, the Canadian Dairy Commission (CDC) is increasing the price of industrial
milk, used to make products such as cheese, butter, yogurt and ice cream, by 2.2% effective Feb. 1,
2016.
"Canada's antiquated supply management system has created a huge disparity between Canada and the
rest of the world when it comes to the price of basic dairy products like cheese and butter," says Donna
Dooher, President and CEO of Restaurants Canada. "Our industry wants to grow the market for
Canadian dairy products, but relentless price increases are having the opposite effect."
Last year's one-off price reduction of 1.9% was passed on to dairy processors but was not passed along
to restaurateurs or consumers.

The 'cost of production' formula that's used to justify dairy price increases includes capital investments
that should result in efficiencies leading to lower prices for consumers. Unfortunately, any savings
appear to go to the dairy producer's bottom line.

Restaurants Canada is a growing community of 30,000 foodservice businesses, including restaurants,
bars, caterers, institutions and suppliers. We connect our members from coast to coast, through services,
research and advocacy for a strong and vibrant restaurant industry. Canada's restaurant industry directly
employs 1.2 million Canadians, is the number one source of first jobs, and serves 18 million customers
every day.
SOURCE Restaurants Canada

For further information: Media Contact: Jill Holroyd at Restaurants Canada, 416-738-7134, or
jholroyd@restaurantscanada.org

Dairy giant Fonterra sells Australian yoghurt, dairy dessert
business
By Reuters Media on Dec 16, 2015 at 4:31 p.m.

Email Sign up for Breaking News Alerts

WELLINGTON - Fonterra Co-operative Group Ltd said Wednesday it will sell its Australian yoghurt

and dairy dessert business to the Australian unit of Parmalat SpA as part of its plans to shore up its

Australian operations.

The deal, which is conditional on regulatory and other approvals, is expected to be completed in the

first half of 2016, Fonterra said in a release. Fonterra, the world's largest dairy exporter, said the

sale price was confidential.
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Fonterra has been struggling in Australia, where it faces tough competition and a margin squeeze.

Its turnaround strategy to restore sustained profitability includes divesting some businesses,

expanding others and launching new ones.

Other measures include plans to rebuild its factory in Stanhope, in northern Victoria, as a state-of-

the-art primary cheese manufacturing plant, with 50 percent extra capacity. It has also divested its

nine percent stake in Bega Cheese Ltd and launched its largest global brand, Anchor, in Australia.

"We are focusing on areas where we can win in a highly competitive market, and that means

optimising our product mix and streamlining operations to match, and investing in higher-value-add

products that will deliver the best returns," Fonterra Chief Executive Theo Spierings said in a

statement.

New Zealand’s Dairy Food Safety in Good Shape

16 December 2015 News Source: www.thecattlesite.com/news

NEW ZEALAND - The food safety capability of the New Zealand dairy sector is in good shape according
to a report released by the Dairy Capability Working Group today.

The independent Dairy Capability Working Group was established in August 2014 by the Director-
General of the Ministry for Primary Industries (MPI) to assess food safety capability and capacity in the
dairy sector and make recommendations to ensure that current and future needs of the industry are
met.

Martyn Dunne, Director-General of the Ministry for Primary Industries (MPI) welcomes the release of
the report.

“It is pleasing that the Working Group’s report has concluded that food safety in the dairy sector in New
Zealand is in good shape,” said Mr Dunne.
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“The group has taken a wide view of the task and has pin-pointed the essential ingredient of ensuring
strong capability, namely a robust food safety culture from governance level down through dairy sector
organisations and by industry leaders across the sector.”

“It also recognised that all parts of the dairy value chain have a part to play in food safety and that food
safety is a matter for all participants in the dairy food business.”

He said many of the points identified in the report may be useful when considering food safety
capability in the wider food sector.

In total the Working Group has made 10 recommendations, including three for immediate action. These
include the introduction of voluntary guidelines on best practice food safety governance for board
directors; the need to highlight food safety excellence across the sector; and improving cross-sector
capability through a programme of industry/regulator secondments involving MPI.

Other key recommendations with a longer timeframe include: promoting a food safety culture across
the dairy sector and ensuring common understandings of all dimensions of food safety; enhancing the
relevance and scope of food safety education and training, especially for leadership and non-specialist
roles; and, raising the profile of food safety careers.

Greg Gent, Chair of the Dairy Capability Working Group says the Group’s findings make it clear that New
Zealand’s dairy food safety capability is in good shape, with examples of excellence in many parts of the
value chain.

“Our recommendations are about preparing for the future to ensure that New Zealand’s dairy food
safety capability remains world class,” said Mr Gent.

“There are areas of education and training where a greater emphasis on food safety awareness would
benefit the dairy sector, particularly in leadership roles and in broader qualifications that require food
safety awareness. We also found a need to give food safety careers a higher profile and to articulate
clear career pathways across the dairy sector.

“That, however, is only part of what is required to future-proof our dairy sector’s food safety capability.
We also need to build a common sector-wide food safety culture. That culture needs to be based on a
common understanding of food safety across the sector that places consumer safety firmly at the
centre, coupled with supporting governance and a risk management orientation within each
organisation.

“Leadership is key to this culture shift and the Working Group sees the empowerment and training of
board directors as critical to achieving this change. Such a culture change will also need to be supported
through collaborative partnerships that involve regulators, industry, education organisations, research
institutes and consumers.”

MPI convened a meeting of senior dairy sector representatives on 10 December to discuss the report
and its implications for industry. “Sector leadership will play an important part in ensuring the
recommendations can make a real impact on future dairy food safety capability,” said Mr Dunne.
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Implementation of agreed recommendations will commence in 2016.

The formation of the Working Group was the result of a recommendation from the Whey Protein
Concentrate Inquiry in 2013.

Members of the Working Group are from the dairy industry, dairy industry associations, education and
research organisations, verification agencies and government.

TheCattleSite News Desk

Sustainability credentials emphasised at Dairy Roadmap launch in
London
Source: www.farminguk.com/news

Judith Bryans, chief executive of Dairy UK, said that it was important for the industry to communicate the
UK’s “good sustainability credentials” in order to boost exports.

The 2015 Dairy Roadmap was launched this week at the Farmers Club in London. The report
high lights the positive work done within the dairy industry to improve the carbon footprint.

Rob Harrison, chairman of the Dairy Roadmap and the NFU Dairy Board, said that by setting targets
they were working towards improving sustainability and environmental credentials as well as
reducing the impact that dairy farming had.

Judith Bryans, chief executive of Dairy UK, said that it was important for the industry to
communicate the UK’s “good sustainability credentials” in order to boost exports.

Dorset based dairy farmer Graham Birch believes that the Roadmap is a long-term project and
predicts another “difficult year” in 2016. He said that, despite fuel and feed prices decreasing, he
did not expect a “bonanza” year.

The updated and refreshed Dairy Roadmap high lights some of the real progress by dairy farmers,
processors and retailers since its launch in 2008.
Key achievements:
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• 77 per cent of dairy holdings are now implementing nutrient management plans. In addition to
this, 69 per cent of these farmers are updating their management plan every year.

• Of the 43 large processing sites (those processing over 50 tonnes of milk a day) currently
reporting into the Roadmap, 39 (91 per cent) have an EMS in place.

• Dairy farmers have met their 2015 target of 15 per cent renewable energy uptake.

• Currently only four per cent of ex-factory waste from large Dairy Roadmap sites is sent to landfill,
this is compared to 32% in 2008. 14 large sites reported zero waste to landfill in 2014, a vast
improvement from 2008 when no sites were doing this.

• 78 per cent of dairy farmers are currently taking action to reduce the GHG emissions on their
farm-this is the highest percentage out of all farming sector

Chairman of the Dairy Roadmap and NFU dairy board chairman, Rob Harrison, said: “The progress
that’s been made in our sector over the past seven years has been astounding and this new edition
of the Dairy Roadmap clearly shows some of the excellent work being done across the supply chain.

“The whole supply chain is doing their bit to adhere to the programme of targets to help make the
dairy supply chain more environmentally sustainable. Despite current challenges across our
industry we are continuing to work towards a shared goal and this is a fantastic example of industry
collaboration.

“We will challenge ourselves with relevant environmental targets for 2020 and 2025, such as
implementing on-farm technology to help reduce emissions and an increase in biodiversity at
processor sites. These will evolve and adapt, to ensure that the British dairy industry continues to
work responsibly to mitigate its environmental impact to provide for a more sustainable future.”

Farming Minister George Eustice said: “Dairy farmers are a vital part of our £100 billion food and
farming industry. There has been a lot of emphasis on short-term support but long-term resilience is
crucial to ensure Britain’s dairy industry is well positioned to take advantage of new export markets
and the growing demand for our high-quality dairy produce both at home and overseas.

“A key way for the industry to achieve this is by working together across the whole of the supply
chain, so it is great to see this approach being taken with the Roadmap. Farmers, manufacturers and
retailers are showing leadership and working to make the dairy sector sustainable and successful on a
global scale”.
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Council hears update on Dairy and Farm building reuse
Source: www.bluffcountrynews.com

By Paula Barness, Bluff Country Newspaper Group

Wednesday, December 16, 2015 8:57 AM

The Preston City Council held its annual truth and taxation hearing prior to the Dec. 8 meeting.

With no public commentary, City Administrator Joe Hoffman gave a brief budget summary.

The proposed levy is currently at $797,044. This is a 5.15 percent change from last year.

Hoffman noted much of the increase is due to the Twenty-14 street project.

It was noted by council member Robert Maust, that while there are no funds set aside for street projects
in 2016, work such as chip sealing and other maintenance items will continue through the year.

The council will further review and vote on the budget at the Dec. 21 meeting.

Dairy and Farm building

Sheila Craig of the Preston Historical Society addressed the council to discuss the proposal for the city to
lease or purchase the former Preston Dairy and Farm building, so it could then become the home of the
city’s tourism center, the National Trout Center (NTC) and the historical society.

“Mainly we would like to ask you to discuss a resolution that was proposed from the EDA supporting
going forward with Dairy and Farm as an option for our three organizations,” Craig began.

During a previous meeting the council had asked the group to come back with estimates for the project.

While they do not have all of the figures, Craig updated the council on what they have received, “One
that would be a piece of that is the interior demolition to get it ready to raise the floor and that came
back with a cost estimate of $5,400. And another piece that we had been considering, for the plumbing,
heating and electrical plumbing pieces the figures were at $35,000.”

It was noted that all of the estimates are coming in very close to the predicted costs, so the overall
estimate remains at $150,000 to renovate the building.

Maust, who is also a member of the historical society, added, “We got the estimate back on the floor
and the Styrofoam that goes in the floor. The estimate for the Styrofoam was $3,700 and $6 a square
foot for the sand, concrete and rebar using 4,000-pound concrete at five inches thick and that was close
to where we were at.”

The discussion then focused on whether the building should be leased or purchased.
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“It’s my belief, for a number of reasons, that we would want to own this building. You are talking about
making, potentially, $100,000 to $200,000 worth of improvements to a building that isn’t owned by the
city and I would say if you are going to put that kind of investment into a facility then the city should
own it,” Hoffman said. “From my understanding, one of the reasons the EDA recommended the lease
was so it would be eligible for potentially $20,000 in Small Cities Grant funds. In the research I did, I was
unable to find a way to tax-exempt a building that is privately owned and leased by a government entity
so I think property taxes would have to continue to be paid. I think by the time you put $100,000 to
$200,000 worth of improvements in the property tax would be double or triple on that site. So,
potentially, within two to three years of those property taxes you would have already lost all the benefit
you gained from the grant fund.”

Hoffman told the group he believes many donors may base their donations on whether the city owns
the property. He also clarified that any donations to the city are tax deductible.

“And the final reason I believe the EDA recommends the lease, is so that way they can spread the
payments out over 10 years versus having to come up with a $100,000 upfront. I think, in working with
the Utility Commission that we could find a way to work around that issue where the city could just
make 10 payments of $10,000 per year to the Utility Commission rather than having to come up with
those funds now,” Hoffman said.

Maust said the purchase should be contingent on the first and secibd phase clean up, which would be
the responsibility of Dairy and Farm.

Craig also noted Dairy and Farm would like to have some kind of commitment by Dec. 31.

Hoffman then asked about the operating costs.

“There has been discussion among the three groups saying that they thought that the $25,000 (for
maintenance upkeep and general costs such as utilities) could be taken from funds that are already
being collected by those three organizations, so we don’t need to add extra levy to pay for it,” Maust
said.

Tourism director Sarah Wangen agreed that much of the budget they will have for their operational
costs are already within their current budgets.

Wangen then walked the council through the current blueprints, which were donated by a
representative from CRW.

Persons would walk through the doors to see a large aquarium and the tourism section would take up
the front of the building. The National Trout Center and the historical society would split the area in the
back of the building, which would allow for the large amount of wall space each group needs. A meeting
space would also be constructed in the rear of the building.

“This would open up a lot of possibilities for all of us, not only to work together, but to share staffing
and resources,” concluded Wangen. “The possibilities grow as we grow.”

The council asked the group to prepare their estimated operational budgets for the next meeting.
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Other business

• The city received four quotes for work on the north industrial pond. The lowest quote was received
from TLC Excavating of Rochester, for the amount of $16,140 and was approved by the council.

• As the sole proposal, Dwight Luhmann was once again approved as the city attorney for the annual
retainer of $18,000.

• The Fillmore County News Leader/Bluff Country Reader was chosen as the official newspaper for the
city of Preston.

• The council approved the second year for the audit contract with Pam Ristau. According to the
contract the audit must be turned in by May 1 and presented during the first meeting in May or a 20
percent penalty will be enforced.

• Councilmembers were invited to attend the 2016 League of Minnesota Cities Leadership Conference
on Friday and Saturday, Jan. 22 and 23, in Brooklyn Center. Councilmember David Harrison plans to attend
and the council approved the costs included.

• The next council meeting will be held on Dec. 21 at 6 p.m.

Farming family heartbreak as 25% of dairy herd hit with TB
www.westernmorningnews.co.uk By WMN_PGoodwin | Posted: December 16, 2015

Ashton dairy herd on Facebook

A Devon farming family has been devastated after a quarter of their milking herd tested positive for
bovine tuberculosis.

A total of 45 Jersey cows from the 180-strong herd at Awsland Farm, Petersmarland, are infected with
bTB and will be taken off to slaughter.

Michael Ashton and his family have been raising animals at the 140-acre holding near Torrington for 30
years.

Granddaughter Jenny said years of hard work had been ruined and admitted it would be “horrible
loading the animals, which she had raised from birth - onto the trailer”.



72
www.suruchiconsultants.com

RELATED CONTENT

WMN opinion: Another TB tragedy makes case for badger cull roll out

Defra says this autumn's badger culls support further roll-out of policy

“Our 180 cow herd became 135 on Saturday after having these 45 TB reactors in our TB test....a morning
I want to forget,” she wrote on Facebook.

“This is 25% of our herd wiped out in one go....complete family lines gone! We are all numb and still
can't take it in, and the worse thing is, is that we will still have to see them every day for what could be
up to a month until they are removed from the farm.

“How anyone can justify killing all these brilliant cows, to extend the misery of a sick badger as it slowly
dies, I do not know."

The area of Devon where the farm sits was expected to be included in a new badger culling zone but
officials from Natural England turned down the plans, instead approving a new zone in Dorset in
addition to Gloucestershire and Somerset.

The latest TB figures from Defra show that 6,614 animals were slaughtered in Devon in the year to the
end of September 2015 out of a total 16,897 in the South West.

NFU spokesman David George said more and more families were having to go through the heartbreak of
seeing animals infected and slaughtered.

“In Devon, where there is no badger culling, they are continuing to struggle along under the yoke of
infection,” he added.

“People sometimes assume farms are like industrial units but many people become attached to their
animals.”

Cath Ratcliffe wrote: “Just seen your horrible news. Thinking of you all and hoping seeing this is hitting
home with folk backing the badger.”

Rhys Hughes posted: “Horrific!! Feel so sorry for you Jenny! Especially when you have so much pride in
your famous Jerseys .”

Mark Glanvill wrote: “Terrible news Jenny, so sorry to hear it. Our thoughts are with you and your
family. I know it must be tough but keep on doing what you guys do best.”

The outbreak, confirmed as part of a six-month test, is not the first but is by far the biggest and comes in
an area where the disease is rife.

Mr Ashton, 83, said he is certain the source of the infection badgers as there are 13 setts on the land.

“We know where it comes from - we have a closed herd, except for the bull,” he told the WMN.

“When we first moved here in 1984 there was one badger sett, slowly over the years this has grown to
13.

“Quite honestly I think we should go back to the old days when badgers didn’t have protection because
they are doing so much damage. There is only one farm around here without TB.”
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The NFU believes a fox may have dragged a dead, infected badger across pasture land and passed on the
disease.

Michael’s son Peter Ashton said the scene in the farmyard had been awful as the vet broke the news.

“We were expecting something but not on this scale – you cannot imagine what it was like on Saturday
morning,” he added.

“We were all standing around crying – even the vet – we lost families of cows, it was like ‘oh God not
another one’.

“If it was beef animals, well they are bred for slaughter, but dairy cows can be with you for 15 years.”

Mr Ashton said the diagnosis had wiped £80,000 a year in lost milk from the business at a stroke.

And despite the death sentence hanging over the animals, the infected cows still needed to be milked,
though it couldn’t be used.

“What makes it worse is we have to put them last into the parlour but take the pipe out of the tank and
let the milk run away,” he added.

“It is hard. You go out at 9.15pm to check on them and they come up to you and bump against your
back. You turn around and scratch their head and then you see the bloody green tag and realise its one
of the condemned ones. It is awful.

“We will carry on of course, that’s what farmers do, but Christmas is going to be terrible.

“What people need to realise is the longer this goes one, the worse its going to get and the further it is
going to spread.”

Get taste of German dairy operations
Martha Blum, Field Editor

Source: www.agrinews-pubs.com, Wednesday, December 16, 2015 10:00 AM

Jochen Mangelsdorf (left) owns a dairy farm together with his partner, Wilfried Perlitz, in the Federal
State of Brandenburg. The dairymen milk 680 Holstein Friesian cows and the farm also includes a
biodigester. The digester has become an important source of income with today’s low milk prices.
German dairyman Justus Ackermann (right) talks about his 100-cow Holstein herd during a meeting with
Midwestern dairymen. His farm fields average six acres because there are hedges between the fields
that he is prohibited from removing.
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ELIZABETH, Ill. — Midwestern and German dairy farmers met to learn about similarities and differences
in the ways farmers from the two countries grow food and produce milk.

The event was organized by the German American Chamber of Commerce of the Midwest.

“We are the official representative of the German industry and trade in the Midwest,” said Corinna Jess,
senior manager for market entry programs and delegations for the chamber. “We were founded 50
years ago and headquartered in Chicago.”

The chamber also has offices in New York, Atlanta and San Francisco.

“Our mission is to promote trade and investment between Germany and the U.S., and we serve a bunch
of industries,” Jess explained. “Agriculture is a relatively new topic for us.”

The chamber has about 2,500 members across the U.S. that includes both German and American
companies.

“We are here to talk about dairy production and trade and what it could mean with the Transatlantic
Trade and Investment Partnership,” Jess said. “Much more than here, in Europe and particularly
Germany, TTIP and food production are really hot topics that are being discussed in the media and
general public.”

And, Jess noted, much of the discussion is focused on production methodologies.

“The discussion is not always based on facts,” she added. “We are here to bring together producers
from the Midwest and Germany to talk about production methodologies and similarities and differences
with how we grow our food and produce our milk.”

Dairy Farmers

Jochen Mangelsdorf operates a farm together with a partner, Wilfried Perlitz in the Federal State of
Brandenburg.

“We formed the farm in 1991, and we have crop production, milk production and biogas production,”
Mangelsdorf said.

The farm includes almost 7,000 acres of cropland and about 400 acres of grassland. Mangelsdorf grows
rye, barley, corn silage and sunflowers.

“We have sandy soils with low yield potential and the rainfall leads to erratic yields and problems with
water storage,” he said. “For our crop production strategy, 30 percent of the acres are tilled and 70
percent is not tilled.”

Mangelsdorf milks 680 Holstein Friesian cows three times a day.

“Our cows live in groups of 50 to 65 cows according to their lactation stage and production,” he said.
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“The average age at first calving is 25.8 months,” Mangelsdorf said. “We use sexed semen because we
think we will increase our herd to 760 to 780 cows.”

In 2005, the partners decided to add a biogas plant.

“The daily input is manure, corn silage and leftover feed,” Mangelsdorf said. “The top five inches of the
corn silage pile is not very good for animals, so we put it into the biodigester.”

Biogas production is important for Germany.

“We have a law that says by 2030, 50 percent of all electric energy must come from wind, sun, water or
biogas,” Mangelsdorf explained. “That’s why we have a fixed price of 20 Euro cents per kilowatt hour.”

This income has made a big difference for Mangelsdorf’s operation.

“At this time we have very low milk prices,” he said.

Another Operation

Justus Ackermann operates a family dairy farm with his wife and son in the Federal State of
Niedersachsen.

“We are in lower Saxony, which has 21 percent of all German dairy production, 20 percent of all German
dairy cows and 15 percent of all German dairy farmers,” he reported.

“In the north, there is strong dairy production with 770,000 dairy cows on 13,000 farms with an average
of 58 cows per farm,” he said. “In the west, there is a very high density of animal production including
pigs, laying hens and other poultry.”

“The dairy production is mainly located in the grassland areas,” he said. “We have strong competition of
arable land because of intensive animal production and biogas production.”

The field size on the Ackermann farm, which includes 217 acres, is fixed.

“The average field size is six acres,” he reported. “We cannot make the fields larger because we are
prohibited to remove the hedges between the fields. And we have a lot of neighbors near to the farm,
so it’s not easy.”

“Ninety percent of the farm is located in a water protection area for the delivery of water for public
use,” he said. “We have strong regulations especially in nutrient management.”
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Herd Statistics

Ackermann’s 100-cow Holstein herd is housed in a six-row freestall barn,

“Our herd average is 19,000 pounds with 4.19 percent fat and 3.48 percent protein,” he reported. “We
feed our cows twice a day with a mixer wagon.”

The dairyman has genomic tested 20 percent of the herd.

“My low-producing cows are bred to Belgian Blue,” he said. “A few weeks ago, I sold some bull calves
and for the Holsteins I got $140 Euros and for the crossbred Belgian Blue I got $340 Euros.

“Our calves are kept in hutches for the first three weeks and then moved into groups,” he explained.
“The bull calves are sold at two weeks of age because we are not allowed to sell them at a younger age.”

Ackermann noted that future development of the farm is challenged by the cost of expansion.

“Land prices have doubled in the last five years,” he said. “That is driven by intensive animal production
nearby and also by biodigesters that use corn silage.”

In addition, he said it is difficult to get permission to build new farm buildings.

“There are strong regulations relating to the distance of buildings to neighbors, and we have regulations
for nutrient management,” he said.

All of the milk produced by the Ackermann herd is sold to the Dairy Cooperative Ammerland, which was
founded in 1885.

“There are two plants and 2,000 suppliers to the co-op,” he said.

“About 50 percent of the products are exported to over 60 countries,” said Ackermann, who is the
chairman of the supervisory board for the co-op. “Products are mainly exported to the European Union
but also over the whole world.”



77
www.suruchiconsultants.com

First Milk members approve commercially focused Governance
structure
www.farminguk.com/News 16 December 2015 10:32:16|Dairy,News

First Milk’s Special General Meeting

At First Milk’s Special General Meeting which took place yesterday in Haydock, members
overwhelmingly approved the major governance proposals put forward by the Board.

Chief executive Mike Gallacher commented: “The new governance structure is a critical enabler for
the continuing transformation of First Milk. It delivers a more commercial, leaner and robust
governance structure while sustaining the recent rapid pace of change across First Milk. Today’s
vote is clear evidence of the strong support for change amongst our members.”

Chairman Nigel Evans added: “This new governance structure gives members a stronger voice via
the new Council and a more commercially focused Board. We will shortly be making an
announcement about our new Chairman whose commercial skills and experience will complement
those brought in via the appointment of Mike Gallacher as CEO, Brian Mackie as COO and Carl
Ravenhall as non-executive director.”

The structure of the new Board will consist of a non-executive Chairman and two other non-
executive directors, two farmer directors, the Chief Executive and one other executive director. The
structure of the new Council will consist of 7 elected members and an independent chairperson.
The role of council will include holding the Board to account on behalf of the members, approving
the annual budget, business plan and capital targets. Additionally the Council will appoint of the
Chairman and Vice-Chairman of the Board.

To manage the transition, a new nominations committee has been formed, which will oversee the
selection process of potential candidates and make recommendations to the transitional Board and
Council.
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Reshaped First Milk

Following the arrival of the new CEO, Mike Gallacher, at the end of March 2015, First Milk has made
significant progress implementing a turnaround plan. This follows a number of years of poor
business performance leading up to substantial losses in 2014/15.

To date, the business has announced the establishment of business units, significant restructuring,
the appointment of a new experienced executive team and new commercially based pricing
scheme.

Over the last 6 months the company has made a number of heavyweight appointments, including
Kenny Bain (group operations director, ex Unilever, ABF, Mars), Brian Mackie (chief operating
officer, ex Starbev/Molson Coors Europe, Maxxium Worldwide, Cott Corporation) and most recently
Carl Ravenhall (non-executive director, ex MD Müller, Milk Link, Adams Foods).

The actions taken to reduce costs, improve quality, and drive operational performance fed through
into operating profits of £1.1m for the six months to 30 September 2015, an improvement of £8.7m
on the prior year. Debt has also continued to reduce, and at the end of September 2015 was
£46.1m, compared to £60.7m as at March 2015.

Following the completion of a full strategy review over the summer, the company announced the
sale of its Glenfield Dairy business based in Fife, Scotland to Graham's the Family Dairy in
November.

The approval by members of Governance changes yesterday (15 December) will lead to a smaller,
more commercial Board and the establishment of a new Council. This will be followed by the
appointment of a new commercially experienced chair following the conclusion of a search
conducted by head-hunters Odgers Berndtson.
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Farm and Dairy wins news awards
Source: www.farmanddairy.com/news

By Other News - December 16, 2015

From top left (clockwise): editor Susan Crowell, online content producer Katie Woods, reporter Chris

Kick and online services manager Jordan Roberts.

SALEM, Ohio — Farm and Dairy reporters and digital media staff won several awards this year through

the National Newspaper Association, and the Ohio Society of Professional Journalists.

Reporter Chris Kick, of Wooster, won first place in the Ohio Society of Professional Journalists’ “Best

Trade Report” category, for a story on immigrant labor, calledFood on the Brink: Two sides to every

border.

The same story took first place in the online category of “Best Business/Tech Story,” with layout and

design by Farm and Dairy’s Digital Systems Manager Jordan Roberts, of Salem.

Kick also took third place in the National Newspaper Association’s Better Newspaper Contest, for the

same story on immigration.

Ferdinand Brader

Former reporter Brian Lisik took first in the Ohio SPJ online contest, in the category “Best

Arts/Entertainment,” for a story on the artist Ferdinand Brader, called Finding Ferdinand Brader.
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Farm and Dairy’s online content producer, Katie Woods, of Columbiana, Ohio, assisted with web layout

and design of the Brader story.

Lisik also took a second place in the NNA “Best Health Story” category, for Winning farmers’ hearing loss

battle, a story about hearing loss and safety issues. And he took honorable mention for Farm hops into

growing cricket food market, a story about producing crickets for food.

Farm and Dairy Editor Susan Crowell, of Lisbon, Ohio, took second in the NNA contest’s “Best

Agricultural Story” category, for a story on drones in agriculture, called Drone gives clearer picture of

crop scouting.

Crowell also took second place in the Ohio SPJ contest, for “Best of Show Columnist,” For a collection of

columns she wrote.

Group award

The paper also took second place in the NNA “Best Feature Series,” for a series called Our Farm

Roots, featuring various bicentennial farms across Ohio.

The series -— written by Kristy Foster, Kick, Lisik, Crowell, and designed by copy editor Aimee Tenzek —

was part of the paper’s centennial anniversary celebration in 2014.

The judges described the series as a “fantastic topic, with many avenues for development. Stories are

well-written, with a clear connection to the community.”

About the contests

In the Ohio SPJ contest, 268 awards were chosen from 611 entries. The contest was presented by the
Cincinnati, Columbus and Cleveland chapters of the Society of Professional Journalists.

In the NNA contest, entries came from 36 states, totaling 1,696 entries. A total of 521 awards were

presented, at the National Newspaper Association conference.

__________________________________________________________


