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Suruchi endeavor in Skill/ Entrepreneur Development Domain

Diploma in Dairy Technology (DDT) in
alliance with IGNOU

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

Academy of Dairy Skill Development (ADSkiD)
Unit of Suruchi Consultants
C-49, Sector-65, Noida U.P – 201307
SC/PSC Code: 39018P
Prog. In-charge: Mr. Sanjay Singhal
Contact no. : +91-0120+4370845
Email: adskid39018p@gmail.com

New admissions are Closed for July, 2017

Indian Dairy Map 2017 launched on 27th
October, at Pune.

Aspiring entrepreneurs might attend our
introductory session (Free) on how to set up
dairy farm and plant on every
2ndand4thSaturday of month from 2 PM to 5
PM, Prior registration is must and for that
contact our office.
For more information please email on
info@suruchiconsultants.com or contact at +91
0120 4320845

52nd Dairy Entrepreneurship Development
Program (DEDP) at Suruchi Consultants, C-
49, Sec-65, Noida 21st, 22nd & 23rd Jan,
2017 with Guided Tour to a Dairy Farm plus a
milk processing plant.

For more information please follow the link:
http://www.suruchiconsultants.com/pageDown
loads/downloads/training/3_49th%20DEDP%20
BROCHURE%20.pdf

Suruchi is launching 2nd Second Level Dairy
Entrepreneurship Development Program
(DEDP- Level II) 2017 one week intensive
hand on Dairy Plant on 19 to 24 Feb, 2018.

For more information please email on
info@suruchiconsultants.com or contact at +91
0120 4320845

Suruchi is launching 1st Second Level Dairy
Entrepreneurship Development Program
(DEDP- Level II) 2017 one week intensive
hand on Dairy Farm. Dates will be announced
soon.

For more information please email on
info@suruchiconsultants.com or contact at +91
0120 4320845

Suruchi is launching 1st Global Dairy
Entrepreneurship Development Program
(GDEDP) the dates will announce soon.

For more information please follow the link:

http://www.suruchiconsultants.com/pageD
ownloads/downloads/training/5_1st%20%2
0GDEDP%20BROCHURE.pdf

Suruchi has launched 1st Online Dairy
Entrepreneurship Development Program
(ODEDP). It is 12 weeks program.
Registrations are open.

WatchVideo:https://www.youtube.com/wa
tch?v=5iS432VlGc8&t=42s

For more information please visit on website
http://skilldairy.com/



Indian News

Animal Health/Protection

Indian startup, making wearable devices for cows, is headed to England

Updated: Dec 25, 2017, 12.57 PM IST
https://economictimes.indiatimes.com/magazines/panache/indian-startup-making-wearable-devices-for-cows-is-headed-
to-england/articleshow/62238385.cms

ondon mayor Sadiq Khan's recent India
visit had all the makings of a diplomatic
trip — with visits to monuments,

meetings with senior politicians and business
leaders and a couple of charity programs. And
while the hosts were bending over backwards
to make Sadiq feel at home, he returned the
favour by giving the crowd a fun tidbit.

As a part of an annual program which allows 20
Indian startups to visit London this year was a

dairy tech startup that made wearable devices
for cows.

Stellapps, the company he was referring to,
uses animal wearables, cloud computing and
data analytic to improve efficiency and
productivity in the dairy sector. Now isn't that
a moo point?

Abandoned, engineered, slaughtered: dairy industry decides the fate of India's bulls
December 23, 2017

http://www.techviva.net/2017/12/23/abandoned-engineered-slaughtered-dairy-industry-decides-the-fate-of-indias-bulls/

tudying the condition of 24,456 cattle,
the Federation of Indian Animal
Protection Organisations (FIAPO), in

October 2017, investigated dairies across the
top ten milk producing states of Punjab,
Telangana, Maharashtra, Madhya Pradesh,
Uttar Pradesh, Gujarat, Rajasthan, Haryana,
Tamil Nadu, and New Delhi.

The findings revealed not just the cruel
treatment meted to the animals, but also the
reason behind large numbers of stray cattle
roaming the streets. The study showed
the bulls were at the receiving end of most
cruelty as they did not produce milk and often,
are abandoned as calves.

The inconvenient truth

BULL CALVES ARE NOT SEEN AS ‘USEFUL’ IN
THE DAIRY INDUSTRY AND FARMERS
OFTEN NEGLECTTHEM RESULTING IN DEATH,

OR SELL THE ANIMALS TO THE FOOD,
COSMETIC, OR LEATHER INDUSTRY.

Investigation across 451 dairies revealed that
in 25.1 percent of them, male calves die in the
first month of being born. Around 62.9 percent
dairies sell cattle to smaller farmers
or slaughter houses but with the recent
legislation on cattle protection, culling has
become difficult and many animals thus end
up abandoned.

Also, more cows are now seen on the streets
and rarely buffaloes, as the law prohibits the
culling of cows for meat. Explaining the trend
across dairy farms, Jairoop Sandhu Riar, the
investigator for the FAIPO says:

FOR THE DAIRY INDUSTRY, THE ANIMAL IS
NOT REALLY AN ANIMAL; IT IS A MACHINE
REALLY. THEIR ENTIRE PROCESS IS ABOUT
GETTING THE MAXIMUM AMOUNT OF MILK
WITH THE LEAST AMOUNT OF INPUT. AND
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THE DAIRY FARMS, THE GAUSHALAS, ARE
ALREADY OVERCROWDED. LAND IS SCARCE
AND WE DO NOT HAVE SPACE FOR CATTLE.

There was a period when bullocks were
revered in India and considered an
indispensable component of the nation’s
agrarian society. However, higher
mechanisation with the Green Revolution led
to many farmers replacing farm animals with
machines.

Prem Singh, an organic farmer from Barokhar
Khurd village near Banda town in Madhya
Pradesh’s Bundelkhand region says,

WE HAVE RURAL BANKS, LOANS AND CREDIT
SYSTEM THROUGH WHICH FARMERS CAN
BUY TRACTOR AND OTHER MACHINES FOR
FARMING. LIKE EVERYONE IN MY VILLAGE, I
TOO DEPENDED ON THIS SYSTEM UNTIL
1990S. I REALISED THAT TRADITIONAL
TILLING AND AGRICULTURE METHODS ARE
INDISPENSABLE. HENCE, I SWITCHED TO
NEGLIGIBLE USE OF FERTILISERS AND
BROUGHT BULLS BACK TO THE FIELD.

It has been over 25 years since Prem Singh
started tilling his fields with bulls, and last year
became debt free. He explains that
while tractors and power tillers are attractive
options for farming, they are expensive.
The economic cost of farming goes beyond the
machine, as maintenance, and fuel price
continues to form a major expenditure.

Irrelevant animals

As new technologies become accessible, bulls
are being considered irrelevant even for
reproduction as dairy owners and farmers
prefer artificial insemination.

Jairoop says that in most villages, only one or
two farmers have a grown bull.

AND THE SAME BULL WILL BE ‘USED’, ALMOST
LIKE A SEMEN PRODUCER, FOR THE REST OF
THE COWS OR BUFFALOES IN THE HAMLET.
THAT IS, IF THEY ARE RELYING ON THE
NATURAL PROCESS OF IMPREGNATION OF
COWS.

While the law mandates dairy farm owners and
farmers contact the state animal husbandry
departmentor a certified veterinarian to

undertake the activity, this practice is rarely
followed. The dairy industry too rears bulls
only for reproduction and large dairy farms
with up to 300 cows have only two to three
bulls.

THESE BULLS ARE BASICALLY RAISED FOR THIS
ONE PURPOSE ALONE. AT ANY GIVEN POINT,
10-15 IMPREGNATION ARE BEING DONE
THROUGH A SINGLE BULL, JAIROOP SAYS.

In 2017, the National Dairy Plan aimed to use
artificial insemination for at least 35 percent of
all fertile animals. In fact, semen production
has become a norm over the past 15 years,
with the number of inseminations up from 20
million to 69.29 million.

“While this method is efficient, it has been
found that repeated breeding by means of
artificial insemination causes serious
reproductive problems in close to 40 percent
of the cattle,” Jairoop adds.

Taking stock of this situation, the Uttarakhand
State Animal Welfare Board issued directives
to dairy farms to improve the conditions of
dairy animals. The Cow Progeny Act, although
formulated in 2007, recently gained
prominence with the state government
enforcing the law with stricter vigilance.

Ashutosh Joshi, the Officer in Charge of the
Uttarakhand State Animal Welfare Board, says,

WE DO NOT DIFFERENTIATE BETWEEN THE
SEX OF THE CATTLE. CALF, BULL, OR COW –
ALL OF THEM COME UNDER THE PROTECTION
OF THIS ACT. IF AN ANIMAL GETS SICK,
HE/SHE WILL GET TREATMENT FROM THE
GOVERNMENT VETERINARY HOSPITAL; IF HE
DIES, HE WILL GET POST-MORTEM
CERTIFICATE FROM THE CONCERNED
HOSPITAL. WHAT WE ARE SAYING IS THAT WE
HAVE TO SAFEGUARD THE LIFE OF THE
CATTLE.

Selective breeding

While the rules and laws are in
place, discrimination against bullocks
continues and, in fact, doesn’t end here. A new
technology that allows for selection of the
desired gender of a calf is gaining popularity.
With this, the chances of a female calf being
born increase by almost 80-90 percent.

THROUGH THIS METHOD, FOUR OUT OF FIVE
TIMES THE OFFSPRING WILL BE FEMALE.



THOUGH THIS IS CURRENTLY AVAILABLE FOR
ONLY SELECT BREEDS IN INDIA, THE
GOVERNMENT IS NOW PUSHING FOR THIS
BECAUSE THEY REALISE THAT THE MALES
HAVE NO VALUE, SAYS M.L. KAMBOJ, SENIOR
SCIENTIST AT NATIONAL DAIRY RESEARCH
INSTITUTE (NDRI).

A K Chandrashekhar, deputy director, animal
husbandry department of Belagavi, Karnataka
in a Times of India report was quoted as saying,
“The government is planning to
implement sexed semen technique in some
districts including Belagavi on a pilot basis.
Once it is proved successful, it will be
implemented on a long-term basis and
extended to all districts.”

Daljeet Singh, president of the Progressive
Dairy Farmers’ Association (PDFA) of
Punjab, says that despite the high price of this
technology, farmers are willing to bear the
cost. Semen from a bull with higher genetic
merit leads to better milk yields, increases the
number of productive lactations, and fat and
protein content.

DALJEET ANNUALLY IMPORTS 15,000-20,000
FROZEN SEXED SEMEN DOSES ON BEHALF OF
PDFA MEMBERS FROM GENETICS FIRMS
SUCH AS WORLD WIDE SIRES, GENEX AND
ABS GLOBAL OF US, AND SEMEX OF CANADA.

Selective breeding is already showing its
results. In 2015-16, about 670 lakh artificial
inseminations were carried out in India,
covering an estimated 30 percent of the breed-
able cows and buffaloes.

THE ECONOMIC UNDESIRABILITY OF MALE
CATTLE IS EVIDENT IN THE GENDER
IMBALANCE — 64.42 PERCENT FEMALE AND
35.57 PERCENT MALE IN CATTLE, AND 85.18
PERCENT FEMALE AND 14.8 PER CENT MALE
IN BUFFALO, SAYS RAJESH KASTURIRANGAN,
A MATHEMATICIAN, COGNITIVE SCIENTIST
AND RESEARCHER AT THE MASSACHUSETTS
INSTITUTE OF TECHNOLOGY (MIT), BOSTON.

While Dr Kamboj believes that extinction of
this breed is unlikely for at least for the next
three decades, the trend of inhumane
management of “unwanted” animals is
worrying.

UP plans international cattle varsity in Mathura
Updated: Dec 23, 2017, 10:57 IST

https://timesofindia.indiatimes.com/city/lucknow/up-plans-international-cattle-varsity-in-mathura/articleshow/62216774.cms

he UP government has asked the Centre
to set up an international veterinary
university in Mathura with focus on

cattle, saying that the cow is a sacred animal in
the Braj region. The government's move comes
following a detailed note prepared by UP
power minister Shrikant Sharma, who is also
Mathura MLA.
In its note, the government has said that
animal rearing is an important part of the
economy as well as of spiritual growth of
people. "From the beginning of mankind's
evolution, animal rearing has been an inherent
part of their lives. Gai ki yahan pooja hoti hai.
Viseshkar Braj mai gai ka uchch sthan hai (cow
is revered here and has a special place in Braj),"
it said.

The state government has said the land for the
central university has been identified in
Mathura where the staterun Deen Dayal
Upadhyaya Veterinary University is running
since 2001. "We have 2,250 acres of land
available. Of this, we have 1,450 acres of

agricultural farm and remaining for the faculty.
This land can be used to build the new campus.

As of now, we have a staff of 100 and are
publishing research papers for international
journals on breakthroughs in cattle rearing. I
tried my best to convince the Samajwadi
Party government to get Centre support to
build a university here but that did not happen.
With BJP at the Centre and state, this will
happen," said Krishan Murari Pathak, vice-
chancellor of the veterinary university. This
campus has a state budget of around Rs 5
crore.

According to the proposal, the international
university is likely to be built by the Union
agriculture ministry. Sources said the
university will cost the Centre Rs 510 crore.
The existing veterinary university might be
converted to an international university or a
new one might be made. The UP government
plans to introduce fishing, dairy science and
dairy technology courses at the exclusive
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Centrerun cattle university. In its note, the Yogi
government has also launched a veiled attack
at the Congress government, saying since
Independence, there has no been no attempt
to set up a central university for animal
upkeep. ([g 13)

Reacting to the note, both Samajwadi Party
and Congress had said that in the wake of

deaths in Gorakhpur, government must
prioritise health facilities for children and their
education as it does for cattle. "There are 30
crore cattle, 6.5 crore sheep and 13.3 crore
goats in India. If this university comes up,
nearly 1.64 crore farmers in India can take its
help," the note said.

2 crore cows, buffaloes yet to receive FMD vaccines

NAGPUR , DECEMBER 22, 2017 00:31 IST

http://www.thehindu.com/news/cities/mumbai/2-crore-cows-buffaloes-yet-to-receive-fmd-vaccines/article22196142.ece

round two crore milch animals in the
State are yet to receive vaccines for foot
and mouth disease (FMD) as the State

government has cancelled the contract issued
to a government-owned company and
awarded it to a private firm. Sources said that
the government went ahead ignoring remarks
made by senior Animal Husbandry and Dairy
Development officials.

FMD is known to affect milk production, and if
the vaccine is not administered in time, the
disease can be fatal. The vaccine is given twice
a year: January-February and August-
September.

Dhananjay Munde, Leader of the Opposition in
the State Council, raised the issue in the House
on Thursday. “The Chief Minister must explain
why a private company was preferred. Who
has benefited from this business?” he asked.

The issue will come up for discussion in the
Council on Friday.

In May 2017, Hyderabad-based Indian
Immunologicals Ltd., an arm of the National
Dairy Development Board, which competes in
every State to supply vaccines, had won the
tender for FMD vaccines. But because it had
supplied vaccines at lower rates to the
Telangana government, the tender was
cancelled by the the Animal Husbandry and
Dairy Development Department (AHDD).

Sources close to the development said, “A
deputy secretary level official made an adverse
remark against Indian Immunologicals Ltd and
forwarded it to the secretary. The secretary
rejected the remark, and said the procedure
had been carried out as per the rules. The
principal secretary of the department also
upheld the secretary’s remarks, but Minister
Mahadev Jankar struck down their remarks
and cancelled the work order.”

Meanwhile, some milch animals contracted
FMD and the department decided to go for a
short-tender process to expedite vaccine
supply, and Biovet Private Ltd. was awarded
the contract.

The Industries Department termed the tender
process flawed, since the approval from the
high-power committee was not taken before
issuing the short tender worth 30 crore. As a
result, cows and buffaloes have not been
vaccinated for FMD.

“It is to be noted that Biovet Private Ltd had
quoted a rate of 7.7 per dose in Maharashtra.
The same company had quoted 6.25 per dose
in the current year in Punjab, Haryana and
West Bengal. If the same rule is to be applied,
Biovet’s contract should also be cancelled.
Why are there different rules for Biovet and
Indian Immunologicals Ltd,?” sources from the
AHDD said.
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Marketing

Rajasthan Co-op is all set to sell camel milk
December 28, 2017 by Parasnath
http://www.indiancooperative.com/from-states/rajasthan-co-op-set-sell-camel-milk/

ven while Amul has been planning to sell
Camel milk for a long time, here is
Rajasthan Cooperative Dairy Federation

(RCDF) all set to sell packaged camel milk
through a network of ‘Saras’ counters
throughout the state from January 2018,
reports Hindustan Times.

Earlier, GCMMF got a nod from the Food Safety
and Standards Authority of India (FSSAI) to
market camel milk in India. The cooperative’s
Kutch based Sarhad Dairy is earmarked for the
job.

Camel milk is high in demand because of its
medicinal qualities such as high insulin and
vitamin content, though prices are still
prohibitive for mass consumption (Rs 400-450
a litre).

Chairman of Pashupalan Kalyan Board says a
proposal demanding Rs 7 crore has been sent
to the Rajasthan govt for approval. The
amount will be spent on setting up a modern
plant at Jaipur with about 5,000 to 7000 litre
capacity per day.

According to the chairman bulk milk coolers
(BMC) will be established at all seven divisional
headquarters including Kota, Ajmer, Jodhpur
and Bharatpur, where camel milk sold by cattle
breeders will be refrigerated.

The Pashupalan Kalyan Board chief said that
researches have proved camel milk’s health
benefits and its utility to cure many diseases
such as diabetes, autism, cancer and heart
problem.

Value added products help Indian dairies tide over milk price volatility

Dec 25, 2017, 07.05 PM IST
https://economictimes.indiatimes.com/industry/cons-products/food/value-added-products-help-indian-dairies-tide-over-
milk-price-
volatility/articleshow/62241964.cms?utm_source=AMPusers&utm_medium=whatsappshare&utm_campaign=socialshareb
utton&from=mdr

he Indian dairy industry is seeing a
steady growth in business despite
volatility in milk procurement prices over

the past couple of years, thanks to high margin
value-added products (VADP) and a good
product portfolio.

Companies such as Parag, Heritage and Dodla,
among others, were able to absorb some 10-
27% price rise in milk procurement, largely on
the back of improved revenues from VAD

products.

Further, companies are focusing on increasing
share of revenues from VADP to over 50% to
drive growth, apart from increasing their
market coverage. This, industry participants
and analysts anticipate should also help
increase the share of the organised dairy
industry to 26% by 2020 from 22% in 2016.

For instance, Shradha Seth, senior analyst with
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Edelweiss Securities, said, "While milk
procurement prices jumped 27% in FY17,
Parag Milk Foods was able to absorb due to
premiumisation, which led to a 39 basis points
rise in gross margin."

RG Chandramogan, managing director, Hatsun
Agro, expressed concerns over an inflationary
trend in milk procurement prices, which
increases pressure on dairies, especially in the
private sector.

Many state governments like Telangana and
Karnataka have extending subsidies of Rs 4-5 a
litre to the milk farmers, forcing many private
dairies to match the procurement prices.
However, a few dairies haven't raised
procurement prices and instead prefer to bank
on their long-standing relations with the loyal
dairy farmers through initiatives such as timely
payments and supply of inputs at subsidised
costs, among others.

"Despite an upward trend in milk procurement
prices, we have been able to mostly absorb the
impact mainly driven by effective product mix
of value-added products with high margins like
curd, ice cream, etc.," said D Sunil Reddy,
managing director of TPG Growth-backed
Dodla Dairy.

According to industry analysts, VAD products
enjoy margins of around 25-45%, against low
margins of 6-8% that liquid milk entailed.

At present, companies such as Parag, Heritage
and PrabhatBSE 5.73 % derive nearly 64%, 24%
and 26% of their revenues from VADP
segment, respectively, and are looking to
further increase its share.

Several dairies are looking to increase their
network of direct procurement of milk from
farmers aimed at reducing volatility in
procurement prices and also bring in
efficiencies. While Amul and Hatsun stand at
100% direct milk procurement, it is 95%, 85%
and 80% for Heritage, Dodla and Parag,
respectively.

"We are looking to increase our direct
procurement since dependence on third-party
for milk sourcing leads to major inflationary
pressure as their margin is also involved.
However, with majority of milk coming from
our own procurement system, we'll be able to
keep tabs on quality and prices by bringing in
efficiencies in the backend operations," said
Dodla's Sunil Reddy.

According to an Edelweiss report titled India
Dairy-Creme de la creme: Milking the value
chain, the organised Indian dairy industry will
grow rapidly at 20% per annum, doubling into
a Rs 2.5 lakh crore market by 2020, led by
increasing consumption of value-added
products.



Despite Higher Demands, India may get Skimmed Milk Powder in Better Price

http://businessworld.in/article/Despite-Higher-Demands-India-may-get-Skimmed-Milk-Powder-in-
Better-Price/20-12-2017-135226/#.Wjqih7Cewf8.whatsapp20/12/17

kimmed Milk Powder (SMP) Exports from
the European Union are booming and are
globally projected to reach a record

759,000 tons for the year – a near one-third
increase in volume over 2016

India’s cow milk production/ consumption will
remain at 7600 metric tonnes in the calendar
year 2018 which is expected to remain better
than 7200 tonnes of the total in the CY 2017.
Though, India’s main dependency on milk &
especially skimmed milked powder remain in
less vulnerable condition, due to better output
from various regions.

Skimmed Milk Powder (SMP) Exports from the
European Union are booming and are globally
projected to reach a record 759,000 tons for
the year – a near one-third increase in volume
over 2016. While 20 per cent of the shipped
amount this year has been destined to North
African and Middle Eastern markets such as
Algeria, Egypt, and Saudi Arabia, a significant
portion has been flowing to Mexico and Asian
markets like India. As a result, U.S. exports of
SMP have faced strong market competition
and erosion of market share. For Mexico, EU
shipments of SMP through September total
37,000 tons or over 4 times the volume
exported in 2016 for the comparable period.

In 2018, EU shipments of SMP are forecast to
continue growing at a more moderate pace to
reach 780,000 tons – up three per cent from
2017. Despite this growth, the European Union

is expected to carry-over substantial
intervention stocks which will continue to
weigh on global SMP markets. At the end of
October, intervention stocks totalled 376,000
tons plus there was an additional 6,000 tons in
the Private Storage Aid scheme.

Due to the high volumes of intervention, the
EU Commission is considering implementing a
tendering process that would give the
Commission the flexibility of controlling the
flow of surplus SMP into intervention. No
assumption is made concerning a change in
policy and until the EU can resolve the issue of
these stocks, the prospect for any price
recovery of SMP will be dim.

The Canadian SMP

In Canada, exports of SMP have accelerated to
reach 61,000 tons by October, a growth rate of
214 per cent year-over-year. Consequently,
the 2017 export forecast is revised up by nearly
70 percent to 75,000 tons. Most of the SMP
has so far been shipped to Mexico and the EU
dominant markets of Egypt and Algeria. For
2018, the Canadian Dairy Corporation (CDC)
will likely raise milk production quota limits to
satisfy the strong domestic demand for milk-
fat. Increased domestic production would
likely limit imports of butter and cream from
the United States and New Zealand. This action
is expected to raise SMP production and
exports are forecast to grow by 13 per cent to
85,000 tons.
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It’s a wrap: Chocolate packaging gets creative in India

DECEMBER 22, 2017 15:35 IST
http://www.thehindu.com/life-and-style/food/its-a-wrap/article22241498.ece

here’s nothing like uniformity to lose
yourself in the crowd. And that’s a trap
our chocolate makers are staying far

away from. “While international trends
embrace bold story telling (California-based
Dick Taylor’s voyager themes are gorgeous)
and a minimalist aesthetic, like the elegant
Beau Cacao from London or Icelandic brand
OmNom’s sharp geometry, in India, we are
digging into local culture, with a little bit of
everything,” says David Bello, of Mysuru-based
artisanal chocolate brand Earth Loaf. From
packaging inspired by kanjeevaram saris and
block-printing, to collaborations with
musicians and photographers, we look at five
brands that are making sure they grab eyeballs
on the shelf.

All Things

Two school friends — Kuhu Kochar, a
communication designer, and Tejaswi
Chanderi, a chef — are behind this two-year-
old brand that has given luxury Belgian
chocolate a local connect, and wrapping that
you just don’t feel like tearing open. “The idea
with the packaging, much like the flavours, is
to make each bar reflective of the theme we
are going with. We want to take chocolate out
of its conventional space and use it as a
medium of communication,” says Kochar,
picking out their recent collection with Penguin
— celebrating 30 years in India, with
chocolates inspired by classic books of Raja
Rao, Kalidasa, and Faiz Ahmed Faiz — as an
example.

Packaging: Admitting that she’s always trying
to balance whimsy with commercial viability,
she says at All Things there is no one aesthetic.
“Every wrapper is different in terms of graphic

style, as we don’t want to repeat anything. Last
year, we did a chequered collection with Pero,
using left over fabric; for the Barcelona bar, we
teamed with a photographer there, and each
bar is retailed with a photograph; and the most
recent launch, the Goa bar, developed from a
series of photos and sketches that I did while I
was there last,” says Kochar, who believes
minimalism is now being replaced by a
restrained kitsch aesthetic.

Flavours: All Things source their cocoa from
over 22 countries, which go to a roastery in
Belgium, before Chanderi works in local
ingredients. “We’ve created over 22 flavours
so far, with All Things Christmas (with
peppermint candy cane) and Goa (bebinca and
drum-roasted cashew nuts) being the latest,”
says Kochar, who is busy setting up a chocolate
factory in Jaipur. Early next year, you can also
expect experiments with spirits.

From 330 onwards, on theallthingsshop.com

Earth Loaf

Five years ago, David Bello, a mixologist and
baker from London, blended his love of
chocolate and India to begin this artisanal
brand. “We have an India-only sourcing policy,
and a big part of what we are at the moment is
putting Indian cacao on the international
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stage, and showing the market how unique the
flavour is in comparison to West African or
Central or South American,” he says,
explaining that while they source from Kerala
and Karnataka, and soon Tamil Nadu, they are
working on doing single origins from every
cocao-producing state in the country.

Packaging: While Earth Loaf has kept things
simple so far — with renderings of the peacock
in the Malanad folk style — they are now
experimenting with their single origin bars.
“Design is a great way to show that different
cocao beans have different personalities,
through a graphical context. So the 72%
Keralan gives a hint of where it comes from,
with a girl from North Kerala in 1910. The
Malabar Forest bar has a two-tone of the
Idukki dam,” says Bello, who is excited about
the soon-to-be-launched Tamil Nadu bar,
which will feature a “friend who looks like a
South Indian Jim Morrison”. The brand’s labels
are getting a makeover too, inspired by the
cigar industry.

Flavours: With a keen sense of balance
between the five primary tastes — salt, sugar,
bitter, sour and umami — he’s drawn a few
deas from his mixology days, like the Mango,
Red Capsicum & Chilli. At the ongoing The India
Story in Kolkata, Bello has launched four new
flavours: a Kentucky bourbon barrel-aged
chocolate (with notes of raisin, oak and
caramel), a Mysore pak,
Caramelised musumbi and caraway seeds, and
sandalwood with a hint of jasmine. “I’m also
looking at subtle variables in fermentation as
we would in wine and spirits,” he says.

335, on earthloaf.co.in

Smitten

Her chocolate bars have made it to Shahid
Kapoor’s wedding, Isheta Salgaocar’s (Mukesh
and Anil Ambani’s niece) nuptials, and Arpita
Khan’s recent X’mas party. And currently, her
Smores bars (with gingerbread cookies and
marshmallows) are flying off the shelves. “All
our bars are made to order, and we usually try
very seasonal flavours,” says Mandakini Gupta,

a TV journalist who quit her job to learn baking
and intern at establishments like L’Opéra in
Delhi and Michelin-starred WD~50 restaurant
in New York, before going solo in 2014.

Packaging: Designed in-house, the wrappings
are contemporary and take inspiration from
the occasion to things she sees around her.
“For a recent order, for a birthday party in
Thailand, I did a series with batik, while for
Diwali, I did four wrappers inspired by Indian
textiles — a tie-and-dye, batik, paisley and
an ikat,” says Gupta, who also worked with a
popular pattern of irregular brush strokes for
the Longines’ Dolce Vita launch, in the brand’s
colours of navy, silver-grey and gold. She hand-
wraps each bar, with an origami fold at the
back, to add a touch of delicacy and
uniqueness.

Flavours: All the bars are made with Belgian
couverture and hand-tempered at Smitten. “I
like complex flavours, so each bar will have
three to four elements — like our almond,
currant and sea salt, hazelnut fig and orange,
and pumpkin seed and candy chilli,” she says.
With a berry bar out now, she is working on
doing a miso caramel for early 2018.

180 (small) and 250 (large). Call them on
09810010735.

Soklet

Created by Karthikeyan Palanisamy and Harish
Kumar, this Pollachi-based tree-to-bar brand is
barely a year old, but is clear about its identity:
quintessentially South India. So their graphic
designer, Sujini Meiyappan, of Rock Paper
Scissors in Coimbatore, took inspiration from
kanjeevaram saris for their packaging — black
with beautiful borders. “We are in the process
of introducing flavoured bars (filter kaapi,
masala chai, chilli, paan and more), so we will
be experimenting with traditional colours like
pinks and reds, and motifs, too. “We want to
stay away from kitsch, and keep it minimalist,
so we are looking at temple architecture, and
arts and crafts,” says Meiyappan.

From 200 onwards, available at most
supermarkets, including Nilgiris.



Mason & Co

Handmade in Pondicherry, Jane Mason — who
co-founded the artisanal brand with husband,
Fabien — takes pride in keeping the brand
“uniquely us”. So she chooses her flavours,
collaborations and experiments with design

quite carefully. “We keep track of trends, and
do limited editions, like the Holi and Diwali
bars — where we took elements like the
colours and rangolis, and had fun. We also
keep it contemporary, like our collab with NO-
MAD, where we used their signature cow and
textile prints,” says Mason, adding that her
recent flavour experiment was for the
Serendipity Art Festival in Goa. “We were
doing tasting sessions, so we changed the
fermentation in our 75% bittersweet to help
people understand how we experiment with
tasting notes with different processes,” she
adds.

From 320 onwards, on masonchocolate.com

Dairy farms in India become bigger
http://www.dairyglobal.net/Market-trends/Articles/2017/12/Dairy-farms-in-India-become-bigger-
226874E/

he farm structure in India is changing -
the number of household farms with 1-5
milk animals declining, while family farm

numbers with 10-50 dairy animals is constantly
increasing.

These new insights were further discussed by
Indian dairy experts and IFCN (the Dairy
Research Network), to develop strategies for a
successful dairy future in India.

Over 60 dairy-specialists from 40 dairy related
organisations, including the Government of
India GoI-DAHD and NDDB, as well as Indian-
based companies such as ABT, Amul,
CavinKare, Lactalis, Creamline, Dodla and
Kemin gathered last week at a 2-day-
conference in Chennai, India. The goal of this
expert meeting: discuss ideas of how to
develop sustainable family dairy farms in India

with 10- 50 cows.

Dr Torsten Hemme, Managing Director of the
IFCN, stated at the beginning of the
conference: “You can only improve what you
can measure.” Photo: Shutterstock

Number of farms with 10-50 cows is growing

Dr Torsten Hemme, Managing Director of the
IFCN, stated at the beginning of the

conference: “You can only improve what you
can measure.” Therefore, facts about the
Indian dairy market gave the fact basis for later
discussion. Nowadays, 79% of the Indian cows
live on farms with 1-5 cows. Just 20 years ago
it was almost 84%. And the number of family
farms with 10-50 cows is constantly growing;
in some regions by up to 30% each year. The
cost of milk production in India Punjab ranges
between US$35-55 /100kg milk (24-38 INR/kg
milk). Smaller farms with 2 dairy animals
generate an income of about 200 INR/day
which is currently half of the wage level in the
region.
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Lack of skills and farm management

For dairy development in India the participants
summarised dairy specific key learnings. First,
it is important to understand the competitive
position of India from the actual global dairy
perspective. Developing plans must be done
with the global and international market in
mind. Second, it is essential to look at the
sustainability of the milk processing. And as a
logical consequence, the sustainability of the
farms is a prerequisite for the sustainability of
the processing industry.

A look back: India wants to double the
domestic milk production by 2027. However,
limited amount of fodder and the quality of
concentrates are some of the hurdles to
overcome.

The growth in farm size is often a sign of better
sustainability once salaries and off-farm
employment opportunities arise. However,
which criteria counts for a sustainable system
is up to the farmers to decide. One of the
bottlenecks in dairy development, the
representatives of dairy companies and
government stated, is still the lack of skills and
farm management. Government and private
actors should together initiate training
programmes, to improve farmers’ general
management of the farm, its operation and
milk production.

Building the services and infrastructure

Anders Fagerberg, chairman of the IFCN Board,
concluded the conference by saying: “Farmers
will have to take the leadership role in ensuring
the future prospects of their farm. We
therefore have to enable them for this role and
build the services and infrastructure required.
For the time being India is mainly focused on
economic sustainability but environmental and
social aspects, such as next generation, land
and feed accessibility and animal management
will become more important in the future.”



Health/Awareness

Government to strengthen dairy infra to improve farmer income

Dec 28, 2017, 03.11 PM IST
https://economictimes.indiatimes.com/news/economy/agriculture/government-to-strengthen-dairy-infra-to-improve-
farmer-income/articleshow/62280661.cms

he government is working on creating
additional milk processing infrastructure
to double the dairy farmers' income by

2022 and meet the future challenges. For
about 15 years, India continues to be the
largest producer of milk in the world and likely
to retain its prime position with annual growth
rate of 5.53% for last three years as against
global milk production, which is growing at
2.09%.

Indian milk has increased to 163.7 million
tonnes in 2016-17 from around 17-22 million
tonnes in the 1960s, said the Agriculture
ministry in a press statement. It increased by
19% during 2016-17 in comparison to 2013-14.
It increased the per capita availability of milk
by 14.3% to 351 gram in 2016-17 from 307
gram in 2013-14.

"It is necessary to gradually shift towards a
technology-driven environment. To achieve
the same, Department of Animal husbandry,
dairy and fisheries is working on a National
Action Plan Vision 2022 where suitable
provisions are being made to build additional
milk processing infrastructure for processing
additional volume of milk expected on account
of higher production and meeting the
increased demand for value-added products,"
said Agriculture minister Radha Mohan Singh
while addressing consultative committee
meeting on dairy development on Thursday.

He discussed ongoing dairy development
projects such as National Dairy Plan Phase I
(NDP I), National Programme for Dairy
Development (NPDD) and Dairy
Entrepreneurship Development Scheme
(DEDS).

According to Singh, dairy sector provides
livelihoods and security net to the landless and
marginal farmers with seven crore rural
households are engaged in dairying in India.
Meanwhile, consumer interest in high protein
diets is increasing and growing awareness and
availability of value-added dairy products.
Singh estimated that value-added products
offer 20% higher revenue to farmers and its
share is estimated to increase to 30% by 2021-
22 from 20% today.

The National Dairy Development Board
(NDDB) is implementing NDP I through state
cooperative milk organisations. NPDD is being
implemented through the state government
through the co-operative milk organizations of
the concerned state. The dairy
entrepreneurship scheme is being
implemented by National Agricultural and
Rural Development Bank through the state
government through nationalized banks at the
district level.

Food safety: Challenges in dairy industry
Published: December 29, 2017 2:50 am On: Opinion

https://thehimalayantimes.com/opinion/food-safety-challenges-dairy-industry/
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ood safety is, inevitably, a vital
component of food security. However,
the compliance with food safety

measures (FSM) along the value chain remains
elusive in most of the developing countries.
The emergence of new modern market chains
and increasing integration with the global
economy has been putting pressure on
governments for better compliance with FSM
along the food value chain. Governments in
these countries are now seriously looking for
ways and means to improve the status of food
safety.

The status of compliance with FSM in South
Asia in general is not satisfactory, and
particularly in Nepal it is precarious— and even
worse. Nepal often has to incur heavy losses
when consignments for exports are rejected
due to lack of compliance with FSM.

Efforts taken by the governments in the past
have been largely inadequate. The
government’s control and command approach
to ensure food safety has not worked
satisfactorily due to lack of physical, human
and institutional capital for monitoring the
compliance with FSM across the entire value
chain.

Globally, the “demand-pull systems” have
worked well in improving the quality and food
safety attributes of the product. Nepal too
needs to shift from “supply-side food safety”
approach to “demand-pull systems”.

To understand the status of adoption of FSM
and its implications, the International Food
Policy Research Institute (IFPRI) undertook a
comprehensive study on compliance with FSM
in Nepal’s milk production. We chose milk, for
it is one of the most important food items–for
rich and the poor; young (most importantly
children) and the old.

It is also found to be highly sensitive and
carries vector of all possible microbes and
extraneous particles in it. We focussed our
attention at farm level, as better compliance at
production level goes a long way to minimise
the chances of contamination at successive
levels. Issues like animal welfare, prevalence of
drug residues and antibiotics resistance can be
effectively addressed at the farm level.

We investigated the status, estimated the cost,
identified the drivers and assessed the impact
of compliance with FSM in milk production.
Data were collected from geographically and
institutionally diverse regions. Our results
show that the status of farm level compliance
is not very encouraging. On an average, only 64
per cent of the recommended measures are
adopted by the dairy farmers, though the
government released the “code of practices for
dairy industry” way back in 2002. The intensity
of adoption of FSM exhibits significant
variations. The dominance of informal
channels in Nepal’s milk market further
complicates the compliance, and consumers,
processors and cooperatives often complain
about unhygienic milk production at the farm
level.

In comparison to the international standards,
Nepal’s mean total bacterial count (TBC) was
found to be nine times higher on farm and 104
times higher in plant.

It seems farmers are not very enthusiastic
about fully complying with FSM since it
involves incremental costs and the markets in
Nepal often do not reward for food safety.

On an average, a dairy farmer in Nepal has to
incur an additional expenditure of Rs 2 per litre
of milk production. The moot question is
whether the consumers are willing to
compensate the producers for enhanced cost
of food safety? Several studies across the
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world show that consumers are willing to pay
a premium for safer food products.

Several policy actions are recommended based
on comprehensive empirical analysis
undertaken by IFPRI. Massive awareness needs
to be created among the producers. Farmers
should be sensitised to discard milk from
seriously diseased and infected animals, or
even from animals receiving medication.

Periodic monitoring and inspection is critical to
ensure adherence to “dairy code practices”.
The access to information and frequency of
inspection for conformity with safety and
quality standards are playing critical role in
enhancing the compliance with FSM in Nepal.

Farms having information about FSM have
shown an 11 per cent higher adoption.
Similarly, the farms which have been inspected
for conformity with safety and quality
standards have increased their adoption of
FSM also by 11 per cent.

These findings suggest strengthening of
extension delivery and monitoring
mechanisms in the country. The government
should invest adequately to build physical,

institutional and human infrastructure in order
to put up a robust system to ensure
compliance with FSM along the food value
chain.

Further, the integration with formal channels
enhances the adoption of FSM by 8 per cent.
We need to promote and expand the inclusive
formal milk markets to ensure better
compliance with FSM.

Finally, a pricing strategy based on the quality
of milk production should be vigorously
pursued to incentivise the farmers for higher
adoption of FSM.

The government should develop and prioritise
short-, medium- and long-term action plans for
improving compliance with food safety
measures to access the global markets and
reaping the benefits of expanding trade
opportunities in agro-products.

Kumar is research fellow, International Food
Policy Research Institute

A version of this article appears in print on
December 29, 2017 of The Himalayan Times.



'Give More to Earn More'
http://www.businesstoday.in/magazine/from-the-mag/give-more-to-earn-more-says-rs-sodhi-md-
amul/story/266674.html

distinctly remember my first meeting with
Dr Verghese Kurien in the boardroom of our
headquarters at Anand. It was a brand

review meeting and one of my colleagues said:
"Why can't we reduce the quantity of Amulya,
our dairy whitener, from 500 grams to 450
grams to make the price seem more attractive
to customers?" To that Dr Kurien responded:
"Never try to short-change your customer; she
is always smarter than you."

This is one mantra that has guided me
throughout my career. I have been lucky to get
the opportunity to work under the visionary
leadership of Dr Kurien. Today, as managing
director of the cooperative, I have two key
stakeholders - 3.6 million farmers who are
owners of Amul and supply us our raw
material, milk, and the customers for whom
we make our products. In 36 years, I have
learnt that the more you give to these two
stakeholders, the more you'll earn. At Amul, I
buy the raw material, milk, at the maximum
possible price from our farmer members, and
sell finished products to the customer at the
most reasonable prices possible. This is just the
opposite of every other CEO/MD's role - he is
required to maximise EBITDA by buying raw
material at minimum price and selling finished
goods at the highest price possible!

When suppliers are assured of stable and
remunerative prices, they form a strong
procurement base, and when customers are
assured of getting the best products made with
best ingredients and state-of-the-art
technology, they start believing in the brand
blindly. And it's only on the foundations of a
strong procurement base and customer faith in
the brand that you build sustainable
businesses. This essentially is at the core of
Amul's philosophy of Value for Many for its
farmers, and Value for Money for its
consumers. Be it planning, new product
development, production, sales and
distribution, marketing or HR, all our processes
are aligned to giving more value to both ends
of our supply chain.

Giving more to earn more also drives efficiency
in our supply chain. As an organisation, Amul
has always believed that a brand is not built by
bribing channel partners with bigger margins;
it's the consumers who make your brand. With

fresh products like milk, 80-85 per cent of the
total consumer value spent is given back to the
farmer members. This is possible because total
margins from factory to consumer in this case
are restricted to 5 per cent. Take, for instance,
butter - it's not that our competitors can't
make butter. But they are not aggressive in the
segment because it is not possible for them to
manufacture butter of Amul's quality at our
price and margin. There is huge investment
required in refrigerated logistics to be able to
supply it and that will not be justified unless
there is scale. Thin margins and cost plus
pricing not only keeps us on our toes but also
keeps the market disciplined by restricting new
players looking to operate by premium pricing.

I clearly remember what my boss and ex-MD of
Amul, J.J. Baxi used to say: "Only the one with
a nose for money is a successful manager."
Essentially, this single penny negotiation is
aimed at reducing wasteful expenditure and
providing better returns to our farmers and
consumers. If I am going to Ahmedabad from
Anand, for example, to catch a flight, and
another executive is going on tour to
Ahmedabad, we always pool our cabs. Such
small things also contribute to creating a flat
organisation and facilitate effective
brainstorming in informal settings.

Aligned with the same principle, our
advertising spend is always less than 1 per cent
of our annual turnover. If the consumer is
buying a pack of Amul butter at `46 and finds
that, of the amount, `0.50 pays for the TV
commercial she saw last night, she will be fine
with it. However, if she learns that out of the
`40 spent on her soap, `10 went to pay for an
emotional commercial along with its celebrity
endorser, she is certainly going to feel cheated.
We do understand the importance of brand
building and advertising; it is a must. Dr Kurien
realised the need of advertising in the 1950s,
when only MNCs used to advertise. If you have
a product, you need to shout to let your
consumers know. But one has to also see how
much is spent on the shouting.

As a cooperative we are built on foundations
of equality. Our planning process is a holistic
bottom-up approach that ensures everybody is
involved. It is called Hoshin Kanri (a Japanese
term meaning policy deployment) where
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strategic goals are decided collectively and
drive progress and action at every level. We
have two such Hoshin Kanri meetings yearly,
attended by all key employees, to plan,
strategise and review. Consequently, the
entire organisation thinks and works in the
same direction and there is high level of
ownership across all levels. In one such Hoshin
in 2006, we were discussing the government's
intent of allowing foreign direct investment in
retail. One of our area sales managers
suggested having our own priority stores to
guard against foreign retail giants who may
dictate terms in the market. The idea was
brainstormed upon in the same meeting and
within two months we started one Amul
Preferred Outlet (APO) each in Delhi, Mumbai,
Kolkata, Bangalore, Ahmedabad and Chennai.
Today, we have 8,000 APOs across the country.

Interestingly, Amul, a `27,000-crore brand,
does not have a separate R&D vertical. All our
products are developed by the shop floor in-
charge at plants. If we want to explore a new
product or variant, we brief two or three of our
plants and ask them to work on it. They come
up with three to five combinations; we taste
them; the best one is frozen and its recipe is
shared with all plants. As the production in-
charge treats the new product as his baby,
launches happen swiftly. Research suggests
that out of 10 new products launched, only one
or two succeed. Fortunately, our success rate
is about 80-90 per cent - the reason being we
know the pulse of consumers. All our products
are for the masses i.e., the middle-class. Amul
is owned by middle-class people, farmers. Its
headquarters is located in a small town,
Anand; most of us working here are also
middle-class. So we can relate to the needs of
the masses.

Anyone in our organisation or among our
channel partners and their families can give us
ideas for new products. A young girl in the
office mentioned that she had to add garlic
paste to melted butter and then apply it on the
bread to make garlic bread - why couldn't we
have garlic-flavoured butter? We realised that
the popularity of garlic bread was rising and
this was a great idea. Within the next three
months, Amul Garlic and Herbs Butter was in
the market! With such a swift innovation
process, our consumers continuously get
world-class products at reasonable prices. We
receive so many e-mails and tweets from
consumers telling us that they do not have to
spend hefty sums on imported dairy products

because Amul has brought them their own
lactose-free milk, camel milk chocolate, single-
country origin chocolate, chocolate butter,
Gouda cheese and Emmental cheese. Further,
the more value added products we launch, the
less is our dependence on the commodity
market and the more stable the remuneration
to our farmers.

Today, Amul butter is more than 50 years old.
The original positioning of "Utterly, Butterly,
Delicious" continues. Similarly, Amul Butter
Topicals, our corporate campaigns - Amul, The
Taste of India, adopted in the 1990s, and Amul
Doodh Pita Hai India started in the 2000s -
connect well with consumers and we have
continued with them. Another choice we made
was to create an umbrella brand for all product
categories. We see companies creating
multiple brands without any need for them. It's
often done to satisfy the egos of their heads of
marketing or advertising agencies. When a
new person takes over, the campaign is
changed, or new brands are launched, because
each one wants to leave her own legacy.
Ultimately, it's the customer who ends up
paying to fulfil their aspirations. We do not
face such situations because we practise
consistency in human resources.

Business is about people - your suppliers,
distributors and advertising agencies are your
partners. Our partnerships are like an Indian
marriage. You take your own time to consent
to one; you check everything about the family,
its reputation, etc. But once you marry, it's for
a lifetime. There may be some shortcomings in
your partner, but that happens in all families.
You try to work on the problem areas. B.N.
Chatterjee, my first boss, used to tell us that it
is better to grind and regrind existing tools -
which in this case were our partners - instead
of going for new, unknown equipment. The
same goes for us employees as well - the entire
top management of Amul consists of people
for whom Amul was their first job.

We go for campus placements from reputed A-
class institutes and ensure we ingrain our value
system in each employee. Every employee in
the organisation treats the customer as king.
Contact numbers of our entire top
management are easily available - if any one of
us gets a customer complaint, irrespective of
what we are doing, we make that our priority.
I remember I was once in the middle of a
meeting with a CEO. I received a call from a
lady in Delhi, who had tried to complain about



a leaking packet of milk but could not get
through to our customer care representative.
She found my number and called me. She was
furious, and it took me five to seven minutes to
calm her down. Immediately after her call, I
telephoned the concerned area manager to
resolve the issue and meet her in person. The
CEO I was meeting, commented: "Were you
talking to a customer all this while?" I said,
"Yes. Definitely the customer is more
important to me!"

Last but not the least; I want to talk about
transparency. Dr Kurien used to say: "If you are
always honest with yourself, it doesn't take
much effort to be honest with others." As an
organisation, our integrity does not allow us to
replace milk fat with vegetable fat in our ice

creams, or sell 180 ml flavoured milk in 200 ml
packs or add more sugar to dairy whiteners as
many of our competitors do. Similarly, on the
procurement side, there is transparency due to
complete digitalisation, wherein farmers can
see historical and current data of milk poured,
fat and SNF (solid not fat) content and
payment status, on their mobile apps. Every
fortnight, payment is credited directly to their
bank accounts and an SMS alert sent.

Give more to earn more might sound counter-
intuitive; however, this is completely in line
with how our forefathers looked at business.
Amul, at its core, is still run with the wisdom
and common sense that our visionary leaders -
Dr Kurien and Tribhuvan Das Patel - passed on
to us.

Punjab plans to introduce dairy credit card

Dec 29, 2017, 10:45 IST

https://timesofindia.indiatimes.com/city/chandigarh/punjab-plans-to-introduce-dairy-credit-
card/articleshow/62287218.cms

n the lines of Kisan Credit Card, Punjab
government plans to introduce Dairy
Credit Card in the state for which it has

sought financial assistance from the Centre.
The move, which is part of the plan to help
promote animal husbandry, dairy
development and fisheries development in the
state, is aimed to boost the dairy farmers of
Punjab who don't have facility to avail cash
from the banks to meet their urgent
expenditures pertaining to the livestock.
"The way farmers are allowed to avail of credit
up to Rs 3 lakh at an operational rate of
interest of 4%, we plan to identify
requirements of dairy farmers with the
introduction of this credit facility for them,"
said an official.

Since landless farmers in rural areas do not
have assets for placing the same as security for
raising institutional finance for the purchase of
dairy animals, Punjab has also sought doubling
bank loan facility to Rs 2 lakh without collateral
security.

"For those involved in dairy farming, raising

loans has become a key problem. The
Prevention of Cruelty Against Animals Act,
2016, too needs to be amended so that it does
not affect the interests of genuine farmers
involved in animal husbandry," said Kamlesh
Sharma, who owns a dairy farm in Nabha.

Dairy farmers also rue that major cattle feed
ingredients like soybean cake and ground nut
attracted tax under the GST that added to the
cost of cattle feed. "Since it is a vital input for
milk production, there is a need for the
exemption of all cattle feed ingredients from
GST. The matter has been taken up with the
Centre," the official added.

The state government has also demanded
creation of separate livestock and dairy
extension services. "All existing extension
services for livestock and dairy sector are
operated and controlled by agriculture
functionaries. Resultantly, livestock and dairy
sector remains neglected and does not get due
importance. Therefore, a clear cut
demarcation of share of funding for livestock
and dairy sector extension services needs to be
made," read a proposal sent to the Centre by
the animal husbandry department.
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Missing Aadhaar link deprives many dairy farmers incentive for milk supplied

MANGALURU, DECEMBER 26, 2017 00:37 IST
http://www.thehindu.com/news/cities/Mangalore/missing-aadhaar-link-deprives-many-dairy-farmers-incentive-for-milk-
supplied/article22277899.ece

he incentive of 5 per litre paid by the
State government to farmers producing
milk has not reached 3,500 of them in

Udupi and Dakshina Kannada districts as their
banks have not seeded the accounts with
Aadhaar number.

Raising the issue during the District
Consultative Meeting of bankers here recently,
Deputy Manager of Dakshina Kannada
Cooperative Milk Producers Union
Madhusudhan Kamat said in the absence of
Aadhaar seeding incentive totalling to 1.5
crore was laying with the Union. “If the seeding
is not done forthwith, this amount might go
back to the government. For no fault, the
farmer will lose money,” he said and added
that the incentive of farmer lying unpaid
ranged between 20 and 40,000. Mr. Kamat
said farmers are going to the banks where the
officials are sending them away by showing the
linkage of their accounts with Aadhaar.

“What is shown to the farmer is the linkage of
the account with Aadhaar that is done for KYC
(Know Your Customer). This linkage is different
from seeding the account with Aadhaar that is
linked to National Payment Corporation of
India,” Mr. Kamat said and added that since
August 2016 it was mandatory to pay subsidy,
honorariu,m and incentive from the
government to accounts seeded with Aadhaar.
Mr. Kamat said there was lack of knowledge
among branch managers of the way to seed
the accounts with Aadhaar.

Mr. Kamat said there were 65,000 milk
producers in Dakshina Kannada and Udupi and
they receive 6 crore as incentive every
month. The incentive was being credited to
farmer’s account till August 2016 when
seeding of the account with Aadhaar became
mandatory. At that time only 83% of accounts

of farmers were seeded with Aadhaar. The
Union held held meetings with farmers and
also met some bankers to know the problem.
“We got to know the way the seeding can be
done and accordingly asked bank managers to
do. Some bankers obliged,” he said and added
that nearly 99% of accounts were seeded with
Aadhaar.

District Lead Bank Manager Raghava
Yajamanya said as each bank has a different
software, the process of seeding accounts with
Aadhaar was different. He asked regional
heads of banks attending the meeting to work
with their IT personnel and make branch
managers aware of the way to seed the bank
account. “If this system is not set right and DBT
(direct benefit transfer) does not reach
beneficiary from January 1, then the respective
branch managers will be held accountable,”
Mr. Yajamanya said.

How to check Aadhaar seeding

To know whether the bank account is seeded
with Aadhaar, first dial *99*99# on your
registered mobile phone and press dial. Then
press 1 to select “Aadhaar linking status”
option. Then the 12 digit Aadhaar number
should be entered followed by 1 to confirm it .
If the account has been linked then the name
of the bank will appear. Assistant Manager of
National Bank for Agriculture and Rural
Development S. Ramesh said this option will
clearly show the status of seeding the bank
account with Aadhaar. The information
displayed on the mobile is sourced from the
server of National Payment Corporation of
India. People can also get the information from
“Check Aadhaar and Bank Linking Status”
under “Aadhaar Services” link on the website
https://uidai.gov.in
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The milk miracle: The first step to a healthy life
Dec 22, 2017 16:36 IST

http://www.hindustantimes.com/brand-stories/the-milk-miracle-the-first-step-to-a-healthy-
life/story-HGbhIHd3yWKsKbyChHuOOI.html

one are the days when people used to
religiously lead a healthy lifestyle.
Today, with everybody running short of

time, there are always excuses for not
exercising or having a nutritious meal. Add to
that the deteriorating air quality, and we seem
to be heading towards a major crisis.

So, has fitness become a distant reality? The
answer is no. To reiterate this, dairy brand
Kwality, in association with HT City, is
organising a three-day health fest that shows
us how to stay in shape and promotes an active
and healthy lifestyle.

Ideally, a healthy lifestyle should entail eating
all things nutritious. And what’s better than
milk, which is packed with vital nutrients such
as calcium, Vitamin B2, protein, and iodine?
The milk manufactured by Kwality is also full of
goodness, as it is high on Vitamins A and D.

Milk is also a great choice for those looking to
shed a few kilos. For instance, the double
toned milk offered by Kwality is low in calories,
and therefore, aids in weight loss. Another
alternative for fitness freaks is Kwality’s toned
milk. There’s also the full cream milk, which is
delicious yet healthy. For those who like it
different, there’s Kwality’s flavoured milk in a
range of mouth-watering flavours. Kwality also
produces curd, which is made from 100%
pasteurised milk, and other dairy products
such as lassi, chaach, paneer, and cream.

Year after year, Kwality has been producing
innovative and the best-quality dairy products.
Start including these in your daily diet to scale
up your fitness quotient. The brand launched a
video along with actor Akshay Kumar, who
perfectly reinstates Kwality’s message of living
#ZindagiNonStop.

Uttar Pradesh, Telangana sensitise officers to better dairy practices

Dec 23, 2017, 21:01 IST
https://timesofindia.indiatimes.com/india/uttar-pradesh-telangana-sensitise-officers-to-better-dairy-
practices/articleshow/62223935.cms

cting on a recent investigative report of
an animal protect group that
highlighted a number of horrifying

practices in dairies across the country, Uttar
Pradesh and Telangana governments have
recently issued directives to their local bodies
to have adequate regulations in place to deal
with urban dairies.
The report, an outcome of probe by the
Federation of Indian Animal Protection
Organisations (FIAPO) in 451 dairies across 10
states, had in October flagged a number of
cruel practices in those dairies including
milking of sick animals, indiscriminate use of
painful Oxytocin injection, use of short tethers,
abandonment of male calves and de-horning
among others.

The FIAPO had during its probe covered 50
dairies in five districts - Bareilly, Lucknow,
Varanasi, Gorakhpur and Ghaziabad - in UP and
45 dairies in four districts - Hyderabad,

Rangareddy, Medak and Nalgonda - in
Telangana.

Referring to the probe report, director of
animal husbandry in UP government, Charan
Singh Yadav, issued a direction to all chief
veterinary officers in the state asking them to
ensure that the cattle must be kept in dairies
strictly as per good animal husbandry practices
and make the milk cooperatives in their
respective districts aware of the guidelines for
management of dairy.

Yadav's note attached those guidelines which
are formulated by studying the best practices
suggested by the National Dairy Research
Institute (NDRI). It carries dos and don'ts for
maintaining dairies including housing for
cattle, healthcare, breeding, choice of
species\breed, management of calves, care of
unwanted\uneconomic animals and even
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providing a conducive atmosphere to bull and
cattle for natural mating.

Guideline on unwanted/uneconomic animals
says that the low milk producing animals, non-
reproductive animals, chronically ill animals
and male calves must not be abandoned.
"Every facility must have a plan for humane
management of unwanted animals. If animals
are relocated to a 'gaushala' (cow shelter),
there must be an arrangement for support of
ongoing care of such animals after their
relocation", it says.

Director of veterinary and animal husbandry of
Telangana, D Venkateswarlu, has also written
a similar note to his subordinate officers and
attached the guidelines for its implementation
in all dairies across the state.

Reacting to state's move, the FIAPO's
campaign coordinator Sonali Gupta said, "This
is a great initiative by the animal husbandry
department of UP. We now look to the UP
urban development department to formulate
rules to regulate dairies in urban areas and
wherever appropriate prohibit the presence of
dairy animals within municipal corporation
limits".

Hatsun Agro to use solar steam to make ice-cream

http://www.thehindubusinessline.com/companies/hatsun-agro-to-use-solar-steam-to-make-icecream/article9998140.ece
CHENNAI, DECEMBER 20:

ce-creams and dairy products major,
Hatsun Agro, will soon be purchasing a
rather unusual production input: steam.

A German company called Protarget has put up
a parabolic trough system next to Hatsun’s ice-
cream factory near Salem, in western Tamil
Nadu, which will produce 400 kg of steam an
hour, using sun’s heat. The steam is piped to
the ice-cream plant where it is used for
pasteurising milk.

The system, like any regular solar thermal
system, works by the parabolic mirrors
concentrating the sunlight onto a tube that
carries a ‘heat transfer fluid’ which gets heated
up quickly. The heat is then transferred in a
heat exchanger to water, which becomes
steam. In solar thermal plants that produce
electricity, this steam is used to drive the
turbines.

Though quite a few steam-sale deals have
happened in the country — companies like
Thermax have done steam contracting deals,
where buyer pays only for the steam —
Hatsun-Protarget deal is different because the
steam is made with solar energy.

Hatsun, which till now has been using steam
produced in-house by burning coal, is spending
more on solar steam. Company officials
told BusinessLine that it would pay 1.3 a kg of
steam, 20 paise more than the cost it currently
incurs. But it doesn’t mind paying more
because of its commitment to renewables.

Hatsun has also put up a solar-water heater
system, which produces hot water for its
operations, mainly for cleaning its tanks, on
the roof of its ice-cream plant in Salem. Dr C
Palaniappan, Managing Director of Sun Best,
which sold the system to Hatsun, said that the
plant cost 1 crore, but Hatsun could avail
itself of a subsidy of 42 lakh from the Ministry
of New and Renewable Energy. The cost to
Hatsun would be paid back in four years, while
the life of the 220 units of solar heat collectors
is 20 years, Palaniappan, a solar energy expert,
said.

The collectors produce 32,000 litres of hot
water, which is 87 degrees hot when it reaches
Hatsun’s plant. With both steam and hot water
produced from sun’s energy, Hatsun actually
produces “solar ice-cream,” said Palaniappan.

(This article was published on December 20,
2017)
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White Revolution 2.0
https://www.country-guide.ca/2017/12/20/global-dairy-production-giants-bet-big-on-india/52276/

ndia is the world’s largest dairy producer,
thanks to the “White Revolution” that it
launched shortly after the country’s

independence in 1947, when it first gave itself
the goal of replacing dairy imports and
promoting self-sufficiency.

Now, the country has embarked on a White
Revolution 2.0 that will keep its borders closed
to imports of skim milk powder, but open up
opportunities for foreign investors to create
jobs in India and to capitalize on its 4.5 per cent
annual market growth.

At the centre of it all, however, is an effort to
protect the livelihoods of 150 million small
producers, mostly women, and to help them
double production by 2020.

Needless to say, it is very different from
Canada’s dairy industry.

For instance, each morning Geetaben Patel
and her son milk her five cows, and her
husband, Chandrakantbhai, delivers the milk
by scooter to a nearby co-operative at the
village of Sandesar.

The Patel family owns five cows. Their younger
son, Ketan, doesn’t want to farm. He wants to
go study in the U.S. like his older
sister.photo: Nicolas Mesly

There the milk is tested for quality and fat
content and a cashier pays about two cents per
litre (25 rupees/ litre) for the daily production
of approximatively 50 litres (about 10 litres per
cow).

By Indian standards, this is a large and
productive herd. Most dairy farms here have
one or two cows, producing an average of
three litres per cow per day. “The milk
production has allowed us to send our
daughter to study pharmacy in the United
States,” says Geetaben. She and
Chandrakantbhai have three children.

The Patels belong to the Amul Co-operative
network, India’s superstar milk enterprise
whose headquarters is about 10 kilometres
from their farm in the city of Anand in the state
of Gujarat. Amul produces approximatively the
same volume of milk as Canadian dairy giant
Agropur, the difference being that the Indian
co-op has 3.5 million members, i.e. a thousand
times more than its Quebec counterpart.

I am received by Amul’s managing director,
R.S. Sodhi, and hanging on the wall behind his
immaculate desk I see a large portrait of
Verghese Kurien, the father of India’s White
Revolution and Sodhi’s “gourrou.”

In the photo behind Amur director general R.S.
Sodhi is Verghese Kurien, father of the White
Revolution.photo: Nicolas Mesly

The group’s story starts with Verghese Kurien,
a mechanical engineer who studied in the
United States and was hired by a group of area
farmers in the late 1940s. At the time, the dairy
producers felt they were being exploited by a
private company that supplied customers 460
kms south in Mumbai, India’s financial capital.

It was a time when the English there drank
their tea with “a cloud of milk,” and to get into
that market in 1954, Kurrien and the producers
created the Anand Milk Producers Union
Limited and their brand Amul (Amul means
“precious” in Sanskrit).

Yet the challenges today seem so much more
complex. In the new globalized world, India is
under pressure to sign free trade agreements
and to allow imported dairy into the country.

ADVERTISEMENT

In a world where Chinese dairy imports are
falling because of a rise in domestic production
and a drop in its youth population, the

I



pressure from countries looking for new export
markets is only getting more intense, despite
the fact that world dairy prices have fallen by
60 per cent in the last few years.

India is one of the few growth opportunities for
New Zealand, the EU and other dairy
exporters.

It’s a huge market. Domestic dairy production
in India is already worth $100 billion, higher
than the combined value of wheat, rice and
oilseeds.

But while Indian governments hesitate to open
their borders to milk products, they have
welcomed foreign investment, with Danone,
Fonterra, Cargill and Nestlé pumping funds
into the booming market.

Milk delivery at a local co-op: How does a
country with 150 million dairy farms double its
sales in just five years? It’s a case study being
watched around the world for signs of how
global food output may leap
forward.photo: Nicolas Mesly

Despite some hiccups this year, The Indian
tiger GDP’s annual growth is forecast at over
5.0 per cent, according to the World Bank
(2017). And a new middle class estimated at
350 million young people is eager to taste new
products, partly provided by fast food giants
such as McDonald’s, Pizza Hut, KFC, etc.

“Foreign investors are welcome,” says Sodhi.
“There is room for everybody… it is good for
our producers.”

Boosting animal production

While in Anand, I meet the other spiritual son
of the White Revolution. His name is Shri T.
Nanda Kumar, director general of the National
Dairy Development Board (NDDB).

The NDDB was also founded by Verghese
Kurien, in this case, in 1964 as part of his plan
to make India self-sufficient, which he did by
going to India’s big cities to sell the skim milk
powder that was sent to the country as foreign
aid, and then using the money to finance the
development of a national dairy co-operative
network.

With that backing, he was able to build
processing plants and pay farmers so local
production in rural areas started to replace
foreign aid and expensive dairy imports. The
scheme, known as “Operation Flood,”
succeeded and became the world’s largest
rural development program.

Under it, between 1971 and 1996, 10 million
small producers joined 73,000 dairy co-ops to
produce high-quality dairy at an affordable
price.

Shri T. Nanda Kumar received me in his office
at NDDB headquarters. He was accompanied
by two aides who sometimes added details to
the conversation. Kumar has the huge
responsibility of almost doubling India’s dairy
production by 2021.

To do so, he has in his pocket a $350 million
plan called “NDDB phase 1” financed by the
World Bank.

“We have three major priorities,” Kumar
explains. The first is to boost animal
productivity through genetic improvement.
India’s cow productivity is 1,000 kg/year, half
the world average of 2,000 kg/year. To double
individual cow production, he wants to
improve the productivity of five dairy breeds
and five buffalo breeds (India is the world’s
largest buffalo milk producer) by importing
semen and embryos and by developing a sire
genetic evaluation program, as well as young
progeny testing.

The goal is to produce 100 million doses of
semen with a pool of 2,500 sires.

I ask, does Canada fit in that plan? “Canada is
not price competitive in Holstein semen
compared to Denmark or Germany. However,
we are looking at Canada for Jersey semen,”
Kumar says. It seems that business is good,
however. In a separate interview, Semex



Canada representative in India, Vimal Datta,
says he gets regular contracts with NDDB, the
latest worth US$2 million. And NDDB is hiring
Canadian veterinarian, Dr. Gabriel Couto, to
run its embryo transfer program.

Kumar’s second priority is to supply Indian
herds with a balanced feed ration, using
quality fodder and concentrates in a country
where sacred cows often graze on garbage
along roadsides. “We are developing a national
feed card to source good-quality ingredients
using a digital platform,” Kumar says. Knowing
that feed costs accounts for 60 per cent of the
cost of production of milk at the farm, the idea
is to provide good feed at an affordable price
to boost animal production.

With improved genetics through the use of
artificial insemination combined with better
nutrition, Kumar hopes to reduce their calving
interval and get rid of non-productive cows.
Between 20 and 30 per cent of Indian cows are
unproductive “but they feed nonetheless,” he
says.

A tub of mixed forage plant matter the Patel
family feeds their dairy cows.photo: Nicolas
Mesly

Professionalisation of the trade

Both Sodhi and Kumar say that India’s White
Revolution 2.0 needs to grow the
professionalisation of dairy producers through
education and institutional reforms. More
than 100,000 farmers get regular seminars on
animal health and nutrition as well as on farm
management.

Their goals are in keeping with the country’s
rural society, they say. Neither Sodhi nor
Kumar see the development of giant farms on
the California or New Zealand model with
1,000 to 10,000 animals, but even growing the
average herd to 20 to 50 milking cows would
be a major gain.

But to get there, Sodhi and Kumar know they
will need to reach out to farm women, since
more and more men have quit their villages to
work in service and manufacturing sectors.
Already, a third of the 16 million members of
India’s 200 existing dairy co-ops are women,
and the number is still growing, and the
country’s dairy leaders see it as a positive
change. “We are aimed at 50 per cent,” Kumar
says.

But at the Patel’s farm, neither of the two
daughters intend to milk cows, and Ketan, their
19-year-old son, also wants to go study in the
United States like his older sister.

So who will milk India’s cows?

Without a next generation to take over their
farm, they say they will keep the farm, but they
will rent it to landless farmers.There are 350
million of them.

With proper education, a new generation of
landless women will drive India’s White
Revolution 2.0, Sodhi and Kumar believe. It
will, Sodhi says, be “their economic and social
elevator.”

Ketan Patel and his father milk a
cow.photo: Nicolas Mesly



Telangana shows the way in reviving rural economy

https://telanganatoday.com/telangana-shows-way-reviving-rural-economy

n 1934, Mahatma Gandhi resigned from the
Indian National Congress following
differences with other leaders and went on

to establish the ‘All India Village Industries
Association’ to devote most of his time
experimenting in reorganisation of Indian
villages. In an attempt to rebuild and preserve
the Indian village culture and economy, he
trained people in dairy, handlooms, leather
work, pottery, oil pressing, bee-keeping and
even making Neera from palm trees and
jaggery among others.

Nearly 80 years later, little did anyone expect a
similar attempt taking shape in the newly
formed State of Telangana. Incentives for
weavers, reopening of toddy compounds for
toddy tappers, distribution of subsidised sheep
for Golla-Kuruma communities and cattle for
dairy farmers, releasing fishlings and shrimp
into village tanks to promote fisheries, and
financial assistance to upgrade service-
oriented professions like barbers and
washermen – and one cannot miss the
similarities. Interestingly, this time, the
attempts to revive rural economy are being
made by the government which is paying off
slowly but surely. For instance, the sheep
population has increased by around 15-20 per
cent after the launch of the subsidised sheep
scheme by Chief Minister K Chandrashekhar
Rao on June 20 this year. As compared to the
sheep population of 1.28 crore in 2012 which
dropped further in the next two years, latest
figures reveal that their population had
touched over 1.5 crore now, thanks to the
implementation of the sheep distribution
scheme.

More than 7.61 lakh eligible persons submitted
their applications for the sheep units being
supplied at a subsidy of 75 per cent as against
the market price of Rs 1.25 lakh per unit. The
State government has set a target of 3,62,445
units of sheep for distribution during the
current fiscal where each unit comprises 20
sheep and one ram. As on December 10, the
officials have distributed about 1.45 lakh units
of sheep across the State which translates into
about 30.5 lakh sheep. Telangana State Sheep
and Goat Development Corporation (TSSGDC)
chairman K Rajaiah Yadav said the population
of sheep distributed in June-July had increased

by at least 20 per cent in the last six months.
Though the officials are busy in the distribution
of sheep and are yet to quantify growth in
sheep population, he said that field level
information from the beneficiaries confirmed
that the scheme was showing signs of success.

“While acquiring the sheep itself, we ensured
that a couple of sheep from each unit are
pregnant which have started delivering lambs.
As the breeding season for the sheep started
two months ago, we expect their population to
increase further,” Rajaiah Yadav explained.
Each sheep gives birth to three lambs over a
period of two years. It is estimated that the
sheep population increased by at least 15 per
cent even after taking into account some
deaths during distribution, delivery or due to
diseases in the last six months. The officials are
confident that the exact growth rate of sheep
population can be estimated by the end of this
fiscal year.

The officials had a tough time calculating the
exact population of the sheep due to the
alleged resale of sheep distributed under the
scheme. In some cases, sheep distributed
under the scheme died due to seasonal
diseases, climate change and ‘stress’ suffered
during transportation over long distances from
neighbouring States of Andhra Pradesh,
Karnataka and Maharashtra. Incidentally, the
number of sheep available with shepherds as
per records does not tally with those available
with them in reality in many cases.
Chandrashekhar Rao launched the scheme to
develop Telangana State into largest meat
exporting State in the country. According to
him, the sheep distribution scheme was like
sowing seeds for a greater tomorrow.
According to preliminary estimations, the
sheep breeding is expected to create wealth of
Rs 20,000 crore in the next two years. During
2016-17, Telangana State stood at sixth place
in meat exports in the country even as twin
cities of Hyderabad and Secunderabad were
experiencing shortage of 60 tonnes of meat
every day.

Youngsters turning into entrepreneurs

Younger generation from Golla and Kuruma
communities have joined hands to become
entrepreneurs and established sheep farms in
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different parts of the State. With the
government making every person aged above
18 years from the shepherd community
eligible for the scheme, majority of youth from
the community are benefitting from it.
Students like M Yadagiri from Nalgonda district
have availed the scheme and lent the sheep to
their cousins for rearing. “Of our four cousins,
three received one sheep unit each. In last four
months, our sheep gave birth to eight lambs.
Though a couple of sheep died, we are still
positive about improving our business,” he
said.

With increasing demand from eligible persons
from Golla-Kuruma communities, the State
government decided to extend sheep
distribution scheme in urban areas. The Chief
Minister agreed to extend the scheme to
eligible persons from urban areas following
repeated pleas from the Golla-Kuruma
community elders. The officials are finalising
the modalities and will launch the scheme
after obtaining approval from the Chief
Minister.

The middlemen menace

Sheep distribution scheme could not be
implemented without its share of trouble
especially entry of middlemen who resorted to
recycling of sheep and also increased prices.
Some middlemen formed syndicates to
purchase sheep from the beneficiaries and
transport it to neighbouring States either to be
sold locally or to be sold back to the Telangana
government officials again. The officials
noticed that several sheep which were
distributed with tag markings on their ears
under the government scheme returned to the
markets in the neighbouring States with tags
removed. In all, the officials have either served
notices or registered cases against at least 700
beneficiaries who have sold their sheep
obtained under the scheme and also those
who were smuggling them. Many cases are yet
to be reported and officials have launched a
detailed probe into them.

On the other hand, sheep traders in the
neighbouring States have also hiked the prices
by at least Rs 2,000 per sheep due to growing
demand and made it difficult for the State
government officials to purchase them. The
State government has fixed the sheep unit
price at Rs 1.25 lakh each where each sheep
costs Rs 5,000 and a ram at around Rs 7,000,
while the remaining amount is towards

miscellaneous costs including transportation
of sheep. But now the sheep price has
increased to Rs 7,000, and a ram costs more
than Rs 10,000.

Task Force to curb smuggling

With increasing cases of sheep resale, recycling
and smuggling being reported from different
districts, the State government has instructed
District Collectors to form a task force team
each, comprising police, vigilance, revenue and
animal husbandry departments. Task Force
teams are already in place in some districts,
while other districts will have them ready
within a week.

Nizamabad Joint Director of Animal Husbandry
Dr Prabhakar said that to prevent the
beneficiaries from selling their sheep obtained
under the subsidised scheme, mandal and
village committees are also being formed to
keep track of illegal trade of sheep. He said
Task Force teams are conducting surprise
inspection of sheep and if the beneficiaries had
sold off their sheep, they were asked to track
and seize the sheep, vehicle transporting them
and also register criminal cases against the
beneficiaries.

Shortage of quality sheep

Due to shortage of sheep, officials are unable
to find quality sheep. For instance, against a
target of 3.62 lakh sheep units in the State,
around 1.45 lakh beneficiaries received their
sheep. “Lack of healthy sheep at purchasing
point in Anantapur district of Andhra Pradesh
has become a challenge for us. We have sent a
request to the higher authorities to assign
another purchasing point to help the targeted
beneficiaries purchase healthy sheep,” said Dr
N Vikram Kumar, Joint Director of Animal
Husbandry of Karimnagar district.

Stylo grass in 45 lakh acres

The State government has already started
cultivation of stylo grass in about one lakh
acres of land belonging to Horticulture and
Forest Departments. With abundant rains,
stylo grass cultivation is expected to give good
results shortly and supply the required fodder
for sheep distributed under the scheme. The
government intends to take up stylo grass
cultivation in about 45 lakh acres of land
belonging to the Forest Department as well as
private lands as internal crop to prevent
shortage of fodder.



Veterinary help just a call away

The State government’s decision to deploy a
fleet of 100 veterinary mobile ambulances’ is
yielding desired results to ensure veterinary
care for livestock especially sheep distributed
under the Sheep Distribution Scheme.
Following this move, livestock in most
Assembly constituencies are covered for
veterinary care.

The officials of the Animal Husbandry
Department are taking steps to prevent sheep
distributed across the State under the subsidy

scheme from any kind of disease. Officials have
de-wormed the animals and have
administered vaccine for Sheep Pox as well as
a Peste des petits Ruminants (PPR) disease or
Goat Plague. Officials have confirmed that a
few sheep have been infected with the Foot-
Rot disease and deployed teams to prevent the
disease from spreading. With the government
not allocating specific funds for medicines to
sheep, the officials have admitted that they
were having difficulty in procuring medicines
and the higher officials are consulting the
District Collectors concerned to make
alternate arrangements.

GeNext pangs hit dairies in Gujarat
First published on 16-Dec-2017

https://www.telegraphindia.com/india/genext-pangs-hit-dairies-in-gujarat-193956

mid all the agrarian distress in the
country, farmers in Gujarat's Anand and
Kheda districts are worried about an

unusual problem: the younger generation's
lack of interest in the dairy industry.

It's about lifestyle and attitudes rather than
the economy as the dairy sector, unlike
farming, is still profitable, the farmers say.

"Young boys and girls want professional jobs
after getting some education. They prefer even
a clerical job to looking after cows and
buffalo," Satish Desai, who owns 15 cows and
sells at least 80 litres of milk to Amul every day,
told The Telegraph.

"Every family is facing this crisis. Our
generation was passionate about dairy farming
but attitudes have changed."

Desai added: "Mechanised systems for milking
cows need to be popularised to retain the
youth in the industry. Incentives like insurance
for cattle and better loans will help."

Several young men conceded they preferred
regular jobs to animal husbandry, and that only

those without options stayed in the dairy
industry.

R.S. Sodhi, managing director of the Gujarat
Cooperative Milk Marketing Federation, which
supplies milk to Amul, agreed with the older
farmers.

"Yes, the biggest challenge before the industry
is how to motivate the younger generation,
which covets city life and salaried jobs, to stay
back in their villages and engage in milk
production," Sodhi said.

"We have to create the perception that the
dairy industry is culturally 'cool'. Nowadays
even a boy's marriage prospects take a hit if he
tends to animals. We also have to spread the
message that milk production is commercially
more viable than other kinds of farming. If you
have 10 to 12 cows, you can easily ensure a
monthly earning of Rs 35,000."

Sodhi said the federation and Amul had taken
several steps to turn dairy farming into a
"modern industry".
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"We are introducing milking machines,
bolstering marketing facilities and convincing
the youth about fixed returns," he said.

"We cannot increase the number of animals -
there are already 300 million cows and buffalo
- but we can increase the productivity
threefold, which can attract even the educated
youth."

Sodhi added: "India produces 160 million
tonnes of milk, the highest in the world, but
the country will need 540 million tonnes by
2050. This message has to be spread to
establish that the dairy sector is set for high

growth and is stable financially. It's better to
sell milk than onions and potatoes."

The optimism in the Indian market has
withstood a global slowdown that has seen big
milk producers like Australia and New Zealand
suffering recessions.

Restrictions on free trade in dairy products
have so far protected Indian farmers. While
milk powder costs Rs 110 a kg in the global
market, it sells at Rs 190 a kg in India, although
the price has fallen from Rs 290 a kg a few
years ago.

Beware! Adulterated milk may cause abortions and deformities in babies

Dec 27, 2017, 17:05 PM IST
http://zeenews.india.com/health/beware-adulterated-milk-may-cause-abortions-and-deformities-in-babies-2070130

hile milk, as we know it, is the
healthiest form of calcium with
numerous health benefits to boast

of, its adulteration has become a huge cause
for concern around the world.

Adulterants not only reduces the quality of
milk but can make it hazardous.

Besides water, adulterants like starch,
detergent, urea, synthetic milk, and chemicals
like sodium carbonate, formalin, and
ammonium sulphate may be added to milk.
Most of the chemicals added to milk can have
long-term hazardous health effects.

Lately, however, the problem of adulteration
of food products has multiplied to alarming
extents thus posing serious health issues.

Milk and dairy products are no exception.
Cattle are fed with many steroids and
hormonal injections to boost the delivery of
milk production.

"Oxytocin is one such injection that not only
affects the cattle but indirectly the humans in
the form of dairy products we consume. The
injected oxytocin reaches the human body
through consumption of milk or any other
dairy product causing several side effects on
all.

This is one of the reasons for the early onset of
puberty among girls, development of breast in
male and lack of testosterone production due
to hormonal imbalance.

"Milk adulterated with oxytocin should be
avoided by pregnant women as it may lead to
abortion and babies may be born with
deformities. It increases the risk of
haemorrhage in mothers after birth and can
also inhibit breastfeeding", said Dr Arvind Vaid,
Chief Infertility & IVF Specialist, Indira IVF
Hospital, New Delhi.

It is a general thought among us that milk is a
rich source of calcium, but we tend to overlook
the other components. Hormones like
prolactin, luteinizing hormone(LH), estrogens,
progesterone, oxytocin, growth hormone,
thyroid stimulating hormone are present in the
milk which may cause hormonal imbalance
leading to infertility in humans as well.

It can adversely affect the production of
cervical mucus, which, in limited quantity helps
the sperm reach the fallopian tube and
protects the vaginal lining from the acidic
environment. If the cervical mucus turns
hostile it can act as a barrier in the fallopian
tube preventing women from conceiving.

Most of the people are either intolerant to
lactose (the sugar found in milk) or allergic to
casein (protein in milk) which often goes
unnoticed. The most common symptom starts
off with fatigue, irritable bowel syndrome, and
repeated exposure to such allergies sets off a
whole body immune response that halts down
the fertility by causing improper ovulation,
missing periods, degrading the egg quality and
recurrent miscarriage.
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"Certain amount of estrogen in a male is
required especially in the elderly age, but
normally the excess of estrogen in the male
body leads to disruption of re-absorption of
the luminal fluids in the epididymis leading to
infertility. Consumption of more than the limit
estrogen through diet leads to significant
reduction in the epididymal weight causing
decreased sperm motility and concentration",
added Dr. Ishita Lunkad, Pune based
gynaecologist.

Moreover, it is also noted that 70 percent of
the Indian population gets packed milk

(especially in plastics). Plastic contains BPA
(endocrine disruptor), which is directly linked
to causing fertility issues in both male and
female. It is one of the reasons in the female
that causes high levels of FSH, low levels of
AMH, problems in implantation, PCOS and
depleted ovarian reserve.

Thus, it is important to understand how
adulterated milk can cause serious health
issues in both males and females. Boiling milk
can help eliminate traces of oxytocin. Thus a
little vigilance can help save us from a number
of health and fertility issues.



Regulatory/Legal

Amul readies to fight copiers

December 30, 2017 by Parasnath
http://www.indiancooperative.com/co-op-news-snippets/amul-readies-fight-copiers/

mul has filed a case in the Gujarat High
Court calling for strong action against
trademark registry offices for

permitting the manufacturers of underwear,
tractors and other products to use the name’
Amul, say media reports.

The registry offices are in Delhi, Mumbai,
Kolkata, Chennai, and Ahmedabad. About a
decade ago, the cooperative had won a similar
against some local shop owners.

The ‘Amul’ brand is trademarked by the Kaira
District Co-Operative Milk Producers Union Ltd
(KDCMPU), also known as the Amul dairy, since
1955. The Gujarat Cooperative Milk Marketing
Federation Ltd (GCMMF) uses the name to
promote and market its products.

GCMMF is an umbrella body under which 18
milk cooperatives, including KDCMPU,
function. The case has been filed by both
GCMMF and Amul Dairy.

FSSAI to create laboratory network to test food
Dec 28, 2017 23:06 IST

http://www.hindustantimes.com/india-news/fssai-to-create-laboratory-network-to-test-food/story-
hKlLY6UngS0L6XyDGrVvqK.html

he country’s top food regulator is in the
process of establishing a high-tech
laboratory network that will be referred

to in case of conflicting results during primary
testing of food samples.

The results from the designated labs could act
as evidence for punitive action in case the
sample fails quality testing.

The Food Safety and Standards Authority of
India (FSSAI) has identified about 15
laboratories across India that will be upgraded
with state-of-the-art infrastructure to conduct
advanced testing.

“We are aiming to use these labs to resolve
whatever dispute or confusion arises out of
conflicting test results from different
laboratories,” said Pawan Agarwal, CEO of
FSSAI.

“After primary testing at local labs, the sample
is sent to an appellate authority in case of any
confusion. These high-tech labs will have the
authority to certify and their word will be

final,” he added. The lab network will be
created in a phased manner and is expected to
take about a year to complete.

The food regulator is also upgrading the
existing government laboratories to bring
uniformity in the quality of testing procedures.

“We are also creating four new labs in
Ghaziabad, Mumbai, Kolkata and Chennai
where samples will be tested using modern
methods. There will be dedicated sections for
testing of dairy, poultry, vegetables and other
items,” said Agarwal.

India has more than 250 food-testing
laboratories, of which about 150 are run by
either the state or central governments. A
budget of 480 crore has been allocated for
the creation and overall upgradation of food
testing labs.

The Comptroller and Auditor General of India
recently criticised the FSSAI for the state of
government-run testing labs.
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Amul says enough is enough: stop milking my brand
December 27, 2017 Quartz India

mul, India’s largest dairy cooperative, is
angry with trademark authorities for
letting other firms get away with using

its brand name.

Amul Dairy and the Gujarat Cooperative Milk
Marketing Federation (GCMMF), which
markets dairy products under the Amul brand,
have filed a case in the Gujarat high court on
Dec. 26 against five trademark registry offices
in the country: Delhi, Mumbai, Chennai,
Kolkata, and Ahmedabad. These registries, it
alleges, have failed to act against those using
its name, or similar-sounding brand names, to
promote their products, The Economic Times
newspaper reported on Dec. 27.

“Amul has been recognised by trademark
authorities as a well-known brand. It cannot be
registered in any (other) category,” RS Sodhi,
managing director, GCMMF, told Quartz. He
was referring to a 2015 notification by India’s
Intellectual Property Appellate, a legal entity
that looks into such disputes. “This means
authorities cannot entertain any application
from anybody under the Amul brand name (or
logo) in any category,” he added.

Amul, popular for its milk, butter, cheese, ghee
(clarified butter), and chocolates, is a

household name across India and retails
through millions of outlets. It registered a
turnover of Rs27,043 crore (pdf) in the last
financial year. Its size and scale makes the
Amul brand susceptible to infringement. And
the five trademark authorities have been
accepting applications from others for the
registration of the Amul brand name, Sodhi
said. These “others” include bakers, garment
makers, and mineral water firms.

In 2013, Amul won a case against a West
Bengal-based dairy cooperative over the sale
of “Imul” brand of milk. Another Kolkata
company even now sells a range of inner-wear
products under the Amul brand name.
“Litigation with each of these companies takes
time. That is why we are now seeking to
restrain the trademark registries from
entertaining any application for the Amul
brand name,” Sodhi said.

Formed in 1948 in Gujarat’s Anand, Amul
began as the Kaira District Co-operative Milk
Producers Union. Over the years, it became the
backbone of India’s “White Revolution,”
turning the country into one of the world’s
largest milk producers. Today, the GCMMF
works with 3.6 million milk farmers, procuring
18 million litres of milk daily, making it
the world’s 13th largest dairy organisation.

Amul goes on offensive against other brands using its name

https://economictimes.indiatimes.com/news/company/corporate-trends/amul-goes-on-offensive-
against-other-brands-using-the-name/articleshow/62261112.cms

mul, India's best-known brand of milk,
butter and other dairy products, has
gone to war against the country's five

trademark registry offices for allowing makers
of underwear, tractors and other products to
use the name.

A case has been filed in the Gujarat High Court
against the registries in Delhi, Mumbai,
Kolkata, Chennai and Ahmedabad for allowing
the registration of Amul or similar sounding
names as trademarks.

This is despite Amul having successfully fought

against companies adopting the brand A
decision on Amul's trademark case will have
implications for all of them, legal experts said.

According to court documents seen by ET, the
latest petition alleges that the trademark
offices have continued to allow registration of
the name or some mark "deceptively similar"
to it even after Amul was included in the Well-
Known Trademark list in May 2015 by the
Intellectual Property Appellate Board (IPAB),
which includes the trademark offices. The list
is maintained by the trademark offices on their
website to ensure that no other entity
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launches products with similar brand names or
logos. It includes about 70 brands including
Ford, Toyota, Google, Nestle, Microsoft and
Pepsi.

The name is indelibly associated with the
Gujarat milk cooperative movement and the
father of India's White Revolution Verghese
Kurien, thanks to the iconic ads for its salted
butter that feature the Amul girl and the
catchphrase "utterly butterly delicious."

Amul also sells ice-cream, cheese, chocolates,
health drinks, ghee, paneer, and other dairy
products.

The trademark has been owned by the Kaira
District Co-Operative Milk Producers Union Ltd
(KDCMPU), also known as the Amul dairy, since
1955.

The Gujarat Cooperative Milk Marketing
Federation Ltd (GCMMF), an apex marketing
organisation set up by six cooperatives to sell
products under the Amul brand name, got the
rights to use the name in 1973.

Gujarat Cooperative Milk Marketing
Federation now has 17 milk cooperatives
under its umbrella and posted Rs 27,085 crore
in FY17 sales, up 18% from the previous year.

The case has been filed by Amul dairy and
GCMMF.

Gujarat Cooperative Milk Marketing
Federation managing director RS Sodhi didn't
respond to queries. Emails sent to the
trademark registry offices also didn't meet
with any response.

The case alleges that companies are
advertising products under the Amul brand
name.

"The applicants submit that they have written
letters to the respondents (trademark office)
requesting them not to accept advertisement
applications by imitators," the court document
read.

"However, despite such requests the
respondents continue to accept such
advertisements."

In 2013, Amul stopped a West Bengal based
milk cooperative union from using Imul as its
brand name. IPAB had ruled that this was
deceptively similar to Amul.

It also locked horns with Amul Tractors, a
Rajkot-based company, and Amul Hosiery, a
Mumbai-headquartered company, for the
brand name and logo.



24 out of 28 milk samples fail test

http://www.tribuneindia.com/news/chandigarh/24-out-of-28-milk-samples-fail-test/517714.html

Chandigarh, December 22

n awareness drive conducted in schools
to educate students about food
adulteration became an eye opener for

the Food Safety Standard Authority of India
(FSSSAI).

The FSSAI team in collaboration with the
Chandigarh Consumer Forum conducted a
drive to spread awareness about food
adulteration among children of Government
Model Senior Secondary School in Sector 45
and 46.

A mobile food testing lab was also stationed
there to demonstrate schoolchildren about
various types of adulteration.

In order to give live demonstration of
adulteration in food items, the students were
asked to bring a glass full of milk from home.

Out of the 28 milk samples brought by the
students, 24 failed test and water was found in
the same. Sukhwinder Singh, Licensing
Authority Food Safety, said: “Fortunately, only
water adulteration was found in all milk

samples, whereas no adulteration was found in
paneer, ghee and pulse samples.”

He said the students were told to bring some
food articles such as milk, ghee, turmeric, etc.,
from their home. These articles were later
tested at the mobile laboratory that was today
stationed at the school.

A live demonstration of testing of food was
shown to the students. It was during the
demonstration that water adulteration was
found in the milk samples, said Sukhwinder
Singh.

“We are targeting children with a motto of
‘teach them young’. It is important for them to
be aware of the food safety issues. The idea is
to inculcate awareness about food safety right
from the childhood,” said Sukhwinder Singh.

“Besides government school, we are
approaching private schools and resident
welfare associations to spread awareness. The
motive is simple that people should know what
they are eating,” said Sukhwinder Singh. —
TNS
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Survey/Report

Total Organized Dairy Market in India



How India’s milk production is divvied up on a daily basis



Dairy sector to grow at 15% CAGR till 2020 to Rs 9.4 trillion: Report

Dec 17, 2017, 04.58 PM IST
https://economictimes.indiatimes.com/news/economy/agriculture/dairy-sector-to-grow-at-15-cagr-till-2020-to-rs-9-4-
trillion-report/articleshow/62105938.cms

ndia's dairy industry is expected to maintain
15 per cent compounded annual growth
(CAGR) over 2016-20, and attain value of Rs

9.4 trillion on rising consumerism, a report
said.

"India's dairy industry is worth Rs 5.4 trillion by
value, having grown at 15 per cent CAGR
during 2010-16. Going ahead, the dairy
industry is expected to maintain 15 per cent
CAGR over 2016-20, and attain value of Rs 9.4
trillion on rising consumerism," EdelweissBSE
1.68 % Securities said in a report.

India has progressed from being deficient in
milk production at 20 million MT in 1970 to
becoming the world's largest milk producer at
160 million MT, accounting for 18.5 per cent of
global milk production.

Further, India is expected to emerge as the
largest dairy producer by 2020, the report
said.

The Union government implemented the
Central Scheme National Dairy Plan - Phase 1
during 2012-17 to improve productivity of
dairy cooperatives through several input
activities. Investments by private players in the
domestic dairy sector is also expected to
further augment milk productivity, it
explained.

Going ahead, India's milk production is
expected to outperform global production and
grow at a similar 4.2 per cent CAGR to 185
million MT per annum, and surpass EU to
emerge the largest dairy producer by 2020.

Interestingly, the country's per capita milk
consumption has also been increasing at 3 per
cent CAGR as compared to 1 per cent CAGR
globally.

The report notes that there is huge scope for
India's per capita milk consumption to spurt
led by growth in value-added products (VADP),
which is at 34 per cent of industry versus 86 per
cent for the global mature markets like EU, the
report said.
India has a potential of 15-30 per cent plus
growth in VADP like cheese, whey, UHT milk
over next few years, it added.

Led by rising disposable income, and growing
consumer preference for branded and value-
added milk and milk products, investments by
organised players also in the sector has been
on the rise.

The report pointed out that other top milk
producing geographies like EU, USA, China,
Pakistan are expected to grow their production
volumes at 2 per cent growth over 2020, which
is lower than India's growth estimates.
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Foreign News

NCSU dairy center will teach visitors about farming – and
serve ice cream
DECEMBER 30, 2017 12:23 PM
http://www.newsobserver.com/news/local/education/article192292089.html

ust off Lake Wheeler Road, a quiet pasture
is punctuated by the sound of an
occasional passing car, but mostly by

moos.

In the distance, Raleigh’s downtown skyline is
visible over a hill. But here, at N.C. State
University’s 389-acre dairy farm, a visitor
might as well be in rural North Carolina.

Twice a day, Holstein, Jersey and Guernsey
cows are led into the milking parlor where
animal science students and dairy managers
work to milk the 165-head herd. The milk is
later processed at a facility on NCSU’s main
campus, where pint cartons roll off a conveyer
belt on their way to the state prison system.
Nearby, students and staff mix the popular
Howling Cow ice cream, which is sold on N.C.
State’s campus and at the State Fair.

For years, this operation functioned out of the
public eye. But not anymore.

Early this year, the university will break ground
on a $1.2 million dairy education center and
creamery cafe, which will open to the public
within two years. The privately funded project
will represent a major new agritourism
attraction for Raleigh and the Triangle.

The center is still in design, but it is likely to
have video feeds of milk processing,
interactive displays and tours of the farm,
giving visitors a unique agricultural experience
at the edge of an urban metropolis.

“They will be able to go to a farm and learn,
what does it take to put that glass of milk or
cup of ice cream on the table?” said Gary
Cartwright, director of NCSU’s dairy enterprise
system. “They’ll be able to see the entire
picture at one location.”

The public will also learn what makes NCSU’s
dairy, with about 400 cows total, a unique
operation.

Near the new center is a barn-like structure
that already houses Randleigh Heritage
Museum. It tells the history of a New York farm
owned by William Rand Kenan Jr., the chemist,
industrialist and philanthropist whose name is
attached to buildings, professorships and the
football stadium at UNC. When Kenan died in
1965, he willed Randleigh to the UNC system.
The farm operation, and its Jersey cows with
milk rich in butterfat and protein, were moved
near Raleigh. The Jersey cows on the property
today are descended from Kenan’s original
herd.

Around the corner from the museum is a large
milking parlor. Behind that, newborn calves
are housed individually in special hutches for
65 days, where they are bottle fed and cared
for to make sure their immune systems are
strong.

On a balmy December day, a calf named Cindy
Moo Hoo sunned herself on a bed of hay.
Another, named Vixen, was struggling to stand
on her spindly legs, about 18 hours after birth.
“That’s just her getting her legs, and learning
how to balance,” said Devan Pendry, a 2014
NCSU graduate who is herd manager at the
farm.

Daily, about 15 students work at the farm
milking cows, cleaning up and taking care of
calves. In the processing facility, graduate
students test new products for industry
partners. This kind of experiential education is
important for students who are studying
agriculture, Cartwright said. They have to
understand the hard work involved to know
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whether they can commit, whether they’re
passionate about it, he said.

“They’re not going to have that epiphany in a
classroom,” Cartwright said, adding that many
students today don’t have experience on a
farm. “We’ve got to create new agricultural
people.”

Similarly, the public today doesn’t have a good
understanding of farming, said Charles
“Buddy” Gaither, past president of Milkco, a
dairy processor in Asheville.

Gaither, an NCSU alumnus, has helped with the
planning of the new center, which has been in
the idea and fundraising stage for years.

“A smaller and smaller percentage of the
public in general has had experience on the
farm,” Gaither said. “To give them a chance to
see what’s actually going on, the way things
are done and how animals are treated, it gives
us a chance to answer questions. We feel like
the dairy industry is really a very worthwhile
part of our general economy, our agricultural

economy. We like to be able to talk directly to
the public and get this across to them.”

The center is likely to become a destination for
school groups, organized tours and families.
Proceeds from ice cream sales will go toward
sustaining the farm’s operation.

Long a State Fair favorite, N.C. State’s ice
cream was branded as Howling Cow and
quickly embraced by the university as its own
brand. It’s now sold at dining halls, libraries
and retail outlets around campus, with about
15 regular flavors from Chocolate Chip Mint to
Butter Almond to Cherry Brick Road. Wolf
Tracks, with peanut butter cups and fudge
swirls, is a top seller.

Once the new center opens, visitors will get a
bite at the frozen treat, topped with a sprinkle
of education.

“People are so hungry to know more about
where their food comes from,” Cartwright
said. “That’s what drives the local food
movement.”

Wet spring set stage for delayed crop year
December 28, 2017
https://www.farmanddairy.com/news/wet-spring-set-stage-for-delayed-crop-year/463061.html

any farmers were forced to plant, or
replant, well into June last spring,
due to continuous rain, but local

farmers had surprisingly good yields in 2017.

Prices, on the other hand, were down. On
average, Ohio farmers got $3.50 per bushel for
corn and $9.39 per bushel for soybeans, both
down from the 2016 averages of $3.61 and
$9.66 respectively, according to the USDA’s
National Agricultural Statistics Service.

“Some got an early start planting in April. But
many that took the opportunity for an early
start got washed out when the rains came or
frosted off,” said Lee Beers, Ohio State
University Extension agronomist in Trumbull
County.

“Planting was the longest drawn-out spring
we’ve had in a long time,” said Scott Barth.
“We were constantly waiting on the ground to
get fit.”

Barth and his family farm more than 2,500
acres in Lawrence and Beaver counties in

western Pennsylvania, and in Mahoning and
Columbiana counties in eastern Ohio.

Slug highway

They replanted 50 acres of corn and 200 acres
of soybeans, mostly due to slugs.

“Slugs love cool wet weather. They were
thriving this year, which contributed to some
of the replanting,” said Rachel Milliron, a Penn
State agronomist in Armstrong County.

Agronomists are still trying to figure out slug
remedies across the Northeast and Midwest,
she said. “With no-till planters not always
closing the furrow, they munch along the slug
highway — as some people call it.”

By May 21, 84 percent of the 2017 corn crop
was planted nationally, equal to last year but
slightly behind the five-year average.

Summer’s heat

After such a wet spring, the summer didn’t
bring as much water as some would have liked.
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“If we would have had a good rain in August, it
would have added 10 bushels per acre,” Barth
said.

But, in Trumbull County, Beers cited a good
amount of water for corn pollination.

White mold hit northeast Ohio hard this year,
said Beers, “harder than we should have
been.”

Some farmers saw 30 percent reductions in
yields, he said, adding that farmers who had
problems need to make better seed choices.

“With tight crop budgets and futures aren’t
looking any better, resources are being spent
down — we have to make sure we are making
smart choices when it comes to seed,” he said.

Harvest

For harvest, the bulk of the western Pa.-
eastern Ohio region had hot and dry weather
and low moisture all around, agreed Milliron
and Beers.

“It was so dry, many were shutting down
combines in the middle of the day to lower
their risk of fires,” said Beers. “It is always
something to watch for”

There were two combines in Ashtabula County
this year, that he knew of, that went up in
flames.

In September, corn silage harvest had good
weather and many easily met the 65 percent
ideal moisture, said Milliron.

Then, in October and November, we had a lot
of rain, closing the window for harvest, she
said.

Dry conditions during November allowed corn
producers to make good progress with harvest.

National numbers

USDA NASS’s Dec. 12 crop production report
kept a 175.4 bushels per acre nationwide
average for corn. If realized, production would
reach 14.578 billion bushels, compared to
15.148 billion a year ago with a 174.6 bushels
per acre average.

Harvested corn for grain acres are estimated at
83.119 million, 3.6 million below 2016.

The USDA kept the average soybean yield at
49.5 bushels per acre, 2.5 less than 2016.
Production is expected to reach 4.425 billion
bushels compared to 4.296 last year.

Soybean harvested area is projected at 89.471
million acres, nearly 6.8 million above last year.

Nationally, 95 percent of this year’s corn crop
was harvested by Nov. 26, 3 percentage points
behind both last year and the five-year
average.

Harvest delayed

In Ohio, 87 percent of the state’s corn acres
had been harvested by the end of November,
9 percent less than the five-year average of
corn harvested by that date.

Ohio averaged 51 bushels per acre of
soybeans, compared to 55 last year.
Pennsylvania averaged 50 bushels per acre, up
five from last year, according to NASS.

“The above-average rainfall played a part in
this year’s story,” Milliron said. “But for most,
they were pleasantly surprised by the results.”



Why barley is the best performing feed for finishing dairy
cattle
https://www.independent.ie/business/farming/beef/advice/why-barley-is-the-best-performing-feed-for-finishing-dairy-
cattle-36286590.html

December 28 2017 4:00 PM

arley remains the best performing feed
for finishing dairy beef cattle, according
to experiments conducted at Teagasc

Grange that have shown that contrary to
common opinion, the inclusion maize meal
feed is producing leaner bull carcasses at
superior weights.

Dr Mark McGee is researching the effects of
different feed ingredients on growing and
finishing cattle ahead of the publication of new
revised feed tables in the spring. He explained
that even in situations where there is a lot of
grass in the system like in Grange, where
concentrate accounts for just eight percent of
feed, over half of costs are associated with the
indoor winter period.

For the purpose of the experiment, citrus pulp,
soya hulls, distillers grains, palm kernel, corn
gluten and maize grain were all compared to a
control feed comprising of rolled barley (86pc),
soya bean meal (6pc), molasses (5pc) and
minerals and vitamins (2.5pc).

The feed types, many of them byproducts of
food production, were selected because they
are imported in such large volumes,
somewhere in the order of a quarter of a
million to a half million tons, said Dr McGee. A
series of tests examined the effects of
replacing rolled barley with the different feed

ingredients to record their performance of
suckler bred beef cattle.

Ultimately, Dr McGee found the rolled barley
soya based control remains the standard that
everything else is ranked to. “The bad news is
there is no single value for a feed. The energy
value depends on the feeding circumstances.
There is no simple take home message,” he
told the Teagasc National Beef conference in
Tullamore, Co Offaly on Tuesday evening.

Citrus pulp was found to have a comparable
feeding value to rolled barley at inclusion
levels of up to 40pc when offered as a
supplement to grass silage. Soya hulls had an
equivalent feeding value to rolled barley in
inclusion of up to 20pc as a supplement to
grass silage.

Palm kernel has a comparable feeding value to
rolled barley at inclusion levels of up to 40pc
when offered as a supplement.

When corn gluten feed was tested on finishing
cattle it was found there was no significant
difference, so corn gluten feed was
comparable to rolled barley when included at
up to 75pc in a concentrate supplement to
grass silage. With distillers grains, the feeding
value of maize distillers was found to be
superior to wheat distillers, around 11pc
higher.
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Typical family farm? It’s complicated
December 28, 2017

https://www.farmanddairy.com/columns/typical-family-farm-its-complicated/463798.html

ost of us in agriculture know this,
but it’s good to be reminded of it,
and to remind our non-farm friends,

too: Ninety-nine percent of U.S. farms are
family farms.

Those farms are all shapes and sizes, but
they’re still family farms, and they account for
90 percent of the country’s farm production.

According to a new report from the USDA’s
Economic Research Service (link opens .pdf),
nonfamily farms (24,992 farms) make up only
1.2 percent of U.S. farms.

I don’t think the American public realizes that,
and it’s an important fact, especially as we’re
in the middle of the next farm bill debate, and
legislators and lobbyists craft farm programs
that impact everyone who eats.

Family farms are small, large and everywhere
in between, and their farm business structure
can be simple or complicated. The owner-
operators can be a couple, or they can be a
large, extended, multi-generational family.

If you say you support family farms, but slam
farms over a certain size, you’re hypocritical —
you can’t have it both ways. You may support
a certain farm production practice or size, but
if you support family farmers, you get the
whole fam-damily. (Does anyone else use that
phrase?) How can a farm support a second
generation or two siblings’ growing families if
it stays the same size or doesn’t diversify?
Answer: It can’t.

But the report also highlighted the realities of
farm size related to U.S. farms:

Small family farms (gross cash farm income of
less than $350,000) make up nearly 90 percent
of U.S. farms. (Remember, the USDA defines a
farm as a place where at least $1,000 of
agricultural products are produced and sold in
a given year.)

Of those small family farms, nearly 42 percent
of the owners say they have a major

occupation other than farming, according to
the ERS report.

Retirement farms (the operator says he’s
retired, but still farming) make up another 17.9
percent of the total.

In terms of farm production, large-scale family
farms (gross cash farm income of $1 million or
more) accounted for the largest share of
production, at 45 percent.

The report reports another reality we all know:
More than a third (38 percent) of farm
households had income less than the median
for all U.S. households in 2016, which was
$57,617. (A statistical reminder that “median”
is not the average, but is the point that divides
the income distribution into halves — one-half
has income above the median and the other
with income below the median.)

The report also reflected the adage that
farmers are “land rich and cash poor,” as farm
real estate accounts for about 81 percent of
the assets of family farms.

All of this information sets the stage for an
important plug for the U.S. Ag Census: If you
farm, you should have already received the
2017 Census of Agriculture form in the mail.
Please don’t pitch it or dismiss it. The census,
conducted only once every five years, counts
all U.S. farms and those who operate them.

As the USDA reminds us, “it is the only source
of uniform, comprehensive, and impartial
agriculture data for every state and county in
the country.” It’s a big deal, and the resulting
data is used to make a lot of decisions that
affect your farm.

Hate to fill out paper forms? You can also
complete the census form online; just
visit www.agcensus.usda.gov. The deadline for
either response is Feb. 5. Grab some eggnog
and get busy.
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France opens probe into tainted baby milk

Published: Wed, December 27, 2017 @ 12:00 a.m.
http://www.vindy.com/news/2017/dec/27/france-opens-probe-into-tainted-baby-mil/

French authorities have launched a judicial probe in a tainted baby milk scandal in which several
million products were recalled over fears of salmonella contamination.

A judicial official said Tuesday the Paris prosecutor’s office opened a preliminary investigation for
“endangering lives of others,” “unintentional injuries by negligence” and “aggravated fraud.”

The official wasn’t authorized to speak publicly and requested anonymity.

The probe is targeting French diary giant Lactalis, which has apologized to customers and said tests
confirmed a salmonella outbreak at one of its production sites.

Substituting nut milks for cow's milk

Wednesday, December 27, 2017

http://www.reflector.com/Look/2017/12/27/Substituting-nut-milks-for-cow-s-milk.html

Happy, healthy New Year to all of you.
As you seek to eat in a healthy way,
make sure you really do make healthy

substitutions. In this case, the quick answer is
that you probably can substitute nut milks for
cow’s milk, but you may need to experiment a
bit. The nut milk products seem to vary a bit,
and so there isn’t a standard substitution. Here
is what Ty’lasia Pugh, a senior ECU dietetic
student, wants you to know.

We were curious why you wanted to do the
substitution because you will change the
nutrient value of the cake and possibly the
flavor and texture. The nutritional value of
each of these milks will differ within a single
serving size which is 1 cup. There are several
great brands of milk to choose from, but I
chose to compare the most common known,
Silk coconut, Silk almond milk, and Great Value
2 percent cow’s milk. Note that the nutrient
composition of different brands may also vary.

All are fortified with vitamin A and vitamin D;
however, the total fat in Silk’s coconut milk and
in 2 percent cow’s milk is 5 grams while Silk’s
almond milk has 2.5 grams. The total amount
of carbohydrate in Silk’s coconut milk is 7
grams; almond milk is 8 grams and 2 percent
milk 12 grams.

There is a difference in calories with cow’s milk
having the most at 130 calories, coconut has 80
and almond has 60. The experts tell us that the
nutritional value of plant-based milks depends

on the original source, methods of processing
and if the products are fortified. If you don’t
eat a lot of baked goods, the difference in
nutrients probably isn’t important, but if your
baked goods are an important source of
nutrients it would be important to make sure
you are getting enough fat and carbohydrates.
I will talk about the amount of fat and
carbohydrates since this can affect taste,
texture and the overall composition of the
cake.

When substituting cow’s milk with nut milk in
cakes, you can substitute in equal quantities
for most recipes. The taste or flavor could be
altered when using nut milks since they have a
distinct taste. It is important to note if you do
not want to alter the taste of your cakes, be
sure to look for unsweetened coconut or
almond milk — that is, with no added sugar or
added flavors like vanilla and chocolate —
unless you are baking a cake that is
harmonious with the flavor of the milk.

Added sugars, which can contain almost 13
grams in almond or coconut milk, can enhance
its flavor. Usually almond and coconut milk will
not alter the texture of cake, but in cases that
it may, more fat such as butter or oil can be
added. Unsweetened almond and coconut
milk has a little less fat and fewer calories than
cow’s milk. Low-fat batters can become
overdone and dry very quickly; therefore, they
may need less baking time. Approximately 10
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minutes before the timer goes off, take a
toothpick to check for doneness to prevent
overcooking.

For comparisons, I found a white cake recipe
online which used coconut milk instead of
cow’s milk. The recipe called for 1 package of
white cake mix, ¾ cup coconut milk, 3 eggs,
⅓ cup vegetable oil, ¼ cup of water and your
choice of frosting. This recipe takes
approximately 10 minutes to prepare, and 35
minutes to cook. This same recipe can be done
using 1 cup of cow’s milk, 3 eggs, ⅓ cup of
vegetable oil, and your choice of frosting.

If you are baking bread, the protein content of
the milk may contribute to the texture and size
of the air cells in the bread. Nut milks typically
are lower in protein than cow or soy milk, so
you might find your bread is more compact. If
you are making the substitutions because of an
allergy, a good resource is the Food Allergy
Research and Education network found
at www.foodallergy.com.

Pea-protein milk, turmeric... and popped SORGHUM? Dietitian
reveals predictions for the top healthy snack food trends of 2018

http://www.dailymail.co.uk/femail/article-5215269/The-snack-food-trends-2018.html

hile packaged and processed foods
aren't usually seen as healthy, for
2018, they’ve been given a good-

for-you makeover.

Dietitian Abby Langer shared her snack and
food trend predictions for the new year
with Self, and they're full of surprises. After
visiting the Food and Nutrition Conference and
Expo in Chicago in October, Abby said she
discovered a whole bunch of grab-and-go
foods that may help with a balanced diet.

‘It’s always fun to see what food trends are
going to emerge in the coming year, especially
ones that I know real people ... will appreciate
for making their lives easier and healthier,’ she
said.

HIGH PROTEIN PUNCH

Protein bars have dominated the healthy snack
market for the past couple of years, but for
2018, Langer predicts Mighty Muffins will take
over. With 20 grams of protein per single serve
pack, she said that they’re the perfect
‘portable snack’.

Also capturing her attention were Starkist Tuna
Creations and Selects E.V.O.O Wild-Caught
Pink Salmon pouches.

‘They even come with their own fork, and are
around 70 to 100 calories,’ she explained.

She also shared that Plant Powered Protein
salad kits for Eat Smart were ‘incredibly
popular’ at the show. ‘Each kit has plant-based
protein toppings like edamame, nuts, and
seeds, along with fresh salad greens and a
delicious dressing, with 11 to 14 grams of
protein and around 370 calories,’ she said.
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Box up these facts about milk

Dec 25, 2017
https://www.heraldmailmedia.com/news/farm_news/box-up-these-facts-about-milk/article_1b5bc60e-4bfd-50e4-925b-

4bdbb64e3f40.html

oday is known in some parts of the world
as Boxing Day.

For me, Boxing Day is the day of many,
many football (soccer) matches in the English
Premier League. Boxing Day is a public holiday
in the United Kingdom and other British
Commonwealth countries and former
colonies.

Despite its peculiar name, Boxing Day has
nothing to do with fisticuffs, the trashing of
empty boxes left over from Christmas or the
return of unwanted presents to department
stores. The term, according to the Oxford
English Dictionary, traces its earliest print
attribution to 1833, four years before Charles
Dickens referred to it in “The Pickwick Papers.”

The exact roots of the holiday name are
unknown, but there are two leading theories,
both of which are connected to charity
traditionally distributed to lower classes on the
day after Christmas.

One idea is that Dec. 26 was the day centuries
ago when lords of the manor and aristocrats
typically distributed “Christmas boxes” —
often filled with small gifts, money and
leftovers from Christmas dinner — to their
household servants and employees, who were
required to work Dec. 25, in recognition of
good service throughout the year.

Another popular theory is that the Boxing Day
moniker arose from the alms boxes that were
placed in churches during Advent for the
collection of monetary donations from
parishioners. Clergy members distributed the
contents of the boxes to the poor on Dec. 26,
which is also the feast of St. Stephen, the first
Christian martyr and a figure known for acts of
charity.

But I digress. Really what I want us to think
about today is one week from now, many will
be experiencing the first day of failed New
Year’s resolutions. If I had a microgram for
every pound promised to be shed, I would be
invisible.

The good news is, I am here to help. I want to
impart the truth about fat — more specifically
milk fat — as you plan your New Year’s diet.

If you’re like most Americans, you have milk in
your refrigerator, but what type of milk are you
drinking? While the amount of milk fat does
affect the number of calories and fat in each
serving, all milk — including fat-free, low-fat,
organic and lactose-free — remains a naturally
nutrient-rich, simple and wholesome food.
Understanding your choices and their
differences can help you determine the most
suitable type of milk for each member of your
family.

Many Americans opt for whole milk, which has
3.25 percent milk fat by weight — not as much
as many people think. An 8-ounce glass of
whole milk contains 150 calories and 8 grams
of fat (12 percent of daily recommended
value).

If you are concerned about consuming fat,
there is good news. There’s a growing body of
evidence that suggests not all saturated fats
are the same. While more research is needed
on the potential benefits of dairy fats, experts
agree milk plays an important role in a healthy
diet — in the overall context of the total diet,
nutrients and calories.

Sometimes we forget about milk because
we’re bombarded with so many beverage
choices. We’re missing out, especially because
getting more vitamin-rich dairy on our daily
menu is easy and delicious.

Consider milk your refrigerator’s secret
weapon. Each serving is affordable and
provides an irreplaceable package of nutrients.
Glass for glass, the health benefits of milk can’t
be underestimated: Milk and milk products can
build strong bones, lower blood pressure,
reduce the risk of diabetes and some cancers,
and help you maintain a healthy weight. In
fact, a growing body of research suggests that
consuming three servings of milk, cheese and
yogurt daily as part of a balanced, low-calorie
diet might help you get and keep a trim
physique.
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No matter your New Year’s resolution —
whether it is to eat more healthfully or lose

weight — include dairy products. Your palate
and your waistline will thank you.

French baby-milk maker Lactalis in massive new recall over
salmonella fears

http://www.straitstimes.com/world/europe/french-baby-milk-maker-lactalis-in-massive-new-recall-over-salmonella-
fears?&utm_source=whatsapp&utm_medium=social-media&utm_campaign=addtoany21/12/17

DEC 21, 2017, 3:59 PM SGT

rench baby-milk maker Lactalis on
Thursday (Dec 21) ordered a massive
recall of the products of one of its

factories over fears of possible contamination
with salmonella, the second such move in as
many weeks.

The recall affected all of the factory’s
production from as early as February. Lactalis,
one of the world’s top dairy producers, already
recalled around 7,000 tonnes of infant formula
milk two weeks ago.

But in what it described as “a precautionary
measure” on Thursday (Dec 21), it had now
decided – in consultation with the health
authorities – to recall “all infant formula and
nutritional products manufactured and
conditioned in the Craon factory” in north-
west France.

“Information received from the health
authorities as well as the results of initial
investigations carried out... led the group to
issue a second recall, this time of all products
manufactured since Feb 15, 2017 using a
specific drying tower at the factory,” the
statement said.

The latest recall involves 720 batches of
products sold in France and overseas,
compared with the initial recall of 625 batches
on Dec 10. It concerned powders and infant
cereals of the group’s Picot and Milumel
brands, as well as the Taranis powdered
amino-acid mix, the company said.

“We now know that there has been a low-level
dispersed contamination within Craon factory,
due to work during the first 2017 semester,” it
explained.

The Craon site was shut down on Dec 8 “for a
thorough and comprehensive audit,” it added.

On Monday, the health authorities said that 23
infants had been identified as having drunk
formula milk produced at Craon and who had
caught salmonellosis.

Around a dozen of the infants had been
hospitalised, but had subsequently been
discharged and were “doing well”, the
authorities said.

The father of one three-month-old baby, who
drank the milk, and the UFC Que Choisir
consumer association, said Monday they had
filed a complaint against Lactalis.

By recalling all of the factory’s production,
Lactalis was applying “the principle of
maximum precaution,” said Mr Jehan Moreau,
director of the French National Federation of
Dairy Industries or FNIL.

“Infant milks are very sensitive products and
no risks should be taken. But it’s a terrible
decision for them, because it will constitute a
huge shortfall,” said Mr Moreau.

Salmonellosis is a food poisoning that ranges
from mild gastroenteritis to more serious
infections. It is potentially more dangerous for
young children, the elderly or weak.

The Health Ministry asked parents “not to use,
where possible”, the products concerned. In
the worst case, pediatricians recommend
boiling the milk for two minutes.

Lactalis has set up a 24-hour helpline for
consumers.
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“We wish to extend our sincerest apologies to
the families affected. We are well aware of the
seriousness of the situation and fully
understand the anxiety and inconvenience
that have been caused,” it said in a statement.

Privately held Lactalis is one of the world’s
largest dairy companies, reporting annual sales
of around 17 billion euros (S$27.2 billion). It
has been expanding its infant nutrition activity
although its biggest categories are cheese and
liquid milk.

Milk, machines and e-commerce wars
http://www.straitstimes.com/singapore/milk-machines-and-e-commerce-wars

DEC 25, 2017, 5:00 AM SGT

OSTLY INFANT FORMULA

The cost of baby milk got adults into
a tizzy earlier this year.

Unhappiness over the rising cost of
infant formula milk prompted a series of
government measures to address the issue.

In March, The Straits Times reported that the
average price of a 900g tin of infant milk
powder in Singapore had soared 120 per cent
over the last decade to $56.06, making it
among the most expensive in the world.

In May, a report released by the Competition
Commission of Singapore flagged aggressive
marketing methods by six major
manufacturers, and the Government vowed to
encourage greater price competition, among
other efforts.

At least 24 new formula milk products have
since entered the local market, while plans are
in place to ban health claims and idealised
images on infant formula labels.

RISE OF THE VENDING MACHINES

Clusters of vending machines dispensing
everything from hot meals to flowers to
gardening kits have been popping up in
housing estates, malls and MRT stations this
year.

Some are found in unmanned convenience
stores and cafes, serving up fresh fare 24/7 and
replacing hotel lobby gift shops and void deck
shops in the heartland.

The shift towards automation is backed by a
government push to make the retail and food
service sectors more manpower-lean in a tight
labour market.

E-COMMERCE WARS

American e-commerce giant Amazon made its
long-awaited debut in Singapore in July, with
the launch of its Prime Now fast delivery
service, which offers tens of thousands of
products through its mobile app.

The American firm's first foray into South-east
Asia set the stage for a clash with Chinese tech
giant Alibaba, which controls Lazada.

Lazada, the region's largest e-commerce site,
launched its own LiveUp membership
programme in April in anticipation of Amazon's
entry into Singapore.

Meanwhile, Singapore-based online shopping
platform ezbuy ended its buy-for-me service
with e-commerce marketplace Taobao this
month after a spat with its parent company,
Alibaba.

Consumers give 95 percent approval of dairy
housing and animal care after farm visit

What do consumers really think about how
dairy farmers care for dairy cows and modern
dairy cow housing once they have been down
on the farm?
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Posted on December 22, 2017 by Ted Ferris, Michigan State
University Extension, Julie Smith, University of Vermont, and Eric
Richer, The Ohio State University Extension

http://msue.anr.msu.edu/news/consumers_give_95_percent_approval_of_dairy_housing_and_ani
mal_care_after_f

he public often hears in the media and
from special interest groups that animals
are housed in poor conditions, treated

poorly and forced to perform at high levels. But
what do consumers think after they’ve toured
a modern, and in some cases, very large
modern dairy farm? Not what the media
sometimes presents or what some special
interest groups want people to believe. In
general, 95 percent of consumers leave with a
positive or very positive impression about
animal housing and 91-96 percent have high or
very high trust the dairy farmers will do the
right things with regard to caring for their
animals. These values represent a large shift
from their assessment before their farm visits,
especially for those visiting dairy farms for the
first time in 20 years.

These values come from exit surveys from
individuals participating in Breakfast on the
Farm (BOTF) educational farm tours, some
involving dairy farms ranging from 200 to 3,500
cows in Michigan, Ohio and Vermont. These
events include tours of the farm facilities with
educational stations about numerous topics
that are of interest to the public. Volunteers
including veterinarians, nutritionists, farmers
and other professionals who try answer
questions for participants staff the stations.
Exit surveys from events in three states show
that consumers are giving high ratings for
animal care and dairy housing. Since its
inception in 2009, Michigan’s BOTF, a program
of Michigan State University Extension, has
held events on 29 dairy farms, three beef
operations, one apple orchard and three crop
farms. These events have hosted over 85,000
visitors. Ontario has hosted several events
patterned after the Michigan events and in
2015, both Ohio and Vermont began hosting
BOTF events.

Early Michigan events show farm tours greatly
improve impressions

BOTF events were held on 10 dairy farms in
2010 and 2011 with over 16,000 in attendance.
Data from 1,500 exit surveys show a large shift

in their impressions about how dairy cows are
housed before and after their educational farm
tour. Figure 1 shows the shift in distribution
before and after their farm tour on a 5-point
scale with 1 being very negative to 5 being very
positive impression. Herd sizes for these farms
ranged from 200 to 3,500 milking cows. Herd
size did not affect responses.

Figure 1. Shift in the public’s general
impression about housing provided to dairy
cows before and after their farm tour.

The percent of farm tour participants who
rated their impression of dairy housing as
positive or very positive shifted from 62
percent before the tour to 95 percent after the
farm tour (Figure 1). They did this rating as
they completed a survey upon exiting the farm,
so their before assessment was done at the
same time as their after assessment. This
allowed them to indicate their change in
impressions on the same scale. The percent
that rated their impression of housing as very
positive double from 35 percent to 76 percent
and the 8 percent who rated housing negative
or very negative before their visit dropped to
0.5 percent negative and 0.1 percent very
negative after the tour. Interestingly, in this
dataset, 17 of 31 who rated housing very
negative before their tour rated housing very
positive after the tour suggesting that they
came with misconceptions of how dairy
animals are housed on modern farms.

First-time visitors (n= 610), those who had not
been on a working dairy farm in the past 20
years, had a larger shift, from 26 percent to 76
percent with very positive impressions, while
only 49 percent had a positive and very
positive impression before. This resulted in 93
percent leaving with positive and very positive
impressions. Of the first-time visitors, only 0.2
percent and 0.7 percent left with very negative
and negative impressions, respectively.

Events in 2015 show increased trust in animal
care and housing
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In 2015, events held in Ohio hosted by Ohio
State University Extension and Vermont,
coordinated by Vermont Agency of
Agriculture, Food and Markets and others
attracted 3,009 and 550 participants,
respectively at dairy farms with 700 cows and
250 cows, respectively. Five Michigan events in
2015 included dairy farms ranging from 500 to
3,500 cows hosting 12,068 participants. BOTF
is designed to attract those who have not been
on farms recently. The percentage making
their first visit to a working dairy farm in the
past 20 years were 37 percent, 60
percent and 25 percent respectively, for
Michigan, Ohio and Vermont. In 2010 Michigan
first time visits were 44 percent of the total.
Since then, a number of participants have
returned to events. Vermont has a number of
educational farms that individuals may have
visited making their number a bit lower. Those
who had made five or less prior visits included
73 percent in Michigan, 88 percent in Ohio,
and 62 percent in Vermont. Data from
Michigan, Ohio and Vermont included 1406,
578 and 220 surveys, respectively, and were
analyzed to determine the change in
participants’ level of trust in several
management areas. We focus here on animal
housing and care.

Trust that farmers will do right

Exit surveys from participants in the 2015
events show that their level of trust that
producers will do the right thing with regard to
providing good housing for dairy animals
increased significantly! On a 5-point scale,
from 1 being very low trust to 5 being very high
trust, those who rated their level of trust as
high or very high, i.e., a 4 or 5, increased from
74 percent for Michigan, 72 percent for Ohio
and 66 percent for Vermont before the tour to
96 percent for Michigan, 92 percent for Ohio,
and 92 percent for Vermont after their tour.

As with earlier results, first-timer visitors’ level
of trust was lower than for all participants
before their tour with values of 61 percent, 65
percent and 65 percent for Michigan,
Ohio and Vermont, respectively, with high or
very high trust. Based upon their assessment
as they exited, 96 percent in Michigan, 91
percent in OH, and 96 percent in Vermont, left
with high or very high trust. In all
three states about 30 percent were undecided
or neutral about their level of trust before their
visit. Few left with low or very low trust that
farmers will do the right thing regarding animal

housing, i.e., percentage of visitors with low
levels of trust dropped from 8.6 percent to 0.6
percent in Michigan, 8.5 percent to 1.3 percent
in Ohio and 4 percent to 2 percent in Vermont.

Once consumers saw and understood how
animals benefited from modern housing their
trust that farmers would make the right
decisions regarding housing their animals
significantly improved. One individual from
People for the Ethical Treatment of Animals
(PETA) commented to a volunteer at the exit
survey tent at an event in Mason County,
Michigan, that they were going to tell their
membership that the cows they saw were
clean and well cared for on this dairy farm. Not
what they expected.

So what kind of housing do consumers find
down on the farm?

Most milk cows today are not housed in red
barns and fed from tower silos. Housing has
changed to meet the needs of the high-
producing cow. Cows in freestall barns do well
because they have free access to a total mixed
and well-balanced ration, clean, dry stalls, and
outstanding shelter. Their barn environment
allows freedom of movement and likely has
fans and curtain walls that go up during the
summer months, making them especially
comfortable on hot, sunny days, and down in
the winter months to block the wind and snow
(Figure 2). Cows are managed to protect them
from wind, rain, snow and mud.

Figure 2. A well-ventilated open-air curtain
wall freestall dairy barn where cows roam and
have free access to a mixed well-balanced diet.

Change in trust that dairy farmers are caring
for their animals

Consumers have concerns about animal care.
When asked to rate their level of trust that
dairy farmers will do the right thing with regard
to caring for food-producing animals, 77



percent of all and 66 percent of first-time
visitors in MICHIGAN, 74 percent of all and 68
percent of first-timers in OH and 68 percent of
all and 61 percent of first-timers in Vermont
had a high or very high levels of trust before
their tour. Their assessments increased to 96
percent for all and 96 percent for first-timers in
Michigan, 94 percent for all and 92 percent for
first-timers in Ohio and 91 percent for all and
94 percent for first-timers in Vermont leaving
with high or very high trust that farmers will do
right with regard the care of dairy animals.

Some came with concerns

Seventeen percent in Michigan and 28 percent
in OH indicated that they came with concerns
about current food production methods.
Vermont attendees were asked a different
question, so their concerns were not assessed.
Those who came with concerns about food
production methods had a greater increase in
trust than those who didn’t indicate that had
this concern. A comparison in the mean level
of trust on the 5-point scale, show Michigan
participants’ increase in level of trust in animal
care was 0.73 vs. 0.43 for those with and
without concerns about modern food
production methods, respectively. The
increase in trust in animal housing was 0.81 for
those with concerns and 0.50 for those
without concerns. For Ohio, the increase in
trust for those with concerns vs. those without
concerns was 0.73 and 0.46 for animal care
and 0.76 and 0.45 for housing, respectively.

Consumers benefit from educational farm
tours

The opportunity to openly walk on a modern
farm, talk to farmers and others involved in the
dairy industry and to see, read and hear about
the advantages of modern animal housing and
steps that farmers take in caring for their
animals creates a significant shift in
participants impressions and trust. This is even
more so for those who come with concerns.
From the educational displays and talking to
volunteers, participants learn about the care
given to animals including balanced rations,
health care and how professional nutritionists
and veterinarians are involved on farms.

This transparency has an impact even with
operations with as many as 3500 milking cows.
Participants also see the community support
from the 200 to 400 volunteers. This
overwhelms some participants, as does the
number of people attending the breakfast.
Some neighbors come to see how things are
done because of concern or comments they
have heard about agriculture’s impact on the
environment. As do other visitors, they
appreciate the opportunity to walk through
host farms and appreciate the hard work to
produce safe food and care for animals.

Consumers are bombarded with many
messages about their food, from how
unhealthy it is to how poorly it is produced in
the U.S. When they get a chance to experience
an educational tour on an operating dairy
farm, their trust in how dairy farmers house
and care for their animals goes up
substantially. This is particularly true for those
who are visiting a working dairy farm for the
first time in recent years or those who have
concerns about how food is produced on
modern farms. Seeing housing systems being
used on modern, well-managed dairy farms
provides an experience one can’t get in the
newspaper or on the Internet. Breakfast on the
Farm participants get a sense that animals are
receiving good care from farmers and they
apparently like the way cows are housed as
they give high marks with their shift in
impressions and trust in animal care and
housing. These shifts in impressions and trust
speak well of the educational farm tour
approach to helping consumers better
understand how their food is produced and to
the farmers who graciously open their doors to
provide a transparent look at modern
agriculture.

This article was published by Michigan State
University Extension. For more information,
visit http://www.msue.msu.edu. To have a
digest of information delivered straight to your
email inbox,
visit http://www.msue.msu.edu/newsletters.
To contact an expert in your area,
visit http://expert.msue.msu.edu, or call 888-
MSUE4MI (888-678-3464).



YOUR ANIMAL DOCTOR: Traces of blood in cow’s milk

FRIDAY DECEMBER 22 2017
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our cow has clinical mastitis, a visible
infection of the mammary glands.
Mastitis is a management disease that is

very costly to the farmer. The biggest cost is
loss of production given that once the udder is
infected, the cow is not able to get back to its
original production levels. The fact that the
disease keeps recurring points to challenges in
your management particularly of the milking
process. Mastitis causing agents enter the
mammary glands through the teat opening
and move up the canal to multiply in the udder
tissue. Milk in the udder provides a conducive
environment for the multiplication of the
bacteria.
For a start, ensure that your cow’s
environment is cleaned and disinfected
regularly as are all your milking equipment. As
you prepare to milk, wash your hands with
water and soap and disinfect, wash the cow’s
udder with warm water and then dry with a
disposable clean paper towel. Before milking,
use a strip cup to check if any of the quarters
are infected. You may also use a CMT kit.
Infected quarters must be milked last.
Ensure your milking jelly has its cap always
replaced after use as this can be a source of
infection. Milk the cow and after finishing,
apply a post milking teat dip. If more than one
cow is being milked, ensure a cow with sick
quarter(s) is milked last. Provide dairy meal to
your cow after milking to ensure she remains
standing until the teat canal closes. Note that
the teat canal remains open for about 30
minutes after milking and a cow lying down in
an unclean floor would have disease agents
enter the teat opening.
In your case, get a qualified vet to check on
your cow, collect milk samples for the lab to do
culture and sensitivity test. The lab will then
advise you on the drugs that the disease agents
are sensitive to. Ensure you use the drugs
according to the manufacturer’s instructions.
Your vet will also determine whether systemic
treatment (injections) is necessary.

Diarrhoea in goats
My goat calved twins but both have persistent

diarrhoea. What can I give them?
Muthoni

Diarrhoea in goat kids is also known as
scouring. It is one of two main causes of
mortalities and other young animals, the other
being pneumonia. Scouring may be caused by
infectious agents finding their way into the kids
through milk and at times by feeding too much
milk at once. If left untreated, the kids become
dehydrated leading to organ damage and
death. Call a qualified veterinarian to
administer appropriate antibiotics and
supportive therapies such as Electrosol Oral
through their drinking water. Electrosol Oral is
a well-balanced combination of dextrose for
energy and electrolytes to replace those lost
through the diarrhoea.

Time to wean and deworm calves
When should I wean my calves and what is the
right time to deworm?
Peter

The calf may be weaned at 12 weeks of age
when the rumen is sufficiently developed to
start digesting grass. To hasten rumen
development, you should introduce your
calves to Intromilk calf milk replacer
immediately after colostrum. This replacer is
rich in proteins, fats, minerals and fibre and is
highly digestible. Weaning should be done by
gradually reducing the amount of Intromilk
given and providing the calves with good
quality fodder/hay and concentrates. You may
supplement the calves with Stimosol Oral,
which is a balance of yeast, vitamins, organic
acids and minerals that increase feed intake,
improve digestibility, and ultimately boosts
growth and performance. Deworm the calves
after two months, thereafter every three
months or so.

Feedback: Dr Muchibi is a vet surgeon and the
animal health manager at Elgon Kenya. Send
your questions on livestock
to info@elgonkenya.com or satnation@ke.nat
ionmedia.com. Call him on 0733715102.
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Dairy closure leaves 32 families jobless
Dec 20, 2017 Updated Dec 27, 2017

https://www.prestoncitizen.com/news/local/dairy-closure-leaves-families-jobless/article_2dbd0b2e-e50d-11e7-9ec5-
6b2bc3f0a01b.html

he Daytona Dairy in Dayton has passed
into the history books as load after load
of semi-haulers moved 2,900 cows to

their new homes last week.

The decision to sell was a difficult one for
owner John Gomez, said his manager, Miguel
Serna, on Dec. 12.

But a lack of demand for the milk and falling
milk prices is behind the move he said. “There
are 20,000 too many cows in Idaho, Mexico has
increased its dairies by 120 percent, and
Canada is no longer taking our milk,” he said.

The number of cows in the state have
increased annually by about 20,000 animals to
it current level of 600,000, said Idaho
extension agent Ben Eborn. “That’s unreal,” he
said. Idaho is currently the fourth highest dairy
producing state in the nation.

Locally, before the sale of Daytona’s dairy
cattle, Franklin County dairy cattle numbered
14,500. Ten years ago, it was 11,500, according
to the USDA.

But at the same time, Canada raised is own
quota and Europe has lifted its quotas, making
it possible for their own dairymen to produce
more of their own needs, and lessening their
need for U.S. dairy products, said Serna,

“It’s true, there is a glut of dairy products
around the world,” said Eborn.

But it’s not just the number of cattle that have
created the problem; it’s the number of years
there were low prices on dairy products and
the lack of processors.

“We had three bad years. That’ll hurt anyone,”
Eborn said, and prices are actually up a dollar
from last year, he continued.

But dropping from $18 a hundredweight to the
current $15.60 is the situation Daytona Dairy
found itself at the end of its last contract. And
futures point to continued price drops.

“We just break even at $15.50 per
hundredweight,” said Serna.

To compound the problem, they couldn’t find
another processor to take their milk, he said.

The state could use “another Chobani every
four years to keep up with demand,” said
Eborn. Chobani is a processing plant that
makes yogurt in Twin Falls.

Closing the Daytona Dairy puts 32 people out
of work, many of them who have been living in
housing provided by the dairy, and who have
families.

It also cuts into other local business.

“We do a lot of business with the tire
companies and Northstar Dairy Services,” he
said.

Tony Rawlings, owner of Northstar Dairy
Services, said the closure would impact his
company, as has the continual reduction of the
numbers of dairies both in Franklin County and
the region.

“I’ve been dealing with a shrinking market for
years. Dairy numbers are probably at least half
of what they used to be 10 years ago. To deal
with that, we expanded our area. That’s how
we’ve compensated, otherwise we’d be
cutting back forces and help and wouldn’t be
able to do what we do,” Rawlings said.

Locally, the number of dairies in Franklin
County in the last 10 years has dropped by
about 50 percent of the number 10 years ago,
Rawlings estimated.

Nevertheless, the Daytona Dairy was a large
customer and the impact will be wide.

“It’s a sales loss in volume. He was a pretty big
dairy for those dairies we service. It’s a loss for
the community. It’s not a good deal,” said
Rawlings. He’ll have to send his 12 employees
further away to generate the income the local
dairy provided, he said. Rawlings also has an
office in Nephi, Utah.

Serna is hopeful for the dairy’s former
employees. Gomez is trying to place them with
other dairymen he knows, and the property is
being considered seriously for purchase by two
buyers interested in ag-related businesses,
said Serna.
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New York state monthly milk production decreases

Dec 21, 2017

http://auburnpub.com/news/local/new-york-state-monthly-milk-production-decreases/article_f8b5baec-b143-5823-831b-
408e99a7fba0.html

espite more cows being milked,
production on New York's dairy farms
dropped slightly in November,

according to the latest monthly report from
the New York Agricultural Statistics Service.

The agency said Wednesday that November
milk production totaled 1.191 million pounds
in the Empire State, a decrease of 0.3 percent.
There were 5,000 more cattle in production, at

625,000, but the milk output per cow dropped
from 20 pounds to 1,905 pounds.

In addition to the November production
report, price data was released for October.
The average milk price received by New York
dairy farms was $18.20 per hundredweight, an
80-cent increase over the previous year but
down 20 cents from September. The
nationwide average price was $17.90 per
hundredweight.

How to evaluate your dairy herd’s potential

http://www.agrinews-pubs.com/news/how-to-evaluate-your-dairy-herd-s-potential/article_57464138-bad9-566c-95e8-
3e5883545d4c.html
Dec 17, 2017

he success of an operation depends on
dairymen making correct decisions on an
animal-by-animal basis.

“The challenge is to find the cow of interest
that needs something special,” said Dave
Barbano, professor in the Department of Food
Science at Cornell University. “Then you need
to make a decision and take the correct
action.”

Milk production is the sum of the performance
of all individual cows, Barbano said during a
Hoard’s Dairyman webinar.

“We need to condense the data down to
information that helps farmers make decisions
and not be buried in a sea of numbers,” he
said.

Over the last couple of months, Barbano said,
a cow of interest study was completed that
included 170 farms from across the U.S. Both

bulk tank and individual cow samples were
evaluated at several locations.

“We are getting a much better understanding
of how to use milk fatty acid data for whole-
herd management and milking group
diagnostics,” Barbano said.

“We need high-frequency data, and we need
to develop hardware and software to integrate
this milk testing approach into the milking
system on a continuous basis from every cow,”
he stressed.

“The first thing that came to light when we
started researching five years ago was a fairly
strong correlation of the de novo fatty acids
with the bulk tank fat test,” he said. “That
seemed to tell us something about how well
the cows were digesting forages.”

Management Tools

The researchers use an infrared milk analysis
machine.

D
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“It creates statistical models to extract
information out of the fingerprint of the milk
to measure fatty acids,” Barbano said. “It is a
direct measurement of milk, there are no
chemicals involved, the milk goes through the
machine and we get answers.”

For the study in 2014, the researchers selected
10 low de novo and 10 high de novo herds of
both Holstein and Jersey farms. To evaluate
the farms, they took feed samples, farm
management information, the amount of milk
produced per cow and what they were doing
to make this happen.

In 2015, the study was repeated with 40
Holstein farms that were either high or low de
novo.

“The high de novo Holstein farms had nearly 4
percent fat compared to the low farms at 3.6
percent fat, and for the Jersey farms, the high
de novo farms were nine-tenths of a percent

higher in fat and half a percent higher in
protein, which is huge in terms of cheese
yield,” Barbano said. “And the high de novo
herds produced more milk per cow.”

As a result, there was a gross income
difference of $30,000 for the higher
components of a 100-cow herd, he said.

The following year, for only the Holstein herds,
the higher de novo herds had two-tenths of a
percent higher fat and one-tenth higher
protein.

“There was quite a difference in the milk price,
so the higher de novo herds had nearly
$15,000 difference in gross income,” Barbano
said.

“Understanding how to influence components
and get them up while not losing milk volume
is really something to push better profitability
on farms,” he said.

Wisconsin apprenticeship program teaches dairy farmers

Dec 25, 2017

http://www.wiscnews.com/bdc/news/local/article_02ed75a7-372f-5046-997f-57a712d25ef4.html

n agricultural apprenticeship program
that began in Wisconsin in 2010 has
spread to 10 states and is registered

with the U.S. Department of Labor.

The Dairy Grazing Apprenticeship partners
experienced farmers with beginners,
Wisconsin Public Radio reported.

More than half of today’s farmers are over the
age of 55, according to the U.S. Department of
Agriculture’s Census of Agriculture. The
mentorship program aims to encourage more
young people to enter the industry as older
farmers retire.

The program requires new farmers to
complete a certain number of on-the-job
training hours while checking off certain
lessons in a workbook. The experienced
farmers pay their students a salary and some
offer bonus incentives, such as offering equity
in the farm or a future transfer of the farm’s
ownership.

Joe Tomandl founded the program and said it’s
based on classic guild apprenticeships.

“We’re trying to figure out, how can we bring
more farms back onto the landscape?”
Tomandl said. “How can we create more
opportunities for independent business people
to fulfill their dreams and aspirations and get
on a dairy?”

Farming knowledge used to be passed on
through families over generations, no more,
Tomandl said.

“I mean, we just are not seeing the sons and
daughters that are interested in coming back
to the dairy. So, much of that transition of
knowledge is not happening,” Tomandl said.
“But there are enough people outside family
looking at coming into dairy someday. So that’s
where this formal process is important.”

Scott Mericka, co-owner of Grass Dairy and
Uplands Cheese Company, is mentoring Matt
Nielsen through the program. Nielsen will
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undergo 4,000 hours of training during the
two-year program.

“I am a person who asks a ton of questions, like
400 questions a day,” Nielsen said. “But Scott

is so patient with me. He almost rarely says, ‘I
don’t know,’ which is something I appreciate
with his vast bank of knowledge.”

We’re wasting milk and antibiotics on mastitis

http://www.dairyglobal.net/Health/Articles/2017/12/Were-wasting-milk-and-antibiotics-on-
mastitis-227105E/

et and founder of Cowsignals Training
Company

Don’t you just hate that first lactating
heifer with mastitis? In this blog I will explain
what you can do about this, based on lessons
learned from the field.

Every farmer will recognise this: you’ve put a
lot of effort and money in to raising your calves
into healthy, robust heifers. You’ve gotten
through the hassle of getting them pregnant in
time. You’ve taken care of a safe delivery for
the mother and her new baby, even if it was in
the middle of the night. You’re finally ready to
harvest what you’ve been seeding for the past
2 years. Only to find out you can’t use the milk.
Don’t you just hate first lactating heifer with
mastitis?

Besides the obvious, an animal in pain, mastitis
gives a lot of trouble businesswise as well. It is
milk down the drain, around €225 for
treatment average and gives the farmers extra
trouble in an already busy workday. The worst
thing is, for most farmers this isn’t an once-off
incident. Most farmers have 2-3% of their cows
in the mastitis group every month. This
translates to 30% cases annually. All these
cows are diagnosed and treated with
antibiotics and/or pain killers.

Most farmers have 2-3% of their cows in the
mastitis group every month. Photo: Henk
Riswick.

Learn from successes

A nationwide udder health project in the
Netherlands has successfully brought down
mastitis from 30% annual cases to 26%. This is
one of the best country averages in the world.

The project used a training by vets and a
CowSignals book on udder health. Here we see
that attention to the subject and providing
training has a big effect. Farmers improved
with small changes like better milking
protocols and wearing gloves.

Reduction of antibiotics is one of the biggest
challenges we face nowadays. In the
Netherlands, the Dutch organisation SDa has,
with vets and farmers together, brought back
antibiotics use between 2007 and 2014 with
50%. That makes the Netherlands leading in
the European Union. A big success factor was
stopping preventive antibiotics use on dry
cows. You can check the cell count (less than
50,000, less than 150,000 for first lactation
heifers). If a cow isn’t sick, you don’t need to
treat her. Just how crucial this is, got confirmed
again this month by World Health
Organization’s (WHO) recommendation that
farmers and the food industry stop using
antibiotics in healthy animals to prevent the
spread of antibiotic resistance.

The best example that you can almost ban
mastitis from your herd is Dutch farmer Anton
IJsseldijk. Out of 110 cows, he only had 1 case
of mastitis in a year. This earned him the Dutch
Udderhealth award. His secret? He just does
everything right. His greatest success factor is
having sand beds. He also has maximum
ventilation: 4 sides of the barn are open. That
makes the floors and the beds dry quickly.
Good housing is a big factor in preventing
mastitis.

What we need to do?

Better housing and management protocols are
the keys to increasing resistance and
decreasing infection pressure, thus preventing
mastitis. Of course, noticing the cow signals in
time will also help you prevent disease.
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Besides the obvious responsibility for the
farmers to do all this, there is a fundamental
role to be played by vets, barn designers and
all other farm advisors as well. They have a
responsibility to understand how housing,
management and udder health all relate to
preventing mastitis and help bring this
knowledge to the farmers. But also CowSignals
can help.

We just developed a new video learning
‘Udder Signals’. Using ‘Miss Udderhealth’ we
show how to increase resistance and to reduce
infection pressure. Udder Signals is for all
farmers, vets, (feed) advisors, barn designers
and others motivated to help prevent mastitis.

Baladna Farm to meet total dairy demand Qatar

http://www.dairyglobal.net/Milking/Articles/2017/12/Baladna-Farm-to-meet-total-dairy-demand-
Qatar-226882E/

round 55km from Qatar’s capital city
Doha lies the Baladna Farm. This farm
has set up its own dairy unit to meet the

demands for dairy produce in the Arabian
country.

Baladna is a subsidiary of Power International
Holding, which is a well-diversified Qatari
company. Built over 700,000 square metres
Baladna Farm includes 40,000 Awassi sheep,
kept as they are able to withstand high
temperature and produce high-quality milk.

The farm also houses 5,000 goats and operates
an animal feed mill yielding 100 tonnes per
day. Under guidance from farm chief executive
officer John Dore, who originally hails from
County Kildare in Ireland, Baladna Farm
decided to erect and operate its own cow dairy
enterprise in the wake of political blockages
that were imposed on Qatar by its neighbours.

Also read: Qatar’s dairy demand spurred by
crisis

Back in June, Saudi Arabia, the United Arab
Emirates, Egypt, and Bahrain severed all
diplomatic ties with Qatar as they believed it
supported terrorism. On top of this, these
countries imposed a boycott on all trade and
imports from them to Qatar.

These blockages meant the normal imports of
dairy produce, mainly supplied by Saudi
Arabia, could no longer be received. So,
Baladna Farm decided to set up its own unit to
meet the home demand.

Baladna Farm decided to erect and operate its
own cow dairy enterprise in the wake of
political blockages that were imposed on Qatar
by its neighbours. Photo: Reuters/Naseem
Zeitoon

Flying cows into Qatar to build up herd

As building work got underway, cows were
being sourced around the world and flown into
Qatar by Qatar Airways. Currently, there are
1,800 Holstein cows in the herd but the goal is
to run a massive herd with 14,000 cows in the
future to supply the majority of the country’s
dairy demand. John Dore said more cows are
on the way from the United States to rapidly
grow the herd to reach the levels required.
“We currently have 1,800 cows in the herd
yielding 30 litres per cow per day. At Baladna
we process, pack and distribute all our own
milk which means the farm basically gets paid
for volume. Currently we are building a new
500 tonnes per day dairy and juice factory to
utilise our milk,” according to Dore. The milk
we are producing is 3.6% butterfat. Milk retails
in the shops here in Qatar for 7.5 Qatari Riyal
per litre (£1.54, €1.74, US$2.06, CAN$2.61).

As building work got underway, cows were
being sourced around the world and flown into
Qatar by Qatar Airways. Photo: Baladna Farm

Filling the void after blockades

In Qatar there are 3 dairy farms that produce
and process their own milk under their own
respective brands. There are also a number of
smaller privately owned dairy herds that
produce milk for the owner’s consumption.
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John says Baladna Farm has plans to develop
its dairy herd at a fast pace in order to fill the
void left after Qatar’s neighbours imposed the
blockades. “We aim to have 14,000 cows plus
followers. In addition, we aim to fatten bulls at
10 months old for the beef chain as well.
Holstein cows are currently being sourced in
the United States for us. It is our intention to
be able to supply the majority of the demand
for dairy produce in Qatar as early as next
year,” he added.

Holstein cows are currently being sourced in
the United States for us. It is the intention to
be able to supply the majority of the demand
for dairy produce in Qatar as early as next year.
Photo: Reuters/Naseem Zeitoon

Dealing with the desert heat

Baladna Farm has erected air-conditioned
barns to accommodate the cows.

Temperatures can hit 48°C in Qatar on the
farm as it is situated mostly in a desert.
Keeping the cows cool in air-conditioned barns
is a challenge, according to John.

Dore: "The challenge is humidity. It's the
trickiest at dawn and dusk and drops in the
middle of the day so that's when you need to
get things done.”

The farm is also using a 100 unit rotary parlour
that can milk 750 cows per hour per 200 units.
Building ideas and themes have also come
from the United States with the cows in Qatar
lying in cubicles on rubber crumb mattresses.

100% market share by April

Currently John and the team are supplying
around 40% of the market in Qatar but hope to
increase that to 100% by April 2018 when the
herd is further expanded.
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