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Dairy News Indian

Dairy farmers’ meet begins today

Jan 15, 2016

Source:thehindu.com

The Ksheera Mela-2016, a district-level dairy farmers’ meet, organised jointly by the Dairy
Development Department, Milma, and milk cooperative societies in the district will be held at
Panamaram in the district on Thursday and Friday.

Minister for Dairy Development K.C. Joseph will formally inaugurate the programme at 10.30 a.m.
on Friday. Youth Affairs Minister P.K. Jayalakshmi will presided over the function. Mr. Joseph will
also open the newly sanctioned office of the Dairy Development Department in Panamaram block
panchayat on the occasion.

Dairy Farmer

Various programmes, including a cattle show and a seminar on ‘Rearing cow — a practical
approach,’ would be held in connection with the meet, Jose Immanuel, Deputy Director, Dairy
Development Department, said.The district stood second in milk production by producing 2.12 lakh
litres of milk a day. Close to 23,000 farmers in the district are depending on the diary sector for
their livelihood and all the 55 primary milk cooperative societies functioning in the sector have been
linked with computer network.

As many as 36 coolers were installed in selected milk societies and nine more such coolers would be
installed during the current fiscal under the RKVY project, Mr. Immanuel said.
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Selected framers would be honoured on the occasion, he added.The department had selected M.K.
George at Edavaka who had produced 1,46,056 litres of cow milk during 2014-15 as the best dairy
farmer in the district. Lilly Mathew of Ayyanikkattu, Mananthavady, who had produced 93,652 litres
of milk, and V.C. Sankaran of Vettuvadi at Moolamkavu,, 12,255 litres, are the best female farmer
and tribal dairy farmer respectively.

Buy Kwality; target of Rs 180 :Khambatta Securities

dairynews.in

by Ankita - Jan 15, 2016

0 21

Kwality Dairy

Source: moneycontrol.com

Kwality Ltd. all set to tap steady milk production & consumption growth As the per the Planning
commission India’s milk production is expected to grow at 4% CAGR to touch ~172 mn tonnes by
2019-20 from ~147 mn tonnes in 2014. Meanwhile, consumption is expected to grow at 5% CAGR
to ~138 mn tonnes, led by increase in population. Kwality Ltd. (KDIL) which is engaged in the
business of processing and marketing of dairy products is one of the largest manufacturer and
processor of dairy products in Indian private sector. KDIL plans to cater to increased demand by
expanding its 24 Milk Chilling Centre (MCC) to 30 MCC in next 2 years. We believe KDIL with strong
procurement network and equal presence in B2B & B2C segment stands at a sweet spot to capture
India’s dairy growth story.

Kdil dairy

We maintain a positive outlook on “Indian Dairy industry” as it experiences consolidation and
stands on the verge of a structural change. KDIL with equal exposure in B2B and B2C, pan India
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presence, adequate capacity and reasonable valuation makes it a strong buy. For valuation purpose
we have applied P/E(x) methodology. From P/E(x) we arrive at a target price of Rs 183 (based on
14x FY17E EPS of 13.1) i.e. 42.2% upside, hence we recommend “Strong Buy”.

Mother Dairy’s #TweetToFarmer campaign enters last phase
After receiving a heart-warming response to the first phase, the campaign launched a video as part of
the final phase. The campaign was conceptualised by Dentsu Aegis Network’s WATConsult

BestMediaInfo Bureau | Mumbai | January 15, 2016 www.bestmediainfo.com

Click on the image to watch the TVC.

The #TweetToFarmer campaign by Mother Dairy has reached its final stages. The campaign was
structured in two phases. The first phased commenced on Dr Verghese Kurien’s birth anniversary as a
support to the National Dairy Development Board’s (NDDB) campaign #FarmersFirst and is now in
phase two. It concludes with an inspiring video.

Mother Dairy, established under the ‘Operation Flood’ programme and a wholly-owned subsidiary of
NDDB, appreciated the efforts of farmers through #TweetToFarmer campaign in which urban India was
successfully connected to rural farmers. The campaign was conceptualized and executed by
WATConsult, a full service digital agency from the Dentsu Aegis Network.

The campaign was launched at 12 midnight on Dr Kurien’s birthday (November 26, 2015) on all social
media platforms of Mother Dairy. The brand requested digital natives to tweet with the hashtag
#TweetToFarmer as an appreciation of farmers’ efforts in a 5-day activity in phase one.

Speaking on the campaign, Mother Dairy Fruit & Vegetable’s spokesperson said, “National Dairy
Development Board initiated the campaign #FarmersFirst to boost support for the farmer community
for their endless contribution in nation building. Supporting the cause, Mother Dairy celebrated Dr
Kurien’s birth anniversary with a unique, engaging campaign #TweetToFarmer aimed to connect
farmers, consumers and the nation at large. Fulfilling the cause, netizens poured their motivation for
farmers acknowledging their role, which was overwhelmingly received by the farmers.”
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Rajiv Dingra

Elaborating on the campaign, Rajiv Dingra, Founder & CEO, WATConsult, said, “We all are always
grateful to the farmers of our country though we hardly get a chance to thank them. Being in the digital
world makes it even more difficult. When Mother Dairy asked us to ideate a campaign for farmers we
used this opportunity to the fullest. The team worked around the clock to make #TweetToFarmer
campaign successful. Not only 39,000+ responses and 14,000+ shares but those smiles on farmers’ face
after seeing the scrolls confirmed the campaign’s success.”

This phase generated over 1.3 million impressions. Many of the participants asked Mother Dairy how
this appreciation is going to reach the farmers as many of them aren’t present on social media. So in
phase two, best appreciation messages/tweets were hand delivered to the farmers on a customized
scroll at Mother Dairy collection centres. The video highlights the expressions of the farmers
after receiving the appreciation and how they work hard towards catering to the basic need of milf for
their consumers.

Mother Dairy brings together farmers and consumers
Jan 14, 2016

Source: afaqs.com

The milk and milk products manufacturing company Mother Dairy recently launched a digital
campaign titled Tweet to Farmer with the aim to appreciate the efforts of farmers. The campaign
used a digital platform to connect urban India with the farmers of our country.
Conceptualised and executed by WATConsult, the campaign was structured in two phases. Phase 1
took off at midnight on November 26, which is the birth anniversary of the legendary social
entrepreneur Verghese Kurien, also known as the Father of the White Revolution and who was
responsible for Operation Flood, the world’s largest agricultural development programme.
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The campaign was launched simultaneously on all the social media platforms of Mother Dairy. The
brand requested people to tweet with the hashtag #TweetToFarmer as a token of appreciation for
the efforts of the farmers. The activity was carried out over five days and generated over 1.3 million
impressions.
Participants were curious though to know how the messages would reach the farmers as many of
them were not present on social media.
So, in Phase 2, the best messages or tweets were physically delivered to the farmers on a
customised scroll at the company’s collection centres and their responses were captured in a video.
Phase 2 concluded with a video that summarised the whole campaign.
Commenting on the campaign, a Mother Dairy spokesperson, says, “The National Dairy
Development Board initiated a campaign called Farmers First to boost support for the farmer
community for its endless contribution towards nation building. With this unique campaign titled
Tweet To Farmer, Mother Dairy aimed to connect farmers, consumers and the nation at large. The
response from the netizens was overwhelming, and was received warmly by the farmers.”

Mother Dairy

Elaborating on the campaign, Rajiv Dingra, founder and CEO, WATConsult, says, “We are always
grateful to farmers though we hardly get a chance to thank them. Being in the digital world makes it
even more difficult. When Mother Dairy asked us to ideate a campaign for farmers, we used this
opportunity to the fullest. The team worked round-the-clock to make the Tweet To Farmer
campaign successful. The campaign was undoubtedly successful. We received over 39,000
responses and over 14,000 shares. But, the smiles on the faces of the farmers on seeing the scrolls,
really confirmed the campaign’s success.”
Mother Dairy was commissioned in 1974 as a wholly-owned subsidiary of the National Dairy
Development Board (NDDB). Established under the Operation Flood initiative, the dairy
development programme was launched to make India a milk-sufficient nation. Today, Mother Dairy
manufactures, markets and sells milk and milk products including cultured products, ice-creams,
paneer (cottage cheese) and ghee (clarified butter) under the Mother Dairy brand.
Founded in 2007 and part of Dentsu Aegis Network, WATConsult is a full-service digital media
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agency which consists of a 200-member team spread across Mumbai, Delhi and Bengaluru. The
agency’s client portfolio includes brands such as Godrej, Tata, Bajaj, SAP, and Nikon.

Fodder farm may do the vanishing act
Jan 14, 2016

Source: thehindu.com

A vast expanse of grassland inside the city is slowly turning out to be a concrete jungle.

The grassland spread across 129 acres at Valiathura has gradually shrunk over the past few years
with various ventures of the State government and offices of Central agencies coming up in the
area. The land was originally used to cultivate fodder by the Dairy Development Department. Now,
the department has in its possession only around 25 acres and that too will shrink with more land
being acquired for non-cultivation purpose.

It is not just the question of city losing a good lung space. Acquisition of land from the 25 acres has
become a cause of concern for around 40 employees working in the farm, as they believe a
concerted move is being made to close down the farm. The farm caters to the fodder needs of
around 200 marginal dairy farmers residing in and around the city.

Dairy Farm

The department had been running a fodder farm at Valiathura on 129 acres taken on long-term
lease from the government, of which 40 acres were released for the modern sewage treatment
plant in 2012. Land was also given to Border Security Force, Indian Air Force, Airports Authority of
India and various other Central and State government agencies. The government promised to
provide 40 acres to the department to continue with the farming activity. However, only 25 acres
was given to the department, said an employee of the farm. “Now, the government is planning to
take away the farm land for rehabilitation of people evicted during development of the airport and
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fishermen. Revenue officials visited the farm and informed us about the government decision,” he
said.

The department for long was nurturing a plan to construct a model farm to provide fresh milk to the
city residents. The move to close down the farm will affect the livelihood of around 40 employees
and dairy farmers will be deprived of fresh fodder.

40 employees working in the farm at Valiathura see move to close down the facility.

Drop in sale of Nandini milk
Jan 14, 2016 Source:thehindu.com

There has been marginal drop in the sale of Nandini milk after the recent hike in its price. The cost
was recently revised from Rs. 29 a litre to Rs. 33 a litre. “Whenever the price of any product is
hiked, there is a marginal drop in sales. This is a temporary phenomenon. I am sure that the sales
will pick up,” Managing Director of Mysuru Milk Union Channakrishnaiah told The Hindu.

Currently, the milk production at the union stands at 7 lakh litres per day, which was 8.5 lakh litres
per day last July.

No plans to replace packaging film

The Mysuru Milk Union has no immediate plans of replacing the milk packaging film of Nandini milk
with revised rates. Reason: The existing films need to be exhausted before the union can come up
with new packets with the new rate on them.
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SUMUL on trial for healthy competition with Goa Dairy: CM

PTI, PANAJI | 14 JANUARY 2016 22:36 IST WWW.GOANEWS.COM/NEWS

Chief Minister Laxmikant Parsekar today clarified that SUMUL has been invited to Goa to benefit Goa’s
milk producing farmers and for a healthy competition with Goa Dairy.
The four talukas are Sanguem, Quepem, Canacona and Sattari.
The group of three independent MLAs have strongly opposed the move, alleging that the ruling
Bharatiya Janata Party is all out to finish Goa’s co-operative movement in milk production.
The state government has recently issued a notification, authorising Gujarat-based Surat District Co-
operative Milk Producers Union Ltd (SUMUL), a dairy co-operative union, to set up its services in Goa, on
the lines of Amul.
According to CM, this move would encourage more Goan youth to get into milk production business
while SUMUL will also come out with several milk-related products in the market, like Amul.
“We don’t want to finish Goa Dairy, but definitely they need to be more active than before”, he said in
the House today.
Goa Dairy however has claimed that they are not worried about SUMUL in the Goa market since Amul
milk and products are already here but has not affected their market share. (click to read)
Goa’s daily milk requirement is around One lakh litres while Goa Dairy meets around 85% of the
requirement.
Out of 175 milk-supply societies, almost 165 societies are members of Goa Dairy.
However, besides allowing setting up business on the pattern of Amul in Goa, the state government has
also authorised SUMUL to set up self-help groups with the help of local NGOs.
The SUMUL will also provide veterinary services including mobile clinics and emergency services round-
the-clock at reasonable rates.



13
www.suruchiconsultants.com

Telangana to scrap subsidy for dairy farmers producing more
than 25 litres/day

K V KURMANATH

www.thehindubusinessline.com/news

HYDERABAD, JAN 13:

Ramakrishna, a 30-year-old dairy farmer with seven buffaloes in a village in Telangana’s Ranga Reddy
district, is in a fix now. The animals yield about 30 litres a day. This would mean about a daily income of
₹700. Though Vijaya Dairy, the public sector coopera ve dairy, gives him ₹23 a litre – ₹6 short of the
cost of production – a subsidy of ₹4/litre from the State government comes handy for him.

“But we are not going to get this subsidy any longer. The State government has decided to do away with
this subsidy for farmers who produce more than 25 litres a day. I have only one option before me – to
reduce the number of buffaloes or to forgo the subsidy,” he said.

Farmers managing small and medium dairy units that produce more than 25 litres are worried. Citing
the example of the neighbouring Karnataka, they want the government to increase the subsidy to ₹7
from ₹4 a litre, instead of removing the subsidy.

Opposing the government move, the Progressive Dairy Farmers’ Association has said the move could
severely impact the livelihoods of farmers, who were already in severe distress because of the severe
drought.

The government, which introduced the subsidy scheme a year ago for dairy farmers that supply milk to
the Vijaya dairy, said it was not in a position to continue the scheme any longer. It spends ₹70 crore a
year on the scheme that covers 81,000 farmers.

This has come as a shocker to farmers as it could impact their livelihoods. “While we spend ₹29-31 to
produce a litre of milk, we are getting only ₹23. If the government removes this incen ve, it would
severely impact our livelihoods,” Kandala Bal Reddy, General Secretary of Progressive Dairy Farmers’
Association, told BusinessLine.
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He said it was not fair on part of the government to leave out farmers that produce more than 25 litres.
“The neighbouring Karnataka is spending ₹1,000 crore a year on the scheme. We urge the government
to enhance the subsidy to ₹7/litre instead of dilu ng the scheme,” he said.

He said the cooperative dairy charges ₹15 for handling on every litre it procured and sold. “Compare this
with ₹10 in Karantaka. The local government can reduce the handling charges and pass on the benefit to
milk producers and consumers,” he said.

A government official, however, argued that majority of the farmers would still continue to get the
benefit. “As many as 78,550 farmers would get the subsidy of ₹60 crore. Only a fraction of big farmers
are excluded,” he argued.

Omfed parlours to be opened in 10 colleges
Jan 13, 2016 Source:prameyanews7.com

The Orissa State Cooperative Milk Producers’ Federation Limited (Omfed), the leader in milk and allied
food products in Odisha, is all set to open Omfed parlour in 10 colleges in the capital city of
Bhubaneswar soon.

According to sources, since the Government has set a target to procure more milk from farmers from
February, it is pertinent to make alternative arrangement for their suitable sale.

Sources in the Department of Fisheries and Animal Resources Development said a budgetary allocation
of Rs 3 crore has been made to for the purpose.

OMFED Parlour

The parlours will be opened at BJB Autonomous College, Ramadevi Women’s University, Maharishi
College, Rajdhani College and six other city-based colleges.
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Letters were written to the concerned college and university authorities to provide land for the purpose
to which they have responded positively, said sources in the Fisheries and Animal Resources
Development.

Omfed with a singular focus on marketing of qualitative milk products has reached consumers in the
State in a big way. Omfed is not only providing remunerative returns to the milk farmers but also serving
the interest of the consumers by providing quality products.

DAIRY FARMERS PENSION to INCREASE SOON MINISTER

news.webindia123.com/news

Kannur | Tuesday, Jan 12 2016 IST

Minister for Dairy Development, K C Joseph today said the government would take
immediate actions  to increase the pension of  Dairy far mers to Rs 1000 from Rs
500, Mr Joseph said, while inaugurating a "Dairy meet" at Alakkode, jo intly
organised by Dairy Department and distr ict dairy units that the Oommen Chandy
led UDF government had revised the dairy farmers pension of Rs 500 from Rs 300
and the government has decided it  to increase it  to Rs 1000 per month.

The minister also said the government has decided to increase before considering
the efforts of the farmers. The milk production has increased to 33 per cent and
the State has  been now facing a shortage of 7 lakh l i ters per day and this shortage
would overcome soon with the help of dairy farmers by increasing their
production with the help of government projects. Mr Joseph said the benefits  of
increasing the milk price has ful ly availed to the farmers,  that is  why the scenario
of fa l l  of prices in Agriculture sectors has not affected too much in Dairy sector.
The honoured the best dairy farmers and units in the district and distributed
assistance to thems under various projects .UNI AK KV V AK 1935
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Prabhat Dairy well placed in organised dairy space
Jan 12, 2016

Source: financialexpress.com

Prabhat Dairy (Prabhat) is rapidly advancing towards becoming a B2C player (targeting 50% revenue
contribution by FY19 from ~28% in H1FY16), while continuing to grow its B2B business. The
company’s 20 ton per day capacity cheese plant (third largest in the country) will drive growth in
coming years. Initially, it is betting big on the Horeca (hotels, restaurants, catering) segment, which
presents a huge conversion opportunity from unorganised to organised. One risk we envisage is
likely increase in milk prices due to draught-like situation anticipated in Q4FY16 (to hit realisations).
We believe Prabhat is well placed to milk growth in the organised dairy space (dairy space is
expected to grow at faster growth in next 3 years as against 22% seen in past 5 years). It is nor
rated.

Logo of Prabhat Dairy

Prabhat is targeting to bolster revenue contribution from the consumer segment to 40% by FY17.
Dahi, UHT milk, paneer and cow ghee are the products that the company is focusing on currently.
Going forward, cheese and shrikhand (to be launched in Q4FY16) will drive growth – cheese has the
potential to contribute ~INR3bn at peak capacity utilisation.
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Moga man’s cow sets another national record
Jan 12, 2016

Source: tribuneindia.com

Breaking its own previous national record of 66 kg milk yield a day, a Holstein Friesian (HF) cow
from Noorpur Hakima village in Moga district today set a new milk yield record by producing 66.713
kg milk in a single day at the milking competition held on the penultimate day of the Eighth National
Livestock Championship here.This cow had set the last national record in the competition organised
by the Progressive Dairy Farmers’ Association (PDFA) in Jagraon on December 7 last year.The cow
owners, Harpreet Singh Hundal and his younger brother Harmanpreet Singh, often participate in
various cattle fairs and win trophies.Even in today’s competition, their one more cow got second
position with 58 kg yield and another got seventh position in the same category. The state
government has given Rs 1.5 lakh prize money to the owners of this national record breaker
cow.Elated Harpreet Singh Hundal, who is a graduate in humanities with a simple farming
background, said, “This is a proud moment for us as our cow has made the village famous at the
national level, which is otherwise infamous for drugs.”Speaking further about this record-breaking
cow, he said, “This cow is just six-year old and in its fourth lactation year. This is just like our family
member and we will not sell it at any cost, but produce more cows from it using sexed semen.”“We
are into the dairy business for the past 10 years and set up an automatic dairy unit about five years
ago by investing nearly Rs 3 crore, where we now have 140 cows. All cows have chips inserted in
their legs, connected to the computer through a software, which monitors their activity like their
intake, milk yield per day and one lactation year and of throughout life,” added Harpreet Singh.

Holestein

However, on being asked about what kind of feed is given to the cow, Harpreet did not reveal the
secret. He simply said, “We have hired services of a private feed manufacturing company and their
officials provide us some special feed as per their formulation. Besides, we give green fodder, wheat
straw and maize silage to cows. I can only say that this cow is expected to give 17,000-kg milk in one
lactation year of 305 days.”This cow owner is, however, not satisfied with the assistance being
provided by the state government.“Holding such championships is not sufficient. The state
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government must act tough with those selling spurious milk to promote dairy farming. Further, the
role of middlemen must come to an end. The government only provides subsidy of Rs 1.5 lakh on
making cow shed of 40×60 ft, which is not enough,” said Harpreet.At present, he is selling milk to
Nestle at Rs28 per kg.Inderjit Singh, Director, Dairy Development Department, Punjab, said, “This
HF cow has set another milk yield record by breaking its own previous national record. The
department is doing enough to promote dairies. We give 50 per cent subsidy on indigenous cows
and 25 per cent subsidy on exotic breeds, but up to 10 cows. Further, there is 50 per cent subsidy
available on milking machine.”

INTERVIEW

“With FDI, infrastructure, products quality will improve”
Monday, 11 January, 2016, 08 : 00 AM [IST] www.fnbnews.com/Interview

In the booming food processing sector in India, the dairy segment has been
somewhere left behind due to crunch in cold storage capacity. This is
evident, especially, with regard to the cheese market whose exponential
growth is clipped by lack of adequate cold storages.

R S Sodhi, managing director, GCMMF Ltd (Amul), in a telecon
with Pushkar Oak talks about the dairy industry, the challenges that it is
facing in view of issues such as poor FDI inflow in cold storages and the
underlying benefits in
tackling them. Excerpts:

How is the dairy industry likely to benefit from FDI (foreign direct investment)?
FDI has always shown to have gained better business in developing countries and in India too, it will
help in overall improvement in infrastructure and once FDI comes into play, the quality of the
products will improve. Food processing sector is one such example. Today FDI has enabled India to
have cold chains. There are huge foreign players who are investing in the cold chain mechanism.

How can the dairy industry encash PM’s Make in India campaign?
Make in India campaign is definitely supporting the industry in making business. Government has
designed policies to make a favourable environment for foreign players to invest. There are loans
offered and advisories set up with Badal, ministry of food processing industries. Foreign or
interested businessmen can avail the facility by establishing a dialogue with food processing
ministry.

Why the dairy industry does not voice out its issues, when food manufacturers and others are
doing so by approaching the government?
What will it help? What will the government do? It has already laid down before people that it will
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be providing loans to people for opening cold chain. There are several cold chains which exist but
the quality is miserable. Our products cannot be assured safety. There, I think, we (dairy industry
players), on our own, are setting up cold chains in our own factories and also at certain hubs where
we need it.

Are there any long-term plans for Amul to tie up with international companies?
No, no such plans for any of the new advancements. Instead, we have come up with an in-house
machinery equipment manufacturing facility of our own at Amul to meet the customised machinery
requirements. This facility addresses our machinery issues and develops new machinery too to suit
our needs. Our R&D team avails perfect precision through their perfect design and consistent
effort. In the above mentioned in-house machinery wing, we have a French solution provider who
adds up to our expertise.

Why is it that the northern belt from Punjab to Bihar has cold chain/ storages but such a belt is
missing as one moves towards south? What are the reasons?
Most of these cold chains have storages of potatoes rather than any other perishable commodities.
The share of perishable commodities is very less. Mostly southern belt only has cold chains in the
states of Karnataka and Maharashtra. Rather there are cold chains in other storages which are
scattered and may not be there near the dairy processing plants. Dairy processing plants have their
own cold storages as they need proper attention to the temperature and humidity and the third
party cannot be trusted easily. Thus, dairy processing factories have their own cold storages. Even
the southern belt has the same idea when it comes to dairy processing and storage.

What is the solution to increase the cold storages for perishable products?
Where there is market there are cold storages and where processing takes place there are very few
cold storages which lead to loss. Thus, cold storages should be developed at the manufacturing
hubs or a chain of refrigerated van transport should be established.

But we have to give some time. Fortunately, cold storages are coming up in various areas.
Once foreign investments are regular in practice it will give a boost to the development of the cold
chains. Even the rate at which the cold chains and storages are developing will be seen rising when
foreign investments rise in India. The recent rigorous inspections on safety by government, which is
good has resulted foreign investors to hesitate while investing in India.

Many cheese manufacturers complain of procuring low quality milk. What are the quality checks
for milk that happen when milk is procured for cheese processing?
We, at Amul, have quality checks at every level. Beginning from the procurement level to the final
end-product packaging. Yes, there is a need to get good quality milk into processing cheese. On the
procurement stage itself, milk is checked to ensure that the milk procured is of fine quality. Later,
we at our manufacturing unit, segregate milk as per market requirements like low fat milk and high
fat milk.
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The recently-held Global Economic Summit noted, “We have ample production but milk
processing rates are only 2% out of whole production.” How can the dairy industry come out of
this scenario?
Processing rates are low, as I mentioned earlier with regard to FDI, that the dairies which operate
on smaller scale cannot avail benefits of processing. This is primarily due to the lack of investment
in the mechanisation which is required in processing. We, at Amul, are investing our own money
into setting up of the processing plants. FDI (companies) are not investing their money due to lack
of cold chains. And FDI is not investing in cold chains because people are not ready to process the
dairy products. A dairy product like cheese can be stored in a cold storage for a six month-long
period before it hits the market. It is a vicious cycle which is interdependent for processing and cold
chains and both are affected by FDI. Efforts should be made to develop both dairy and cold chains,
simultaneously.

How big is the cheese market in India and on what scale is it growing at the global level, where
does India stand in consumption, production and exports?
In India, cheese market is growing at a rate of 15 to 20 per cent. The cheese industry accounts to
just around Rs 1,000 crore which is a mere contribution and is just negligible if compared globally.
Forget about the exports, cheese as a commodity has no chance to stand before the foreign players
in terms of quality. It has to even penetrate in Indian markets. The cheese market is still in its stage
of infancy.

What is the difference in the milk market with regard to pasteurised milk and unpasteurised
milk?
Amul procures milk and has its own pasteurising processes in various plants spread across India. If
we see, the two types of milk available, they can be sourced from packaged milk which will be
available in pasteurised form while the local cattle breeders have their own local network which
can be accounted for a share of 25 per cent even today. Earlier the share of pasteurised milk was
only 40 per cent, which increased to 75 per cent in the last two decades.

What is the progress of the dairy parks of Amul in Faridabad, Kanpur, Lucknow, Kolkata? What
are the various products to be processed?
The dairy plant of Faridabad will be operational in next 20-25 days. The plants of Kanpur and
Lucknow will be operational within next six months and one in Kolkata will take a year to be
operational. All these plants will have regular processes under the umbrella of brand Amul like
cheese, milk, casein (a protein base found in several dairy products) and milk powder.

Which state in India has highest procurement volumes of milk for Amul? How much growth in
milk production is visible from these states?
Certainly, Gujarat as we have our hub there and it is one of the largest milk producers. We are
procuring large volumes of milk from other states like Maharashtra, Haryana, Rajasthan, Punjab.
Around 5-6 per cent growth is visible every three years in milk procurement.
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FSSAI notifies limits of melamine in milk, dairy products

WWW.THEHINDUBUSINESSLINE.COM/NEWS

NEW DELHI, JANUARY 11:

To check adulteration in milk and milk products, the Food Safety and Standards Authority of India has
notified the maximum permissible levels of the contaminant — melamine — in dairy products. The food
safety authority had, in July, proposed the maximum prescribed limits and had invited public comments,
which have now been notified.

According to the notification, FSSAI has imposed a permissible limit of 1 mg of melamine in every kg of
powdered infant formula, 0.15 mg a kg in liquid infant formula and 2.5 mg a kg in other foods.

This has been introduced in the Food Safety and Standards (Contaminants, Toxins & Residues)
Amendments Regulations 2015.

(This article was published on January 11, 2016)

SHGs lag behind in dairy business

Jan 11, 2016 Source: thehindu.com

A recent study on dairying by self-help groups (SHGs) and non-self-help groups in Kannur and Kasaragod
districts has found that non- self-help group members are getting more income through dairying than
the others.

The study was conducted by the Directorate of Entrepreneurship of Kerala Veterinary and Animal
Sciences University (KVASU).

Five each SHGs and non-SHGs with minimum of 10 members from each block, including Nileswar and
Kanhangad blocks from Kasaragod and Payyanur, Kannur, Koothuparamba and Thalassery blocks from
Kannur district, were selected for further study through well structured interviews.

Majority of the non-SHG members consider dairying as their means of livelihood. But SHG group
members have other sources of income. Majority of the respondents in both groups own land below 25
cents and female members in their families are involved in dairy business.
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The study reveals that even though SHG members are educated, , the non-SHG members have more
knowledge and skill in select areas. However, SHG members could sell more value-added milk products
than non-SHG members.

DairyFarmer

Most of the non-SHG members sell milk at cooperative societies and are getting around Rs.30 per litre.
Daily average milk production in both groups ranges from 5 to 15 litres a day. Both groups say an
increase in the cost of cattle feed reduces their profit margin. Non-SHG members of Kanhangad and SHG
members of Payyannur earn more income when compared to farmers of other blocks.

“There is considerable difference between both groups in income, production, consumption and
marketed surplus of milk,” says T.P. Sethumadhavan, Principal Investigator of the project. Facilitating
more linkages with banks, research institutions, milk unions and stakeholder departments will ensure
sustainability among SHG and non-SHG groups, Dr. Sethumadhavan who is also the Director of
Entrepreneurship of KVASU, adds. The second phase of the study has been commenced in Malappuram,
Wayanad and Kozhikode districts.

Goa to develop dairy co-ops on Amul pattern
Posted in Co-op News Snippets on January 11, 2016 by parasnath

www.indiancooperative.com

The Surat District Co-operative Milk Producers Union of Gujarat will expand its operations in Goa, with a
view to benefitting dairy farmers there.
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The Goa govt. has issued a notification, allowing the Gujarat dairy cooperative union to establish the
Amul pattern of dairy business in Goa.

The Goa is hopeful that the Gujarat cooperative entity will work for the benefit of dairy business and will
directly procure milk from the milk producers.

Meanwhile, some political leaders have condemned the government’s decision to permit Gujarat-based
Surat District Cooperative Milk Producers Union to establish its dairy farms in Goa. This would destroy
the possibilities of dairy development in Goa, they warned.

Price rise was imperative: KMF

Jan 10, 2016

Source: deccanherald.com

The Karnataka Milk Federation (KMF) said on Saturday that it became imperative to increase prices of
milk and curd as it had to overcome the financial burden of converting surplus milk into milk powder.

While defending the hike in price of milk by Rs four a litre and curd by Rs two, KMF chairperson P
Nagaraju said that the last hike was two and a half years ago. KMF incurred an expenditure of Rs 85
crore in the form of cattle feed subsidies. The additional revenue raised would go to farmers, he added.

Of the 64 lakh litres of milk produced every day, KMF was able to sell only about 46 lakh litres. The hike
has been effected on only 34 lakh litres of toned milk and four lakh litres of curd being sold. This
amounts to an additional revenue generation of Rs 1.35 crore per day, Nagaraju said.

The entire additional revenue is not going back to farmers as earnings are divided over total milk
procured (64 lakh litres). Each farmer is getting back an average of Rs 2.12 per litre.

NANDINI MILK
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Despite the hike, the State was selling milk at the lowest rates in the country – Rs 33 per litre. Efforts are
on to bring down production cost of milk powder. New projects proposed by KMF are – Two milk
powder plants in Dharwad and Ramanagar at a cost of Rs 325 crore each; three cattle feed plants in
Mandya, Dharwad and Chikkaballapur at Rs 200 crore each; pouch film plant at Kengeri at a cost of Rs
120 crore.

Pet bottle units in Mysuru and Shivamogga at Rs 80 crore each, cold storage units across the State at a
cost of Rs 300 crore, flexi pack units in Mangaluru, Tumakuru, Koppal, Belagavi at a cost of Rs 25 crore
each. All projects will start this year and tenders will be floated by March, Nagaraju said.

Australian Team To Explore Possibilities In Promoting Dairy
Source:timesofindia.indiatimes.com

A two-member Australian business development delegation came to the 8th National Livestock
Championship in Muktsar on Saturday to explore ways to promote dairy development in Punjab and
exchange of farmers between the state and their country.
The Australian Trade Commission (ATC) would also look at sharing innovative ideas to increase milk
production and promote precision farming with the twin ideas of ‘crop per drop’ and ‘reduce inputs,
grow production.’
One of the Australian delegation members belongs to Pakistan and also worked on boosting dairying
trade from the Indian subcontinent.
Anirban Deb, business development manager (agribusiness, food and beverages) with ATC, said, “There
are immense possibilities in promoting dairy development in India on the lines of Australia. Despite
similar climatic conditions, Australia has increased its dairy business due to innovative ideas and thrust
on research and development (R&D) in the sector. We have 1.6 million cows as compared to 72 million
cows in India, but we got milk output of 9,500 million litres per year and in India, the annual m

Milk
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ilk production is 135,000 million litres. Average milk production per year per cattle is nearly 6,000 litres
in Australia, while it is 1,900 litres in India.”
Deb said this was made possible due to innovative ideas and precision farming. “We also gave thrust to
fodder development by adopting Rhodes grass, which is very rich in proteins,” he said and added that
Pakistan exports Rhodes grass to Dubai.
Imran Saeed Khan, regional business development manager, ATC said, “We are working to promote
dairy trade in the Indian subcontinent, which shows immense possibilities for rapid growth. India needs
genetic improvement in its cattle and fodder development to make cattle healthier. The Holstein-
Freisan cows in Australia and Pakistan are much stronger and healthier than in India. The same can
come true in India if more is spent on R&D.”

Aavin expects Rs. 2.74 crore profit from Erode district

Jan 9, 2016

Source: thehindu.com

Aavin’s district unit is looking forward to generating a profit of Rs. 2.74 crore during this fiscal owing to
increase in procurement, and expansion in its distribution network.

Procurement during 2015-16 has risen to 3,16,543 litres a day through the unit compared to 2,32,417
litres a day last year, said A. Miller, chairman of Milk Producers’ Federation.

Erode District Cooperative Milk Producers’ Union is the biggest in South India, in terms of processing
capacity, and production of milk powder, Mr. Miller said, addressing the general council meeting of the
Milk Cooperative Societies on Thursday.

Aavin Products
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The Aavin plant in the district has a capacity to produce 40 tonnes of milk powder, 12 tonnes of butter,
and eight tonnes of ghee, he said. Union president P.C. Ramasamy, vice-president Subramaniam, among
others spoke.

Milk from within a radius of 40 km is supplied to the Feeder Balancing Dairy and through chilling centres.
Besides milk powder, butter and ghee the union manufactures popular products like milk khoa,
flavoured milk, masala buttermilk, and ice cream for local customers. The products of high quality are in
good demand in the upcountry markets.

SUMUL to establish largescale dairy farms in Goa

Jan 9, 2016

Source: business-standard.com

Years after incepting Goa Dairy, the state government has now allowed Gujarat-based Surat District
Cooperative Milk Producers Union Limited (SUMUL) to implement its schemes meant for dairy sector.

“SUMUL would be parallel to Goa Milk Producers’ Union (Goa Dairy) which has been already operating
in the state,” a senior official from department of Animal Husbandry told PTI.

Laxmikant Parsekar-led government in its notification issued has said SUMUL will also establish large
scale dairy farms in Goa on line with Anand Milk Union Limited (AMUL).

The SUMUL will enhance productivity, profitability, stability and sustainability of animals and create self
employment for educated and unemployed rural youth in Goa.

Goa government also expects that through the new dairy it will achieve self sufficiency in milk
production and will increase number of progressive dairy farmers in the state.

“They (SUMUL)shall work for the Dairy business in Goa alongwith other similar agencies, as notified by
the Government of Goa.
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Sumul Dairy

They shall directly procure milk from the milk producers and shall assist the milk producers to get the
incentives being provided by the State Government,” says the notification.

“The rate of milk to be charged shall be determined by SUMUL under intimation to the State
Government.They are authorized to set up self help groups with the help of NGOs. They shall provide
veterinary services to Sanguem, Quepem, Canacona and Satari Talukas.

“The regular cattle feed shall be provided to the local farmers at the reasonable rate, the cost of which
could be deducted from the milk proceeds payable to the farmers.

SUMUL will have to also provide Mobile Veterinary Clinic Services to the above four talukas together
with emergency services round the clock at the reasonable cost.

Buy a jallikattu bull through an app

Jan 8, 2016

Source: timesofindia.indiatimes.com

Fancy buying a jallikattu bull? Just whip out your mobile phone! The KongaMadu app has been built
for farmers and jallikattu enthusiasts, who are interested in buying or selling native cattle breeds
like Kangeyam, Tiruchengodu, Semmarai, Palamalai and Alambadi that are used in the sport.
“The app is all about fair pricing. It can give you the best rates for jallikattu bulls. The app also lets
you buy A2 milk from native breeds of cows and has an organic store listed on the side,” says
Sheelan Thangavelan, a user of the app.
KongaMadu is a collaborative effort of Coimbatorebased Kaptas Technology , Konga Goshala,
Kadaiyur Kangeyam and students from the Sri Sakthi Institute of Engineering & Technology . The
app, launched in November 2015 on Children’s Day , has gone viral with more than 1,200
downloads so far.
The app caters to all 32 districts in Tamil Nadu but has maximum downloads from Theni, Palamedu,
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Allanganallur, Karur, Thiruchengode and surprisingly Pollachi, Erode, Tirupur, Oddanchataram and
Attur. Apart from being an online marketplace, the app also has a list of affiliated veterinary
doctors, so that users can locate the nearest doctor in their district.

Kongamadu app

“We have seen a good response with a 4.6 rating (5 being the highest). We have the Android
version currently .And we will be launching the iPhone version in another 10 days,” says Arun Stalin,
CEO and founder of Kaptas, which has designed websites for blogging giant WordPress.com.
Among native cattle breeds, Kangeyam and Tiruchengodu bulls are the most traded on the app with
50-60 bulls sold in a week. “The Semmarai, Palamalai and Alambadi breeds are on the verge of
extinction. We have great difficulty sourcing them. But with the app, we are hoping there will be a
revival of interest in these breeds that are centuries old,” says V Shivakumar, founder of
Coimbatore-based Kongu Goshala and one of the brains behind the creation of the app.Shivakumar
quit his job as an Oracle programmer in New York to start Kongu Goshala to rescue and rehabilitate
Kangeyam and Tiruchengodu breeds.
Another important aspect about the app is that it will help people who are lactose intolerant. A2
milk is a healthier version of cow’s milk that contains a beta-casein protein rather than the more
commonly available A1 milk sold by milk cooperatives like Amul, Aavin and Nandhini.
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‘Market regulation not free trade’: Dairy farmers from India
and UK discuss solutions to the dairy crisis

Jan 8, 2016

Source: farminguk.com

The Landworkers’ Alliance is hosting small-scale dairy producers from the UK and India today (Thursday
7th January) as part of the Oxford Real Farming Conference to discuss the current dary crisis; the false
solutions represented by free trade; and the answers that farmers’ unions are proposing.
The UK dairy industry is in a state of ongoing crisis with the prices paid to farmers far below the cost of
production. Instead of guaranteeing a fair price for dairy farmers however, the government’s response
has been to announce a strategy for increasing the export of milk products to Asia.
The target for this milk has been China and Russia, but the export of milk to Russia has been banned in
the sanctions and China has started to increase its own milk production in an attempt to supply the
Russian market. Therefore the looming new export market is India – home of the world’s strongest
“people’s milk” industry. The EU-India Free Trade Agreement, currently under negotiation, seeks to
remove tariffs on European dairy exports to India.

Dairy cattle

Kannaiyan Subramaniam, a dairy farmer from Tamil Nadu, India, and representative of the South Indian
Coordination Committee of Farmers movements (SICCFM) and La Via Campesina (LVC) said: “The
corporate controlled European dairy exports to India and the global south have the potential to wipe
out small scale milk producers from the planet. We need more regulation on production and a reduction
of subsidies in developed countries to ensure good livelihoods for peasant farmers.”
Jyoti Fernandes, a small-scale dairy farmer from Dorset and representative of the Landworkers’ Alliance
(LWA) and European Coordination of Via Campesina (ECVC) said: “Not only will these free trade
agreements destroy the livelihoods of 90 million Indian dairy farmers, it will severely impact the
livelihoods of small scale dairy farmers in Europe by forcing us into competition on a volatile
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international market. We need a guaranteed fair price and protection of domestic markets rather than
export strategies and free trade.”

KVASU to tie up with NDDB

Jan 7, 2016

Source: thehindu.com

Kerala Veterinary and Animal Sciences University (KVSU) is planning to collaborate with the National
Dairy Development Board (NDDB) in areas of mutual interest.

According to T.P. Sethumadhavan, Director of Entrepreneurship, KVASU, the areas of mutual interest
included e-Vet connect for 24×7 veterinary services and advisory call centres, precision livestock
farming, productivity enhancement, producer company with self-help groups, start-up village,
stakeholder-based publications, farm news services, documentation of best practices, knowledge
management portal, student and social entrepreneurship, global farm platform, and alternative
extension paradigm.

As part of the project, a team of KVASU officials would visit NDDB and Amul headquarters in Gujarat on
January 27 and 28. They would hold discussions with senior officials of the NDDB for developing a
mutually agreeable national model for entrepreneurship, knowledge transfer, sustainable farming and
veterinary services, Dr. Sethumadhavan said .

KVASU officials had held preliminary discussions with the officials recently, he added.
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Hassan milk union to increase procurement price by Rs. 2 a
litre

Jan 7, 2016

Source: thehindu.com

Following a hike in milk price by Rs. 4 a litre, the Hassan Milk Union has decided to increase the
procurement price by Rs. 2 a litre. Milk producers supplying milk to the Hassan union will get Rs. 21 a
litre, which does not include the support price of Rs. 4 a litre being paid by the State government.

H.D. Revanna, chairman of the union, said at a press conference here on Wednesday, “Although the milk
price has been increased by Rs. 4 a litre, the union will be hardly getting Re. 1 and fifty paise a litre, after
adjusting the commission paid to retailers and the expenses incurred on conversion of excess milk
procured. We have decided to give Rs. 2 a litre by adding fifty paise from the union’s account.”

Chairman of Hassan Mik Union displaying good life
products

Every day, the Hassan union collects around 8.6 lakh litres of milk. Of that, only Rs. 1.5 lakh litres of milk
is sold in across Hassan, Chikmagaluru and Kodagu districts. A major portion of the milk procured goes
for conversion. “We are spending a huge amount on conversion. An ultra-high-temperature processing
unit has been set up with a capacity of two lakh litres in Hassan. The UHT processed milk is being
supplied to different States every day. Besides, milk products worth Rs. 100 crore have remained unsold
with the Karnataka Milk Federation. Considering all these factors, we have decided to give the best
possible rate to milk producers,” he said.

Mr. Revanna took presspersons to the UHT plant, where milk is processed and packed in tetra packs.
“The Good Life products can be stored for six months. There is a demand for tetra packs from different
corners of the country. Hassan union has already sent truck-loads of tetra packs to Assam, Jammu and
Kashmir and other States in the country,” he said.
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The union is setting up an ice-cream production unit. “The ice-cream plant will be ready for operation by
the end of 2016. We are also planning to increase the production capacity of UHT milk from two lakh
litres to four lakh litres a day with an additional investment of Rs. 30 crore,” he said.

Mr. Revanna said that when he took over as president of the union in 1995, its annual turnover was only
Rs. 25 crore. Now, it had crossed Rs. 850 crore. Soon, the union would be recording an annual turnover
of Rs. 1,000 crore, he said.Managing Director Gopalaiah was present.

‘BIOMASS GENERATION MAY EMULATE MILK COOPERATIVES’
MOVEMENT TO FUEL INDIA’

Jan 7, 2016

Source: bangaloremirror.com

Villages can become the source of biogas for sustenance as well as supply to urban India, says IISc
scientist

Estimating that India’s soft non-woody biomass production can reach a whopping 1.5 billion tonnes a
year, a senior scientist from the Indian Institute of Science (IISc) has said the huge biomass generation
could be used through cooperatives – on the lines of the milk cooperatives – to sustain the entire
country with biogas for domestic and industrial use.
Soft, non-woody biomass is the residue of high-energy crops (like sugarcane and maize), as well as food,
industrial and animal wastes. Non-woody biomass has gained significance in recent years opening
possibilities of applying technologies to develop fuels to replace the rapidly diminishing fossil fuels.
Chief research scientist at IISc’s Centre for Sustainable Technologies (CST) Prof HN Chanakya said at the
103rd Indian Science Congress that about 100 million farm families in rural and semi-urban India are a
dispersed source of soft biomass with immense potential for small-scale sustainable energy in the form
of biogas for domestic needs.
He said biomass can be collected, segregated, transported and distributed to people in rural and semi-
urban India through cooperatives, just like the milk cooperatives which have recorded a huge success in
the country.
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Amul-the largest milk co-operative

The milk cooperative structures consist of a dairy cooperative society at the village-level affiliated to a
milk union at the district level. This, in turn, is part of a milk federation at the state level. The milk
collection is done at the village dairy society; milk procurement and processing at the district milk union;
and the marketing of milk products is done at the state milk federation.
A similar structure could be devised for the distribution of non-woody biomass to rural and semi-rural
areas, where people can be trained to convert biomass residues first to biogas that can meet the
demand, and then to a variety of value-added products to boost cash returns.
“These value-added products can be further processed at the village-level to create livelihoods and
sustainable incomes within the villages, while on the other hand provide multiple points of value-
addition and employment,” Chanakya said.
“The village-based biogas plants, when fed with cut banana leaf sheaths, leaves or rachis, convert 50 per
cent of the material to biogas – meeting the immediate need for sustainable energy,” he said.

Andhra, Telangana Spar Over Sharing of Milk Chilling Plant
Jan 6, 2016

Source: newindianexpress.com

With Andhra Pradesh staking claim for the milk chilling plant situated on the premises of the head office
of AP Dairy Development Corporation at Lalapet here as per the provisions of the AP Reorganization Act,
the division of the corporation’s staff and assets has stopped and the issue has gone to Centre’s notice.

According to official sources in the Telangana Secretariat, AP government officials are insisting that the
milk chilling plant worth crores of rupees be allocated to their state because of its location.
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The AP Dairy Development Corporation is included in the ninth schedule of the AP Reorganisation Act
and all its assets should be distributed on “as is where is basis” except the staff and assets at the
headquarters.

AP officials contend that the chilling plant stands on the premises of the headquarters of the
corporation and it has to be divided between the two states. The two governments then consulted their
respective auditors-general. The Lalapet chilling plant caters to certain districts of Telangana and also
Anantapur in AP. “AP officials are now sending the milk procured at Anantapur to the Ongole plant. Yet,
they are demanding a share in the Lalapet chilling plant,” a Telangana official said.

“The term of the Sheela Bhide Committee, which is supposed to bifurcate the organisations mentioned
in the ninth and tenth schedules of the AP Reorganisation Act, is over. The central government did not
extend the term of the committee. We have appealed to the Centre to decide the matter. But, there has
been no response till date,” an official said.

Dairy Plant

This is not the case of AP Dairy Development Corporation alone since almost all the organisations and
institutions mentioned in 9th and 10th schedules of the Act have not been divided officially so far.

APCO, Handicrafts Corporation and others were divided unofficially with the mutual consent of the two
states. But with regard to a majority of the institutions, AP and TS locked horns over division of the
assets and employees. There are eight cases pending before the Supreme Court now with regard to the
disputes between AP and TS.

The term of the Sheela Bhide committee, which commenced functioning on June 5, 2014, ended a year
after its constitution. It submitted reports in respect of 59 companies and finished only 65 per cent of its
task. APSRTC and several other major institutions or organisations still remain to be divided between the
two states. Even after 19 months since the combined state’s bifurcation, the fate of more than 200
institutions still hangs in balance.
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“The Centre should entrust the unfinished job to a retired judge of High Court from any other state
other than AP and TS for an impartial solution to the bifurcation issues,” suggested an official of
Telangana.

Amul associates with WOW Design for Ice-cream parlours
revamp

Jan 6, 2016, Source: bestmediainfo.com

WOW Design, a brand design consultancy has associated with Amul, for a complete revamp of the Amul
Scooping Parlours, visually and structurally.
Amul the iconic Indian food & dairy co-operative brand has had a strong consumer connect with Ice
Cream being one of its flagship offering. It boasts an extensive presence through its chain of ice-cream
parlours across India; however the traditional & outmoded appearance was somewhere lacking the
desired footfall and pickup among the growing young target group. That’s where WOW Design
associated with it for a complete revamp.
Basis the current problem of lack of lively ambience, WOW Design proposed a visually light, yet
abundant & inviting approach to be followed in the design & layout. White & blue were chosen as base
colours coming from Amuls strong dairy background. The base milky white proved as a positive ground
to play with vibrant colours inspired from the infinite flavours of ice cream.

Amul Icecream

Basic circular shapes inspired from scoops rendered in contemporary manner were defined as key visual
elements along with some droolicious ice cream shots. Light birchwood chairs with blue upholstery with
a round table were proposed for a cozy sitting. The rebranded menu cards, and messaging added to the
overall contemporary look without losing on the Amul brand connect.
Deepti Kshirsagar, Founder- Director, WOW Design, said, “The current Amul scooping parlours looked
dull yellow, lacked drool appeal and scored really low on ambience where people could not sit and
spend time. It was necessary to pump in loads of freshness and appeal while remodelling the design &
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layout for easy moving about.”
WOW Design is associated with Amul for over 2 years now. Earlier, it had done the packaging and
designing for Amul’s flavoured milk brand – Amul Kool.

Russia ready to import hard cheese, Indian cos find demands
‘impractical’
Wednesday, 06 January, 2016, 08 : 00 AM [IST] www.fnbnews.com

Pushkar Oak, Mumbai

Russia is ready to import hard cheese from India, if Indian government agrees to the conditions laid
down by the Russian government. However, Indian government fears that if it agrees to sign the
protocol, only two dairy players will qualify while missing out almost all the dairy players from India.

In this regard, the Russian government has put forward a rigid condition that every dairy business
operator from India who is keen to export to Russia, has to have a livestock of at least 1,000 cattle heads
to be eligible. This has posed as a huge hurdle for the dairy industry in India as most of the dairy
businesses in India depend on cooperatives to procure milk.

R S Sodhi, MD, Gujarat Cooperative Milk Marketing Federation Ltd (GCMMF) [Amul], states, “The
demands put before the Indian dairy players by the Russian government are highly impractical, 1,000
cattle cannot satisfy a huge consumer base of Amul. Thus, we have cooperative model. Even if we take it
as a mandatory requirement, how can we stand before the competition on foreign soil?”

He adds, “We need to have more milk procurement to satisfy foreign demands. One-thousand cattle can
generate a maximum of 40,000 litre of milk, which is very less. We have several products on our
portfolio at Amul. How to meet huge demands with such a small quantity of milk? Amul has a
cooperative model of operation, which enables us to procure more.”

Sodhi states, “We also have asked Indian government to convey this to the Russian government. The
demands they are making are impractical.”

Nevertheless, the protocol is expected to establish a new market for Indian dairy players. In the past,
Amul had appreciated the protocol as it will open new markets for the dairy industry.

Throwing light on the issue, Anup Chatterjee, director, business development, Schreiber Dynamix
Dairies, Pune, Maharashtra, comments, “Russia has a huge demand for cheese. Russians have a habit of
eating cheese. Russian government has imposed sanctions on imports from the European Union. This is
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a result of not following the Russian guidelines. This can be a warning that Russian government is strict
with its laws.”

He further states, “The representatives from the Russian government have already visited Indian dairies
earlier and have selected only two dairy players from India who matched their requirements. Schreiber
Brazil is already one of the prime exporter of dairy products and solutions to Russia. We are seeking real
business out of this deal.”

Officials of Export Inspection Council (EIC) are said to have prepared guidelines for disease-free
procurement of milk but these have been delayed due to the pending approval from ministry of industry
and trade, India.

Meanwhile, various suggestions were put forth during the dialogue with the Russian government's
representative. A source close to the ministry, states, “We suggested that one can put up a checkpost at
the milk procurement centres where a clearance certificate can be issued to ensure that the
milk procured is free from contaminants and other illnesses.”

In conclusion, a source from dairy industry, states, “Amul and other dairy players are seen lobbying to
seek a revision in the consideration of the dairy protocol, which is delaying the protocol.”

Maha Co-op Minister releases UCB dairy
Posted in Co-op News Snippets on January 06, 2016 by parasnath, www.indiancooperative.com

Chandrakant Dada Patil, Co Operation Minister, Govt of Maharashtra released 2016 Diary for Urban Co
Op Banks at a function held at Jalgaon last week, posted Satish Marathe on his FB wall. Mumbai- based
Marathe is Chief Patron of Sahakar Bharati.

So far, over 1000 Diaries have been procured by UCBs for their Directors, CEOs, Managers and Staff. Co
Operative Department Officials have also been extensively using this Diary which is being published for
past few years by the Maharashtra Unit of Sahakar Bharati, says Marathe.

Marathe who was also present on the occasion is turning out to be the chief communicator of Sahakar
Bharati which though strong in substance is not enough media-savvy- an art it must learn taking cue
from the Prime Minister Narendra Modi.
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Fundamentally Modi also belongs to “Sangh Parivar” to which Sahakar Bharati and most of its top
functionaries are a part.

Parag Milk Foods unveils Rs 150-cr expansion plans

Jan 5, 2016

Source: thehindu.com

Parag Milk Foods, a leading manufacturer and marketer of dairy-based branded food in India, is planning
capital investment of Rs 150 crore to expand production capacities at its facilities at Manchar near Pune
and Palamaner in Chittoor district of Andhra Pradesh as well as to introduce new lines of milk-based
beverages.

Part of the funds will be deployed in a research and development facility, which will help the company
come out with its unique offerings, a top company executive said.

“We are in the process of raising money from the capital market and will complete the Rs 150-crore
expansion in six to 12 months of mobilising the funds. The money will be spent on expansion and
modernisation of existing manufacturing facilities at our two facilities,” Devendra Shah, chairman, Parag
Milk Foods told The Hindu .

He said part of the money will also be utilised to improve the marketing and distribution infrastructure
of the company. The company has plans to set up a facility for manufacturing of milk-based beverages, a
new product line in its portfolio, he said.

“We will also be investing in our subsidiary Bhagyalaxmi Dairy Farm to expand its capacity and to
modernize it,” Mr Shah said.

The company will raise Rs 325 crore from the market, out of which Rs 100 crore will go towards retiring
debt. The company has debt of Rs 420 crore.

The balance Rs 75 crore will be utilised for working capital requirement and this will help the company
to scale up its business in the coming years, Mr Shah said.
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Parag Milk Food

Last week the company received clearance from the Securities and Exchange Board of India (Sebi) to tap
the market, but it is yet to decide on the timing, Mr Shah said. The company markets its large range of
products under four brand names such as Gowardhan, GO, Pride of Cows and Topp Up.

While all cow milk-based products needed in the kitchen as cooking ingredients are branded as
Gowardhan, the GO brand introduced in 2009 is targeted at children and the youth and is primarily for
direct consumption such as cheese products, fruit yoghurts and beverages like lassi and buttermilk.

The Pride of Cows brand of premium cow milk supplied through invitation only to a select group of
20,000 customers in Mumbai and Pune and priced at Rs 80 a litre is targeted at household consumers
who opt for buying premium-quality cow milk, which is home delivered every alternate day.

It is a farm-to-home concept, directly delivered from the company’s dairy firm near Pune to a
consumer’s door step through a subscription model. We have among our customers some top film stars
and industrialists from Mumbai. We launched this brand in 2012 and its popularity is growing rapidly
among premium customers. This brand is not available at shop floors,” Mr Shah said.

The Topp Up brand of flavoured milk introduced in 2013 is targeted at the youth and is consumed on the
move for instant nourishment. The company is planning to introduce new products under this brand
name.

“We are creating brand awareness in the different categories through both direct advertising in
traditional and online media,” said Mahesh Israni, chief marketing officer, Parag Milk Foods. “We are
doing lot of brand promotion through testing of the products trials. We are also doing lot of in shop
initiatives and bring the right consumer experience through different initiatives.” The company believes
that the quality of its products and innovative packaging will make the difference in the market.
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NStCB disburse credit to dairy farmers

Jan 5, 2016

Source: morungexpress.com

Nagaland State Cooperative Bank (NStCB) in a programme organized by DIMUL on January 4 at Dimapur
disbursed credit of Rs 61.74 Iakh to 49 dairy farmers of 7 JLGs under Government of India’s Dairy
Entrepreneurship Development Scheme (DEDS), a sponsorship programme of NABARD.

Under the scheme NStCB has disbursed credit to the tune of Rs.12.40 to 31 farmers thereby totaling to
Rs 74.14 Lakh benefiting 80 numbers of dairy farmers.

The scheme is mainly launched to increase milk production in the State. Dr. Mhasizokho, Chief Executive
Officer D1MUL while welcoming the JLG farmers, NABARD, Government officials and NStCB officials
explained the economic viability of rearing milk cow and the profitability linked to it.

Asoke Chaktaborty, GM (OIC) NABARD, RD Nagaland exhorted on realistic management of Cows for
better milk yield. He also highlighted the prelude of DEDS and the possibility of increasing milk
production in the State and at the same time benefiting the farmers.

NABARD offers loans for Dairy Farming

Imtilemba Longkumer, Managing Director while lauding NABARD for the scheme also appreciated
DIMUL for organizing the JLGs. He said that if the farmers repay the loan in time they will be eligible for
33.33% of Central Govt. Subsidy Scheme and if the farmers can avail the benefit through timely
repayment the interest yield on loan will be very minimal.

Dr. Temsu Ozukum, Chief Vertenary Officer (CVO) Dimapur highlighted the farmers on the health of the
animals and the necessity of timely vaccinations. Others who spoke in the meeting are Dr. Asenuo Linyu
Deputy CVO, Dimapur, Bendangnungsang, GM (Cr) NStCB and M. Kera, Chief Manager, NStCB, NSA
Branch.
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A Glimpse of Modern Trends in Indigenous Milk Products
Monday, 04 January, 2016, 08 : 00 AM [IST]

John David

Introduction
Milk which is termed as the elixir of life, is the precursor of various relishing indigenous milk products
throughout India that contributes maximum to the GDP of India.

With the current trend of value addition in food products, various research works are done to
strengthen the business world in terms of sound marketing and customer care output.

Indigenous milk products have grabbed 50% of the market share in dairy sector with rapid urbanisation
that quantitatively enhanced modern marketing. The quality of these products has improved
substantially with the arrival of FSSAI. In the current scenario, manufacturers and consumers are in a
combative mood to give and take the best product without compromising on quality.

Business economics may be a major concern for launching new and innovative indigenous milk products
that may regulate the industry. Whatsoever the trend may be, in India with a predominance of vegan
population, indigenous milk products are unparalleled to any food commodity even now. The business
world must tap this potential treasure to have greater share in national economy.

The major indigenous milk products that rules the north Indian market are khoa, chhana, paneer, ghee
and resultant sweets viz. kalakand, rasgulla, sitabhog, srikhand, sandesh and many more mouthwatering
relishing sweets that have been recognised as significant contributors of important nutrients to the
human diet. In India, there exist huge varieties of indigenous milk products, specific to the different
regions, across the country. Most indigenous milk products are produced and sold loose by local
halwais/ mithaiwalas (David, 2013). Several government and private organisations have been
conducting research on the mechanised and hygienic production as well as distribution of the
indigenous milk products. With the current upward trend in national and international health awareness
among the consumers, the demand for functional, herbal, low fat food has increased. This has forced
the food industry for launching indigenous dairy products in the market with acceptable sensory
characteristics.

Overview - Major Indigenous Milk Products of North India
Paneer
Paneer is a popular indigenous variety of soft cheese (David, 2013). Paneer is obtained by acid and heat
coagulation of milk. Good quality paneer is characterised by a white colour, sweetish mildly acidic and
nutty flavour, spongy body and a close knit structure. Paneer is highly nutritious since it retains about
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90% fat and protein, 50% minerals and 10% lactose of the original milk. Paneer is nutritious and
wholesome food. It provides one of the methods of conserving, preserving and prolonging shelf life of
milk solids in highly concentrated form.
Functional Coconut Paneer
Coconut is an indispensible ingredient in many of the traditional cuisines of Southeast Asian countries
including India. Coconut milk and fat is popular for its characteristic nutty flavour and nutritional
content. Coconut milk is extracted from freshly grated coconut meat. Fat in coconut is similar to fat in
mother’s milk and have similar nutritional effects. Coconut fat helps to maintain a healthy ratio of
Omega-6 (w-6) and Omega-3 (w-3) fatty acids, when consumed as a part of a diet. The coconut paneer
with 90:10 ratios of buffalo milk and coconut milk was found to be the best among others.

Peanut Paneer Prepared from the Admixture of Peanut (Arachis hypogaea L.) Milk and Skimmed Milk
Peanut and Peanut milk products have nutritional benefits because of their extreme richness in protein,
minerals and essential fatty acids such as linoleic and oleic acids, which are considered to be highly
valuable in human nutrition. Being free in cholesterol and lactose, peanut milk is also a suitable food for
lactose-intolerant consumers, vegetarians and milk allergy patients. Peanut milk may be produced by
soaking and grinding full fat raw peanuts with water to get a slurry, subject to filtration. Many ways of
producing peanut milk have been done by various researchers (Benchat and Nail, 2006). Peanut paneer
prepared from the admixture of peanut milk and skimmed milk 60:40 ratio is best.

Kalakand
Among the indigenous milk products, Kalakand occupies an important place and found to be attractive
product amongst all the classes of consumers. Kalakand is partially desiccated milk product with
caramelised flavour and granular texture prepared from acidified milk (David, 2013). The granular mass
is fused and held together in loosely compact body. The colour of Kalakand varies from off-white to light
caramel colour. Being a whole milk concentrate, Kalakand is a good source of protein, mineral, energy
giving fat and lactose. It is 4-6 times more nutritious in terms of per unit weight and calorific value. It can
be made by two methods, i.e. from milk or from khoa. Kalakand made from milk slightly differs in
respect of its manufacturing process to that of kalakand made from khoa.

Herbal Kalakand using Ashwagandha (Withania somnifera)
Ashwagandha (Withania somnifera) is rare and endangered plant and is widely used in Ayurvedic
medicine and it is one of the ingredients in many formulations to increase energy, improve overall
health and longevity and prevent disease. Supplementation of Ashwagandha with milk is recommended
in treatment of stress-oriented hypertension (Kushwaha et al., 2012). Ashwagandha possesses immune
modulatory anti-inflammatory, anti-tumour, antioxidant, anticancer properties and having many
pharmacologically and medicinally important chemicals, that protect the cells from oxidative damage
and disease (Sharma et al., 2011). They are effective in prevention and treatment of different kinds of
cancer like colon cancer, lung cancer, blood cancer, breast cancer, prostate cancer, skin cancer, renal
cancer, fibrosarcoma and pancreatic cancer (Singh et al., 2011). Herbal kalakand using 1% Ashwagandha
is found to be the best.
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Functional Kalakand Fortified with Ash Gourd Pulp
Sensory qualities of Kalakand can be altered by addition of Ash gourd pulp. Ash gourd is loaded with
nutrients. It is excellent source of vitamin B1 (Thiamine), good source of vitamin C. It is also rich in many
minerals like calcium. Ash gourd is used to treat summer fevers, obesity, because it is low in calories and
it prevents conversion of sugar into fats. It also helps in boosting memory and other elements. In
Ayurveda, the fruit is used to treat epilepsy, lung diseases, asthma, coughs, urine retention and internal
hemorrhage. According to the analysis, Kalakand with 15% Ash gourd pulp is found to be the best for
preparation of kalakand.

Low Fat Dietetic Kalakand (Maltodextrin as Fat Replacer)
Maltodextrin is easily digestible carbohydrate made from natural corn starch. The starch is cooked and
then acid or enzymes are used to break the starch into smaller polymers. Maltodextrin is defined as a
product having dextrose equivalent (DE) less than 20. It is recognised as safe food ingredient.
Maltodextrin is excellent solids builder for standard and low fat products. Maltodextrin can be used as a
fat replacer (Dorp, 1995), texture modifier and bulking agent in dairy products. It provides only 4
calories/g of food. Kalakand prepared from skim milk and 3% maltodextrin was found to be the best in
chemical and organoleptic parameters.

Milk cake
Milk cake is a delicious, mouthwatering dessert .This is a unique cake made with just a few ingredients.
(Anonymous, 2011).The milk cake is a very popular sweet in northern and central parts of India. It is
prepared traditionally by untrained manufacturer (Karwasara et al., 2001).

Milk cake from admixture of buffalo milk and Chickpea (Cicer aritienum Linnaeus) solids.
Bengal Gram or Chickpea (Cicer aritienum. Linnaeus) is very rich in nutrients, especially in protein
content (21%). It has therapeutic value and held high by Ayurvedic sciences. According to the analysis,
milk cake with 8% was found to be the best among the three chick pea solids milk cake. Milk cake is a
common sweetmeat which can be enriched by addition of chickpea solids.

Shrikhand
Shrikhand is one of the important fermented milk products which derives its name from the Sanskrit
word Shikharani meaning a curd prepared with added sugar, flavouring agents (saffron), fruits and nuts.
It is popular in western parts, especially in Maharashtra, Gujarat and Karnataka. Shrikhand is known for
its high nutritive, characteristic flavour, taste, palatable nature and possible therapeutic value. It is very
refreshing particularly during summer months. It can be recommended as health food for specific
patients suffering from obesity and cardiovascular disease due to its low fat and sugar contents (Swapna
and Chavannavar, 2013). Shrikhand is a semi-soft, sweetish-sour, whole milk product prepared from
lactic fermented curd (David, 2013). The curd (dahi) is partially strained through a muslin cloth to
remove the whey and thus produce a solid mass called chakka, the basic ingredient for Shrikhand (Singh
et. al., 2014).
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Herbal Shrikhand prepared with Basil (Ocimum basilicum) Extract
Ocimum basilicum L. (Lamiaceae), respectively, named Basil, is an aromatic herb that has been used
traditionally as a medicinal herb in the treatment of headaches, coughs, diarrhoea, constipation, warts,
worms and kidney malfunctions (Mahajan et al., 2013). The extracts obtained from the plant are
extensively brought to use for curing various diseases such as the common cold, inflammation, malaria,
heart disease, headaches, stomach disorders, kidney stones, heart disorders, and many more. Herbal
shrikhand prepared by incorporating 3% basil extract is found to be the best in organoleptic properties.

Lassi
Lassi is a ready-to-serve popular and traditional fermented milk beverage of the Indian subcontinent.
Good quality Lassi should have creamy consistency, smooth texture, glossy sheen and white colour with
yellowish tinge. Milk acidic flavour and sweetish taste of Lassi make it a refreshing soft drink. It is
flavoured either with salt or sugar and other condiments or spices like ginger, coriander and mint
depending on regional preferences. (Aneja et.al., 2002).
Lassi prepared from skimmed milk blended with coconut milk
Coconut milk and fat is an excellent source for preparation of filled milk, infant formulae and margarine.
It is popular for its characteristic nutty flavour and nutritional content. Lassi can have good potential
market in India, by making the product more palatable, by reducing the production cost and by
encouraging people to make lassi adjunct. Skimmed milk and coconut milk can be satisfactorily blended
to prepare lassi - 60:40 ratio was found to be the best.
Sandesh
Sandesh is a popular chhana based sweet. Sandesh (meaning “message”) is perhaps the oldest
sweetmeat of Bengal where there is a traditional custom to send some Sandesh along with a good
message to relative and friends (David, 2013). Steam Sandesh (vapa) is one of the traditional milk
products which are still very popular in Bengal. Generally the product is made from cow milk. The sweet
is known for its palatability and aroma. It is a good source of milk protein and fat.

Colostrum Steam Sandesh
Colostrums are breast milk produced after the birth of the new born and last for 2-4 days (Kaushik et al.,
2002). Colostrums are very important part of breast milk and lays down the immune system and confers
the growth factors and other protective factors for the young ones in mammals. This is the source of
passive immunity achieved by the mother and is transferred to the baby (Thapa, 2005). Bovine
colostrums have been used in many disorders in human beings. Five different types of immunoglulins
viz. Ig A, Ig D, Ig E, Ig G and Ig M have been isolated from colostrum. Bovine colostrum contains 8-25%, Ig
G whereas human colostrum contain2% IgG. These are protein molecules, which have important role in
the body to fight against infection (Davidson et al.,1989).There is a need for utilisation of colostrum to
prepare Steam Sandesh as it will enhance the therapeutic value of the product which otherwise go as
waste. Steam Sandesh having 50:50 ratio of colostrum and cow-milk was most acceptable.

Sita Bhog
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Sita Bhog is a very popular sweet of West Bengal, especially in Burdwan district. It is dazzling white in
colour with moist shining surface. It has a pleasant flavour, soft body and a small noodle like structure. It
is prepared from chhana and good quality rice dust in 4:1 ratio (Ghosh ,2009). Special variety of Govind
bhog rice gives best flavour and taste to Sita Bhog. Then the mixture of chhana and rice dust was put
into the ‘sev’ mould for the preparation of noodles. These noodles are fried in ghee and then soaked
into sugar syrup for 2-3 hrs. Then the sugar was drained and Sita Bhog was ready to serve.

Colostrum Sita Bhog
There is a need for utilisation of colostrum as it will enhance the therapeutic value of the product which
otherwise go as waste, colostrum may be added with cow milk to get a better Sita Bhog. Sita Bhog
having 50:50 ratio of colostrum and cow-milk was most acceptable.

Rasgulla
Rasgulla is regarded as the king of Indian milk sweets. It is prepared by kneaded chhana balls under
controlled cooking in boiling sugar syrup. Rasgulla is a juicy and spongy sweet meat and prepared from
cow and buffalo milk chhana, but good Rasgulla is prepared from cow milk chhana. In appearance, it is
snow white, soft and succulent sphere shaped (David, 2013; Tarafder and Prasad 1987).

Whey protein concentrates for Rasgulla manufacture
Whey protein is one of the major proteins found in cow’s milk comprising 20% of total milk protein.
Whey protein referred to as a group of individual proteins contains water, lactose, protein, minerals
(Calcium, Phosphorous, and Magnesium) and fat. The best known effect of whey protein is its ability to
increase lean muscle mass and boost the immune system. Whey protein contains minerals for bone
strength, plus essential, semi-essential and non-essential amino acid for tissue formation. Thus Rasgulla
was manufactured, 0.5% WPC proved to be the best.

Conclusion
Since time immortal indigenous milk products occupied the heart of Indian masses from grass root level
up to top layer of society. Modern advances made these products rather attractive and competitive in
the business world. Technical knowhow made quality of the products rather comprehensive to national
and international scenario as well. Thus qualities of indigenous milk products are embedded now with
utmost care to catch business trend of the market for greater revenue and consumer satisfaction.
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Kwality mired in feud among founder families over intellectual
property

Jan 4, 2016

Source: economictimes.indiatimes.com

After Vadilal, another iconic ice-cream brand is seeing a meltdown in relations between the families of
its founders. Ravi Ghai, son of Iqbal Ghai, who founded the `Kwality’ brand, has dragged his father’s
former business partner, PL Lamba, to court, alleging the Lambas unlawfully transferred the intellectual
property of brand `Kwality’ to another company. This has come up at a time when the Vadilal Group,
which sells the eponymous ice-cream products, is in the middle of a feud in the promoter family.

Ghai, promoter of Mumbaibased Graviss Holdings, accused the Lambas of selling the copyright of the
artistic work of the word `Kwality’ to Delhi-based dairy firm Kwality Ltd in August. According to him,
Graviss owns the rights to the trademark.

In the Delhi High Court, Graviss argued that it had given limited rights to the Lambas to use the
trademark for ice-cream and ice lollies in north India. This didn’t entitle the “defendants to further
assign the same in favour of any third party,” lawyer Rajiv Nayar argued for the company.

The court last month directed the Lambas and Kwality Ltd to restrain from the usage of the brand till
further order. ET has seen a copy of the court order. Kwality mired in feud among founder families over
intellectual property Kwality Ltd didn’t respond to an email sent by ET seeking comment. PL Lamba’s son
Sunil Lamba, who has been named a party to the case by Graviss, said he didn’t know anything about
the case as his “son was handling it”.

Kwality Dairy

Ghai alleged that Lambas sold the rights to use Kwality artwork in relation to milk products and non-
alcoholic beverages to Kwality Ltd.Founded in 1992, Kwality Ltd sells dairy products under its brand
`Dairy Best’. After purchasing the `Kwality’ artwork from Lambas, the company roped in actor Akshay
Kumar to endorse its products under the same brand name. VP Garg, director, corporate at the Graviss
Group, alleged Kwality Ltd had not implemented the high court order yet. “We might have to file a
contempt of court notice against them,” he said.
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Food entrepreneurs Ghai and Lamba began by selling handmade ice-cream under the `Kwality’ brand in
pre-Independence Delhi in 1940 and later opened iconic fine dining chains under the Gaylord and
Kwality brands in India and overseas. The family business – Lamba married Ghai’s sister – was split in
1979 with the holding rights of the `Kwality’ brand lying with the Ghais.

Lamba owned the territorial rights for the brand in the northern region, while the territorial rights for
south and east were given to two other individuals. These rights were restricted to manufacturing ice
cream and ice cream on sticks for the respective territories, Garg said.

In 1994, the four partners sold their trademark for ice cream and ice cream on sticks under the Kwality
brand to Hindustan Unilever, while the copyright in the artistic work remained with Graviss, Garg said.
Currently, PL Lamba’s son is running the restaurant chains, while the Ghais manage the India franchise
for global ice-cream brand Baskin Robbins.
Graviss also owns InterContinental Hotel at Marine Drive in Mumbai, apart from restaurant chain
Zaffran, frozen yoghurt chain 6th Street Yogurt, neighbourhood delicatessen store Meats & More and a
joint venture with American frozen food maker Rich Products Corporation to produce non-dairy whip
topping.

Amul farmers buck global trend, with robust return: Sodhi

Jan 4, 2016

Source: indiancooperative.com

How AMUL is different from other is clear from the fact that while milk producers the world over are
plagued by dwindling returns, farmers connected to GCMMF-owner of Amul have seen growth in their
income.

Talking to Indian Cooperative GCMMF MD R S Sodhi said “All over the world milk producers are crying
for getting 30 to 50 % lower prices due to crash in the commodity market , whereas milk producers in
Gujarat are rejoicing over mere 5-8% due to wise initiative taken 70 years back by not only producing
milk but also owning processing and marketing of value added products only through cooperative
institutions.”

Sodhi thanked cooperators of the past who together with 150 million Indian milk producers brought
about this transformation in the Indian dairy sector.
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RS Sodhi,Amul’s MD

f&nb.com quoted Sodhi “Gujarat’s dairy cooperatives have been a frontrunner in propagating the
benefits of “Amul Pattern’ Dairy cooperatives in the state as well the entire country. The contribution of
Gujarat dairy cooperatives in the Indian dairy sector is immense and it is quite evident if one looks at the
origin and spread of ‘Amul Pattern,’ tremendous growth and development of the cooperatives under
GCMMF.”

The GCMMF anticipates at least 20% CAGR growth in the next five years, implying its turnover would
exceed Rs 50,000 crore by the year 2019-20. These plans entail GCMMF’ increasing procurement
increase CAGR to at least 12% from 156.17 lakh litre per day in 2014-15 to 270 lakh litre per day in 2019-
20, Sodhi added.

Some of the developments the GCMMF is banking on are largest milk powder plant with capacity of 120
MTs per day in Palanpur, new butter plant at Gandhinagar with capacity of 40 MTs per day, new dairy
plants being built in Faridabad, Kanpur, Lucknow and Kolkata, new dairy plant in Varanasi also in the
pipeline, reported f&nb.com

Sirsi: Milk units in quandary
Mon, 04 Jan 2016 - 15:58:58 | Source: S.O. News Service | Posted by: Staff Correspondent I www.sahilonline.org/news

Sirsi: Due to the new policy implemented by Dharwad Milk Federation (DMF), the local milk units of Sirsi
region are running under loss. The milk producers who are selling milk to DMF through local unions in
Uttara Kannada district are not getting timely payment and hence are pushed into troubled waters.

To promote dairy units and enhance the living standards of the farmers, the government launched series
of programmes. These programmes were well received in this district and large number of farmers took
to dairy farming. Every day, 43,000 litre milk is being sold to the DMF from this district through the local
milk units functioning here.

However, the DMF has set, some new guidelines for the dairy units while purchasing milk. The SNF
(solids not fats) has been brought into force. Here, the quality of the milk is judged and if the milk fails to
meet the standards, it is being rejected.
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After implementation of this new policy, the milk being sent from Uttara Kannada is being rejected at
least four times a week citing reasons of low SNF.

The dairy owners complain that the DMF is rejecting their milk and not providing any price for the low
SNF milk.

In Kangod dairy, everyday 60 liter milk is procured. However, in the month of December, the DMF has
rejected the milk from here stating that it is low SNF and hence no money could be given.

This is not the case with Kangod dairy alone, but the dairy units at Ajjibal, Kansur and surrounding units
too are complaining the same. The Kangod dairy unit has incurred a loss of Rs 8,000 and now the onus is
on the dairy to repay the amount to the milk producers from its own resources. The DMF is neither
returning the low SNF milk nor is crediting the money, said Ramesh Hegde, who runs a dairy unit.

Adding to the woes, the government which had announced a special support price of Rs four to per litre
of milk, is also not being given since July last year. Moreover, the fodder is not supplied adequately, he
said.

DMF Director Sureshchandra Hegde said, as per the new policy, milk with 3.5 fat and sold not fat (SNF)
less than 8.5 is being considered as adulterated milk. Due to climate vagaries, the milk produced in
Uttara Kannada is of low SNF and this issue has been brought to the notice of the higher authorities.

The DMF is purchasing milk having more than 8.5 SNF at a price of Rs 20.12. Giving a special discount to
Uttara Kannada district, milk with 8.4 SNF is being purchased at Rs 18 and less than 8.3 SNF at Rs 15. As
per Food Safety Act, DMF cannot purchase milk with less than 8.3 SNF.

He said, if the local units check the quality of milk supplied to them by the milk producers, they could
contain this problem. By setting up milk scanner at milk chilling centre in DMF, it has been decided to
return the milk which is of low SNF. The support price of Rs four given to the farmers would be credited
to their bank accounts shortly, he noted.

CM to Open New Block at Sangam Dairy
By Express News Service

Published: 04th January 2016 04:16 AM

Last Updated: 04th January 2016 04:16 AM

www.newindianexpress.com

GUNTUR: Chief minister N Chandrababu Naidu will inaugurate Cultured Milk Products Block of Sangam

Dairy at Vadlamudi village in Guntur district on Monday.
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Sangam Dairy has constructed an ultra modern block for the production of cultured milk products like

butter milk, curd and lassi and is first of its kind in the state. The unit can produce 100 metric tonnes of

product a day.

The chief minister will also interact with the farmers at Vadlamudi and later, he will participate in the

‘Janmabhoomi - Maa Vooru’ programme at Chanchupeta in Tenali town.

Aavin to process 8 lakh litres more per day

Jan 3, 2016

Source: thehindu.com

Aavin, which has been on an expansion mode quietly over the past four years adding capacity to process
five lakh litres of milk a day, is working to add another eight lakh litres per day (LLPD) this year.

A total of Rs. 45 crore is being invested in the Coimbatore dairy to increase its capacity from 2 LLPD to 5
LLPD, Rs. 12 crore in Madurai to expand from 2 LLPD to 3 LLPD and Rs. 27 crore for works in Ambattur,
Sholinganallur and Madhavaram dairies in Chennai.

Already 75 per cent of the construction works at the new dairy coming up in Padalur village in
Perambalur is over, officials said.

On completion, it will add one LLPD of processing capacity for the Tamil Nadu Cooperative Milk
Federation, whose brand is called Aavin. The dairy is being constructed at a cost of Rs. 36 crore.

At present, Aavin has capacity to process over 30 lakh litres per day in its 21 dairies of which four are in
Chennai. Last year, during the flush season when there was an abundance of milk and many private
dairies stopped procuring milk, Aavin processed 31.30 lakh litres of milk a day on certain days.
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Aavin Products

Asked if Aavin’s capacity addition was enough to meet the demand, an independent milk industry
analyst said that for the present this was good enough.

“Aavin has been on an expansion mode for the past 4 or 5 years, which means it can serve more milk
producers thereby strengthening the industry in the State. Once the cooperative sector becomes strong,
it will be able to able to dictate terms to the private dairies,” he said.

Private dairies that reduced procurement prices last year have still not increased them. Aavin procures
cow milk at Rs. 28 per litre and buffalo milk at Rs. 35 a litre. Of the 30 lakh litres, only around 25,000
litres are buffalo milk.

K.A. Senguttuvel of Tamil Nadu Milk Producers Welfare Association said that Aavin must follow the
Gujarat model where around 35 per cent of milk is converted to milk-based products. “This will increase
profit. Similarly, the government must also provide milk to schoolchildren. It will produce healthy
generation of youngsters,” he said.

Farm fete awards announced
Jan 2, 2016

Source: thehindu.com

An ongoing agriculture festival organised by Gandhiji Study Circle at Thodupuzha has announced its
awards for best farming practices. The Karshaka Tilak award for the best farmer was won by Beena and
Sahadeven, a couple from Thrissur.

Announcing the Rs.2-lakh award at a press meet, Water Resources Minister P.J. Joseph, who is the
chairman of the Study Circle, said the farmer couple could earn Rs.3,78,000 annually from 33 cents of
land. The couple have a cow, eight Malabari goats, over 100 chicken, and a fish farm.
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They are all co-ordinated in a way to help with the vegetable cultivation in a limited area, he said.

The best dairy farmer award worth Rs.1 lakh was won by a couple Jubie and Jilson from Thodupuzha.

They have nine cows and sell 100 litres of milk daily at the dairy co-operative society, houses, and
hotels.

They cultivate the C.O.3 variety of grass and have slurry plants to make biogas.

DairyFarmer

E.V. Thomas was selected the best farmer from the district. He would get a cash award of Rs.1 lakh. He
hails from Ponmudy of Konnathady grama panchyat. All the awards will be given away by Governor P.
Sathasivam at the valedictory function on January 4.

The farm festival also played host to a cattle exhibition on Saturday.

The star of the show was three-year-old Lakshmi of Punganur species from Chittur, Andhra Pradesh. The
dwarfish cow, 70 cm tall, owned by Kolani Nadukandam Theruvel Sajan, provides three to five litres of
milk.

It eats less when compared to hybrid species. H.F. Jersey and Sunandini were among the other cattle
species on display.

Goats too were part of the exhibition.
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Focus on fertility of cattle, clean milk

Jan 2, 2016

Source: thehindu.com

Fertility, control of tick-borne diseases, clean milk production, and fodder conservation will be the focus
of the veterinary Health and Fertility camps that are going to be held from January 2 to 11 as part of the
third round of Janmabhoomi-Maa Voou programmes.

The Department of Animal Husbandry is going to conduct these camps on a large scale in districts with
good cattle strength.

Krishna, Chittoor, and Vizianagaram, which have large livestock population, have been selected for a
special ‘de-ticking’ programme.

In districts with sizeable cattle population, two teams have been deployed for each mandal to conduct
the camps. Each team will be headed by a veterinary surgeon, who will be assisted by two paravets and
two attenders.

Even municipalities are being covered with one team conducting a camp.

Two special livestock disease diagnostic teams each headed by a veterinarian from the Animal Disease
Diagnostic Laboratory, Vijayawada, will evaluate the district livestock disease profile.

A hundred teams will conduct camps in all the 970 gram panchayats in Krishna district, and camps will
also be conducted in the municipal areas where there is sizeable livestock population.

Dairy Cattle
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Thrust area

Though treating of sick and ailing animals is top on the priority list, artificial insemination, fertility
management, de-worming of calves, awareness programmes on silage making, Azolla culture and
hydroponics will be introduced to the dairy farmers.

Under the de-ticking programme, all the animals brought to the camps would be sprayed with Amitraz, a
mild insecticide, to check the spread of tick-borne diseases.

Assistant veterinary surgeon Saigopal Thummala said that budget had already been allocated for drugs,
de-ticking, and for conducting awareness programmes in Krishna district.

Funds sanctioned

The government sanctioned Rs. 29 lakh for drugs and medicines, Rs.12 lakh for de-ticking, and Rs. 2.50
lakh for conducting awareness programmes.

Animals found to be “critically infertile” would be registered for prolonged treatment under the
‘Suphalam’ programme, Dr. Saigopal said.

Under an awareness programme for “clean milk production,” farmers would be educated about
Subclinical Mastitis (SCM).

The milk yield of cattle suffering from SCM gradually reduced. The reduction was so slow that the
farmers do not even notice it. But the losses were huge — at the country level the annual loss of
revenue due to SCM was more than Rs. 6,000 crore. The quality of milk was also affected by excessive
use of antibiotics and various types of hormones.

Awareness drive

The farmers would be educated about this issue under the campaign.

Flagship programmes of the department — Ksheerasagar, Sunandini, Suphalam, Manakodi would be
highlighted, Dr. Saigopal said.
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Gujarat Dairy Cooperatives: A shining example of ‘Make in
India’
Saturday, 02 January, 2016, 08 : 00 AM [IST] www.fnbnews.com

Mahendra Gurjar

Preamble
“Milk was once a rationed commodity and was a privilege thing” reminisced R S Sodhi, MD, Gujarat
Cooperative Milk Marketing Federation (GCMMF), as he addressed a 500-plus gathering at the
National Seminar on Pure, Safe and Nutritious Milk, an event that was organised jointly by Indian
Dairy Association (Gujarat State Chapter) and SMC College of Dairy Science in the second week of
December 2015 at Anand Agricultural University, situated in the Milk Capital of India ‘Anand city.’
While comparing those days of scarcity of milk with the present times of self-sufficiency in milk and
having attained the status of largest milk producing country in the world, he gave due credit to all
the stalwarts of the Indian dairy cooperative movement and 150 million Indian milk producers who
with their dedication, ingenuity, commitment, sacrifice and sheer hardwork brought about this
transformation in the Indian dairy sector.

An important takeaway from his lecture was that India has tremendous potential for increasing
production of milk as the current yield of milch animals is still very low, about three litre per animal
per day, as compared to the developed world where the yield is around 30 litre per animal per day.
He cautioned that some international agencies project that India will be deficit in milk in coming
years and seek permit imports. If government does this, it will be extremely harmful to our farmers.
Rather government should take effective steps to promote local milk production.

The Indian dairy cooperatives’ structure has a huge contribution in raising the milk production in
the country upto approximately 146 million tonne in the year 2014-15 from a meagre 17 million
tonne in the year 1951. The per capita availability of milk in the country has reached about 315 gm
/day. Further, milk is the largest agricultural crop in India with market value exceeding Rs 4 lakh
crore per annum and the milk group contributes the highest to the total output of our agricultural
sector, surpassing the output value of wheat, rice and oilseeds.

Gujarat Dairy Cooperatives
Gujarat’s dairy cooperatives have been a frontrunner in propagating the benefits of “Amul Pattern’
Dairy cooperatives in the state as well the entire country. The contribution of Gujarat dairy
cooperatives in the Indian dairy sector is immense and it is quite evident if one looks at the origin
and spread of ‘Amul Pattern,’ tremendous growth and development of the cooperatives under
GCMMF.

GCMMF’s brand “Amul” is the “Largest Fully Integrated Food Brand” of the country. Its turnover
has grown remarkably at a cumulative average growth rate (CAGR) of 21% during the last five
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years. In the current year, 2014-15, it has touched a whopping Rs 20,733 crore, a 14% increase
from previous year’s turnover of Rs 18,143 crore.

The great progress made by GCMMF is undoubtedly due to cooperation and efforts of its 17 district
cooperative member milk unions and 18,536 village level cooperative societies. The dairy
cooperatives of Gujarat have a total membership of 33,65,442 dairy farmers. This strong
cooperative setup in the state has enabled itself to collect a towering 54,202 lakh litre of milk in the
year 2014-15. Out of which, 7,373 lakh litre was from outside the state. Total milk procurement by
GCMMF’s member unions during the year 2014-15 averaged 152.90 lakh kilogram per day.

One of the significant contributing factor to the rapid increase in milk procurement is believed to be
the procurement price paid by GCMMF to its farmer members which has increased by 75 per cent
during the last five years. The average price paid by GCMMF’s member unions during the year
2014-15 stood at Rs 590 per kg fat.

Milk Production in the State
Milk production in the state has increased from 4.4 million tonne in the year 1994 to 11.69 million
tonne in the year 2014-15. The state ranks third in the country and contributes to around 8% of
milk production in the country. The per capita availability of milk in Gujarat is an impressive 492
gm/day.

According to 2012 livestock census data, Gujarat had 99,84,000 cattle and 1,03,86000 buffalo
population, which comes to around 5.23% and 9.55% of cattle and buffalo population of the
country. The daily milk yield per animal in the state for cow (crossbreed), cow (indigenous) and
buffalo is around 9.08 kg/day, 4.19 kg/day & 5.15 kg/day respectively; whereas that of India is 7.15
kg, 2.54 kg and 5.15 kg for cow (crossbreed), cow (indigenous) and buffalo respectively.

The milk procurement by cooperative dairies in Gujarat has increased from 31.5 lakh litre per day in
1990-91 to 152.90 lakh litre per day in the year 2014-15. This milk procurement represents
approximately 45% of milk produced in the state. The leading milk producing districts of Gujarat
state are Banaskantha (13.19%), Sabarkantha (9.31%), Mehsana (7%), Kheda (5.33%), Junagadh
(4.81%), Panchmahals (4.75%), Rajkot (4.67%), and Anand (4.48%).

Development of Village Cooperatives
Gujarat has around 18,536 village level cooperative societies, which have 33,65,442 dairy farmers.
As per data available for year 2013-14, there were around 2,641 women dairy cooperative
societies, around 4,233 societies had installed Bulk Milk Coolers (BMC), around 11,814 societies had
Automated Milk Collection Systems (AMCS). These numbers indicate the trust and involvement of
dairy farmers in the cooperative setup and are the reason for continuous improvement in the
quality of raw milk and final products of the cooperatives.
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Growth in Product Portfolio
The GCMMF strongly believes that product innovation is essential in order to cater to the emerging
needs of our society. Last year as many as 26 new products were added to Amul’s portfolio. A few
examples include Amul Whipping Cream and Amul Greek Frozen yoghurt. Products like Amul Long-
life UHT Milk, Amul Cream in Long-life UHT Packaging, entire value-added milk beverages range,
and Amul fresh milk pouches have been growing at impressive double digit rate. Amul fresh milk
pouches have also been recently launched in Punjab, which is another major milestone for our
organisation. The Amul cheese range rules the dominant share of Indian cheese market.

Distribution Network
GCMMF has a unique and robust distribution model whereby it meets the specific distribution
requirements of various categories of products through four distinct distribution highways -
ambient, chilled, frozen and fresh. Apart from having 56 branches, it owns a strong rural
distribution reach with 170 super-stockists covering 3,200 interior markets. In the year 2014-15, it
has opened new branches at Jodhpur, Mangalore and Gwalior.

Information Technology Integration
GCMMF is always a leader in adopting latest ICT application for its business. SAP-ERP, which helps
in improving planning and monitoring, across the enterprise, has been successfully implemented in
federation and various member unions. This system has resulted in better supply chain
performance. The GCMMF has also successfully implemented its Distributor Management System
(DMS) across India. GCMMF has plans for integrating Cow-to-Consumer (C2C) IT value chain with
implementation of "Common AMCS Application" for 17,000 village district cooperative societies of
Gujarat.

Spread of Business in other States and Countries
Many strong member unions of GCMMF have spread their business in other states and countries.
For example, Kaira union has set up a manufacturing facility in Waterloo, NY, USA, and GCMMF has
started marketing of locally produced Amul Products in USA. Asia's largest dairy “Banas” has set up
its plant in Jodhpur in Rajasthan, after its venture into states like Delhi, Haryana and Uttar Pradesh.
Mehsana's Dudhsagar Dairy has its plants at Manesar and Dharuhera. Mehsana-based Dudhsagar
Dairy promoted Dudhmansagar Dairy in Manesar has become the first dairy cooperative of the
country to receive FSSC-22000 certification. Dudhmansagar Dairy has capacity to process 10 lakh
litre per day (LLPD) milk. This certification scheme which is supported by the European Food and
Drink Association and the American Groceries Manufacturing Association, is recognised by the
Global Food Safety Initiative and accreditation bodies around the world. Also, Himmatnagar-based
Sabar Dairy, started operations at its new plant at Rohtak in Haryana. The Rohtak plant has a
processing capacity of 10 lakh litre of milk per day (LLPD).

Further, Amul which had entered the Delhi market in the year 2003, currently supplies 28 LLPD of
pouched milk in the Delhi-NCR region. By 2020, Amul is targeting sales of around 65 LLPD in Delhi-
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NCR region when the packaged milk market is expected to expand to one crore litre a day from the
present 50 LLPD.

Dairy Science Education in the State
Highly motivated technical and non-technical manpower is the backbone for any rapidly growing
organisation. Hence the supply and demand of quality manpower in any sector is of prime
importance. At present there are four dairy science colleges in the state which provide graduate
and post-graduate level courses in the field of dairy science. Sheth M C College of Dairy Science, a
constitutional faculty of Anand Agricultural University, Anand, established in the year 1961, needs a
special mention here. It is one of the oldest institutions in India and has played a key role in
providing technically sound manpower to the dairy sector of the country and the globe. As per the
results of a survey undertaken by the author it was found that on an average around 78% of dairy
professionals employed in the selected dairy plants (of Gujarat state) have completed their studies
from SMC College of Dairy Science, Anand Agricultural University, Anand, Gujarat.

GCMMF’s Mission 2020
The GCMMF anticipates at least 20% CAGR growth in the next five years, implying its turnover
would exceed Rs 50,000 crore by the year 2019-20. These plans require that GCMMF’s
procurement should increase at CAGR of at least 12% from 156.17 lakh litre per day in 2014-15 to
270 lakh litre per day in 2019-20. This also calls for enhancing its milk processing capacity from the
current level of 237 lakh litre per day to 380 lakh litre per day in the next five years.

Some of the developments on which GCMMF is banking on are largest milk powder plant with
capacity of 120 MTs per day in Palanpur, new butter plant at Gandhinagar with capacity of 40 MTs
per day, new dairy plants are being built in Faridabad, Kanpur, Lucknow and Kolkata, new dairy
plant in Varanasi is also in the pipeline.

With the support of all states of the country it is possible to take the nation to the status of a
dominant player in the world dairy sector. According to GCMMF chairman’s speech in the 41st
Annual General Body Meeting held on May 14, 2015, “Granting concessions or free market access
to major dairy exporting countries under FTA negotiations will be contradictory to the ‘Make in
India’ strategy.” Hence in order to maintain our hard-earned self-sufficiency dairy sector let’s
continue to “Make it in India.”

(The writer is assistant professor, dairy business management department,
SMC College of Dairy Science, Anand. He can be contacted at

mahendradgurjar@aau.in)
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Toned milk price up Rs 4 from Tuesday in Karnataka

Source: www.deccanherald.com

Bengaluru: Jan 2, 2016, DHNS:

The State Government dealt a shocker to citizens on the first day of the new year on Friday by
announcing an increase in Nandini toned milk price by Rs 4 a litre from January 5.

Animal Husbandry Minister A Manju announced the upward revision in price. The milk (which comes in
white-and-blue sachet) will cost Rs 33 a litre, up from Rs 29.

“Price of Nandini milk was last hiked in September 2013. Since then the cost of production of milk has
gone up manifold. The dairy farmers are incurring loss. The Karnataka Milk Federation (KMF) has been
asked to pass on the additional revenue from the hike to the farmers. The hike covers all KMF products,
besides milk. The KMF will soon release the new price chart,” Manju said without elaborating on the
other milk products that would see a rise in the price.

The KMF board in April 2015 had decided to hike the milk price by Rs 5 a litre.
But the government had put the decision on hold in view of the elections to the Bruhat Bangalore
Mahanagara Palike. The hike has been effected after the recent elections to Karnataka Legislative
Council.

The Animal Husbandry Minister defended the decision saying milk price remains the lowest in the State
despite the hike.

A litre of milk in other states costs more than Rs 38. The KMF price is less compared to milk sold by
private dairies, he added.
DH News Service
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Sarhad Dairy awaits FSSAI approval to market camel milk

Jan 1, 2016

Source: indianexpress.com

Three years after Sarhad Dairy in 2013 proposed to collect and market camel milk, the plan is still
stuck with food-regulator FSSAI. The reason: unlike that for milk of cows and buffaloes, the food
regulator is yet to set standards for camel milk and its products.
Chief Minister Anandiben Patel, during a camel show in Kutch on Thursday, had assured camel
breeders and Sarhad Dairy or Kutch District Cooperative Milk Producers’ Union Limited of all help in
marketing camel milk. The dairy in 2013 had set afoot the plan of marketing camel milk on the state
government’s suggestions and it even received a Rs 79 lakh grant from the central government.
It invested Rs 46 lakh to set up its own camel milk procuring chain, and processing and packaging
plant at Lahond Chowkadi near Bhuj. The plan was to start collecting and marketing camel milk
from the winter of that year, but it did turn into a reality.
A new set of regulations came into force at that time when the central government notified the
Food Safety and Standards Rules, 2011. Based on the new rules and also that of the Food Safety and
Standards Act, 2006, the Centre set up FSSAI (Food Safety and Standards Authority of India). The
change in regulations mandated registration of every retailer and processor of food items and seek
a licence from FSSAI.
However, FSSAI had no specified standards for camel milk and therefore, technically, did not
recognise camel milk as a food item. Therefore, Sarhad Dairy was not “eligible” to seek licence for
marketing camel milk.
“We constructed the plant and installed machinery. But, we came to know that we cannot process
and market camel milk without FSSAI licence. People in Kutch do sell camel milk even today, but as
a responsible organisation, we put our plans on hold,” said Sarhad Dairy chairman Valamji Humbal.
According to government officers, Kutch has a camel population of around 10,000. But the number
of camels have been dwindling as breeding the animal, known as the ship of desert, makes for a less
profitable proposition.
Humbal said maldharis (herdsmen) rearing camels make mava (which is used as an ingredient in
sweet dishes) from camel milk as there is no organised milk collection and marketing chain in place.
They depend on sale of male camels as the main source of income.
The effort of the Dairy and the government to introduce camel milk through wide marketing
network of Gujarat Cooperative Milk Marketing Federation Limited (GCMMF) or Amul was aimed at
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providing supplementary income to these camel breeders, the Sarhad Dairy chief said.
Humbal said camel milk is usually sold for around Rs 30 per litre, but the dairy plans to procure the
milk from camel breeders at around Rs 40 per liter, and even give bonus if warranted.

Camel farm

The dairy will highlight “medicinal properties in camel milk which help cure respiratory and kidney
diseases,” he said.
To find a way out, Sarhad Dairy, GCMMF and the Gujarat government have made representations
to FSSAI. Rajsthan, which also has a large population of camel made similar representations, said
Humbal.
Finally, in October last year, FSSAI issued a notice seeking public comments, suggestions and
objections for setting up standards of milk and milk products in the country. The notification
included camel milk as one of the four main classes of milk. The rest three are buffalo milk, cow
milk and milk of goats and sheep. “The deadline for submitting comments and suggestions on the
notice expired two weeks ago. FSSAI is likely to call a meeting in end-February or early March.
Approving standards for milk and milk products is likely to be on the agenda of this meeting,” said
Dr Hita Patel, director of animal husbandry.
The FSSAI notice specifies 3 per cent milk fat in camel milk and 6.5 per cent solid-not-fat as
standard. But the Sarhad Dairy chairman said that they have submitted to FSSAI that mandatory fat
content requirement be brought down to 2.5 per cent.
FSSAI said it will take a call after due process. “We have notified standards for milk and milk
products. A final decision will be taken after consultation with all stakeholders,” said Sunil Bakshi,
advisor with the regulation department of FSSAI.
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Nandini milk to cost Rs. 4 more a litre

Jan 1, 2016

Source: thehindu.com

Get set to dig deeper into your pockets to buy milk. Starting Tuesday, every litre of Nandini milk will
be dearer by Rs. 4.

The cost of a litre of the popular toned milk will now be Rs. 33 (in southern Karnataka, including
Bengaluru). A litre of milk in north Karnataka will be Rs. 34. However, in Kalaburagi, a litre will cost
Rs. 36 as only the homogenised milk is sold there.

Other products too

Across the State, a litre of curd will now cost Rs. 40, and the costliest milk from the KMF — full
cream Samrudhi milk — will be Rs. 46 a litre. Even the price of other products such as ghee, sweets
and other milk-based products will also be revised.

The Karnataka Milk Federation announced the hike on Friday after getting the approval of the Chief
Minister.

Nandini Milk

KMF Chairman T. Nagaraju justified the hike saying milk prices had remained stagnant for the last
two years. “The last hike was announced on September 11, 2013, when we hiked the price by Rs. 2
a litre,” he said. He said the prices of milk, even after revision, would remain the lowest in the
country. A litre costs Rs. 37 in neighbouring Tamil Nadu and Rs. 38 in Andhra Pradesh, he said. “Of
the Rs. 4 [hike], we will pass on at least Rs. 3 to farmers, who are facing a lot of hardship,” he said.
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Sources pointed out that the price hike comes just ahead of the zilla and taluk panchayat elections,
which are expected to be held in February.

The federation procures about 65 kg of milk daily and sells about 48 lakh litres as milk, Mr. Nagaraju
said, adding that the hike was “only in the interest of farmers”.
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Dairy News Foreign

University Reviewing Study Touting Company's Chocolate Milk
JANUARY 15, 2016 11:34 AM WWW.AGWEB.COM

Fifth Quarter Chocolate Milk claims to help improve cognitive and motor functions in high school football players.

A study by the University of Maryland touting the benefits of a small company's chocolate milk
is raising concerns about the potential conflicts-of-interest that can arise when food makers
collaborate with schools on such efforts.

Late last month, the university fired off a press release declaring that a preliminary study
showed that Fifth Quarter Fresh's milk helped improve the cognitive and motor functions of
high school football players, even after suffering concussions. The announcement raised red
flags because the details of the full study were not made available.

The focus on a specific product also seemed to underscore the problems that can arise with
research involving commercial entities. Although collaborations with food and beverage makers
are not unusual in the academic world, some health advocates say they come with inherent
conflicts-of-interest that can contribute to public confusion about nutrition.

Now, the University of Maryland says it is launching a review into the release of the preliminary
results and distancing itself from the press release.
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Pat O'Shea, vice president of research at the University of Maryland, said in a phone interview
Thursday that people should not rely on the results conveyed in the release, since they haven't
been through the proper scientific review.

"We value our reputation and we value the advice we give to the public, and I believe this is not
characteristic of what a leading, respected university should do," he said.

O'Shea said the review's goal is not to determine the validity of the study results, but why they
were published without proper vetting.

The study about Fifth Quarter Fresh was funded through a university program intended to
boost Maryland's economy by connecting local businesses with researchers. The Maryland
Industrial Partnerships' studies are subject to the same standards as the university's other
research, the school said.

As part of the program, Fifth Quarter Fresh contributed 10 percent of the funding for the
$100,000 study, or $10,000. Bigger companies are required to provide as much as 50 percent of
funding. The state provides the rest of the funding to the university for the program.

While programs bringing together industry and academia are common and do not pose an
inherent problem, they should be clear about their goals, said Andrew Holtz, who wrote about
the Fifth Quarter study in a post for HealthNewsReview.org, which evaluates health claims.

"Is the purpose to find out what's good for these athletes, or is the purpose to develop
marketing materials?" Holtz said.

For instance, Holtz noted the study did not appear to compare the product with other
chocolate milks.

It wasn't the first study by the university praising Fifth Quarter Fresh. This past July, another
press release declared a study had found the drink outperformed competing products by 13 to
17 percent in aiding post-exercise recovery. That full study has not been published either.

Jae Kun Shim, a professor of kinesiology at the University of Maryland's School of Public Health
who conducted both studies, was unavailable for an interview.

Fifth Quarter Fresh says its milk has higher amounts of protein, electrolytes, calcium and
carbohydrates, and that its pasteurization process helps preserve casein proteins for longer.

Fifth Quarter donated its product to the study, which was given to three of the seven schools in
the study, said Richard Doak, a dairy veterinarian and co-founder of Fifth Quarter.

He said no products were given to the other four schools in the control group, but deferred
questions about the study details to Shim.
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Arla claims its 'BOB' milk is the perfect pint
 12:52, 12 JAN 2016

BY ANDREW FORGRAVE

Dairy giant's "Best of Both worlds" milk is said to be fat free but still tastes like semi-skimmed milk

Arla BOB milk will be marketed with 'bursts of yellow' in a £7m advertising campaign

Dairy giant Arla claims to have developed the perfect pint of milk.

Its new BOB (best of both worlds) milk is said to be fat free but still tastes like semi-skimmed
milk.

Aimed at health-conscious customers, BOB milk will be packaged in yellow top cartons.

Arla said the product would “rewrite the rules” on what milk drinkers can expect from
supermarkets aisles that are traditionally dominated by blue, green and red-topped milk.

It was developed over three years by Arla and UK industry experts, who used a new enrichment
process to extract natural proteins from milk before adding them back into skimmed milk.

Watch: Motörhead's Lemmy is the Ace of Milk in posthumous TV advert
Arla, which operates the Llandyrnog creamery in Denbighshire, said its PurFiltre enrichment
process also enables BOB milk to last longer in the fridge.
Sarah Baldwin, vice president of marketing at Arla Foods UK, said the new product was
“genuinely pioneering”.
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She added: “Arla Best of Both is one of the biggest innovations we’ve created in the milk
category.”

Read: Future of Llandyrnog Creamery secured with major investment

Arla BOB milk will be sold in yellow-top cartons

All the milk will be from British farms

According to recent research conducted for Arla, 49% of semi-skimmed buyers say they would
buy skimmed milk but don’t like the texture and 33% would buy skimmed but don’t like the
taste.

Stockists for BOB milk will include Asda, Tesco, Sainsbury’s and Ocado from this month.
Its launch will be backed by a £7m marketing campaign designed to “announce the product
with bursts of yellow across all consumer touch points”.

Watch: Dairy cow Christmas crackers star in Twitter-based advent calendar campaign
BOB milk will cost around £1.50 for two litres and £1 for one-litre cartons.

Some £4.5bn litres of milk are sold in Britain each year, with volumes broadly constant.

“All of the milk in Arla BOB comes from British farms,” added Ms Baldwin.
 To be classed as fat-free, milk products must contain no more than 0.5g of

fat per 100g or 100ml, as stipulated by the EFSA (European Food Standards
Agency).



 Protein levels in BOB milk are 4.7g for 100ml. This compares to 3.4g-3.6g per
100ml for standard fresh skimmed milk.
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Milk product manufacturers urged to declare contents

Published on: Friday, January 15, 2016 www.dailyexpress.com.my/news

GEORGE TOWN: Four NGOs Thursday urged all milk and milk product manufacturers, wholesalers and
distributors to specify the ingredients in their products to indicate whether non-vegetarian elements
have been used in the production.

They are the Penang Hindu Association (PHA), Malaysia Hindhu Dharma Maamandram Penang, Global
Integrated Transcendental Association of Penang (GITA) and Tamil Youth Bell Club. PHA deputy
president P. Murugiah, speaking on behalf of the NGOs, said this was of paramount importance
especially during the current Thaipusam period as many of the consumers maintained a vegetarian diet
for the religious festival.

"Many devotees start fasting and go on a vegetarian diet one month before the day of Thaipusam. Milk
or milk products become their main diet, and are consumed daily.

"We wish to inform the consumers and public that some of the milk products have non-vegetarian
elements.

Some of the ingredients used are actually derived from or originated from fish oil, animal fat or meat by-
products," he told a press conference here.

Murugiah said not only the labelling should be made compulsory but it must be clearly stated on the
packages whether the ingredients were vegetarian or non-vegetarian. – Bernama

Plenish targets non-dairy alternatives with new almond milk
Posted By: News Deskon: January 14, 2016In: Beverage, Dairy, Industries

www.foodbev.com/news
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Cold-pressed juice brand Plenish will respond to growing demand for non-dairy alternatives by launching
a new nut milk.

The almond nut milk contains three times the amount of almonds found in other products and are made
with three simple ingredients: nuts, water and Himalayan salt. The launch of the milk follows growth
within the almond milk market to £198m, and with one on five households having reportedly made the
switch to dairy-free milk.

With consumers becoming more health conscious and intolerances on the rise, the dairy free market has
grown at a rate of 70% to 80% year on year to date.

Plenish’s long-life nut milk contains zero stabilizers, sweeteners or fillers. Perfect as an addition to tea
and coffee, or as a refreshing drink in its own right, it is a natural source of vitamin E and helps to
maintain healthy muscles and bones thanks to its plant-based protein content. The nut milk also
replaces the saturated fats traditionally found in milks for healthier monounsaturated fats.

Plenish founder Kara Rosen said: “The dairy-free category has witnessed a large increase in sales in
recent years, yet products have included low levels of nuts and fillers like rice, emulsifiers and other
artificial stabilisers. Our brand new Almond M*lk is made with only three simple organic, clean
ingredients (almonds, water and Himalayan salt) and is outrageously delicious because of the quality of
the almonds and the high nut content. We evaluate all of our products based on more than what is in it,
it’s about what’s in it for you. The high nut content delivers protein, antioxidants, Vitamin E, and
essential minerals like copper that help maintain healthy muscles and bones and protect your cells from
oxidative stress. We know our customers are out there chasing their dreams and need clean, nutrient
dense fuel to press on and crush it!”
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Irish dairy products scoring huge hit in China
By Louise Hogan

PUBLISHED14/01/2016

Pleased: Bord Bia’s Aidan Cotter

China is now the second biggest market for Irish dairy, and demand for
baby formula is helping buck a slowdown in its economy, according to
research.

Sales of the high-end Irish dairy powders used in infant formula recorded growth rates of

almost 40% last year.

The figures from the Republic's food promotion agency Bord Bia show that total Irish food and

drink exports increased by 3% to top €10.8bn (£8bn) for the first time last year.

The surge in new Irish whiskey distilleries contributed to a 10% rise in drink exports, while beef

sales were up 6% and seafood 4%.

China is Ireland's fifth largest market overall after 16% growth in sales last year, and it is the

second most important market for dairy and pork.

Fears about a China slowdown have spooked world markets in recent weeks, but despite

volatile markets, dairy exports rose 4% to €3.24bn (£2.4bn), helped by a 25% surge in exports of

nutrition powders, mainly baby formulas.
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Aidan Cotter, chief executive of Bord Bia, said the Irish dairy sector had been targeting the

"upper end" of the Chinese consumer market.

The following commentary does not necessarily reflect the views of AgWeb or Farm Journal Media. The
opinions expressed below are the author's own.

Dairy Talk

www.agweb.com

By: Jim Dickrell

Jim Dickrell is the editor of Dairy Today and is based in Monticello, Minn.

Lack of Dairy Processing is Everyone's Problem

Dec 14, 2015

Minnesota might be the poster child for being careful about what you wish. Michigan isn’t far
behind.

Just last winter, the Minnesota Milk Producers Association and the Midwest Dairy Association
commissioned a study that showed Minnesota was not keeping pace with neighboring states’
milk production. Though milk production was climbing, it wasn’t climbing as fast as neighbors
or the country as a whole.
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Last summer, the Minnesota Legislature asked the Minnesota Department of Agriculture (MDA)
to conduct an all-species assessment of the relative growth or decline of livestock in the state
versus its neighbors. The dairy portion of that study was released to me last Friday.

Over the last five years, Minnesota’s dairy processing capacity grew a respectable 1.2 billion lb.,
or roughly 3.2 million lb./day. That’s nearly a 20% increase in processing capacity.

But regional milk production is growing even faster. In 2010, cheese plant utilization was 93%.
This year, it’s running at 96% .

“At over 96% utilization, it is fair to say that cheese plants in Minnesota are essentially full,”
says Marin Bozic, a University of Minnesota dairy economist and one of the authors of the MDA
study.

There is some under-utilized capacity in fluid milk plants and one Class IV powder plant. But if
there’s not a nearby market that wants these products or, more importantly, will pay for them,
there’s little sense in manufacturing them.

And here’s the kicker, says Bozic: Minnesota milk production grew nearly 1.5 billion lb. in the
last decade. Minnesota’s processing safety valve has always been cheese plants in Wisconsin,
South Dakota and Iowa. But milk production is growing even faster in these states.

So everyone is full, and consequently everyone’s basis (the difference between mailbox prices
and the Federal Order Class III price) is shrinking. In Minnesota, it has been $1.75 since 2012. In
July, it had shrunk to 73¢/cwt.

Enter Michigan. Basis in the “Great Lakes State” is now $2 below what it has historically been,
says Chris Wolf, a Michigan State University dairy economist. “It now is 75¢/cwt below the Class
III price, and Greenstone Farm Credit is recommending Michigan farmers budget for a 50¢ to $1
basis below Class III for 2016.”

Lack of processing capacity is also the issue. Milk production has grown dramatically in
Michigan, up 77% between 1992 and 2014. Plus producers in Indiana and Ohio have also kicked
up output. And this past summer, Florida didn’t need nearly as much help to fill dairy cases with
fluid milk jugs as normal. So milk from Ohio, Indiana and Michigan that historically headed
south to Florida had to find new dairy cases to fill.

Some of that milk did find cheese vats available in Wisconsin. But then the issue became
transportation and navigating Chicago’s nefarious freeways. Some Michigan plants had an issue
with even getting milk trucks back from Wisconsin before silos at their sites were full again,
says Wolf.

There are no short-term fixes to this problem. Yes, some plants can add some capacity. But it
will be filled almost as quickly as the concrete dries and the stainless steel welds cool.
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Most plants are facing $60 to $100 million plant expansions to add any meaningful capacity,
says Bozic. Modern, greenfield plants have price tags of $300 million with another $100 million
needed to process the co- and by-products, says Wolf.

A rebound in exports would certainly help the price situation. But bottlenecks across the
country are going to limit how much milk can be processed, marketed and sold these next few
years.

Popular milk company eyes up China for exports
Thursday 14 Jan 2016 10:59 a.m. www.3news.co.nz/nznews

By Fiona Rotherham

Lewis Road Creamery, the premium dairy brand company, will make a final decision this year whether to
export to China.
The premium dairy brand company is considering exporting fresh organic milk into Shanghai and is also
planning to release a number of product extensions. It has already moved beyond dairy products into
baked goods.
The Auckland-based brand saw 340 percent growth in retail sales to $40 million of its butter, cream,
organic milk, and flavoured milk products during 2015, the year of what founder Peter Cullinane calls
"the chocolate milk frenzy".
His big decisions this year include whether to get serious about exporting and how far to extend the
product range beyond dairy.
For the past couple of months it has been trialling sales of Lewis Road Bakery premium kibbled grain
bread in 12 Auckland retail outlets.
Cullinane said it's currently exporting small amounts of butter to Australia and has been investigating a
wider move, in particular fresh organic milk to Shanghai following a trip to China last year.
Other markets under consideration include Australia, the UK, and the US, though he thinks the latter
may be beyond the company's current reach.
One of the advantages of being a small operator under a majority owner is that the company he
founded in 2011 can make decisions more quickly than some of its larger rivals, Cullinane said.
"When we do (export), we will do it quickly."
But he thinks New Zealand companies are too focused on export, forgetting the local market.
The company's phenomenal growth in chocolate milk sales, which on launch in Oct. 2014 saw queues in
supermarkets and security guards overseeing allocation, has abated from 48 per cent between the last
quarter of 2014 and first quarter of 2015 to more normal levels.
"It was a once in a blue moon phenomenon," he said. "But it was an extraordinary boost to the
business."



74
www.suruchiconsultants.com

Governor shares dairy disaster plan
January 13, 2016 www.pntonline.com

By D’Nieka Hartsfield
Staff Writer
dhartsfield@cnjonline.com

Gov. Susana Martinez told eastern New Mexico dairy producers on Wednesday she is seeking a federal
disaster declaration she hopes might help those who suffered financial losses during the Christmas
weekend blizzard.
Funds may be available for producers, she said, “depending on how they view the industry. … We’re
trying to figure out how can we work with them to get the greatest reimbursement for the loss of not
only the cows but also the huge (milk) production that’s been lost.”

Staff photo: Tony Bullocks
New Mexico Gov. Susana Martinez talks with dairy producers on Wednesday at Rajen Dairy west of
Clovis. Martinez said she is working with federal officials in hopes of helping dairy farmers who suffered
heavy losses
during the Christmas weekend blizzard.
About three dozen area dairy producers gathered at the Rajen Dairy west of Clovis to share their stories
of the storm and ask about financial assistance.
The governor’s staff said the meeting was “off the record” for media so that producers could speak
freely.
After the meeting, Martinez said any financial assistance from the federal government would not be
approved for at least three or four months.
She said she encouraged producers to report their losses as soon as possible.
Ag experts have estimated 20,000 dairy cattle in eastern New Mexico were killed during the storm
nicknamed Goliath.
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Tens of thousands of gallons of milk had to be destroyed because transport trucks could not reach
dairies for more than 24 hours after the blizzard, which dropped 8 to 12 inches of snow on the region
while winds blew 40 mph and created drifts as high as barns.
Martinez said the industry is recovering, but officials have said it will take years before it’s back to
normal.
“I do want to emphasize that there isn’t a single cow that is being milked that is going to compromise
the quality of that milk,” Martinez said.
“It is good quality milk and they are being very cautious to make sure that good, safe milk is being
produced for the public.”
M. Jay Mitchell, cabinet secretary at the Department of Homeland Security & Emergency Management,
said a federal disaster declaration would at least help local municipalities recover costs related to the
storm.
Dozens of motorists were stranded during the storm, though no deaths were reported in Curry or
Roosevelt counties. City, county and state workers put in multiple overtime hours clearing roads and
helping with rescues.

Welsh farmers push for Dairy Producer Organisations to be set up
in Wales

 13:32, 12 JAN 2016
 UPDATED 13:33, 12 JAN 2016
 BY ANDREW FORGRAVE

 WWW.DAILYPOST.CO.UK/NEWS
Report admits idea is 'challenging' but insists Welsh dairy farmers must overcome the 'insanity of
accepting the status quo'
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Time to grasp the opportunity? The Welsh DPO working group believes collective bargaining can work if only
producers give it a chance

A group of Welsh dairy farmers is convinced that Dairy Producer Organisations (DPO) can play an

integral part in the sector’s future.

An AHDB Dairy feasibility report found that DPOs offer scope to increase returns through collective

bargaining – but admitted that persuading farmers to join one would be far from easy.

Farming collaborations have a relatively poor track record in Britain and many producers would be wary

of getting their fingers burnt, said report authors Promar International .

However the consultants said farmers in Wales should seriously consider DPOs or live with “the insanity

of accepting the status quo”.

It said: “Unless people honestly believe that considerable change is essential, inertia is always the

winner.”

Watch: Dairy farm marooned by floodwater was hit by a medical emergency

The report was commissioned on behalf of a Welsh DPO working group which began exploring the

potential of DPOs in Wales in May 2014 with support from the Agrisgop programme .

The main role of a DPO is to negotiate terms and conditions of supply, including price, with one or more

milk processors. As such, they are exempted from some aspects of competition law.

Seven challenges facing DPOs

The report identified seven major – “but not insurmountable” – challenges facing DPOs.

A key problem will be getting processors on board – they have no legal obligation to do so.

Arla claims its 'BOB' milk is the perfect pint

Wales around 45 milk processing plants, half of which are involved in cheese manufacture, with 10 of

them processing ice cream

and cream.

None would be compelled to negotiate with DPOs – and many might baulk at the prospect – but the

report identified Glanbia, Tomlinson’s and Dairy Partners (Dansco) as the most likely partners.

Others with potential to add value include Freshways, Medina and Meadow Foods.

Another challenge is the cost of setting up a DPO. Promar believes the prices needed to cover this cost is

relatively low – perhaps no more than 0.6% of the milk price.
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Watch: Motörhead's Lemmy is the Ace of Milk in posthumous TV advert

However the report added: “Persuading farmers that even this amount is recoverable will not be an easy

task.”

Other challenges include the skill levels needed to run a DPO, its leadership and share of supply.

Moreover, the less producers have in common, including geography, scale and systems, the harder it

becomes to get them to work together.

Andrew Forgrave

Caernarfon dairy farmer Aled Jones says the industry has a choice to make

Only alternative is to 'bury our heads in the sand'

FUW member Tom Jones, who is part of the Welsh DPO working group, is convinced these collective

bargaining groups could solve a number of the supply chain issues.

He said: “For example, there is currently a disconnection between what processors need, and believe

they can market, and the level and pattern of farm production.”

Milk quota warning was no April fools joke

Despite falling producer numbers, milk production in Wales has increased significantly since 2009, when

it slumped to a low of 1.4bn litres.

In 2013-14, Welsh milk production reached 1.67bn litres, the highest in 20 years. If it continues

increasing at the current rate of 3.67%-a-year, Wales will be producing more than 2bn litres by 2020.

First Milk's £22m losses highlight dairy sector's 'volatility'

This growth has coincided with extreme volatility in prices and DPO group member Aled

Jones from Caernarfon said the organisations offer collective strength to counters these wild price

swings .

“As an industry we have a choice to make,” he said.
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“We can either bury our heads in the sand and wait for the next upturn in the market or we can take this

positive step towards rectifying some of the current failures of our supply chain.”

What are DPOs?

 DPOs are common in Germany and other parts of Europe.

 Farmers cannot belong to more than one group and they cannot be members of a co-operative.

 To be formally recognised, they must have at least 10 members – or at least two providing together they
supply more than 6m litres.

 They can negotiate different prices for different members. Contract durations can vary too.

 DPOs can act as an agent of producers, simply negotiating terms and conditions with processors on their
behalf.

 Alternatively they can become the farmers’ customer, buying milk directly from the farmers and selling
it on their behalf.

 They can perform other functions too, such as price insurance, marketing, input buying or even
becoming involved in milk processing.

Wisconsin Dairy News: Pfaff Recognition Award

By Matt Schaefer, Weekend Meteorologis

Each year the university of Wisconsin's college of agriculture and life sciences recognizes individuals who
have demonstrated outstanding service in the agricultural industry. In this segment of Wisconsin dairy
news you'll meet one recipient who was honored.

Recently, the College of Agriculture and Life Sciences held its Honorary Awards Ceremony, which
recognizes individuals who have demonstrated outstanding service to their communities and their
chosen career fields, according to Heidi Zoerb, UW Associate Dean of External Communications College
of Agriculture & Life Sciences. "The awards we're giving out tonight we've been giving out for more than
a hundred years. And they were started actually by Governor Hoard, so they have this amazing history
of supporting the university's relationship with the dairy industry."

Tom Pfaff, of Pfaff's Prairie Dairy Farm in Melrose, Wisconsin, was bestowed an honorary recognition
award for opening his farm to students, staff and researchers at the University of Wisconsin to study
feed for dairy cows.
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Heather White, Assistant Professor Dept. of Dairy Science Madison, WI, said, "We were looking to test a
nutritional supplement in a real life commercial farm setting, and Tom agreed to let us do some research
with him and I've been working with him ever since, about two and a half years."

White has been doing her research at the Pfaff Farm for years and understands Tom's dedication and
passion for the dairy industry, so she wanted his efforts to be recognized. "Tom is one of those
producers that's very progressive and very interested in knowing if things work and why they work and
so he's very interested in helping those of us doing research so that we can always move the field
forward."

"What they learn in the trials they run is for all farmers to learn and to grow from. And if we didn't open
our doors to them, where would they run these trials. So I don't have a qualm about doing it and
opening the doors to them," said Pfaff.

Pfaff's progressive spirit and willingness to help move the industry forward is deserving of the accolades
he's received. "From what we started with to where we are today, it's just amazing. And what's going to
lay ahead for the next thirty, forty years is…I can't wait to see, I guess."

Receiving honorary recognition along with Pfaff was Faye Jones and George Roemer. The Distinguished
Alumni Awards went to Michael P. Doyle and Robert R. Spitzer, and the Distinguished Service Award
went to Norlin Benevenga. Learn more about the other honorees by clicking on the following link-
http://www.cals.wisc.edu/alumni-friends/recognition/.

Ready to be milked? Dairy companies eye rate hike


ARAB NEWS

Published — Tuesday 12 January 2016

Last update 12 January 2016 10:52 pm

JEDDAH: Several dairy companies have indicated that the production of milk is likely to be more
costly with the new energy tariffs coming into force, which appear to hint that a price hike for
consumers is on the horizon, according to reports.



80
www.suruchiconsultants.com

Almarai said in a statement that the increase in fuel, electricity and water tariffs would cause its
costs to rise by SR200 million in 2016, plus a further SR100 million in indirect costs this year as its
local suppliers raise their prices because of the utility price hikes.
Other dairy companies have also voiced the same concern. This is being seen as an indication of the
price of milk being raised at some stage, according to a report in an online newspaper.
However, Mohammad Al-Dael, a member of the national agriculture committee and head of the
agriculture and fisheries committee at the Eastern Province Chamber of Commerce and Industry,
said these statements from Almarai did not mean a cost increase was coming.
Mohammad Jaan, former president of the committee, said the prices should be determined after a
study of the market. “A liter of milk cost SR5 about 30 years ago, but now production costs are
much greater. Perhaps this was the reason for some firms not expanding and improving their
products,” he said.

Instant milk proven safe for heated milk challenge

January 12, 2016

The use of instant milk powder in a heated milk challenge may be a safe way to test heated milk
tolerance at home, rather than through the use of heated baked food, according to recent research.

“We have shown that heated milk challenge using a glass of milk prepared with instant milk powder
could be a safe, efficient and convenient method for patients, families and physicians to test for heated
milk tolerance compared to the standard which could be considered as a tool in both research and
clinical settings,” Sabrine Cherkaoui, MD, from the University of Montreal, and colleagues wrote.

Cherkaoui and colleagues reviewed open food challenges to instant skim milk powder of 39 pediatric
patients at Sainte-Justine University Hospital Center between November 2008 and January 2013. To be
included in the study, patients needed a history of an allergic reaction to milk and milk proteins
immunoglobulin E, which was confirmed through a positive skin prick test that was 3 mm higher than
the control group. Researchers performed the challenge with a stepwise ingestion of powdered milk
ranging from 0.5 mL to 120 mL and totaling 4 g of milk protein. Researchers observed the patients both
during the challenge and for up to 1 hour after completion.

Of these, 30 patients (76.9%) had no clinical reaction, with 26 patients introducing the heated milk
product at home and four patients experiencing intermittent mild reactions to certain heated milk
products (median reaction threshold = 1.25 g), according to the abstract.

“The basis for these reactions remains unclear as the patients would report reactions to foods with
lower milk amounts having undergone longer heating times,” Cherkaoui and colleagues wrote. “It is
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possible that changes in baseline reaction threshold (from infection, exercise, pollen season, menses)
could explain reaction variability, independent of heated milk dose.” – by Jeff Craven

U of I online dairy classes available
Monday, January 11, 2016 9:00 AM

ww.agrinews-pubs.com

URBANA, Ill. — The University of Illinois will offer Advanced Dairy Nutrition, ANSC 423, and Milk
Secretion and Mastitis, ANSC 435, which both will run 11 weeks, starting this month.

Advanced Dairy Nutrition begins Jan. 25 and covers nutrient classes, phase feeding, dry cow feeding,
health and forages. The course will be coordinated by Mike Hutjens.

Milk Secretion and Mastitis starts Jan. 25 with Dick Wallace coordinating the class covering all phases of
milk quality, secretion, nutrition and mastitis control and prevention.

Lectures are recorded and available on the class-on-demand website and a weekly Monday evening live
online class session held during the 11 weeks from 5 to 6 p.m. for Advance Dairy Nutrition and 7 to 8
p.m. for Milk Secretion and Mastitis.

Enrollees can enroll for credit at the U of I tuition rate, continuing education unit or non-credit.

To review the class schedule, topics and enrollment details, go to http://online.ansci.illinois.edu.
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Could this be the perfect pint? Dairy giant Arla churns out new

rich, low-cal skimmed milk

UK DAIRY giant Arla is set to shake up the supermarket shelves from this week with BOB, a new richer
tasting skimmed milk.

By MAISHA FROST

PUBLISHED: 00:01, Sun, Jan 10, 2016

PH
Dairy giant Arla have developed a new low-calorie, richer tasting skimmed milk

Aimed at health-conscious customers, protein-packed BOB (best of both worlds) claims to be
the first to have the same fuller texture and flavour as semi-skimmed and hopes to cream off
part of that larger market.

The new enrichment process, which adds back the natural proteins, is the result of a multi-
million, three-year product development by Arla with UK industry experts. It is now looking at
further applications for the patent-pending technology.

BOB, with a similar low calorie count to conventional skimmed, will sport a yellow top to
highlight it is in a different category to its standard skinny, semi and whole milk rivals. Stockists
will include Asda, Tesco, Sainsbury’s and Ocado from this month.

PH
The new enrichment process adds back the natural proteins that are lost during pasteurising

Sarah Baldwin, vice president marketing of Arla Foods UK: “With organisations like Public
Health England encouraging people to consider drinking lower fat milks, we believe BOB will be
a popular choice.
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“Our recent research found 49 per cent of semi-skinned buyers said they would switch but for
the texture, and 33 per cent cited the taste as the problem. BOB is the game-changer and one
of the biggest innovations we’ve created in the milk category. Our innovation strategy is to
develop great tasting and healthier products while investing to help drive consumer
understanding of dairy which we feel is part of our responsibility.”

Some £4.5bn litres of milk are sold in Britain each year, with volumes broadly constant.

PH
Stockists will include Asda, Tesco, Sainsbury’s and Ocado from this month

But more than half of British dairy farmers have gone out of business since 2002, beaten down
by rising costs and rock bottom global prices.

Arla has Britain’s largest milk pool of 3,000 farmers. “All of the milk in Arla BOB comes from
British farms. Any new innovation we bring to the market plus the creation of additional
volumes in the category will benefit our farmers directly as they equally share in the profits,”
added Baldwin.

BOB will cost around £1.50 for two litres and a one-litre bottle £1

What’s the real deal behind livestock and anti-biotics?
By Karolyn Zurn on Jan 10, 2016 at 5:30 a.m. www.dl-online.com/news

Fill up on data-driven food and farming information from resources that know the field.

Don’t see your question answered here? www.findourcommonground.com.

I coordinated the Commonground grassroots project for North Dakota that gave opportunity for women

in agriculture to have conversations with women that were not rural and did not understand farming

and ranching practices. Misunderstood practices get overblown in the media.

What are antibiotics and antimicrobials?

Antimicrobials are products that kill microorganisms, like bacteria, viruses and fungi, or prevent them

from growing. Antibiotics are a sub-category of antimicrobials and are primarily used to kill and prevent

the growth of bacteria.
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For more information, visithttps://www.avma.org/KB/Resources/FAQs/Pages/Antimicrobial-Use-and-

Antim...
Why do farmers give antibiotics to livestock?

Maintaining animal health is essential for ensuring a safe and secure food supply.

Veterinarians and farmers use antibiotics in animals for the same reason doctors use antibiotics in

people: to treat and control diseases. The Food and Drug Administration’s (FDA) Center for Veterinary

Medicine reports that the appropriate use of antibiotics reduces the risk of unhealthy animals entering

our food supply.

Farmers work with their veterinarians to ensure they are judicious in their use of all drugs in animals.

The FDA evaluates and regulates the use of medicated feeds in food-producing animals to prevent

harmful effects on both animal and human health.

For more information, seehttp://www.fda.gov/ForConsumers/ConsumerUpdates/ucm164473.htm
Do food animals receive most of the antibiotics used in the U.S.?

Antibiotics opponents often cite a statistic that says food animals receive 80 percent of antibiotics used

in the U.S. However, these figures use two sets of data that were collected using different methodology,

as explained in a letter from the FDA.

In fact, the Animal Health Institute (AHI) says that people and their pets use 10 times more antibiotics

than animals in livestock production.

For more information, see http://www.ahi.org/issues-advocacy/animal-antibiotics/antibiotics-in-liv...
Are there antibiotics in meat?

The FDA does not allow retailers to sell meat with traces of antibiotics above strict safety limits. The FDA

and U.S. Department of Agriculture’s Food Safety and Inspection Service (FSIS) regulations require

specific withdrawal times — a set number of days that must pass between the last antibiotic treatment

and the animal entering the food supply.

The FSIS also performs scheduled, but random, testing of meat nationwide to ensure no antibiotics are

present above the limits set by the FDA.
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For more information,

seehttp://www.fda.gov/ForConsumers/ConsumerUpdates/ucm164473.htm#residues
Are there antibiotics in milk?

Milk and dairy products are among the most regulated foods in this country. The U.S. dairy industry

conducts more than 3.3 million tests each year on all milk entering dairy plants to ensure that antibiotics

are kept out of the milk supply.

According to the most recent U.S. Food and Drug Administration (FDA) data, less than one out of every

3,000 tanker trucks tests positive for any animal drug residues, including antibiotics.

In those rare cases, any milk that tests positive is disposed of immediately and does not get into the

food supply.

The milk-testing system provides dairy farmers strong incentives to keep their milk free of antibiotics.

Any milk that tests positive for antibiotics is immediately dumped. In such cases, the farmer responsible

for the milk is required to pay for the full tanker of milk.

For more information, http://www.dairyfarmingtoday.org/Learn-

More/MythsvsFacts/Pages/mythMilkC...
Does giving antibiotics to livestock cause antimicrobial resistance and other threats to human health?

Antibiotic resistance is a global health concern that everyone who uses antibiotics takes seriously.

Medical doctors are working to reduce antibiotic use in humans. Veterinarians oversee which antibiotics

are used to treat, prevent and control disease.

Plus, they work with farmers to ensure the medicines are used responsibly. The AHI indicates that

outbreaks of resistant foodborne pathogens have been reported, but very few have been traced back to

the farm.

For example, studies from Purdue University found no proof linking MRSA in pigs to the pathogen in

humans. It also found that humans are more likely to spread the disease among themselves and to

animals than they are to contract it from hogs.

For more information, http://www.ahi.org/issues-advocacy/animal-antibiotics/antibiotics-in-livestock-

frequently-asked-questions/#12 andhttp://www.purdue.edu/uns/x/2009a/090313T-EbnerMRSA.html
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Have other countries banned the use of antibiotics in food production?

In 1999, Denmark banned the use of antibiotics in food animals, and a 2002 World Health Organization

report stated that the ban did not have any significant effect on clinically resistant human diseases. It

also did not reduce antibiotic resistance in humans.

However, the rates of disease and death among hogs did rise.

For more

information,http://www.ahi.org/Files/Resources/AHI%20Antibiotics%20Brochure%20FINAL.pdf

I will continue to serve my family meat that is healthy and comes from healthy animals. I consider

antibiotics one method of producing a healthy animal.

Don’t fear your food

Progressive Genetics launch new 2016 Dairy Sires Catalogue

www.thatsfarming.com

Progressive Genetics have launched their Dairy Sires 2016 catalogue, based on the December 2015
proofs.

Progressive Genetics have launched their Dairy Sires 2016 catalogue, based on the December 2015
proofs.

Progressive Genetics stated in their catalogue that their Top 10 Active Holstein Friesian bulls average
EBI: €336,Fertility: €207, Production: €103, Milk: +127kgs, Fat: +18 Kgs + 0.26% and Protein: +14 Kgs +
20%.

EBI of Progressive Genetics’ bulls has increased by a significant amount annually, with the new catalogue
publishing figures indicating that the EBI average index for 2012 was €237, 2013- €285, 2014- €303.
2015- €331 and now in 2016 reports at its highest of €356.

The new catalogue features a wide variety of bulls with High EBI, High Type and Milk.

Featured also are Active Friesian, Jersey and X-Breds lists as December 2015, along with the trait ranting
top ten list.

All information on pregnancy testing and BVD ear-notch testing are also listed in the catalogue.

Hard copies will be available next week, however the online version of the catalogue has been
published.

See the online version of the catalogue here
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See www.progressivegenetics.ie for further details

Dairy Fairy brings European cheeses to Manitoba market
Galina Beilis's cheese available at select farmers' markets, restaurants, grocery stores in Winnipeg

CBC News Posted: Jan 09, 2016 10:31 AM CT Last Updated: Jan 10, 2016 1:52 PM CT

Winnipeg-based Dairy Fairy cheese-maker Galina Beilis makes her creations at the University of
Manitoba's dairy plant facility. (CBC)

Galina Beilis was an avid cheese eater long before she started making and selling her own tasty creations
in the Manitoba market.

"One day we just woke up in the morning and suddenly we're thinking, 'let's try to do it,'" she said. "You
can't find [these cheeses] in the stores."

Beilis is from Belarus but lives in Winnipeg. A little over three years ago, she became inspired to
resurrect forgotten cheeses created by her Belarusian ancestors.

Galina Beilis's tvorog is a plain, mild cheese originally created in Eastern Europe. (CBC)
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"All of us, we forgot about cheese that our grandmas made at home many, many years ago," she said.
"They didn't know anything about [putting] colour in the cheese or other chemicals that make shelf life
longer."

Tvorog, the main product Beilis has been selling and working on, is one of those cheeses. It's a soft, mild
cheese with a slightly sour flavour traditionally made in Eastern Europe.

"These cheese are like bread for us," Beilis said. "We ate [them] every day."

'A lot of work'

While she attests that her recipes produce delicious cheeses, Beilis said she is still perfecting the
formula. It takes about six hours and "a lot of work" to develop Tvorog, which she makes at the
University of Manitoba's dairy plant facility.

Galina Beilis's Tvorog cheese flavoured with pepper flakes and green olives at the University of
Manitoba's dairy plant. (CBC)

Plan manager John Thoroski said Beilis got in touch with facility management through the Dairy Farmers
of Manitoba.

"Sometimes they'll send dairy entrepreneurs to us to scale up some production and look at the
possibility to see if it can reach commercial potential," he said.

"Galina came to us with the idea to make this old style Eastern European cheese, Tvorog, scaling it up to
make it in bigger batches."

Small-scale dairy businesses like Beilis's pay for access to the plant's pasteurizers, cheese-making vats
and other machines. The production plant is meant to help entrepreneurs avoid the overhead cost on
industrial equipment necessary to produce cheese on a commercial scale.

"We took her recipe and tried to scale it up in our dairy, speeding it up in the process, because the old
way to make it takes a bit longer — we can do it quicker and more [economically]," Thoroski said.

The cheese is manufactured under strict standards in line with the Canadian Food Inspection Agency's
guidelines.
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What goes into Tvorog

In terms of what goes into Tvorog, Beilis's has a no-frills approach to her creations.

"It's just milk and culture, nothing more," she said.

What makes Tvorog special in particular comes down to its simplicity and a special culture used in the
making of the cheese, Beilis said.

Galina Beilis's Dairy Fairy dill and garlic cheese at the University of Manitoba's dairy plant. (CBC)

"It's a very simple cheese…. It's very healthy, no preservatives — it's clean," she said.

A plain block of 250-gram Tvorog goes for about $6. The flavoured stuff — infused with olives and
chili flakes, or dill and garlic, to name a few options — costs about $7.

Beilis's dream is to see her cheeses start to get picked up by more local restaurants and grocers. Three
or four restaurants, including Black Rabbit and Nick's on Broadway, currently have Beilis's cheese on the
menu.

It can also be found at select farmers' markets, Food Fares and other spots around Winnipeg.

Dairy farms harder to shift as payout drops

Updated at 4:42 pm on 9 January 2016

www.radionz.co.nz/news
Laura Bootham - laura.bootham@radionz.co.nz
A rural real estate company says dairy farms in Southland are proving harder to sell since the milk
payout dropped last year.
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Andrew Patterson said dairy farms valued at $6 million to $10 were proving difficult to shift.
Photo: 123rf.com
TradeMe has 41 listings for dairy farms in the deep south, and PPG Wrightson Real Estate Southland
says the number of properties for sale now is higher than at the same time last year.
The company's manager Andrew Patterson said there were a number of reasons why farmers were
selling up, but the underlying reason was the low payout, which was half what it was two years ago.
He said while rural properties listed at between $1 million and $4 million were selling, dairy farms
valued at $6 - $10 million were proving difficult to shift.
PGG Wrightson general manager Peter Newbold said there were fewer listings at the start of the peak
selling time in spring last year, and the sale of large South Island dairy farms had "come to a bit of a
halt".
He said that had a big impact on South Island where there had been a lack of large farms for sale and it
had been a story of two islands over the last year.
"If you go back over the last 12 months you're definitely in a slow down in dairy farm sales, and more so
in the South Island and especially in the larger size dairy units.
"And then if you move to the North Island it's probably been more active but they've been smaller land
sizes... it's been a story of two islands over the last 12 months really."
Mr Newbold said there had not been many listings and very few in parts of Canterbury, North Otago and
Southland.
There had also been a drop in the selling price which peaked 12 months ago, said Mr Newbold.
"Definitely there's been some backward movement. In saying that there's been some smaller properties
that have been sold and picked up by neighbours or locals which have achieved good prices, but it would
be fair to say on average prices are back and as the quality of the property reduces the percentage drop
increases."
There were not the returns at the moment and there was still uncertainty about what those payout
figures will be, Mr Newbold said.
"While (there's) that situation there's nervousness from potentials to pay more money than they should
and so there's a gap between vendor and purchaser expectations."
Mr Newbold said those people who had purchased dairy farms recently would be stung if they were
trying to sell now.
"People who've purchased say dairy farms in the last couple of years have paid in some cases a
premium, but they've paid top money for their properties so currently while the income's back it's hard
to justify those prices."
He said property owners in that situation bringing it to market now would struggle to achieve those
sorts of prices.
Mr Newbold said the company expected to see an increase in the number of farms being put up for sale
in the next peak selling season in autumn.
However in other sectors such as sheep, beef and horticulture there were strong property sales and
demand as returns were reasonable, he said.
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Federated Farmers' Southland president Allan Baird said a couple of soft seasons in the dairy sector had
taken the gloss off a bit.
"Farmers still at times you know have to retire and move out of the industry so they put land on the
market, new buyers are a little bit hesitant with low payout and probably just a little bit reluctant to step
in and hence you know supply grows."
Mr Baird said dairy farmers knew there would always be highs and lows and were generally well
prepared for tough times.

Dairy owner: We could use help

Graff asks community to chip in for new equipment

www.gjsentinel.com/news

Owner Darin Carei is working to reopen Graff Dairy, shown Friday in its current stage of construction.

Carei said the business has some work to do before reopening, including obtaining recertification from

the Mesa County Health Department. Carei was told he will need to replace most of the equipment the

dairy had been using before it closed in August 2014.
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By Katie Langford
Saturday, January 9, 2016
Graff Dairy owner Darin Carei wants to reopen the dairy’s doors in time for the warm spring weather,
but he needs the community’s help to outfit the ice creamery with new, up-to-code equipment.

Carei bought Graff Dairy in June, nine months after longtime owner Dave Nichols closed the doors. In
the process of getting the operation recertified with the health department, Carei was informed he
would need to replace most of the equipment the dairy had used.

“The new requirements are stricter than the old ones, and we were not necessarily fully aware of the
extent of that,” Carei said.

It’s difficult to find used equipment that still meets current code, Carei said, and there are other
improvements he wants to make, like expanding outdoor seating and putting in a second bathroom.

“We have such a wide spectrum of support in the community, so we thought, let’s go for the gusto and
get everything we can get new,” he said. “Instead of making do with what’s there, let’s make it last
another 50 years.”

Carei is using the crowdfunding website IndieGoGo to spread the word, and the fundraising page has a
goal of $160,000. Carei said he initially planned to spend $45,000 on renovations.

“It’s hard to say what’s going to happen, but with this new funding mechanism we know we have a lot of
support out there, so let’s see what we can get,” Carei said. “What we get is going right into the building
and the equipment. The goal is to get open and offer Graff Dairy ice cream to the valley and put kids to
work.”

Carei is partnering with The House, a homeless shelter for teenagers in Grand Junction, to offer
employment to teens who are struggling to be independent.

“I’m definitely committed to getting this open for ice cream in spring, but we don’t want to promise,”
Carei said. “Initially we thought we could open next year, because we didn’t know these hurdles that
were looming.
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Oregon approves 5 dairy expansions

 Jan 9, 2015

SALEM (AP) — Five Oregon dairies, including one in Keizer with a history of problems and one in Klamath

County, have been given permission to expand, adding a total of about 4,500 animals.

Forty-three people attended a public hearing on the proposed expansions last September, and 34

people submitted written comments.

But the Oregon Department of Agriculture said it doesn’t have authority to regulate most of the

objections they raised.

Those include concerns about animal welfare, noxious odors from manure lagoons, decreased property

values for neighbors, an increase in greenhouse gas emissions and water use, increased use of

antibiotics and growth hormones, and growing traffic accidents from increased transport of manure.

Instead, ODA said, under the permit it issues, it can only regulate water quality aspects of the operations

by prohibiting unauthorized discharges of manure, litter or process wastewater to surface and ground

waters.

ODA did, however, require the five dairies to meet several new conditions that soon will be required of

all large dairies and other large confined animal feeding operations.

The dairies will have to sample soil where manure is applied every fall, rather than every five years as

currently required. They will have to test levels of nitrate nitrogen as well as the currently required total

nitrogen and total phosphorus. And they’ll have to use a soil sample that’s less than three years old to

calculate manure application rates.

The five dairies

The five facilities are:
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 Bonanza View Dairy, near Bonanza, about 24 miles east of Klamath Falls. It’s now permitted for

4,585 animals, up from 2,350.

 Martin Dairy, in Tillamook, which has 1,252 animals. It has been approved to increase the land

application area for manure and waste.

 Hogan Dairy Farms, in Tillamook. The permit allows the consolidation of Misty Meadows Dairy

and Golden Mist Dairy, and increases the total allowed animals from 4,550 to 5,200.

 Pozzi Dairy, in Coquille. It’s now permitted to increase the number of animals it houses from

345 to 1,550.

 Moisan Dairy, in the Marion County city of Keizer, which now is permitted to increase the

number of livestock it houses from 1,900 to 2,300.

In 2007, the U.S. Food and Drug Administration issued a warning letter to owner Donald J. Moisan for

multiple violations of food safety laws.

Those included holding animals under such inadequate conditions that animals bearing potentially

harmful drug residues were likely to enter the food supply; and selling an animal for food that was

adulterated with high levels of antibiotics while certifying that it did not contain illegal drug residues.

In 2014, ODA fined the dairy $2,800 for failing to follow its existing waste management plan.

Wym Matthews, an ODA program manager, said he’s confident Moisan Dairy has the ability to operate

in compliance with its permit.

“You get a speeding ticket, you don’t lose your driver’s license for the first two, three, four tickets you

get,” Matthews said. “That’s how we looked at the noncompliance. The facility did, in our minds, do a

good job remedying the reasons for that noncompliance.”

And the FDA findings regarding animal welfare and food safety don’t have any bearing on a water

quality permit, he said.

“That’s not something we can respond to,” he said.
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Vegans opposed

Karen Debra Messer, a member of Salem’s Cherry City Vegans, was among those testifying against the

expansions.

“The state of Oregon, in my opinion, would do much better by providing jobs for people who labor

growing and processing almonds, soybeans, cashews, and our wonderful hazelnuts, instead of factory-

farm animals,” Messer said, referring to nut milks.

The farming advocacy group Friends of Family Farmers also submitted comments.

Policy director Ivan Maluski said the group now is most concerned about pending approval of a new

umbrella permit for confined animal feeding operations (CAFOs) under the federal Clean Water Act.

Oregon’s CAFOs share a National Pollutant Discharge Elimination System permit, which expired in 2014.

State officials have been working with the U.S. Environmental Protection Agency to draft a new, five-

year permit.

Until it becomes final, no new CAFOs can be permitted in the state.

Facilities also submit individual waste management plans under the permit, which is what the five

dairies had asked to be modified.

“We continue to be very concerned that the likely approval in coming weeks of the statewide CAFO

water pollution permit by ODA and DEQ could lead to a major expansion of new factory farm scale

CAFO’s in Oregon in coming years,” Maluski said.

The proposed permit currently is under review by the Oregon Department of Justice, which could

require an additional public comment period, Matthews said.

Oregon ranks 14th nationwide for dairy CAFOs, with 90,356 animals, according to the environmental

group Food & Water Watch. Marion County, meanwhile, ranks second statewide for the number of
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dairy animals, behind Morrow County, home of Threemile Canyon Farms, one of the nation’s largest

dairy operations.

Oregon dairy farmers brought in $598.9 million in 2012, according to the Oregon State University

Extension Service.

8,500 kilos of Dutch cheese was stolen from dairy farms last
year
CrimeSociety www.dutchnews.nl/news

January 8, 2016

The weight of cheese stolen from dairy farms in the Netherlands last year
was around 8,500 kilos, with a value of €90,000, the NRC says on Friday.

At the end of last year it emerged cheese had been stolen from three dairy farms in Brabant. However,
the NRC has indentified a further six cheese heists, including the theft of 200 cheeses from a farm in
Gelderland, with a value of €25,000.

Cheese has to ripen for at least 10 months before it can be categorised as ‘old’, when it is most valuable.
The loss of the cheese has had a serious impact on the farms, which have their own pool of dedicated
customers, the paper says.

Eastern Europe

The farmers themselves suspect the cheese has ended up in eastern Europe, although there is only
anecdotal evidence of this.

Cheese traders have been alerted to be on the look out for the stolen dairy product. Each wheel is
stamped with a serial number.

‘It’s speculation, but I think they have gone to the Russian market,’ Irene van de Voort, chairman of the
farm dairy board, told the paper. ‘Not much cheese is being sent there because of the boycott. It’s a rare
product and that drives prices up, so would explain the current spate of thefts.’
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Global Dairy Prices Unexpectedly Fall in Overnight Auction

CLICK IMAGE TO ZOOM

Posted January 8, 2016

dairybusiness.com

Global Dairy prices unexpectedly eased in the overnight GlobalDairyTrade auction, a platform
established by New Zealand's Fonterra Co-operative Group, the world's biggest dairy exporter.

Fonterra's GDT Price Index dipped 1.6 percent, with an average selling price of $2,458 per tonne, in the
auction held on Tuesday. Whole milk powder prices fell 4.4 percent to $2,210. The NZX Dairy Futures
market had anticipated a lift in prices.

"The weak GDT results are disappointing given the significant gains anticipated by the market. However,
global demand for dairy commodities continues to be weak relative to global milk supply," AgriHQ
analyst Nick Handley said.

2015 Dairy year in review
Posted on January 8, 2016 by extension.news

fyi.uwex.edu/news

Photo courtesy of UW-Madison
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Mark Stephenson, Extension Dairy Policy Analyst

Department of Agricultural and Applied Economics

UW-Madison College of Agricultural and Life Sciences

mwstephenson@wisc.edu

Phone (608) 890-3755

Third audio in a series produced in concert with the Wisconsin Agricultural Outlook Forum Thursday,

Jan. 21 on the UW-Madison campus. Registration costs $15.00 and covers both the lunch and the forum.

For more information and to register, visit: http://agoutlook.cals.wisc.edu/

3:04 – Total Time

0:17 – Big milk price drop in 2015

0:40 – Started year in good shape

1:09 – Still made money in 2015

1:51 – Federal program little needed

2:25 – Risk management

2:43 – Break in feed prices

2:55 – Lead out

TRANSCRIPT

Sevie Kenyon: Taking a look at 2015 Wisconsin dairy business. We’re visiting today with Mark

Stephenson, Center for Dairy Profitability, University of Wisconsin-Extension in the College of

Agricultural and Life Sciences, and I’m Sevie Kenyon. Mark, what kind of year did Wisconsin dairy

farmers have in 2015?

Mark Stephenson: Well it was a big surprise in comparison to the year before, 2014. 2014 was the

best milk price year we’ve ever had so dairy farmers were celebrating, 2015 was a big drop in milk price

and I would call it, probably, a drop to normalcy.

Sevie Kenyon: Maybe describe that normalcy and how big the change was.

Mark Stephenson: Sure, we had about a seven dollar a hundred weight drop in milk prices. So, you

know you can look at that and recognize that, that’s a big drop. But I also think that we need to put that
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in the context that last year was probably the year of a generation, so in other words, this current

generation of dairy producers probably had the best year they ever have had in their generation.

Sevie Kenyon: Translate this into what it means for our dairy farmers here in the state, the change in

prices.

Mark Stephenson: Coming out of that really good year, we pre-bought out of inputs, we had pretty

good crops that we carried in and adequate supplies that we carried into this year, and so I think the

folks cruised along and I know that in talking to a least a number of accountants and other who have

been working year end tax preparation for dairy producers this year, some producers are surprised that

in fact they’ve got some taxes that they owe, and so they’re having to do a little bit of calculations. And

a lot of that is not because this was such a great year it’s just that we carried forward that 2014 really

good year.

Sevie Kenyon: It’s like momentum; tell us a little bit about the experience with federal policy during

the year.

Mark Stephenson: Well last year was the first year we had the Margin Protection Program, that’s our

new Farm Bill policy it’s an insurance like product to run through the Farm Service Agency and you

know, although we had this really big drop in milk price it just wasn’t a year that we dropped to levels

that were going to provide much in the way of payments. At the highest level of protection you’ve got a

small amount of payment last year, so a number of people were a little bit disappointed, I think, that

they spent some money on premiums and didn’t get much in the way of payments.

Sevie Kenyon: What does this say about that Margin Protection Program?

Mark Stephenson: I think it says that we’ve got to remember that this is risk management and it’s

meant for catastrophic problems. It’s not meant to be used as an investment and thought of in a year

that was not a horrible year for us.

Sevie Kenyon: How are dairy producers doing with their input costs?

Mark Stephenson: So even though we’ve had that big drop in milk prices, feed prices have also

declined and it’s been an okay year, it’s not been a great year but it’s been a tread water year.

Sevie Kenyon: We’ve been visiting today with Mark Stephenson, Center for Dairy Profitability

University of Wisconsin-Extension in the College of Agricultural and Life Sciences, and I’m Sevie Kenyon.
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Kerry Based Manufacturer Dairy Master Creating 60 Jobs in 2016

January 7, 2016/0 Comments/in News /by JobsExpo, www.jobsexpo.ie

Dairymaster certainly comes from ‘good stock’ having caught the eye of much of the Irish agriculture
and tech community here in Ireland when its device, the Swiftflo Commander, was named as the winner
of the National Ploughing Championships’ Innovation Awards.

The device is an aide for dairy farming and, once an entire processing system is installed throughout the
milking facility, it can show real-time information for things such as milk yield, milking time and somatic
cell count data on each cow.

Dairymaster says that the 60 new jobs will be in a variety of roles including design, software, production,
electronic engineering, mobile app development, service and installation and sales.

Dairymaster currently employs 360 people, the majority of whom are in in its global headquarters in
Kerry as well as regional hubs in the UK and the US.

Dairy responds to warning to discard raw milk

Posted Jan. 5, 2016 at 12:01 AM

SOUTH STERLING - The owners of Gross Family Dairy in South Sterling, Wayne County, responded to an
invitation to comment on the recent warning issued about their raw (unpasteurized) milk.
The PA Department of Agriculture on December 29th, issued an advisory to the public to discard any
raw milk bought under the dairy’s name, that was bottled December 20. Required routine sampling by a
commercial laboratory on December 17 tested the raw milk positive for the bacteria, Listeria. No illness
have been reported as a result of the potential contamination, by the Department advised that if people
who consumed the raw milk became ill, they should consult their physician.

Below is the statement from Gross Family Dairy:

“Our last milk sampling has tested positive for a bacteria called Listeria. We recommend discarding any
milk that has been purchased from us within the last week. We are obviously upset about this test result
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– but it’s a good reminder as to why we test our milk so frequently. We want to know immediately if our
milk is anything but the highest quality possible – so that we can correct any issues immediately.

“All of our milk tests to this point have been perfect and we will work quickly to get our milk back on the
shelves. We feel that the FDA and the USDA do an incredible job preserving the sale of raw milk in our
state. So many states simply ban the sale of raw milk completely – not allowing consumers to choose
between raw or pasteurized. Pennsylvania’s approach has been to develop a very strict testing protocol
for raw milk to make sure the milk that is delivered to our customers is a safe product.

“Listeria is a widespread presence in the environment and food supply, and the ingestion of Listeria has
been described as an ‘exceedingly common occurrence.’ It’s found in the environment in soil, water and
vegetation. (http://www.health.pa.gov/) We are working hard to identify and eliminate the source of
listeria on our farm, and we will keep you all updated. Our goal is to deliver a wholesome product, but
also to make our customers aware when our milk is anything but. We have nothing to hide and we will
remain transparent throughout the process. We sincerely appreciate your loyalty and patience.”

Agriculture officials ordered the owner to stop the sale of raw milk until further notice. Two samples
taken at least 24 hours apart must test negative for pathogens before the farm can resume raw milk
sales, the Department stated. Pennsylvania law allows farms to sell raw milk, but requires the farms to
be permitted and inspected by the Department of Agriculture to reduce health risks associated with
unpasteurized products.

Company's products fresh and different

By Roger Moroney

6:00 AM Monday Jan 4, 2016\

Joanie and Richard Williams, with their specialist milk tanker.

Origin Earth is a very good title for this company which was set up by Joanie and Richard Williams in
2010.

Because yes, the origin of the products is from the good earth - an earth that provides fine feed.

Or as the couple describe it - "biologically active soils".
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None of the unique milk products Origin Earth creates are standardised, homogenised, stabilised or
separated.

There are no additives like milk powders, thickeners or emulsifiers in there.

"What you purchase are products made from milk straight from the animal."

And they are, to say the least, inviting and unique products - which have been well accepted and
enjoyed by people seeking something both fresh and different.

The variety is testimony to the couple's devotion and passion in creating something so very fresh and
very tasty on the dairy front.

Check it out - cow feta in brine, cow halloumi, cow camembert style cheese and 'sleeping' giant sheep
hard cheese.

Oh yes, there is milk from sheep as well in the great line-up mix.

Sheep pot yoghurt is there also, and the Lebanese cream cheese is a firm favourite.

The milk is as fresh as it can get, and it can all be traced to the farm, the paddock and the animals it
came from.

As Joanie and Richard say, milk is a fragile liquid and appropriate and minimal handling from the time it
leaves the animal is "imperative".

Small batches are picked up from the farm near Origin Earth's Havelock North plant and is crafted into
cheese, pot set yoghurt and fresh milk.

"Our fresh milk is available just hours after the morning milking."

Back in September 2012 they shifted into their present premises at the old cheese factory in Te Mata
Rd, so there is plenty of potential for expansion.

The fine fare can be found at the Hawke's Bay Farmers Market, supermarkets and specialist food stores
throughout the Bay.

Origin Earth:
* Te Mata Rd, Havelock North

* Website: originearth.nz

* Phone: 06 878 2786

- Hawkes Bay Today
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Dairy Vative rolls out new milk product

Submitted photo
DairyVative lab

DairyVative employee Erin Jannsen and financial officer David Leeds showed the laboratory side of reconstituting the company’s new SEVENx milk
product. Consumers will soon be able to choose the drink in dispensers with added flavors and carbonation.
Posted: Monday, January 4, 2016 10:12 am
By Sara Bredesen, Regional Editor |stbrede@gmail.com

Charles Sizer said he started more than 25 years ago thinking of ways to reduce fluid milk’s carbon foot-
print, but it had to be a tastier end product than Borden’s condensed milk.
With the help of a Grow Wisconsin Dairy 30x20 dairy processor grant and a UW-Madison I-6 TURBO
grant in 2014, Sizer and his Markesan-based family company, DairyVative Technologies, have moved
their new SEVENx concentrated milk product toward a January rollout.
“We’ve been trying to stay a little low, off the radar, but we’re having less and less success at doing
that,” Sizer said of the product’s launch, “but there are test markets coming up, and you may get wind
of them.”
SEVENx uses a patented process that removes water from fluid milk with a gentle evaporation method
called mechanical vapor recompression. The process also uses a lactase enzyme to cleave milk’s natural
sugar into glucose and galactose molecules the way the human stomach normally does. The result is
shelf-stable, pasteurized milk that is concentrated to the thickness of honey and with none of the lac-
tose that can be an allergen for some consumers.
Sizer, who is chief executive officer of DairyVative Technologies, said environmental stewardship is im-
portant to the company. Using his process, milk can be concentrated by seven-fold to cut both carbon
emissions and cost to the producer from reduced trucking. The company’s website estimates that a
3,000-cow dairy would reduce tanker shipments from 36 to six a week and would realize 40 percent of
its water needs as a byproduct of the process.
“I think there are opportunities in the future to be located on a farm in an environment where we have
power from digesters and things like that,” Sizer said. “The water can be returned to the cows or what-
ever. I don’t know if that is going to work in the future or not, but we’re certainly exploring it.”
Initial development and testing of the process was carried out at the UW-Center for Dairy Research in
Madison. Consumer testing of the final product, SEVENx, has just been completed at four universities in
the Chicago area, and another trial is about to start, Sizer said.
Sizer is being closed-mouthed about particulars, but he said the company has five employees and is
moving equipment into a facility at an undisclosed Wisconsin location in preparation for commercial
production. It has raised $2.5 million from private investors, two unnamed large Wisconsin dairy compa-
nies, and the nonprofit investment foundation BrightStar Wisconsin.
DairyVative Technologies announced last summer that it was partnering with Cornelius, a Minnesota-
based beverage dispenser company, as exclusive provider of the equipment to hold, reconstitute and
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dispense SEVENx. A news release from the company said the dispenser will allow consumers the choice
of adding flavors and carbonation to the milk.
Sizer said SEVENx is being distributed around the world, but he wouldn’t specify where.
“They are different applications,” he said. “Some people are putting it into yogurt, some people are re-
constituting it for consumption by consumers. It reconstitutes nicely, but it also has industrial applica-
tions.”
Sizer said the process of getting a new product to launch is a tremendous amount of work, but the com-
pany feels SEVENx is a good solution for the distribution of milk.
Sizer’s wife, Collette, is company president. Their son, Charlie, handles the technical side, and son-in-law
David Leeds handles financials

Global Dairy Prices Tumble 1.6%
JANUARY 5, 2016 08:54 AM WWW.AGWEB.COM

The aggregated, index price for world dairy prices fell 1.6% on the GlobalDairy Trade auction today in
New Zealand.

Skim milk powder (SMP) was down 0.8%, to 86¢/lb, and whole milk powder fell 4.4%, to $1/lb. But
butter was up strongly, gaining 6.7% to $1.50, and cheddar cheese rose 3.5% to $1.34.

The U.S. remains competitive on SMP, with Chicago Mercantile Exchange prices averaging 76¢/lb. But
we remain out of the money on barrel cheese, at $1.52/lb., butter at $2.04/lb. and whole milk powder,
which ranges in price from $1.24 to $1.45/lb. here domestically. A strengthening U.S. dollar and a
weaker New Zealand currency also place U.S. exports at a disadvantage.

Volume on today’s auction was 25,671 metric tons, up 3% from two weeks ago. But this was still the
lowest volume traded since last April.

A 'real' recovery in world markets might not occur until SMP prices rise above $3,000/ton, says Marc
Beck, executive vice president of strategies and insight for the U.S. Dairy Export Council. And to support
supply-chain growth from the farm through to the consumer, SMP prices would have to rise closer to
$3,500/ton. That, unfortunately, might not happen for a year, he says. Read his blog on a global market
recovery here.
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Blizzard Cripples Texas Dairy Industry

By Jade Scipioni Published January 04, 2016 Shopping FOXBusiness

Dairy farmers in Texas and New Mexico are struggling after a winter storm killed more than 30,000 dairy

cows last week.

Goliath ripped through the Midwest and Northeast bringing snow, ice, and wind gusts as high as 80

miles per hour, causing the suffocation of thousands of animals that were buried in snow drifts.

The storm also resulted in the loss of “hundreds of loads of milk” that were ready to be processed but

couldn’t be because farmers weren’t able to get to the cows, according to Darren Turley, executive

director of the Texas Association of Dairymen.

“When a dairy cow goes that long without being milked, her milk supply starts to dry up,” Turley said.

“That means the dairy cows in this region will give less milk for months to come. Less milk going to

market will be felt by consumers, as well as by dairy farmers.”

Turley says the impact of this storm will be felt well into the future, from a reduction to the state’s milk

supply, to daily financial losses, to the emotional impact on farmers who lost their animals.

“Like all agriculture, dairy producers always operate at the mercy of Mother Nature,” Turley said. “With

Goliath, she dealt a particularly harsh and costly blow to the area’s dairy producers, from the death of

thousands of livestock they spend so much time caring for, to a loss of milk production both over the

weekend and in the future.”

Turley estimates the regions that were hit the hardest includes half of the state’s top ten milk producing

counties which are home to about 36% of the state’s dairy cows. He says it’s still too early to fully
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examine the complete impact of this storm and estimates losses will continue to climb over the next few

weeks.

“The immediate challenge is how to handle these sudden, massive losses of animals,” Turley said. “The

ordinary methods for disposal cannot handle the volume of deaths we are seeing from this storm. The

Texas Association of Dairymen is working with the Texas Commission on Environmental Quality and

other agencies to determine how the animals can be disposed of both quickly and safely.”

Dunn: January dairy outlook

By Dave Natzke, Dairy Herd Management January 04, 2016 | 6:48 am EST

Jim Dunn, Penn State University dairy economist
Pennsylvania dairy farmers saw milk income over feeds costs (IOFC) tumble in December, with milk
prices falling more than the feed costs to produce it, according to the latest Dairy Outlook report
from Jim Dunn, Penn State University dairy economist.
IOFC calculations
Dunn’s calculations reflect daily gross milk income less feed costs for an average cow producing 65 lbs.
of milk per day. December 2015 feed costs were down 19¢/day (4.0%) from November’s revised
estimate, to $4.92/cow/day. The December Pennsylvania all-milk price was estimated at $18.16/cwt.,
down $2.14/cwt. from November, and generating $11.80/cow/day.

That left the preliminary December IOFC at $6.88/cow/day, down $1.21 from down $2.67 from
December 2014’s margin of $9.55/cow/day.

Measured another way, preliminary feed costs per hundredweight of milk produced averaged
$7.57/cwt. in December, down 29¢ from November. The milk margin over feed costs was $10.59/cwt.,
down $1.85/cwt. from November, and $2.95 less than December 2014.
Dunn’s forecast of the average 2015 Pennsylvania all-milk price is $18.39/cwt., which would be down
$7.25 (-28.3%) from 2014’s average of $25.64/cwt. He projects a 2016 Pennsylvania all-milk price of
$18.12/cwt., down 27¢ (1.5%) from the 2015 forecast.
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Pennsylvania milk prices, income over
feed costs

Dec. 2015 Nov. 2015 Dec. 2014

All-milk price ($/cwt) 18.16 20.30 22.60

Feed cost/cow/day ($)1 4.92 5.11 5.14

IOFC/cow/day ($)1 6.88 8.09 9.55

Feed costs/cwt. ($)2 7.57 7.86 8.06

IOFC/cwt. ($)2 10.59 12.44 13.54

IOFC = Income over feed costs
1/ Estimated daily feed costs for cow producing 65 lbs. of milk per day
2/ Estimated feed costs per hundredweight of milk produced
Source: January 2016 Dairy Outlook, Jim Dunn, Pennsylvania State University dairy economist

Market psychology
Dunn’s monthly look at the market psychology included:

• USDA’s latest Milk Production report showed November milk production up 0.53% from a year earlier,
the second smallest increase of 2015.

• Corn and soybean markets have fallen a little in the past month, although there is no new news of
note. The South American soybean crops are doing well and, given large world inventories, suggests
prices will remain low for the foreseeable future. Corn exports are also slow, pressuring prices.

• Dairy product and Class III and Class IV milk prices had a poor December. In particular butter prices
took a beating. Unlike butter, which dropped abruptly, cheese markets have continued to drift down,
until a small Christmas rally stopped a two=month decline. The dry products have stabilized, ending
December almost exactly where they began it.

Block cheese prices are 4.5% lower than a month ago, at $1.505/lb. and dry whey is up 2%, but
continuing its basement price levels of the past four months. The December Class III price of $15.52/cwt.
is 5.6% lower than November, reflecting the lower cheese price, while Class IV is down 8.2% at
$15.52/cwt.
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Since the holiday season is now over, we are in the period where people stay at home, doing little
entertaining or dining out, and the domestic demand for dairy products is slow.

• New Zealand’s dollar is expected to fall as its Central Bank lowered interest rates. Since the U.S.
Federal Reserve Bank dollar has raised interest rates slightly, the dollar is expected to rise somewhat,
although the Fed’s interest rate increase is only a token policy change. The continuing challenges on the
export front are limited buying by China and the embargo on western dairy imports by Russia. The
continuing high dollar make U.S. dairy exports less competitive compared with other dairy exporters.
The U.S. Dairy Export Council does not expect global dairy buying to recover until mid-2016, since
worldwide inventories are so great.

• The dairy futures market prices show considerably lower prices for Class III for the next few months,
although rising steadily until Autumn. They average $15.26/cwt. for 2016, with the nearer months
considerably lower. The Class IV futures prices show a similar pattern, with almost exactly the same
average price for 2016. The December Class IV price was down $1.37/cwt. from November at
$15.52/cwt., reflecting the sharp butter price drop.

Animal Welfare Tops List of Consumer Dairy Concerns
JANUARY 4, 2016 04:41 PM

WWW.AGWEB.COM

A survey of just under 500 Americans shows animal welfare and well being tops their list of concerns
when they think about farms, milk and dairy foods.

The on-line survey was conducted twice, once in June 2014 and again in January 2015. Roughly 70% of
the respondents were less than 35 years of age, and about 85% had at least some college education.
Although the data is thought to be reliable, it should not be considered representative of the entire U.S.
population, notes lead researcher Clarissa Cardoso with the University of British Columbia.

“Concerns focused largely on animal welfare and argued that cows inherently deserve to be provided a
good quality of life, and that providing a good life would have the instrumental benefit of improving milk
quality for consumers,” says Cardoso.

The survey respondents seemed most concerned that dairy cattle have access to pasture and not be
given exogenous hormones or antibiotics to increase milk production. That could be an early warning
that hormones used to jump start fertility programs or synchronize estrus could be a problem with
consumers. Conversely, the survey respondents seemed to recognize the importance of antibiotics to
treat illness.
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There was also a preference for organic- and pasture-based system. At the same time, these consumers
wanted farms that were efficient and profitable, and paid employees well.

As previous studies have shown, notes Cardoso, consumers seem to want it all: Naturalness and
tradition while valuing modernity in dairy production.

“Our study suggests that providing assurances that animals are well treated, developing methods to
incorporate pasture access, and ensuring healthy products without relying on antibiotics or hormones
will improved the social sustainability of the dairy industry,” says Cardoso

Blizzard kills thousands of Texas dairy cows
By Ann Marie Awad | Jan. 2, 2016 at 4:48 PM

A man clears snow in Denver, Co. Powerful winter storms this week killed thousands of Texas dairy cows, dealing a
blow to the Texas dairy industry. Photo by Gary C. Caskey/UPI

| License Photo

AUSTIN, Texas, Jan. 2 (UPI) -- Winter storms that ripped through the central and Southern United States

at the end of 2015 dealt a blow to Texas' dairy industry.

The Texas Association of Dairymen said in a statement Saturday that winter storm conditions killed

about 5 percent of mature dairy cows in the state. The group does not know how many heifers and

calves have been lost. Executive director Darren Turley said as farmers continue to assess the damage,

the number of losses is expected to rise.

"The immediate challenge is how to handle these sudden, massive losses of animals," Turley said in the

statement. "The ordinary methods for disposal cannot handle the volume of deaths we are seeing from
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this storm. The Texas Association of Dairymen is working with the Texas Commission on Environmental

Quality and other agencies to determine how the animals can be disposed of both quickly and safely."

Turley also said blizzard conditions prevented employees from accessing the farms to milk cows, which

typically needs to happen twice a day.

"When a dairy cow goes that long without being milked, her milk supply starts to dry up," Turley said.

"That means the dairy cows in this region will give less milk for months to come. Less milk going to

market will be felt by consumers, as well as by dairy farmers."

Hundreds of loads of milk waiting to be processed went to waste during the blizzard.

CNN reported storm system Goliath barreled through Missouri, Texas, Oklahoma and Georgia earlier

this week, causing about 49 deaths. The upper Midwest and Northeast were also hit with several inches

of snow and freezing rain.


