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Suruchi endeavor in Skill/ Entrepreneur Development Domain 

 

Diploma in Dairy Technology (DDT) in 

alliance with IGNOU 

Study Center authorized by School of Agriculture 

Indira Gandhi National Open University (IGNOU) 

Details as below: 

Academy of Dairy Skill Development (ADSkiD) 

Unit of Suruchi Consultants 

C-49, Sector-65, Noida U.P – 201307 

SC/PSC Code: 39018P 

Prog. In-charge: Mr. Sanjay Singhal 

Contact no. : +91-0120+4370845 

Email:  adskid39018p@gmail.com  

 

New admissions are open for July, 2018 

  

Indian Dairy Map 2017 launched on 27th 

October, at Pune. 

Aspiring entrepreneurs might attend our 

introductory session (Free) on how to set up 

dairy farm and plant on every 

2
nd

and4
th

Saturday of month from 2 PM to 5 

PM, Prior registration is must and for that 

contact our office. 
For more information please email on 

info@suruchiconsultants.com or contact at +91 

0120 4320845 

 

  54th Dairy Entrepreneurship Development 

Program (DEDP) at Suruchi Consultants, C-

49, Sec-65, Noida 17
th

, 18
th

, & 19
th

June, 

2018 with Guided Tour to a Dairy Farm plus 

a milk processing plant. 

For more information please follow the link:  

http://www.skilldairy.com/pdf/3_53rd_DEDPBR

OCHURE.pdf 

2
nd

 Prctical Dairy Entrepreneurship 

Development Program (PDEDP) at Suruchi 

Consultants, C-49, Sec-65, Noida on 28th 

May to 2nd June 2018. 

For more information please email on 

info@suruchiconsultants.com or contact at +91 

0120 4320845 

Suruchi is launching 1
st

 Second Level Dairy 

Entrepreneurship Development Program 

(DEDP- Level II) 2018 one week intensive 

hand on Dairy Farm. Dates will be 

announced soon. 

 For more information please email on 

info@suruchiconsultants.com or contact at +91 

0120 4320845 

 

Suruchi is launching 1
st

 Global Dairy 

Entrepreneurship Development Program 

(GDEDP) the dates will announce soon. 

For more information please follow the link: 

http://www.suruchiconsultants.com/pageD

ownloads/downloads/training/5_1st%20%2

0GDEDP%20BROCHURE.pdf 

Suruchi has launched Online Dairy 

Entrepreneurship Development Program 

(ODEDP). It is 12 weeks program. 

Registrations are open till 30
th

 May, 2018 for 

3
rd

 batch. 

WatchVideo:https://www.youtube.com/wa

tch?v=5iS432VlGc8&t=42s 

For more information please visit on website 

http://skilldairy.com/ 

 

5th Regional Dairy Entrepreneurship 

Development Program (RDEDP) at Jaipur 

Rajasthan on 9th & 10th July, 2018. For more 

information please follow the link: 

http://www.skilldairy.com/pdf/4_2nd%20PDED

P_Brochure.pdf 

 



Indian News 

 

Animal Health/Protection 

Cattle invasions now start during daytime 
May 3, 2018, 07:45 IST 

https://timesofindia.indiatimes.com/city/chandigarh/cattle-invasions-now-start-during-

daytime/articleshow/64007273.cms 

 

esidents of southern sectors are 

getting no relief from 

the cattlemenace, which has caused 

many fatal accidents and damaged many 

parks. 

All roads from Sectors 48 to 51 are seized by 

stray cattle after 7pm, as dairy farmers 

abandon their these cows and buffaloes to 

graze. Sector 48 resident Deepti Shastri said: 

“Two days ago, a motorcyclist and a car had a 

near collision with stray cattle on a road 

section that has no streetlight. That herd was 

was without its shepherd. This is not an 

isolated incident but a matter of routine in 

the area. Commuters have to be alert while 

driving in the sector.” 

Residents said earlier the cattle came out at 

night but inaction by the municipal 

corporation had emboldened the owners to 

now let the cows out during daytime. Jyoti 

Bhardwaj of Sector 47 said: “About a year 

ago, the herds would be seen only at night 

but now you can catch them as early as 7pm, 

and they are not back in their pounds before 

7am. More than 50 cattle heads from the 

neighboring villages raom in the sector every 

day. We are afraid that these might attack our 

children. Cattle owners leave them on road 

deliberately.” 

Another resident said: “Since most cattle are 

black, these are difficult to spot on dim-lit 

streets, which can prove fatal for the 

commuters. We fear that the cows might gore 

our children kids on their way to the school or 

the market, because stray cattle are running 

amok in the area.” 

Sector-47 resident A K Mathur said: “If the 

Mohali administration can take action against 

dairy owners who let out their cattle, why 

can’t the Chandigarh Administration do the 

same? Are the civic authorities waiting for 

some serious accident to happen because of 

stray cattle?” 

Mayor Davesh Moudgil said he was aware of 

the issue and he had got a park locked so that 

stray cattle could not damage it at night. “But 

all in vain,” he said. “The cattle menace is 

because of dairies along the border with 

Mohali. The owners let these herds into 

Chandigarh to graze.” 
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Marketing 

Mother Dairy Milks Untapped Potential 

 

 

 

 

 



Parag Milk Foods hits 52-week high post Q4 results 
http://www.business-standard.com/article/markets/parag-milk-foods-hits-52-week-high-post-q4-results-

118051400207_1.html 

Last Updated at May 14, 2018 11:24 IST 

 

arag Milk Foods hit a 52-week high of 

Rs 327, up 7% on the BSE in intra-day 

trade, after the company reported 18% 

year-on-year (YoY) growth in its consolidated 

net profit at Rs 262 million in March quarter 

(Q4FY18), on the back of healthy growth in 

operational revenue. 

The company is a manufacturer and marketer 

of diary-based branded products in India, and 

had reported a profit of Rs 221 million in the 

same quarter year ago. 

Consolidated revenue in Q4FY18 grew 20.9% 

YoY at Rs 5,178 million, as compared to Rs 

4,284 million in Q4FY17. The growth was 

achieved through aggressive distribution 

expansion and addition of new variants in the 

value added category. 

EBIDTA (Earnings before interest, tax, 

depreciation and amortization) margins 

improved 140 bps to 11.5% during the 

quarter. 

“Parag Milk Foods has been successful in 

creating strong brands like 

GO, Gowardhan and in introducing new 

products like Whey Protein. It has become the 

2nd player in processed cheese (after Amul) in 

a short span of 10 years and commands 33% 

market share. Rising revenue share of high-

margin value added products (VAP) is likely to 

boost its margins in coming years,” Angel 

Broking said in recent report 

 

“We feel that the company should 

somewhere start enjoying the valuation of 

FMCG companies. We initiate coverage on the 

stock with a BUY recommendation and target 

price of Rs 333”, the brokerage firm said in a 

note. 

At 11:06 am; the stock was trading 5% higher 

at Rs 324 on the BSE, as compared to 0.23% 

rise in the S&P BSE Sensex. The trading 

volumes on the counter nearly doubled with a 

combined 1.27 million shares changed hands 

on the NSE and BSE so far. 

P



Is Kraft pulling out its Cheese from Indian mkt? 

 

 

 

 

 

 

 

 

 

 

 

 



Britannia’s big bet on dairy yet to pay off 
Last Published: Mon, May 07 2018. 09 28 PM IST 

https://www.livemint.com/Industry/X7cbRyeMyUN5XYZwyEds6N/Britannias-big-bet-on-dairy-yet-to-pay-off.html 

 

ince Britannia Industries Ltd started 

selling dairy products two decades ago, 

the company has put much store in 

making the business its next big thing. 

However, despite ploughing lots of money 

into it and changing several executives, the 

dairy business constantly falls short of the 

company’s expectations, contributing less 

than 5% of its annual revenues. 

Britannia’s biggest problem is that it has been 

unable to dent the dominance of regional 

companies such as Hatsun Agro Product Ltd 

and Tirumala Milk Products Pvt. Ltd and co-

operatives like the Gujarat Cooperative Milk 

Marketing Federation Ltd (GCMMF) that owns 

the Amul brand. Milk procurement is also a 

challenge as it is scattered and mostly 

unorganized. Parts of the dairy market, 

especially in Gujarat, are also tied to the 

politics of the state. 

This leaves Britannia’s new dairy head, Venkat 

Shankar, with a massive challenge. Shankar 

joined the company in April from HT Media 

Ltd, which owns this newspaper, where he 

was executive director. He replaced Sarad 

Garodia, who quit Britannia last August and 

started a milk aggregator firm of his own 

called Happy Cow Dairy Co. Pvt. Ltd. 

Shankar’s appointment marked the third time 

Britannia has changed its dairy head in as 

many years. He is tasked with accelerating 

sales growth in a very competitive market 

without compromising too much on 

profitability. 

To put things into perspective, GCMMF 

earned Rs29,220 crore in provisional revenues 

for the financial year that ended 31 March on 

the back of the popularity of Amul. In 

February, Britannia managing director Varun 

Berry estimated that the company’s dairy 

business had the potential to grow to Rs1,500 

crore annually within five years from Rs400 

crore currently. 

“It is very tough, there is no doubt about it, 

for any company to compete against Amul, 

which has now become very large on all 

fronts—distribution-wise, product range-wise 

and brand-wise. Britannia, being a large 

bakery/biscuit company, they have not been 

so tuned to the dairy dynamics,” a consumer 

goods industry expert said on condition of 

anonymity. 

Britannia will need disruptive and first-to-

market products to succeed in the dairy 

space, said Abneesh Roy, senior vice-

president at Edelweiss Securities. 

“It has strong brand equity in cheese, curd 

and ready-to-drink products but it was not 

competitive as it was outsourcing 

(production),” Roy said, adding that the 

company will need to invest in the back-end 

also to really make a mark in the long run and 

compete with the likes of Amul. 

Expanding the dairy business is important for 

Britannia as it has been looking to reduce its 

dependence on biscuits, its largest revenue 

earner. Under Berry, who became managing 

director in April 2014, Britannia has rapidly 

expanded sales and profits, gaining market 

share in biscuits. Over the long-term, biscuits 

is seen as a category that may struggle to 

expand significantly given changing consumer 

preferences. So, despite Britannia’s struggles 

in dairy, the company is expected to continue 

its attempt to crack the business. 

“Given that India is a dairy-consuming 

country, the potential is far bigger than in 

biscuits in terms of the quantum. Earlier we 

used to make yogurt at home and now we 

have graduated to buying branded yogurt 

from supermarkets and even getting it 

delivered to our doorstep. Britannia is 

absolutely right in going after it,” said 

Harminder Sahni, managing director at 

consulting firm Wazir Advisors. 
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Value addition of milk is must, says expert 
http://www.tribuneindia.com/news/ludhiana/value-addition-of-milk-is-must-says-expert/589334.html 

 five-day training course on ‘Value 

Addition of Milk ‘ organised by 

College of Dairy Science and 

Technology, Guru Angad Dev Veterinary and 

Animal Sciences University, (GADVASU) 

Ludhiana, was concluded. 

Dr H K Verma, Director of Extension 

Education, emphasised that there was a need 

for value addition of milk for dairy farmers 

and entrepreneurs. He said value addition of 

milk could help to enhance the economic 

well-being of a large number of people in 

Punjab. He also suggested that farmers can 

obtain better prices of their milk through 

value addition by converting the milk into 

various milk products. 

The training covered the microbiological, 

chemical and economic aspects for proper 

handling of milk and milk products. Farmers 

also shared their experiences about the 

technical sessions of the training and 

mentioned that they had good practical 

experience of manufacturing the milk 

products and other technical aspects. 

 

Kerala Prisons department to kick start dairy revolution 

Last Updated: 03rd May 2018 03:42 AM 

http://www.newindianexpress.com/states/kerala/2018/may/03/kerala-prisons-department-to-kick-start-

dairy-revolution-1809476.html 

 

t is the Prisons Department’s own 

‘Operation Flood’. The department is 

likely to script a dairy revolution of sorts 

by bringing out goat milk in tetra pack. 

Packets of organic eggs are also set to hit the 

stands soon.With the Prisons Department 

venturing into production and marketing of 

tetra pack milk, it is likely to set the bar high. 

“Goat milk is highly nutritious. So, we have 

plans to package goat milk and cow milk in 

tetra packs and make it available in the 

market soon,” said DGP (Prisons) R Sreelekha. 

The milk and egg packets will be made 

available at the department counters in the 

city. At present, vegetables, handicrafts and 

an extensive array of food products is being 

fashioned out by the inmates of the prisons. 

More than 200 goats are being reared in two 

prisons - Open Prison and Correctional Home - 

situated at Nettukaltheri and the Central 

Prison, Poojappura, in Thiruvananthapuram. 

At present, the goats are being sold at the 

price designated by the Animal Husbandry 

Department. “The idea to market goat milk in 

tetra packs was mooted by the DGP and will 

be implemented soon,” said DIG Prisons 

(South Zone) B Pradeep. Extensive farming 

activities are also being undertaken by the 

prison inmates. “The larger aim is to ensure 

not a single fragment of land in the prison is 

left under-utilised,” he added. 

Organic food is the buzzword at present and 

the department is not falling behind. All the 

food products brought to the market are pure 

and unadulterated, the prison officials add. 

The Women’s Open Prison at Poojappura has 

a unit of poultry farming and the eggs are 

likely to be made available in the market. 

“If you buy an organic egg from the market 

you will have to pay Rs ten. Here, everything 

is available at half the market rate,” said 

Sreelekha. Only vegetables and grains are 

given as poultry feed and the eggs are organic 

and healthy, she added. At present, the eggs 

from the prison are sold through the counter 

at the Central Jail and through societies. On a 

single day, around 100 eggs are being 

procured and sold, Pradeep added.  

As part of the government’s second 

anniversary, an exhibition cum sale of 

vegetables, handicrafts and products 

developed by prison inmates will be held 

across the state. The initiative will be 

launched in Kannur and will culminate in 

Thiruvananthapuram, he said. 
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Mother and son’s plant based dairy start up seeks to become India’s biggest 

To read the news please follow the link below: 

https://www.foodnavigator-asia.com/Article/2018/05/02/Mother-and-son-s-plant-based-dairy-

start-up-seeks-to-become-India-s-biggest 

 

Dairy farming not a bad profession, says GCMMF MD 
https://www.thehindubusinessline.com/news/national/dairy-farming-not-a-bad-profession-says-gcmmf-

md/article23738571.ece 

AHMEDABAD, MAY 1 

ven as Tripura Chief Minister Biplab 

Deb faces Opposition ire for his 

suggestion that government job-

seekers find employment in cow rearing and 

paan shops, he found support from none 

other than the milk cooperative giant Amul. 

Last week at a public forum, Deb had 

reportedly said, "There should be a cow in 

every household. Milk is being sold at Rs 50 

per litre in Tripura, (but) if a graduate rears a 

cow, he would earn Rs 10 lakh." 

Speaking in support of dairy development, 

Amul marketer, Gujarat Cooperative Milk 

Marketing Federation Ltd (GCMMF)'s 

Managing Director, R S Sodhi said, "Dairy 

farming is not a bad profession. Across the 

world educated people get into this sector. In 

Gujarat, we have women milk producers who 

produce milk worth Rs 80 lakh to Rs 1 crore. 

They are our gems. Tripura being import 

dependent for milk, there is a lot of scope for 

youth to get engaged in milk production than 

doing odd jobs." 

Explaining the milk scenario in Tripura, BJP 

Kisan Morcha President Narayan Chakraborty 

said, "Most of the people in Tripura depend 

on powder milk, which costs about Rs 80 a kg. 

Liquid milk is available from private players in 

Bengal. Availability is not an issue, but 

dependency is. We can consider having our 

own dairy sector." 

"No other government in the past has made 

any effort towards dairy development in 

Tripura. Our government has taken up this 

initiative and we are trying to make it 

possible. There are challenges aplenty as we 

don't have people who know cattle rearing, 

even we don't grow grass in Tripura. But all 

that can be addressed if we look at it as a 

promising employment alternate," he 

told BusinessLine over a phone call. 

Notably, on Monday a lady cattle breeder, 

Kanuben Patel from Banaskantha district, was 

felicitated for achieving milk production 

worth Rs 84 lakh last year. Banas Dairy 

chairman Shankar Chaudhary felicitated the 

lady at a function held in Ahmedabad. 

Reacting immediately to Deb's appeal, Sodhi 

termed his suggestion practical and logical, 

considering the milk scenario in not just 

Tripura but the entire North-East. A youth in 

Tripura can earn Rs 6-7 lakh per annum with 

10 cows," Sodhi posted on a social media 

platform, also suggesting the government 

support the dairy industry with loans and 

subsidies. 

"When everyone is flocking to urban centres, 

you can't provide jobs to all of them. But 

there is always need for milk in urban 

centres," he said. 
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CORPORATE GOVERNANCE AT DAIRY FARMS 
Published on May 1, 2018 

https://www.linkedin.com/pulse/corporate-governance-dairy-farms-shashwat-arora 

 

 

ntroduction 

Dairy Farming has grown to be a 

profitable business in India over the 

past few decades. The industry is 

dominated by unorganized players as of 

now. Nearly 80 percent of India's milk 

production is contributed by small and 

marginal farmers, with an average herd size of 

one to two milching animals. Currently, the 

Milk Production is around 145 million tonnes 

per day and is expected to grow at 7-8 million 

tonnes per day per year for the years to 

come. The organized sector, including 

packaged milk and milk products, accounts for 

25-30 million tonnes per day. With the 

estimated demand to climb up to 180 million 

tonnes by 2021, the future of dairy businesses 

seems to be bright. 

The Milk Industry  

The livestock sector contributes to 4 percent 

of India's GDP at present and the dairy 

sector comprises a king’s share of it. With 85 

million farmers benefiting from the industry, 

the livestock farming is a huge employer. But 

India lags behind countries like USA and 

Newzealand both in the milching capacity of 

cattle breeds and the average herd size, it 

would be safe to say that the industry is 

nowhere near its threshold. The onus of 

keeping milk prices in check and also to meet 

the ever-growing demand for milk products 

lies with the dairy co-operations. Again it is 

easier said than done. Along with its positives, 

dairy farming is a volatile business. It is 

difficult to speculate prices and overstocking 

can often lead to obsolescence. This makes 

the responsibility and role of governance in 

Dairy Industries even more crucial. 

History of Dairy Co-operations in India 

The Katara co-operative Dairy Ltd Allahabad is 

the oldest dairy registered under the Co-

operative Societies Act 1912. The Calcutta Co-

operative Milk Union Ltd was registered in 

1919. The Telenkheri Dairy Co-operative 

Society, Nagpur was registered in 1922. The 

Madras Milk Supply Union was started in 

1927-28. The Lucknow Co-operative Milk 

Supply Union was registered in 1938. The 

largest Milk Co-operation in India, Kaira 

District Milk Union Limited, was incorporated 

in 1946 and it acquired the brand name Amul 

in 1955. Again in 1970, Operation Flood was 

launched as an initiative by National Dairy 

Development Board. Operation Flood was 

world's largest dairy development 

programme. Till date, there are around 22 

states federations in the dairy sector. 

The privatization of dairy farms in India is a 

recent achievement with an equity 

investment of more than 2100 crore rupees 

made in the last 4-5 years. With these 

industries, parallel industries like cattle feed 

industries have also grown manifold. These 

developments have made India the largest 

producer of milk globally. 

Role of Cooperate Governance 

With the increasing number of stakeholders in 

the sector, governance of the Dairy Industry 

needs revolutionizing changes. Leaders 

cannot guide and monitor a successful 

business without a thorough knowledge of 

the whole range of disciplines and a clear 

understanding of the aspirations and values of 

the owners. The owners need to have a 

scrutiny over their operational tactics and 

make sure that the real value of the business 

is achieved. The USA with an average herd 

size of 190 animals sets up a benchmark for 

Indian farmers. But to achieve such a taunting 

target efficient methods need to be adopted. 

Regular reviews should be formalized and 

skilled personnel should be employed in order 

to maintain industry standards. This would 

not only lift the business potential but would 

also provide means to address generational 

and succession issues. The dairy industry is 

the only sector of comparable size to endure 

primitive governance up till now. But the time 

to change has come. The owners should 

accept the decisions relating to the business 

by collaborative processes. The consumers 

should also encourage upcoming organized 

sector farms and accept them as a source of 

employment and as a symbol of development 

for the nation. The enterprises should not 

only target profitability but should also keep a 

check on the availability and prices of their 

I



products. As the corporate model continues 

to become more complex, it presents both 

challenges and opportunities to the industry. 

Proper veterinary care and cattle insurance 

should be given to farmers by the corporate 

houses which procure milk from them. 

Awareness programs regarding the scope of 

cattle farming should be conducted. Subsidies 

on cattle feed and other necessities can be 

given by the societies to the farmers. 

Conclusion 

With increasing demand for milk products 

India has come a long way and has become 

the global leader in milk production. Dairy 

Industry along with other livestock harvesting 

industries presents an opportunity for 

immense growth for the nation. If proper 

governance is achieved and the bottom tier is 

supported appropriately the years to come 

can prove to be golden years for the generally 

rural industry.  

 

Amul MD backs Tripura CM, says rearing cows best option to solve unemployment in 

rural areas 

 

INDIA Updated: May 01, 2018 20:29 IST 

https://www.hindustantimes.com/india-news/amul-md-backs-tripura-cm-says-rearing-cows-best-option-to-solve-

unemployment-in-rural-areas/story-LyqLLMnm9IZYIh2Idq8zLO.html 

 

ays after Tripura Chief Minister 

Biplab Deb advised youth to rear 

cows for regular income rather than 

running after government jobs, Gujarat 

Cooperative Milk Marketing Federation 

(GCMMF) chief RS Sodhi on Tuesday came out 

in his support saying it is a practical 

suggestion to eliminate unemployment. 

Sodhi, Managing Director of GCMMF which 

sells its products under the ‘Amul’ brand 

name, said the dairy sector is very lucrative, 

providing good income to many educated 

youths as well. 

GCMMF is considered as India’s largest food 

products marketing organisation with a 

turnover of Rs 40,000 crore. 

Recently, Deb had advised the youths that 

income can be generated by rearing cows, 

pigs or poultry birds, triggering sharp 

reactions from critics who slammed his 

remarks saying the state government should 

rather talk about generating jobs. 

However, Sodhi said that cow or buffalo 

rearing is a far better option, especially in 

Tripura, which has to import milk worth 

crores of rupees every year despite having 

favourable geographical conditions for dairy 

sector. 

“Deb’s advice is a practical one, as Tripura 

imports milk worth crores of rupees every 

year. People in Tripura do not have many 

employment opportunities. If the educated 

youths of Gujarat and Punjab can take up 

cow-rearing in a commercial way, what is the 

harm if youths of Tripura do the same?” Sodhi 

told PTI today. 

“In Gujarat alone, there are around 8,000 

commercial dairy farms run by educated 

youths. There are many state and central 

schemes to help you in setting up dairy 

business. Cow rearing is the best option to 

solve the problem of unemployment in rural 

areas,” Sodhi said. 

Earlier yesterday, he had tweeted also to 

support Deb’s remarks. 

“It is a very practical and logical idea as 

Tripura is importing crores of rupees worth 

milk from other states including Gujarat. A 

youth can earn Rs 6-7 lakh per annum by 

rearing 10 cows or buff by taking loan from 

banks... in Gujarat (there are) more than 8000 

such farms,” Sodhi tweeted in response to 

some critical tweets targeted at Deb. 

To make his point, Sodhi also tweeted a photo 

of a woman farmer receiving an award from 

Gujarat Chief Minister Vijay Rupani and 

Chairman of Banas Dairy Shankar Chaudhary 

at a function here for depositing milk worth 

lakhs of rupees. 

“Cow breeding can be a very remunerative 

business. Today, Kanuben Patel of 

Banaskantha district of Gujarat was awarded 

Pride of Gujarat by CM Gujarat and Shri 

Shankarbhai Chaudhary, Chairman Banas 
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Dairy for pouring milk worth Rs 84 lacs in a 

year. Good source of livelihood,” Sodhi said in 

his tweet. 

He also cautioned that if educated youths do 

not come into the dairy sector, India may 

have to import milk like the crude oil. 

Asked about his tweets, Sodhi said, “I 

responded on Twitter as people were making 

fun of dairy sector, as if it is meant for only 

uneducated persons. They do not understand 

that it’s a very remunerative business and 

many educated youths are earning good 

income out of it. This is certainly a better 

option than to do a mundane job.” 

He added that the entire dairy product 

business in India stands at Rs 6 lakh crore and 

is growing at a healthy rate of 10-12 per cent 

per annum, which makes it a good business. 
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Putting data to work 
 Published: May 14, 2018 4:07 AM 

https://www.financialexpress.com/industry/technology/putting-data-to-work/1165833/ 

 

aking meaningful decisions in 

agriculture means taking the best 

technology and harnessing it to 

make the most meaningful decisions about 

plant health, growth and yield. New Jersey-

based AeroFarms innovates with commercial-

scale indoor farming that disrupts traditional 

growing seasons—all rooted in proprietary 

growing systems powered by Dell EMC 

Internet of Things (IoT) solutions. Round the 

clock, this innovative firm collects millions of 

data points—130,000 data points per 

harvest—from farms stacked vertically. Using 

modern imaging, big data and machine 

learning, it is turning everything about a plant 

into data. “We are able to automate and 

analyse everything from seed, to package 

loading at temperature, humidity, airflow, 

nutrients, light, water, and food safety,” says 

David Rosenberg, CEO, AeroFarms, adding, 

“Thanks to IoT-connected vertical agriculture 

– we can all have access to some of the 

greenest greens possible.” 

By working with Dell Technologies, Chitale 

Dairy in Maharashtra is making judicious use 

of modern technology to help farmers keep 

their cows healthier and more productive, 

creating new economic opportunities that 

transform communities. The Indian dairy 

company monitors habits and health of dairy 

cows using IoT sensors to automate and 

improve milk production through a high-

speed, high-availability network. For this 

Bhilawadi-based firm, digital transformation 

helps keep dairy farmers’ most precious 

livestock healthier and producing at ten times 

higher yield, through Big Data analytics, 

automated farmer to-do lists and 

computerised breeding management. Chitale 

Dairy sells around 60 million litres of milk 

annually from its own dairy farm and the 

small surrounding farms. “Once we adopted 

VMware as a technology, it really helped us 

because without that scalability I don’t think 

that we could do what we have done today. 

We have complete management of cows 

through computers, changing from a manual 

process to a computed process,” says Vishwas 

Chitale, Chitale Dairy. The net result is that 

everyone wins: The farmers, the company, 

the community—and, yes, even the cow. 

State Bank of India, the largest public-sector 

bank in the country, has implemented a 

converged private cloud based on all-flash 

storage, data protection, services and 

VMware as part of an overhaul of its branch 

operations. The bank also recently opened a 

major innovation centre to explore the 

integration of emerging technology, such as 

blockchain, artificial intelligence and machine 

learning. Businesses continue to embrace Dell 

Technologies as their essential infrastructure 

company in increasing numbers, a fact 

evidenced at the company’s recently held Dell 

Technologies World event in Las Vegas. More 

than 14,000 solution providers, customers 

and technology partners gathered for the 

first-ever Dell Technologies World to hear 
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from the company’s top leaders, including 

chairman and CEO Michael Dell. This is the 

first year that all of Dell Technologies’ seven 

brands, including VMware, Virtustream and 

Dell EMC, were combined into one major 

event. 

Speaking at the event, Michael Dell said that it 

offers a great opportunity to share the firm’s 

vision of technology as the driver of human 

progress in every corner of the world. Talking 

about technology amplifying human 

creativity, he stressed that Dell Technologies 

is well-placed to provide modern 

infrastructure for businesses—from the 

intelligent edge and IoT through to multi-

cloud. Dell said that every customer he meets 

is working hard to transform his or her 

business by deploying emerging technologies 

such as artificial intelligence and the Internet 

of Things, all of it driven by ever-increasing 

volumes of data. “Technology is now at the 

top of the agenda for business leaders 

everywhere because technology strategy is 

business strategy. All of us, the nerds, the 

techies, are at the centre of the conversation 

and there’s an urgent need to deliver.” 

According to Dell, success going forward looks 

very different from success in the past. “You 

need to use AI, software and data, and you 

have to do it at record speed and scale. The 

data makes the product/service better, 

attracting more customers, which gives you 

more data, and the cycle continues. The 

advent of 5G means that data is moving even 

faster than before.” He added: “If AI is your 

rocket ship, data is the fuel for your rocket. 

IoT is going to give you a tonne of data. 200 

PB of new data every single day by 2020 in a 

city—thanks mainly to IoT. As IoT explodes, so 

too does the attack surface. You need more 

storage, compute and AI-ready 

infrastructure.” 

During the event, Dell Technologies 

highlighted the strong investment momentum 

its Dell Technologies Capital programme is 

getting. The company’s venture practice 

competed 24 investments since emerging 

from stealth, had 11 exits from its portfolio, of 

which three have gone public in the past 

seven months, all “unicorn” IPOs with a 

collective market value of more than $11 

billion. Dell Technologies also announced 

investments in new programmes, incentives 

and solutions designed to fast-track channel 

partners’ delivery of digital, IT, security and 

workforce transformations for their 

customers. Dell Technologies 

and Microsoft announced a partnership to 

deliver a joint IoT solution designed to help 

vertical customers simplify deploying their 

end-to-end IoT solutions, from the edge to 

the cloud. The combination of Microsoft 

Azure IoT applications and services, VMware 

Pulse IoT Center and Dell Edge Gateways will 

offer customers streamlined management, 

centralised monitoring and security from 

devices to the cloud. 

“Our customers are responding to the power 

of our combined company, creating good 

momentum as we kick off 2018,” said Jeff 

Clarke, vice chairman, Products and 

Operations, Dell. “We currently have the No. 

1 worldwide market share in key areas like 

servers and storage. When the first calendar 

quarter 2018 industry market share numbers 

are final, we expect to increase our worldwide 

PC market share for the 21st consecutive 

quarter, and gain share in servers and 

storage.” 

 

 

 

 

 

 

 

 

 



Admission process begins at vet varsity 
May 9, 2018,  

http://www.tribuneindia.com/news/ludhiana/admission-process-begins-at-vet-varsity/586421.html 

 

Ludhiana, May 8 

he admission process has started at 

GADVASU, Ludhiana. Controller of 

Examination NS Sharma said 

candidates have to apply only online for 

various undergraduate and postgraduate 

programmes for the academic session — 

2018-19. The prospectus containing 

information on admission process is available 

at website www.gadvasu.in. The admissions 

to undergraduate programmes are made on 

the basis of Common Entrance Test (CET-

GADVASU 2018), to be held on June 21, 2018. 

The candidates are required to visit link 

GADVASU ADMISSION 2018-19 

at www.gadvasu.inand click it which will take 

to another page, where one has to click 

“Apply Now” to apply online. The candidates 

will be taken to the systematic channel to fill 

all columns in the form. 

Registrar Sushil Prabhakar highlighted that 

last year GADVASU introduced undergraduate 

programme on B Tech (biotechnology) in 

addition to regular undergraduate courses in 

veterinary science (BVSc and AH), fishery 

science (BFSc) and Dairy Technology (BTech-

DT). Candidates, who have studied biology or 

mathematics at Class XII level, should be able 

to compete in the CET for the admission to 

biotechnology programme. The eligibility for 

admission to undergraduate programmes in 

the College of Veterinary Science and College 

of Fisheries is Class XII, with medical stream, 

from a recognized Board/University, while for 

the College of Dairy Science and Technology 

the eligibility is Class XII with non-medical 

stream. 

Prabhakar said GADVASU was ranked top 

state veterinary university by ICAR (2017) that 

generated a lot of interest among students. 

After completion of degree, veterinary 

graduates are placed in the State/ Central 

Animal Husbandry Departments/ Army/ 

Paramilitary organisations, R & D centres of 

the government or private sectors. fishery 

sector is also an upcoming industry and has 

ample opportunities in Central/ state 

governments/ Fishery Department and the 

industry. 

 

NABARD plans 1,200 dairy units for Srikakulam farmers 
, MAY 09, 2018 00:5 

http://www.thehindu.com/news/national/andhra-pradesh/nabard-plans-1200-dairy-units-for-srikakulam-

farmers/article23817347.ece 

he National Bank for Agriculture and 

Rural Development (NABARD) has 

decided to develop 1,200 dairy units in 

this district, enabling farmers to generate 

assured income . It is expected to release ₹62 

crore to fund those projects. 

In association with the Srikakulam Lead Bank, 

the NABARD organised a workshop on 

promotion of dairy development on Tuesday. 

Speaking on the occasion, NABARD District 

Development Manager M.D. Vasudevan 

expressed concern over the importance of 

dairy development being ignored. 

He said that income through dairy activity 

would come to the rescue of farmers in case 

of their crops falling prey to natural 

calamities. 

“The proposed dairy units will be linked with 

milk procuring agencies to ensure a market 

for milk. The milk procuring centres will repay 

the loan amount to banks,” he said. 

Joint liability group 

“Farmers have to form joint liability groups to 

start the units before applying for loans and 

subsidy,” Mr.Vasudevan said. 

Animal Husbandry Joint Director M. 

Venkateswarlu said the government was 

encouraging setting up ‘Gokulams’ in villages 

by sanctioning up to ₹21 lakh per unit. 

Andhra Bank Zonal Manager C.Rajendra 

Kumar and Lead Bank Manager 

P.Venkateswara Rao said the banks were 

willing to extend loans for dairy units . 
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Punjab To Offer Subsidy To Unemployed Youth For Dairy Farms 
May 9 , 2018 , 18:14 IST 

http://www.newsworldindia.in/business/punjab-to-offer-subsidy-to-unemployed-youth-for-dairy-farms/297280/ 

 

he Punjab government will extend 25 

to 33 percent subsidy to unemployed 

youth for setting up dairy farming 

units in the state, a minister said on 

Wednesday. 

 

The offer has been made under the state's 

crop diversification policy to encourage youth 

to look at producing milk products, 

purchasing milch animals and for purchasing 

milking machines. 

 

Animal Husbandry, Dairy Development and 

Fisheries Minister Balbir Singh Sidhu said in a 

statement here on Wednesday that under the 

comprehensive policy, the government has 

decided to provide self-employment to 500 

unemployed youth in every district by 

encouraging them to set up dairy farming 

units. 

He said that concerted efforts are being also 

made to enable the farmers to fetch a 

competitive price of milk to provide enabling 

atmosphere for the marketing of milk in other 

states. Sidhu said that under this policy, the 

department has also chalked out a training 

programme at each of the Dairy Training and 

Extension Centres to provide latest technical 

training to the young farmers to make the 

dairy farming a self-sustaining and profitable 

profession. 

 

"To minimize the economic burden upon the 

already debt-ridden farming community, the 

government has decided to provide 25-33 

percent subsidy to the young budding farmers 

to set up dairy units," Sidhu added. 

 

'Green Revolution' state Punjab contributes 

50 percent food grains (wheat and paddy) to 

the national kitty despite having just 1.54 

percent geographical area of the country. 
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Harmonised Standards Vital to Dairy's Continued Global Success 

 

8th May 

https://hoards.com/article-23128-harmonised-standards-vital-to-dairys-continued-global-success.html 

The information below has been supplied by dairy marketers and other industry organizations. It has 

not been edited, verified or endorsed by Hoard’s Dairyman. 

 

he global dairy sector must continue 

its efforts to harmonise methods of 

analysis and sampling for milk and 

milk products if trade in dairy products is to 

continue to thrive, delegates at the 

International Dairy Federation 

(IDF)/Organisation for International 

Standardisation (ISO) Analytical Week in 

Dublin, Ireland, were told earlier this month. 

Speaking at the Analytical Symposium during 

the week-long event, Dr. Jaap Evers, IDF 

Leader Global Standards, explained the 

historical backdrop and continued importance 

of harmonising methods of analysis and 

sampling for milk and milk products. He said: 

“Over the past two centuries, we have 

witnessed the birth of, and continual rise in, 

globalised trade and transportation of milk 

and milk products across vast distances which 

shows no signs of slowing down. This created 

an urgent need for internationally harmonised 

methods of analysis and sampling to facilitate 

this trade.” 

“Indeed, much of today’s international trade 

involving milk and milk products is 

underpinned by harmonised analytical 

standards. The global dairy sector can take 

great pride in this achievement, but it cannot 

rest on its laurels. To ensure the continued 

success of dairy worldwide, key challenges 

must be overcome. These include the need to 

expand and promote collaboration between 

international standards development 

organisations, the development of 

parameters for new production technologies 

of milk and milk products, and enhanced 

communication to both internal and external 

stakeholders. It is crucial that we strive 

towards greater global harmonisation of 

analytical methods to ensure the world can 

continue to enjoy safe, sustainable and 

nutritious dairy produce.” 

Caroline Emond, Director General of the IDF, 

said: “The IDF is a world leader when it comes 

to proactively contributing to the 

development of science-based globally 

harmonised standards, guidelines, codes of 

practice and related methodologies.” 

“Events such as the IDF/ISO Analytical Week 

are an integral part of the IDF’s work 

programme and provide a unique opportunity 

for stakeholders to observe and engage with 

IDF experts and other world leading standards 

organisations. I am proud of the IDF’s key role 

in the development of global standards and 

the role we play in laying the foundations for 

dairy’s future success.” 

The event was organized by the Irish National 

Committee of IDF, under the auspices of IDF 

and ISO, and was attended by more than 160 

delegates from 22 countries, as well as 

representatives of other Standards 

development organisations such as ISO, 

AOAC, ICAR and USP. 

 

The International Dairy Federation 

 

The International Dairy Federation (IDF) is the 

leading source of scientific and technical 

expertise for all stakeholders of the dairy 

chain. IDF engages all stakeholders in 

productive activities and research projects to 

further current knowledge and science on a 

wide range of issues. 

Today, dairy is one of the most vibrant and 

strategic sectors, with a major impact on 

national economies, public health and the 

environment. Through its working bodies, 

events and work programme, IDF provides a 

common platform, systems and processes for 

the global dairy sector to come together to 
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reach consensus. Given its consensus-building 

capacity, IDF represents the global voice of 

dairy towards stakeholders and 

intergovernmental organizations. 

For more information, please visit www.fil-

idf.org. 

The International Organization for 

Standardization 

The International Organization for 

Standardization (ISO) is an independent, non-

governmental membership organization made 

up of 165 member countries and the world’s 

largest developer of voluntary International 

Standards. Its International Standards give 

world-class specification for products, service 

and systems, to ensure quality, safety and 

efficiency. They are instrumental in facilitating 

international trade. ISO Technical 

Subcommittee ISO/TC 34/SC 5 develops, in 

cooperation with IDF, International Standards 

in the field of milk and milk products. 

For more information: www.iso.org 

 

Govt announces subsidy to milk cooperatives that process milk to milk powder 
May 8, 2018, 17:44 IST 

https://timesofindia.indiatimes.com/city/mumbai/govt-announces-subsidy-to-milk-cooperatives-that-process-milk-to-

milk-powder/articleshow/64080602.cms 

 

he Maharashtracabinet on Tuesday 

announced subsidy of Rs 3 per litre 

to milk cooperatives that process milk 

to milk powder. 

 

The decision will be implemented in the next 

30 days and the state will have to bear a 

burden of Rs 32 crore. This subsidy will be 

extended to cooperatives and private milk 

companies who generate 20% more milk 

powder than their regular production. 

 

Milk cooperatives said that due to the drop in 

milk rates in the national and international 

market they were making losses and were not 

able to give dairy farmers their desired rate. 

 

Cooperatives had said that they were making 

a loss of Rs 3.24 per litre of milk if they 

converted it into milk powder, and to bridge 

the gap the subsidy was announced. 

 

Dairy farmers in some parts of the state have 

been protesting against the low rates that 

cooperatives give for their produce. 

There are in all 21 private and 7 co-operatives 

in the state that process milk to milk powder. 

Currently only 20 of these are actually 

operating. From 100 litre of milk, about eight 

kg of powder can be prepared and 4 kg of 

white butter is ready. 

Earlier, in the year 2012-13, the state 

government had provided subsidy of Rs 2 to 

the industry. 

Meanwhile farmer leader Ajit Navale said that 

the government's decision was welcome. "The 

decision to extend relief is welcome, but is 

not enough," said Navale. 
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Sathe appointed Parag Milk Foods’ new CCO; Joshi to oversee operations 
Monday, 07 May, 2018, 08 : 00 AM [IST] 

http://www.fnbnews.com/Dairy-Products/sathe-appointed-parag-milk-foods-new-cco-joshi-to-oversee-operations-43124 

marendra Sathe has been appointed 

chief commercial officer (CCO), Parag 

Milk Foods Ltd, and Harshad Joshi is 

the private dairy player’s new chief 

operations officer (COO). These are the new 

positions that have been created by the 

company in a bid to strengthen its 

management team. 

 

The hirings, that have taken place over the 

past few months, are strategic. While Sathe 

formerly held a senior position at Kimberly-

Clark India, Joshi, whose role is to strengthen 

the overall business operations of the 

company, is a dairy consultant, who has had 

long stints with such companies as Mother 

Dairy, Amul and Walmart. 

 

Vimal Agarwal has been roped in as the chief 

financial officer (CFO), who brings in 17 years 

of experience from PepsiCo. He will be driving 

the analytics and finance disciplines at the 

company, which has also roped in Niharendu 

Sarkar for the newly-created position of 

senior vice-president, logistics and supply 

chain. He will be responsible for establishing a 

robust logistics and supply chain network 

throughout Parag’s current and new markets. 

 

The company plans to strengthen the current 

3,800 distributors, scaling up the distribution 

in the fast-moving consumer goods (FMCG) 

business.  

 

“All these senior executives are seasoned 

professionals with long stints in the FMCG 

sector. As a strategy, we are focusing on 

becoming a strong national FMCG dairy 

company and putting more emphasis on 

growing our consumer business. With the 

support of the new senior leadership team, 

we are aiming at double-digit growth this 

fiscal,” said Devendra Shah, chairman, Parag 

Milk Foods, on the hiring decision. 

 

With its recent acquisition of the Danone 

plant in North India, the company is now 

looking at growing their market share in the 

region, and has therefore roped in Rajneesh 

Vasudeva as vice-president, sales, and Vinay 

Jain as business head, health and nutrition, to 

grow the business in the region.  

 

With the steady development in the dairy 

industry, Parag expects double-digit growth, 

strengthening its cheese category, because it 

is a super food - scaling it up and expecting 

the market to grow by 20-25 per cent. 
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Why We've Been Fighting About Milk for 10,000 Years 
 

Time•May 7, 2018 

https://www.yahoo.com/news/why-apos-ve-fighting-milk-120016311.html 

 

 quart of milk may sit in virtually 

every refrigerator, but milk has never 

been just another food. Its merits 

and dangers have been argued over for at 

least the past ten thousand years, making it 

the center of humanity’s longest-standing 

health-related, moral, and economic food 

debates. In the United States, milk was the 

among the first foods ever to be tested in a 

scientific laboratory, and today, it is the most 

regulated food in most countries around the 

world. 

None of this is surprising if we think, as we 

seldom do, about what exactly milk is — a 

bodily fluid meant to feed newborns. All 

female mammals naturally produce it, though 

its composition varies with each species. 

It has always been widely believed that the 

best milk for human babies is human milk — 

though somehow even this has been debated. 

The enduring dispute over the value and 

healthfulness of breastfeeding mirrors the 

abortion debate in that it has historically been 

conducted largely by men, with some even 

condemning the moral character of women 

based on their choice to breastfeed or not. 

The idea that this should be a woman’s 

decision is largely a modern concept. 

Throughout recorded history, if a mother 

died, was incapable of breastfeeding, or chose 

not to, there were two alternatives: “natural” 

or “artificial” feeding. “Natural” feeding 

involved the use of a wet nurse, a coveted 

role among domestics usually far better paid 

than others, and therefore a difficult position 

to attain. Many societies had legal codes with 

various provisions for the comportment of 

wet nurses. Since they were believed to 

impart their character through their milk, wet 

nurses had to demonstrate good morals, 

intelligence, and other desirable attributes. 

There were even concerns about hair color: 

whether it was better to have a blond- or a 

brown-haired wet nurse. (Redheads were to 

be avoided.) The Romans decreed that wet-

nurses should not be “temperamental or 

talkative.” The ancient Greeks strongly 

believed that a wet nurse should be Greek. 

The alternative, “artificial” feeding — using 

the milk of other mammals — was, and still is, 

even more controversial, as the milks of 

different species contain different amounts of 

fat, protein, and sugar, leading some to 

question their healthfulness. 

Human milk has 4.5% fat, so presumably our 

babies need milk of a similar fat content. 

Camel milk, at 2.5%, would be good for 

dieting, but not ideal for babies, though it is a 

better option than whale milk, which, at 

34.8% fat, might make a baby human 

resemble a baby whale. 

 

Though cow’s milk is what fills our 

refrigerators, few claim that it is the ideal milk 

for humans. It is designed for the digestive 

system of cattle, which is nothing like our own 

system (involving, for example, multiple 

stomachs), and which is much more capable 

of digesting complex compounds like lactose. 

The donkey is thought to be the best 

candidate for comparable milk composition, 

but it is not a particularly cooperative animal. 

Unsurprisingly, then, there are only a few 

donkey dairies, and donkey milk is usually 

only found in health food products. Goat’s 

milk has many ardent fans, including, 

famously, Indian leader Mahatma Gandhi. 

Sheep are unproductive and their milk, ideal 

for cheese making, is a bit fatty for drinking. 

So how did it happen that cow’s milk has 

ended up in our refrigerators? The answer is 

simply that cows are the most productive and 

easiest to work with of all mammals. And 

because of its especially high production rate, 
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the black and white Holstein breed of cow has 

become the standard all over the world, 

despite the fact that its milk is arguably of a 

lower quality than other, less productive 

breeds. 

The growing popularity of “artificial” feeding 

also led to ethical debates, as in order for 

milking animals to be both profitable and 

workable, their young must be taken away at 

birth. Some animal rights activists object to 

this, but the newborns, if left to nature, would 

drink nearly all of the milk during the 

mother’s most productive months. Also, 

calves which are taken away and fed by 

humans become extremely fond of humans 

for the rest of their lives, perpetuating the 

cow’s status as the easiest animal to manage. 

But some cows — not all, as activists like to 

claim — cry (or moo mournfully) when their 

young are taken away. 

For many centuries, “artificial” feeding or any 

kind of milk drinking other than by nursing 

babies was fairly rare. Milk was mostly used 

to make yogurt, cheese, butter, and other by-

products. In liquid form, it was understood to 

cause illness and even death. No one yet 

knew why, though they did know that it 

needed to be cooked, or consumed soon after 

milking. Often, babies suckled directly on 

animals to ensure they were getting the 

freshest, and therefore safest, milk. In 

European orphanages, goats were most 

commonly used for this, either because they 

had a reputation for healthiness or because of 

their especially accessible udders. 

In the 18th and 19th centuries, as drinking 

milk became more fashionable, Europeans 

and Americans increasingly turned away from 

breastfeeding and wet nursing and toward 

“artificial” feeding. This led to calamity. In big 

cities such as New York, Boston, Chicago, 

London, and Paris, children began to die at 

shocking rates. Milk was particularly 

dangerous in Manhattan, where dairies were 

built next to breweries and cows were fed the 

leftover slop from beer-making. In the 1840s, 

nearly half the babies born in Manhattan died 

in infancy. 

Eventually it came to be understood that 

organisms so small they could only be seen in 

powerful microscopes had contaminated the 

milk and caused diseases. This discovery, 

known as “the germ theory,” was made by 

French scientist Louis Pasteur. He also found 

the solution: heat. In 1908, Chicago passed 

the first law making pasteurization of milk a 

legal requirement. But the argument that raw 

milk is healthier and better-tasting has never 

disappeared. Pasteurized milk may be easier 

to regulate, but few would claim it wins in 

taste. 

In recent years, questions of healthfulness 

and ethics have emerged for consumers 

around such topics as organic milk, grass-fed 

cows, and GMOs. To the farmer, these are all 

economic issues. 

As far as farmers are concerned, the price of 

milk is too low. Those who can market their 

cows’ milk as grass-fed, organic, or GMO-free 

can raise the price accordingly, but in many 

ways this is easier said than done. Grass-

feeding is actually the cheapest way to feed 

cows, but it results in cows that are less 

productive. The U.S. regulations for organic 

qualification are so costly that only large 

corporations can afford to pursue the label. 

And while some will pay more for GMO-free 

milk, non-GMO feed is extremely expensive. 

So, the public debates while the farmer looks 

for a way to survive. 

There will most likely always be dairies 

producing milk and milk products, but as the 

ancient debates continue, new controversies 

will arise. It may prove impossible to reconcile 

the competing ethical and economic concerns 

— history has shown that as civilization 

develops, it creates more, not fewer, 

arguments about milk. And among all the 

other debates is a fundamental question that 

after ten thousand years still has not been 

definitively answered: if a dairy did everything 

right and its milk was perfect, would it be 

good for you? 

 

 

 

 



WHO's new fat guidelines: Whole milk, butter still bad for heart 
May 05, 2018 13:42 IST 

https://www.theweek.in/news/sci-tech/2018/05/05/who-fat-guidelines-milk-butter-bad-heart.html 

o slow on that glass of full-fat milk. 

Skip the temptation to slather some 

buttery goodness on that warm 

toast. And too many of those golden egg yolks 

might just be hastening your trip to the 

cardiologist's chamber. 

Saturated fats are bad news for heart disease, 

according to the WHO's latest draft guidelines 

on the intake of saturated fats and trans fats 

that were released on Friday. These guidelines 

are being updated after 15 years and are 

"individual specific"—instead of a population 

average—for both adults and children. 

The draft guidelines call for reducing the 

intake of saturated fats to less than 10 per 

cent of an individual's daily calorie count (less 

than 30 grams—50 grams of butter, or, one 

litre of full-fat milk would complete the 

recommended intake) and trans fats to be 

less than one per cent of the total. 

Polyunsaturated fatty acids and 

monounsaturated fats are recommended as 

replacement for these fats. 

The new guidelines come in the wake of a 

raging debate over whether saturated fats do 

play a role in causing heart disease—

particularly in light of the Prospective Urban 

Rural Epidemiology (PURE) study that was 

published in Lancet last year, overturning the 

conventional wisdom on fats. According to 

the PURE study, the problem lay in a high 

carbohydrate diet—rather than high fats. 

Several cardiologists, such as Karnataka-based 

Dr B.M. Hedge—a proponent of coconut oil—

and more recently, UK-based Dr Aseem 

Malhotra, have been quite vocal about the 

fact that saturated fats are not really the 

'devil' when it came to heart disease. For 

instance, according to Malhotra, instead of 

fats, the focus needs to be on sugar and 

processed foods and their harmful effects. 

However, at a virtual press conference to 

launch the new guidelines, WHO experts stuck 

to the conventional understanding on going 

slow on fats. 

"Non-communicable diseases (NCDs) are the 

world's leading cause of death. In 2016, NCDs 

were responsible for an estimated 39.5 

million (72%) of the world’s 54.7 million 

deaths. Of the major NCDs, cardiovascular 

diseases (CVD) were the leading cause of NCD 

mortality in 2016, and responsible for nearly 

half of all NCD deaths," said Dr Francesco 

Branca, director, WHO Department of 

Nutrition for Health and Development. 

Branca, who was speaking at the conference 

to launch a public consultation on the 

guidelines that will last until June 1, said that 

many of these deaths were "premature, 

under the age of 70, and in low and middle-

income countries.” 

Modifiable risk factors such as unhealthy diet, 

physical inactivity, tobacco use and harmful 

use of alcohol were the major cause of heart 

disease. "Dietary saturated fatty acids and 

trans fatty acids are of particular concern as 

high levels of intake are correlated with 

increased risk of cardiovascular disease," 

Branca added. 

Saturated fatty acids are found in foods from 

animal sources such as butter, milk, meat, 

salmon and egg yolks, and some plant-derived 

products such as chocolate and cocoa butter, 

coconut, palm and palm kernel oils, he said. 

Trans fats, however, are of two kinds. "These 

can be industrially produced by the partial 

hydrogenation of vegetable and fish oils. But 

they also occur naturally in meat and dairy 

products from ruminant animals (cattle, 

sheep, goats, camels, etc.)," said Branca. 

Industrially-produced trans fatty acids are 

found in baked and fried foods (doughnuts, 

cookies, crackers and pies), pre-packaged 

snacks and food, and partially hydrogenated 

cooking oils and fats, which are often used at 

home, in restaurants, or in the informal 

sector, such as by street vendors. 

Qualitatively, there's "not much difference" 

between the trans fats from animal and 

industrial sources, when it comes to risk for 

cardiovascular disease, Branca told reporters. 

"With average diets, the trans fats that come 

from diary sources is below one per cent. So, 

what we are really concerned with is 

industrial trans fats," he said. 

G



 

Amid row over procurement prices, Maharashtra govt mulls subsidy to dairy farmers 
Published: May 4, 2018 5:00:13 am 

http://indianexpress.com/article/cities/pune/amid-row-over-procurement-prices-maharashtra-govt-mulls-subsidy-to-

dairy-farmers-5162738/ 

 

n an effort to boost the income of dairy 

farmers, the Maharashtra government is 

considering a subsidy-based model. 

Minister for Animal Husbandry, Dairy 

Development and Fisheries, Mahadev Jankar, 

said the government plans to extend this 

scheme only to farmers who supply milk to 

cooperative dairies and the government-

owned Aarey dairy. For the last few months, 

farm gate procurement price of milk has been 

a major cause of concern for farmers. Barring 

Gokul, the cooperative union of Kolhapur, 

most dairies have been paying farmers an 

amount between Rs 19 and 22 per litre of 

milk, with 3.5 per cent fat and 8.5 SNF (solid-

not-fat). 

Dairies have said the non-viability of exports 

for skimmed milk powder (SMP) due to low 

international prices and the imposition of 

Goods and Services Tax (GST) on byproducts 

are among the reasons for poor procurement 

prices. Of the 1.5 crore litres of milk collected 

in Maharashtra every day, private dairies 

corner 60 per cent, 39 per cent of the milk is 

collected by cooperative dairies, and Aarey 

collects just 1 per cent. In 2015, the state 

government had amended the laws and 

compelled cooperative dairies to abide by the 

procurement prices declared by the 

government. 

Jankar told The Indian Express that unlike 

Karnataka or Gujarat, the state didn’t have a 

single brand, and that would make extending 

the subsidy to all farmers difficult. “Private 

dairies have slashed the procurement prices 

the most, but unfortunately there is no 

mechanism at present to take action against 

them,” he said. The minister added, “We are 

planning to extend the subsidy only to 

farmers who supply milk to cooperative 

dairies and to Aarey”. Karnataka has a similar 

subsidy scheme, under which the state 

government pays dairy farmers a direct 

subsidy of Rs 5 per litre. 

The Maharashtra government also plans to 

directly transfer the benefit to the accounts of 

farmers, said Jankar. “I will discuss the matter 

with the Chief Minister in the next two days 

and I hope to bring the proposal before the 

cabinet within the next eight days,” he said. 
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Regulatory/Legal 

Sodium content in milk fixed at 55mg/100g & 650mg/100g in milk powder 
 

15 May, 2018, 08 : 00 AM [IST] 

http://www.fnbnews.com/Dairy-Products/sodium-content-in-milk-fixed-at-55mg100g--650mg100g-in-milk-powder-43194 

 

SSAI has fixed the total sodium content 

at 55mg per 100g for milk and 650mg 

per 100g for milk powder. In this 

regard, the country’s apex food regulator has 

released a draft notification aimed at 

consolidating the standards for milk and milk 

products, particularly the sodium content, in 

accordance with the daily value.  

 

The revised standards include those for goat 

and sheep milk, and the sodium content in 

milk and milk powder, besides standards for 

new milk products like medium-fat channa or 

paneer, whey cheese and cheese in brine. 

 

The fat content and solids non-fat (SNF) 

content at for goat and sheep milk are fixed at 

three and nine m/m by percentile. 

 

The draft also prescribed moisture for channa 

and paneer at 65 per cent and 60 per cent, 

respectively, while for fat, the value by 

percentile is fixed at 50 for channa or paneer, 

between 15 and 50 for medium-fat channa or 

paneer and 15 for low-fat channa or paneer. 

 

“This notification primarily deals with the 

level of sodium and fats in milk (goat and 

sheep) and milk powder. The sodium level in 

milk is related with the daily value (DV), 

considered suitable for human health. This 

notification seems primarily consolidating 

specifications more precisely and should be 

seen as a normal and positive move,” said 

Ashok Pandey, scientist, CSIR-Indian Institute 

of Toxicology Research, Lucknow. 

 

Further, the draft also prescribed the labelling 

guidelines for channa/paneer in case of low-

fat paneer/channa, and that such product be 

sold only in sealed pack bearing a label saying 

low-fat paneer or low-fat channa or medium-

fat paneer or medium-fat channa (as the case 

may be). The standards stated that the label 

must also contain the percentage of milk fat. 

 

Said Mamta Thakur, research scholar, 

department of food engineering and 

technology, Sant Longowal Institute of 

Engineering and Technology, Punjab, “This is a 

great move to ensure the quality and safety of 

milk products. The industry must support and 

help food authority to manufacture products 

meeting the specifications in a time-bound 

manner.” 

 

“In the long-run, it will benefit both the food 

industry and the consumer. I hope this will 

bring about a revolutionary impact on the 

industry. The quality of the final product will 

be improved and can perform better in global 

trade,” she added.
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Ghee manufacturers, shops come under food safety lens 
Updated: May 10, 2018, 14:10 IST 

https://timesofindia.indiatimes.com/city/trichy/ghee-manufacturers-shops-come-under-food-safety-

lens/articleshow/64101977.cms 

 

he district food safety and drug 

administration department conducted 

a special inspection at the wholesale 

ghee shops and ghee manufacturing units in 

the city to check for adulteration recently. 

Food safety officers stated that during 

inspection, they discovered a few packets 

where ghee was mixed with maida flour, 

semolina flour and oil. Ghee with such 

adulteration is generally sold for non-edible 

purposes and predominantly for lighting 

lamps. 

 

But since a few such packets didn’t carry the 

information on whether the ghee was for 

edible or non-edible purposes, the food safety 

officials instructed the wholesale sellers to sell 

ghee packets, which had all the necessary 

details according to FSSAInorms. 

 

A food safety officer, who had inspected 

around 70 wholesale shops and 

manufacturing units, said that he found two 

shops which sold ghee packets with no proper 

label. “Some of the packets which had 

adulterated ghee, did not have proper 

labelling apart from the brand name,” he 

stated. 

 

Apart from having all the necessary details 

including the manufacturing date, expiry date, 

batch number, full name and the detail of the 

manufacturer, FSSAI registration number, the 

shop owners and manufacturing units have 

also been asked to mention if the ghee is for 

edible or non-edible purposes clearly in the 

packets. They were also instructed to make 

the necessary changes and failure of which 

would lead to the department taking an 

action against them. 

“We had also conducted an Information 

Education and Communication (IEC) campaign 

for ghee sellers to create an awareness of 

sorts,” the food safety officer added. 

In fact this inspection was conducted a couple 

of weeks after district collector K Rajamani 

had issued an advisory to the general public 

on purchasing ghee. 

He had stated that customers should refrain 

from purchasing ghee packets without all the 

necessary details mentioned in it. “People 

should not buy low quality ghee just because 

the price is less,” he stated in the advisory. 
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Dudhsagar: Court finds merit in Show Cause notice 
Posted in Co-op News Snippets on May 07, 2018 by Parasnath 

http://www.indiancooperative.com/co-op-news-snippets/dudhsagar-court-finds-merit-in-show-cause-notice/ 

 

he High Court of Gujarat has dismissed 

the appeal of Mehsana District Milk 

Producers’ Union aka Dudhsagar Dairy 

appeal against show-cause notices issued to 

them by the cooperative registrar on alleged 

misappropriation and a major scam, reports 

Times of India. 

Cooperative officials had found that 

Dudhsagar Dairy had not followed law and 

acted against the interests of the society and 

its members. 

In November 2016, the cooperative registrar 

issued show-cause notices to the elected 

members seeking explanation on why they 

should not be removed from their posts and 

an administrator should not be appointed to 

look after the dairy’s affairs. 

High Profile cooperator Vipul Chaudhary who 

had been in news , had been associated with 

Dudhsagar Dairy. 

 

FSSAI issues training manual for veterinary drug residue analysis in food 
Monday, 07 May, 2018, 08 : 00 AM [IST] 

http://www.fnbnews.com/Top-News/fssai-issues-training-manual-for-veterinary-drug-residue-analysis-in-food-43125 
 

SSAI, India’s apex food regulator, has 

issued a training manual for the 

veterinary drug and pesticide residue 

analysis in food products. It shall be used for 

programmes like training of trainers to 

educate the food analysts about analytical 

techniques to identify such harmful drugs 

present in the food products.  

 

Experts opined that it would help in taking 

preventive measures, as the manual 

prescribed the prohibited drugs and their 

maximum residue levels (MRLs).  

 

The current manual borrows the majority of 

its content and structure from the Training of 

Trainers (ToT) manual prepared by the 

International Food Safety Training Laboratory 

(IFSTL) partners, the United States Food and 

Drug Administration (USFDA), the United 

States Department of Agriculture (USDA) and 

the Joint Institute for Food Safety and Applied 

Nutrition (JIFSAN). 

 

It will help food testing labs primarily in 

routine monitoring, determination and 

control of residues of some veterinary drugs 

in animal products.  

 

The manual consists of analytical techniques 

and methods in the form of standard 

operating procedures for testing selected 

veterinary drug residues in some animal 

products. It covers a number of 

chromatographic-spectrometric techniques.  

 

According to the experts, the presence of 

residues of banned substances/substances 

permitted but exceeding the prescribed limits 

by the regulatory authorities in case of 

veterinary drugs, pharmaceutical products 

and pharmaceutically active substances in 

products of animal origin (like muscle, liver, 

kidney, fish-flesh, egg, milk, honey, etc.) and 

from various species (like bovine, ovine, 

porcine, caprine, poultry, rabbit, farmed fish, 

etc.) is a matter of concern for public health.  

 

As a consequence, national food safety 

authorities and regulatory authorities have 

either banned its use or strictly regulated its 

use in veterinary practice or established legal 

guidance to ensure proper use of these 

substances. 

 

“The successful implementation of national 

regulation and surveillance monitoring 

depends on availability of reliable analytical 

techniques. Various techniques are available, 

employed and are in practice like 

immunoassay for screening and liquid 

chromatography with ultra-violet, 

fluorescence detection and mass 

spectrometry to determine and identify the 

commercially available veterinary drugs, 

pharmaceutical products and 

pharmaceutically active substances in 

products of animal origin,” said the manual.  
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Explaining the manual, Ashwin Bhadri, chief 

executive officer, Equinox Labs, said, “It is an 

issue which was long awaited and had to be 

resolved for public welfare. The advent of a 

training manual is for the optimum utilisation 

of veterinary drugs, which will benefit 

tremendously and prevent the outburst of its 

consequences.” 

 

“The training manual educates about 

analytical techniques which can be 

implemented to test selected veterinary drug 

residues which are proved to be harmful. 

With this initiative of FSSAI, there will be a 

clarification on list of drugs which are 

prohibited and the MRLs,” he added. 

 

Also, out of the two analytical techniques that 

are at the disposal, one can use either the 

screening or the confirmatory methods, 

whichever proves to be convenient and 

economical. 

 

“Nevertheless, the use of such methods will 

only add to consumer safety and hygiene. This 

will emphasise on the Indian veterinary drug 

standards, ensuring trust in consumers and 

suppliers and achieving toxin-free food 

products,” he concluded. 

 

 

ALL NON-EDIBLE ICE TO BE IN BLUE COLOUR 
Monday, 07 May 2018  

http://www.dailypioneer.com/nation/all-non-edible-ice-to-be-in-blue-colour.html 

 

ow many times have you doubted 

the quality of the ice used in food 

and juices  or say ice golas being sold 

in the open market? From June 1, however, 

you will be able to distinguish edible ice from 

non-edible ice as the latter will have a blue 

tinge. 

Taking cue from Maharashtra, the country’s 

top food regulator, Food Safety and Standard 

Authority of India (FSSAI) has directed the 

food controllers across the States to ensure 

that manufacturers use blue colour in 

manufacturing industrial ice to differentiate it 

from edible ice which remain colourless. 

A month ago, Maharashtra Government, 

taking into consideration that 70 per cent of 

the edible ice used by the food vendors in the 

State was found to be contaminated, directed 

the businesses involved in the manufacturing 

of industrial ice to use blue colour to 

differentiate it from the edible ice. 

Now, the FSSAI has decided to replicate the 

order pan India, a senior official from the 

Authority said.  Prone to harmful bugs like E-

Coli, contaminated ice can leave one sick. 

 E-coli can cause problems in lungs and 

intestines and some people can contract 

pneumonia as well, said the official. 

“The use of non-edible ice which is made from 

non-potable water for edible purpose is a 

health hazards. Similarly, incorrect use of non-

edible ice for preservation/storage or 

transportation of food commodities may lead 

to contamination of such food commodities. 

“It has been observed that in the absence of 

any visible distinguish between the edible and 

non edible ice, the latter is being diverted for 

the edible purpose,” said the FSSAI circular 

issued two days ago. 

With a view to check the use of non-edible ice 

as edible ice, it has been decided that food 

colour (indigo Carmine or brilliant blue upto 

10 ppms must be used in production of non-

edible ice and non-edible ice blocks coming in 

contact with food products during 

preservation and transportation of perishable 

food items to give it a bluish look so as to 

enable clear difference between the two, it 

added. 

State food collectors have been asked to 

ensure that the order is enforced from June 1. 

Industrial ice is used for preservation of dead 

bodies, and in medicines and cement 

factories, amongst others. 

As per the regulations, edible ice is considered 

as food under the Act However,  it has come 

to the notice that both the edible as well as 

non-edible ice are made from the same water, 

which sometimes is contaminated and 

harmful for human health, the official added. 
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Maharashtra: Dairy Farmers Threaten To Take Their Fight To Mantralaya 

 

http://www.indian24news.com/india/maharashtra-dairy-farmers-threaten-to-take-their-fight-to-mantralaya/388480-news 

 

airy farmers in Maharashtra have 

threatened to take their ongoing 

protest to Mumbai and start 

distributing milk free of cost outside 

Mantralaya. While addressing the media in 

Pune on Saturday, All India Kisan Sabha 

general secretary Ajit Nawale said they 

intended to take the fight right outside 

Mantralaya if the state government failed to 

ensure payment at the rate of Rs 27 per litre 

to farmers by May 9. 

Milk producers in the state have started 

distributing milk free of cost to protest against 

their low realisations. Most of the dairies are 

paying between Rs 19 and 22 per litre. Only 

Gokul — the cooperative union from Kolhapur 

— and a few other players are paying farmers 

at the rate of Rs 25 per litre of milk with 3.5 

per cent fat and 8.5 per cent solid-not-fat. The 

dairies said a sharp fall in international prices 

of Skimmed Milk Powder (SMP), and 

imposition of the Goods and Services Tax 

(GST) on byproducts such as ghee, had hit 

their bottomline and they were unable to pay 

the government-declared rate of Rs 27 per 

litre. 

Nawale said farmers were incurring a loss of 

Rs 10 per litre of milk, which has prompted 

them to go for the strike. He claimed that the 

strike had received support from farmers in 

Aurangabad, Ahmednagar, Pune, Satara, 

Sangli, Kolhapur, Solhapur, Beed and 

Parbhani. The idea of free distribution of milk 

had started from the village of Lakhganga in 

Aurangabad’s Vaijapur taluka, where the 

villagers had passed a resolution in the Gram 

Sabha in this regard. 

Dhananjay Dhorde, member of the Dudh 

Utpadak Shetkari Sangharahs Samittee, said 

farmers had resorted to this unique form of 

Gandhigiri to draw attention to their woes. 

The ongoing strike, however, failed to evoke 

the desired response. 

“We hope the government will take ample 

measures to ensure farmers get payment at 

the rate of Rs 27 per litre by May 9. If they fail 

to do so, we will have to escalate the 

protests,” said Nawale. The next stage will see 

dairy farmers marching to Mantralaya to 

distribute milk free of cost. “Like the long 

march, we will be mobilising farmers across 

the state to hold the rally,” he said. More than 

40,000 farmers had walked from Nashik to 

Mumbai to highlight various issues in March. 

Meanwhile, the deputy district registrar of 

cooperative milk unions issued notices for the 

dismissal of board of directors of 23 milk 

unions, who had failed to pay the 

government-declared rate. Nawale said 

dismissal of unions will not solve the matter. 

Instead, the government should take up steps 

to ensure a fool-proof mechanism by which 

farmers are able to get the price, he said. The 

protesting farmers have also called for a 

mechanism to ensure private dairies are 

compelled to pay the government-declared 

rate. Of the 1.5 crore litres of milk collected in 

Maharashtra, private players corner 60 per 

cent, while cooperative unions report around 

39 per cent collection. Aarey, the 

government-run dairy, has minimal collection. 
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Meghalaya: Food testing lab launched in state capital 

https://thenortheasttoday.com/meghalaya-food-testing-lab-launched-in-state-capital/ 

 mobile food testing laboratory called 

Food Safety on Wheels was launched 

in the city on Friday by Meghalaya 

health minister A.L. Hek. 

The mobile food testing laboratory, under the 

Commissionerate of Food Safety, was 

launched to reach out to street food vending, 

catering, retail and distribution, storage and 

transport, manufacturing, bakery, sellers of 

meat, milk and milk products in the 

unorganised food business sectors. 

The vehicle costs around Rs 37 lakh and is 

funded by the Food Safety and Standards 

Authority of India (FSSAI), Union ministry of 

health and family welfare. In addition, the 

FSSAI will also bear the maintenance cost of 

Rs 5 lakh per year. 

Hek stated that the laboratory will serve 

multiple functions and is equipped with basic 

infrastructure for spot testing of food items 

for detection of adulteration in food products. 

Besides transporting food samples from 

remote areas to the Food Testing 

Laboratories, the lab will also act as a 

platform to conduct awareness programmes 

and to impart training for consumers, food 

business operators and school children alike, 

an official communiqué said. 

 

 

Amul, Mother Dairy milk samples tested sub-standard: Delhi minister 
May 04, 2018, 04.46 PM IST 

https://economictimes.indiatimes.com/industry/cons-products/food/amul-mother-dairy-milk-samples-tested-sub-

standard-delhi-minister/articleshow/64029838.cms 

 

wenty one milk samples including that 

of Amul and Mother Dairy have turned 

out to be sub-standard during tests 

conducted by the Delhi government, Health 

Minister Satyendar Jain said on Friday.  

 

Jain told the media that these samples were 

not unsafe, but did not have the prescribed 

levels of components like fat among others.  

 

The tests were done on 165 samples collected 

from across the city between April 13 and 

April 28. Out of these, 21 samples were found 

to be sub-standard, the minister said.  

 

He also said that all the cases will be 

forwarded to the court, adding that a penalty 

ranging from Rs 5,000 to Rs 5 lakh would be 

imposed.  
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Profile analysis of paneer and production opportunities 
Wednesday, 02 May, 2018, 08 : 00 AM [IST] 

http://www.fnbnews.com/Dairy-Products/profile-analysis-of-paneer-and-production-opportunities-42106 

 

eshmukh N M1, Sawate A R2, Dongre 

S A3, Kshirsagar R B4 

 

Objective 

Studies on different coagulants and their 

effect on physico-chemical and texture profile 

analysis of paneer prepared from buffalo milk 

and its opportunities for paneer production in 

North India. 

 

Methodology 

Buffalo milk having 6% fat content was heated 

at 82°C in a cheese vat for 5 min and cooled 

to 70°C, and was coagulated with citric acid 

(1% solution), which was added slowly to the 

milk with continuous stirring until a curd and 

clear whey separated out. 

 

The mixture was allowed to settle down for 

10 min and the whey was drained out through 

a muslin cloth. During this time, the 

temperature of whey was maintained above 

63°C. The curd was then collected and filled in 

a hoop (35×28×10 cm) lined with a clean and 

strong muslin cloth. The hoop had a 

rectangular frame with the top as well as 

bottom open. The frame was then rested on a 

wooden plank and filled with the curd before 

covering with another plank on the top of the 

hoop by placing a weight of 45 kg for about 

15–20 min. 

 

The pressed block of curd is removed from 

the hoop and cut into 6–8 pieces and 

immersed in pasteurised chilled water (4–6°C) 

for 2–3 h. The chilled pieces of paneer are 

then removed and placed on a wooden plank 

for 10–15 min to drain occluded water. 

Afterwards, these pieces were wrapped in 

parchment paper, and stored at refrigeration 

temperature (4±1°C). A schematic approach 

for the manufacture of paneer is depicted. 

(Kumar et al., 2011) 

 

 

  

Good quality buffalo milk 

Filtration 

Standardisation (Fat: SNF 6:9 using buffalo 

milk) 

Heating (820C, 5 min) 

Cooling (700C) 

Addition of coagulant (2 % Citric acid 

solution at 700C) 

Continuous stirring till clear whey separates 

out 

Settling for 10 min 

Draining of whey 

Pressing the coagulum after filling in muslin 

cloth lined hoops 

Removal of blocks and cutting into desired 

size 

Immersion of paneer blocks in chilled water 

(40C) 

Draining of water and wiping surface 

Packaging and storage at (40C) 

Source: (Kumar et al., 2011) 

 

Figure: 1 Flow sheet for the preparation of 

paneer 

 

Results and Conclusions 

The result pertaining to the present 

investigation during entire period of 

investigation is summarised as follows: The 

buffalo milk was standardised to 6 per cent 

fat and 9 per cent SNF (solids-not-fat). After 

standardisation of buffalo milk, it was 

subjected to chemical analysis which showed 

mark of good quality. 

 

Physicochemical properties of paneer 

prepared with using different coagulants such 

as citric acid, tartaric acid, lactic acid and 

ascorbic acid. They were studied, the results 

showed variation in physicochemical 

properties of paneer. Sensory evaluation of 

paneer prepared from using different 

coagulants was carried out using 9 point 

D



hedonic scale. It is observed that from the 

results that the sample (T3) i.e., lactic acid 

paneer obtained the highest sensory score for 

each sensory attribute. 

 

Texture Profile Analysis (TPA) of paneer 

prepared with different coagulants was also 

studied to using TA.XT2 plus micro stable 

analyser. The results suggested that the 

hardness was found to be decreased in case 

of lactic acid paneer (T3) as compared to the 

other sample. The efforts have been made to 

study the storage of paneer at different 

temperatures i.e., room temperature 

(27±10C) and refrigeration temperature 

(4±10C).  

 

Paneer is perishable commodity and has very 

short shelf life. The results revealed that as 

paneer was prepared with using modern 

techniques showed significant results. Texture 

Profile Analysis (TPA) of paneer stored at 

room temperature (27±10C) and refrigeration 

temperature (4±10C) was carried out. 

 

The results revealed that the TPA of paneer 

stored at refrigeration temperature (4±10C) 

showed better textural characteristics as 

compared to paneer stored at room 

temperature (27±10C). Also efforts have been 

made to study effects of packaging material 

on paneer stored at different temperature 

i.e., room temperature (27±10C) and 

refrigeration temperature (4±10C). 

 

The result suggested that there was 

increasing sensorial score with respect to the 

colour and appearance, body and texture and 

flavour, it had good quality effect on paneer 

due to the use of packaging material. The 

microbial examination of paneer without and 

with packaging material stored at room 

temperature was carried out with respect to 

Standard Plate Count (SPC), yeast and mould 

and coliform. The result obtained was found 

to be significant with regard to different 

temperatures. 

 

The energy value of sample lactic acid paneer 

(T3) was to be observed that the 10g of lactic 

acid coagulant paneer provided energy of 

about 30.878 kcal and it was higher than 

other samples as it contained higher amount 

of fat. Finally cost of production of 150 gm of 

paneer was calculated i.e., Rs 57 only. 

 

It was concluded that the results of the 

present finding that good quality paneer can 

be prepared by using lactic acid coagulant 

(2%). It can be concluded from comparative 

studies of TPA, sensory score and chemical 

composition of paneer with respect to 

hardness, cohesiveness, chewiness and 

springiness that these parameters were 

increased as the protein content increased 

and fat content increased. Also sensory score 

was to be high to the lactic acid paneer. Lactic 

acid should be used in preparation of paneer 

to replace the citric acid as coagulant. Lactic 

acid to give chemical and textural and 

sensorial high score. 
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esearchers from the Indian Institute 

of Technology (IIT), Roorkee, 

Uttarakhand, claimed to have 

identified a new enzyme from yak cheese that 

has the potential to improve the nutritional 

value of cereals by improving the bio-

availability of vital minerals.  

  

“This will be of great benefit to India where 

the deficiency of micronutrients, such as 

phosphorous, iron, calcium and zinc, is a 

major health issue, particularly for 

vegetarians,” said the premier institute in a 

statement. 

 

Besides Naveen Kumar Navani, associate 

professor, department of biotechnology, IIT 

Roorkee, and leader of the research, the team 

included Rekha Sharma, Piyush Kumar and 

Vandana Kaushal of IIT Roorkee, and Rahul 

Das of Indian Institute of Science, Education 

and Research, Kolkata. 

 

Speaking about the importance of this project 

to the country, he said, “As per reports by the 

Food and Agriculture Organization (FAO), 

micronutrient deficiency (also regarded as 

hidden hunger) afflicts one in three people 

globally.” 

 

“This results in severe debilitation at the 

mental and physical levels, specifically for 

children. Enzymes like Phytase have the ability 

to reduce such burden of hidden hunger by 

making non-available micronutrients available 

for the body,” he added. 

  

Navani explained that in plants, phosphorous 

was stored mainly as organic phosphorous 

called phytate, which is an anti-nutritional 

factor (ANF). 

 

“Nuts, seeds, beans and whole grains are rich 

in phosphorous, while vegetables and fruits 

have lesser quantity. Despite this, people with 

vegetarian diets not only exhibit deficiency of 

phosphorous, but other minerals as well. This 

is because humans lack an enzyme called 

phytase needed to convert phytate into free 

phosphorous for absorption by the body,” the 

research said. 

  

Navani said that newly identified enzyme 

promises to address this problem. It has been 

found to effectively dephytinise the phytate 

and generate free phosphorous. Researchers 

have also shown that it also helps to increase 

the bioavailability of iron, zinc, magnesium 

and calcium. 

  

Elaborating on his research, he added that the 

phytase enzyme was identified, cloned and 

characterised from a probiotic bacterium 

called Lactobacillus fermentum NKN51. The 

bacterium was isolated from ethnic cheese 

(called churpee) made from the milk of the 

Himalayan yak from Khardong village in Nubra 

valley, Leh. The enzyme has been named 

phyLf. 

  

Navani and his team were now collaborating 

with Ajit Yadav of the Indian Council of 

Agricultural Research (ICAR) - Central Avian 

Research Institute, Izzatnagar, to apply this 

purified phytase enzyme along with other 

plant-derived antimicrobials to see their 

efficacy on reducing the load of pathogenic 

bacteria like Salmonella and improving the 

growth performance of poultry. In the long 

term, this enzyme could be used in enhancing 

the micronutrient availability to infants, 

pregnant women and the elderly. 

  

“Nuts, seeds, beans and whole grains are rich 

in phosphorous, while vegetables and fruits 

have it in a lesser quantity. Dephytinisation of 

durum wheat and finger millet flour with the 

purified enzyme, followed by in-vitro model of 

gastric digestion, shows increased levels of 

bio-accessibility and dialysability of iron, zinc, 

magnesium and calcium contents,” said 

Navani. 

  

“Conventionally, phytase enzymes are derived 

from fungi and are considered fit for use to 

improve nutritive values of poultry and other 

livestock feeds. And my team was looking for 

a source that could be used to improve food 
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items consumed by humans - a food-grade 

bacterium. We tried samples of milk and 

other dairy products of cows, buffaloes, sheep 

and goats from different parts of the 

country,” he said.  

  

Started in 2016, the research was funded by 

the National Agricultural Science Fund of ICAR 

and Uttarakhand Council of Science and 

Technology. The researchers have published 

results of their work in a recent issue of 

journal Bioresource Technology. 
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ndia has seen a substantial increase in the 

per capita income and growth in 

disposable income has significantly 

improved the purchasing power over the past 

decade. Rapid urbanization has led to a major 

increase in the demand for 

packaged/processed foods, favorably 

impacting the dairy industry in the country. In 

the era of digitization and increased access to 

actionable information, the Indian populace is 

becoming health and product quality 

conscious, which has led to the improved 

variety of food products available in the 

country. The ever-increasing demand for 

value-added milk products has also increased 

the demand for milk production. 

India is one of the world's largest producer 

and consumer of milk.1 It contributes to 

almost 9.5%of the global milk production. 

Government sources (PIB2 of GoI3 ) from the 

Ministry of Agriculture and Farmers Welfare 

report that milk production has increased by 

20.13% in 2016- 17 as compared to 2013-144. 

An entire population that views milk as a vital 

protein source, coupled with the fact that 

approximately 29% of India's 1.3 

billion5 population is vegetarian, makes milk 

and milk-based value-added products highly 

sought-after food products. 

As the adage goes "Growth is never by mere 

chance; it is the result of forces working 

together." Modernized infrastructure and 

transportation is aiding growth in the dairy 

industry. There has been an ever-increasing 

demand for technology in production, 

distribution and marketing which is 

subsequently helping to create more 

opportunities arising out of the dairy industry 

in India. This advent of newer technologies 

brings in an excellent opportunity for the 

dairy sector as a whole. 

The expected growth rate for the dairy sector 

between the periods of 2016 to 2020 is 

expected to be 15%. Investments worth INR 

150 billion will flow into the dairy industry in 

India by 2018. It is estimated that currently, 

about 80 players account for 60% of the dairy 

capacity in India. The organized dairy sector 

accounts for about INR 750 billion in terms of 

revenue. 

Where is all the Big Money going? 

The dairy industry is witnessing continuous 

investments across various segments. The 

organized players consisting of cooperatives 

and private firms together procure around 

20% of milk. This market is dominated by 

home-grown players such as Amul and 

Mother Dairy. GCMMF (Amul) is targeting a 

revenue of INR 650 billion by 2020 and to 

meet this goal, each year they are investing 

capital in the market towards infrastructure, 

technologies and more. The company is 

planning to come up with new infrastructure 

like manufacturing units in Orissa, West 

Bengal and few other states. Over the past a 

few years, homegrown players such as 

Nandini, Prabhat Dairy, Parag Milk Foods and 

Kwality Ltd have made their presence felt too. 

Prabhat Dairy is expecting a 40% Compound 

Annual Growth Rate (CAGR) in terms of 

growth from 2018 to 2020. As a part of its 

expansion plan, the company has decided to 

come up with 200,000 retail outlets around 

several locations in India. 

Lactalis SA, one of the largest dairy 

corporates, has collaborated with Hyderabad-

based Tirumala Milk to invest in the Indian 
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market. ITC is planning to invest INR 100 

billion in food processing in the coming 5 to 7 

years. ITC recently also entered in the liquid 

milk segment. The company has launched a 

liquid pouch milk product under its brand 

Ashirvaad Svasti in the Munger region. This 

pouch milk launch in Bihar is a part of ITC's 

INR 5 billion investment plan in Bihar's dairy 

sector. 

Parag Milk Foods has also raised about INR 

7.5 billion in an Initial Public Offering (IPO) to 

strengthen its overall operation in the dairy 

sector. The company's investment and 

innovation are focused towards the value-

added product segment. Creamline dairy 

(Godrej Agrovet) has recently invested in 

infrastructure. 

The dairy segment is expecting overall 

investments of INR 100 billion by 2020-21 

from new market entrants as well as existing 

players. Private sector players and 

cooperative sector players, like Mother Dairy 

farm and Nandini, are investing to expand 

their line of merchandise and conjointly 

enhance their farm network. 

Where's the Cake? 

The key to success in the dairy industry in 

India has been largely based on the capacity 

of the player to grab a share of a consumers' 

monthly basket. Hence, each player has been 

focusing on providing a gamut of products 

across price ranges. This will enable them to 

get as many dairy products consumed as 

possible when it comes to the monthly budget 

of the consumers. While pasteurized milk is a 

volume driven market, value-added products 

such as cheese, probiotics, and flavored milk-

based drinks along with flavored yogurts have 

picked up sales like never before. They are 

likely to be a staple product for urban 

consumers very soon. 

One of the key reasons for the increase in the 

demand of such products has been the 

change in the lifestyles of the urban 

population which is seeking convenience-

oriented and on-the-go products that can 

complement their fast and time-pressured 

routines. This has been a high growth area 

where growth of more than 30% has been 

registered year-on-year for the past couple of 

years. This has paved a way for the organized 

dairy segment in India to sharpen its focus on 

value-added product segment which is the 

highest profit margin business segment 

amongst its contemporary dairy products. 

Value-added products require high-end 

infrastructure for manufacture, storage and 

logistics and are being eyed by several 

investors. Most of the domestic and 

multinational players present in the industry 

are striving to grab a share of this pie. It is 

expected that the value-added product 

market will increase the share of the 

organized dairy industry over 26% by 2020 as 

compared to 22% in 2016. Since dairy is a 

consumer-driven market, there has been a 

continuous need for innovation in all aspects 

of marketing in the wake of the changing 

customer landscape. In the quest for gaining 

visibility, stakeholders in the dairy industry 

have been investing in packaging to create 

brand loyalty and awareness. Innovative 

technologies of packaging are coming into the 

picture for milk and especially value-added 

products because of an overall tropical 

condition of the subcontinent. A huge scope 

exists here in terms of investment and 

innovation in aseptic packaging in the dairy 

industry as follows: 

Chemical free Aseptic packing, such as 

BluStream sterilization using ebeam 

technology, which ensures milk and milk-

based drinks are completely free of any toxic 

chemicals. 

Pet bottles are an excellent packing option. 

They are tougher and are a convenient option 

for all consumer groups as they are pocket-

friendly. 

Spoon lid packing, for immediate 

consumption of value-added products, such 

as curd, ice-cream, etc. is a hygienic solution 

overall. 

Currently, the dairy industry has been 

grappling with the challenge of both inbound 

and outbound logistics. Supply chain 

management is critical for shortening the lead 

time, especially as milk/milk products are 

highly perishable with a short shelf life. While 

cold chain availability and integrity is a major 

challenge in India, pre and postprocessing 

storage has been a key area of investment in 

dairy. Additionally, foreign investors have 

been eyeing areas such as the Internet of 

Things (IoT), Blockchain, or Radio-Frequency 

Identification (RFID) for proper tracking and 

management of the value chain. 



Blockchain can revolutionize the overall value 

chain in the dairy industry. It can create a 

digital chain starting from milk cattle's health 

to reaching the consumer's location. 

Additionally, it can allow the consumers to 

understand and visualize the overall value 

chain, hence increasing transparency in the 

system. 

RFID enabled vehicles and packing systems 

can overhaul the transportation value chain. 

RFIDs will not only make the transport system 

traceable in each stage but will also help in 

tackling issues related to adulteration, 

mishandling, etc. 

IoT enabled storage-processing system in the 

value chain will enhance quick checks for 

various factors (location wise) to reduce the 

adverse effects of changing factors such as 

temperature change, etc. 

What is the Government doing? 

The government is creating strategies for 

additional milk processing infrastructure 

which will help to double the income of dairy 

farmers by 2022.6 Various initiatives taken by 

the government to promote the dairy industry 

include feed fodder management, milk 

procurement, etc. The government is actively 

participating in the investment space by the 

means of various schemes such as National 

Dairy Plan Phase I (NDP I), National 

Programme for Dairy Development (NPDD) 

and the Dairy Entrepreneurship Development 

Scheme (DEDS). The government has also 

allowed 100% FDI for the food processing 

industry to boost the growth of dairy 

processing and value-added dairy products. 

While the dairy industry globally has been 

largely stagnant, the Indian dairy industry has 

been demonstrating stable growth. Dairy 

sector projects present opportunities for 

investments, both in infrastructure and 

technology upgradation. Newer packaging 

solutions with increased consumer utility, 

supported by growing awareness and demand 

are creating opportunities for investors. 

Various socioeconomic growth drivers will 

have a significant impact on the upcoming 

changes in the overall dairy segment. Now 

traditional drivers of taste, price and more are 

substituted by various dynamic drivers such as 

health and wellness, change in consumers' 

behavior, transparency, etc. 

Obstacles leads to opportunity 

The dairy sector in India holds an 

incomparable space in the country, though 

there are a few bottlenecks yet to overcome. 

Masses of unorganized players shifting 

towards the organized sector is set to 

increase the scope of competition in the dairy 

space along with the opportunity to provide 

employment to masses. 

The giant dairy sector is poised for 

accelerated growth. The value-added dairy 

food segment is steadily grabbing the 

consumer's basket. New technologies, and 

transporting and packing techniques are 

making the way in the dairy sector faster. 

Moreover, government initiatives and policies 

for foreign peers in the dairy segment are 

very encouraging. These sectors provide a 

plethora of investment opportunities for 

foreign peers. With the combination of a high 

demand for dairy products, government's 

positive outlook and stellar performance of 

the industry in production and consumption, 

signs to immense growth of the Indian dairy 

sector in the future. 
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oney. I think we can all agree it is 

the most crucial element of any 

economy. However, there is a 

fundamental difference between currency 

and credit. Currency is physical in nature and 

therefore, it can be counterfeited or through 

use, it can become old and torn and there 

becomes a need for new money. This is where 

the government comes in. Governments issue 

orders, stripping banknotes of their status and 

these bills are slowly pulled out of the 

monetary system. A process that is known as 

demonetization. Normally, this happens 

gradually. However, on the 8th of November, 

2016 India’s Prime Minister Narem Mondi 

caught the entire world by surprise when he 

demonetized his country. 

See, Prime Minister Mondi had a problem. 

India’s money supply was running rampant 

with “dark” currency. In 2015 70% of the cash 

in India’s economy was considered bad 

money (Table 1). Without a doubt, this has 

serious tolls on an economy. So, Prime 

Minister Mondi banned all the currency worth 

500 rupees or more. He thought, that if all of 

this money was forced into banks it would 

block the illegal currency from entering the 

system and fix the problem. As a result, he 

mandated that all citizens must open a bank 

account and deposit their cash. And just like 

that 23% of the private money supply was 

forced into the Indian banking sector in under 

a week. This meant a 27% increase in the total 

deposits in banks across the country. This is 

why I believe India’s banking industry is one 

of the hottest investments right now. 
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In Japan, Doing More With Less Means Getting a Robot to 

Milk Your Cows 
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t’s milking time at the Kato farm, but 

when a Holstein ambles into the milking 

pen, nobody is there. A robot shoots out 

four arms and attaches a suction tube to each 

teat while she enjoys a tasty treat. Within 10 

minutes, it is the next cow’s turn. 

The Kato family invested about $2 million to 

build a shed that relies on a pair of $230,000 

robots to milk some 90 cows and an $18,000 

robot to help feed them. Here on the 

northern island of Hokkaido, whose flat 

farmlands laid out in neat grids resemble 

Wisconsin more than Japan’s main island, 

hundreds of the robots have been enlisted in 

recent years because human help is hard to 

find. 

“We have to change the way we live and the 

way we work,” said Kenichi Kato, 67 years old, 

who started his farm with three cows more 

than 40 years ago. “Some people may say that 

doesn’t apply to dairy farms, but we’ll never 

get anywhere that way. Young people won’t 

come.” 

Getting robots to milk Elsie-san is the kind of 

investment that just might rescue Japan. The 

country is struggling to deal with its declining 

population, and there is a problem even with 

those who are still working: They are only 

about two-thirds as productive as Americans, 

on average, says the Organization for 

Economic Cooperation and Development. 

Agriculture is at the bottom of the heap, with 

the average American farmer producing 40 

times as much as the average Japanese 

farmer, according to Toyo University 

economist Miho Takizawa. 

Scale is a big reason. The average rice farm in 

Japan is just a few acres, whereas an 

American corn or wheat farmer can till 

thousands of acres with high-efficiency 

combines. 

Now a labor crunch is forcing Japanese 

businesses of all sizes to step up capital 

spending on robots and other information 

technology to speed everyday tasks such as 

delivering packages and taking sushi orders at 

conveyer-belt restaurants. 

Japan's productivity relative to the 

U.S.,selected sectorsSources: OECD (country 

comparisons); MihoTakizawa, Toyo 

University*Includes insurance; **Includes 

fisheries 

ChemicalsManufacturingFinance*ServicesHos

pitalityAgriculture**0%255075100 

If you ask Japanese companies what they are 

investing in, “it’s all IT capex—replacing 

humans with machines,” saidGoldman 

Sachs strategist Kathy Matsui. 

A recent push by the government to restrict 

extreme working hours following a rash of 

suicides linked to overwork has added to the 

pressure. “If you’re going to maintain output, 

you’ve got to boost productivity,” Ms. Matsui 

said. 

The Bank of Japan says labor productivity is 

improving thanks in part to companies’ 

software investment, which has risen the past 

two years and is expected to rise 8.1% in the 

current fiscal year. 

Dairy farmers have long relied on milking 

machines, but even that requires a lot of work 

by hand. At an older cow shed on the Kato 

family farm, someone has to hook up the 

machine to each teat. 

Fully robotic milkers first took hold in Europe 

in the 1990s. The number of the robots used 

in Japan has doubled in the past two or three 

years to more than 500, according to Masao 

Nishimura of Hokkaido’s Cornes Ag. Corp., 

which imports the machine used by Mr. Kato, 

made by Dutch manufacturer Lely 

International NV. 

One reason for the increase: Farmers who are 

trying to get bigger and more efficient can tap 

government funds for up to half the price of a 

robot milker. 

The milking robot is the size of a small truck. 

Before milking, a unit extends under the cow 
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and cleans her udder; tubes carry the milk to 

a refrigerator. The machine also checks the 

cow’s identity from tags on her ears and 

stores data on each cow’s production. 

 

The milking robot at work. ‘We were able to 

decrease the work force and drastically 

increase productivity,’ Kenichi Kato 

says. PHOTO: KARAN DEEP SINGH/THE WALL 

STREET JOURNAL 

The Katos also bought an R2-D2-sized robot 

that rolls up and down the shed every two 

hours pushing feed closer to the cows’ 

enclosure so they can keep munching. 

The family now has about twice as many cows 

producing milk without having to add any 

people. 

Mr. Kato’s son Masaharu said he was working 

from 4 a.m. to 9 p.m. every day before 

introducing the robot shed four years ago. 

Now the cows in the robot shed require only 

about three or four hours a day of care, and 

he can head home around 6:30 or 7 p.m., 

giving him more time at night with his five 

children. 

Robot labor has also enabled the family to 

branch out beyond milk. Masaharu’s younger 

sister, Yoshie, makes cheese sold under the 

Kato name at a handful of shops in Hokkaido, 

including at the Sapporo airport. 

“Installing the robot made more time for me, 

so I was able to focus on dairy products and 

cheese production,” she said. She borrows 

space in a cheese-making plant rented from 

the city, but in a year she hopes to open her 

own factory on the Kato homestead where 

she can produce cheese, butter and other 

dairy products with milk from the Katos’ 

cows. 

 

Kenichi Kato, 67 years old, started his dairy 

farm more than 40 years ago. PHOTO: KARAN 

DEEP SINGH/THE WALL STREET JOURNAL 

“We want to automate whatever we can in 

the new factory,” she said. Still, for final 

quality control, “it has to be a human who 

tastes it and smells it and looks at it.” 

Other Japanese companies are experimenting 

with automating jobs previously thought to 

require the human touch. Convenience store 

chain Lawson Inc. in late April began a trial at 

three Tokyo stores in which customers can 

scan their own items and pay with a 

smartphone—similar to supermarkets with 

self-checkout but eliminating the need to 

stand in line. 

There is still a long way to go for many 

Japanese service industries or farms to reach 

U.S. levels of productivity, and the declining 

population of places like Hokkaido can make 

the problem worse. In 2016, the local rail 

company reported that about one-eighth of 

its stations, 58 in total, had one passenger or 

less a day. Many remain open today because 

it takes time to get people to accept the 

closure of their local stations, said a 

spokesman for the company, JR Hokkaido. 

For the Katos, who also grow corn and other 

crops on their 210 acres, using machines 

wisely is the key to keeping the farm going in 

future generations. 

“I feel that people in the future will stop doing 

jobs that require work from morning till night, 

365 days,” said Kenichi Kato. “A job with some 

breathing room allows for family love and 

family time.” 

 

 

 

 



‘Livestock sector plays key role in national economy’ 

https://nation.com.pk/04-May-2018/-livestock-sector-plays-key-role-in-national-economy 

peakers emphasized on the importance 

of commercial  dairy farming and said 

that the livestock sector plays a key 

role in the national economy with a fair share 

of 11.1 percent in the national GDP, while 

Pakistan is ranked 5th in the highest milk 

producing countries in the world. 

They stated these views at the inaugural 

session of a two day National Training 

workshop on Commercial Dairy Farming at Pir 

Mehr Ali Shah Arid Agriculture University 

Rawalpindi (PMAS-AAUR), here on Thursday. 

The workshop was organized by the 

department of Livestock Production and 

Management in collaboration with National 

Rural Support Programme (NRSP), with an aim 

to enhance participants’ practical 

knowledge/skills about modern techniques of 

dairy farm management, potential market 

growth & capacity building of local farmers 

with a special emphasis on breeding, health 

and feed quality management. 

PMAS-AAUR Vice Chancellor Prof Dr Sarwat N 

Mirza was the chief guest while NRSP, Chief 

Executive Officer (CEO) Malik Fateh Khan was 

the guest of honour. More than 50 

commercial farmers, farm managers, faculty, 

postgraduate students and especially women 

who are mainly involved in management 

operation of dairy animals in rural life 

attended the workshop. 

Prof Dr Sarwat N Mirza said that the people of 

rural area are dependent on livestock and it is 

still the main source of livelihood for the poor 

community. He encouraged the participants 

to actively take part in the current 

opportunity. 

He emphasized that the hardworking farmers 

can bring in a real change in the economy of 

Pakistan. He said that such types of 

workshops are necessary for knowledge 

sharing and skills development of dairy 

professionals. The Vice Chancellor also 

encouraged the team of event organizers for 

their well-managed timely efforts. 

Malik Fateh Khan told the audience about 

NRSP program and its commitment about the 

training of the farmers. He also promised for 

further collaboration about the future training 

programs. 

Earlier, Dr Tanveer Ahmad Chairman, 

Department of Livestock Production and 

Management gave a briefing about the aims 

and objectives of the workshop. He also 

thanked the guests and participating farmers. 

The module of the training workshop covered 

different topics including selection of dairy 

breeds, dairy management, management of 

dairy animals for optimum reproductive 

efficiency, feeding resources for dairy animals 

and fodder preservation, modern dairy 

housing, dairy herd health program, value 

addition in dairy products, feasibility of dairy 

farm & pertinent economics etc. 

The participants will also visit a modern dairy 

farm to witness the various aspects of modern 

commercial dairy farming and will learn 

modern farm management practices.  
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peakers emphasized on the importance 

of commercial dairy farming and said 

that livestock sector plays a key role in 

National economy with fair share of 11.1% in 

national GDP while Pakistan’s ranked 5th in 

highest milk producing countries in the world. 

They stated these views at the inaugural 

session of two days 1st National Training 

workshop on Commercial Dairy Farming at Pir 

Mehr Ali Shah Arid Agriculture University 

Rawalpindi (PMAS-AAUR), here on Thursday. 

The workshop was organized by the 

department of Livestock Production and 

Management in collaboration with National 

Rural Support Programme (NRSP), with an 

aims to enhance participants’ practical 

knowledge/skills about modern techniques of 

dairy farm management, potential market 

growth & capacity buildings of local farmers 

with special emphasis on breeding, health and 

feed quality management. 

PMAS-AAUR Vice Chancellor Prof. Dr. Sarwat 

N. Mirza was the chief guest while NRSP, Chief 

Executive Officer (CEO) Mr. Malik Fateh Khan 

was the guest of honor. 

More than 50 commercial farmers, farm 

managers, faculty, postgraduate students and 

especially women who are mainly involved in 

management operation of dairy animals in 

rural life attended the workshop. Prof. Dr. 

Sarwat N. Mirza said that the people of rural 

area are dependent on livestock and it is still 

the main source of livelihood for the poor 

community. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

S



 

Tortilla chips recalled for possible milk allergen 
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our brands of tortilla chips are being 

voluntarily recalled for an undeclared 

allergen. 

The chips may contain a milk product that 

could affect people who are allergic to dairy, 

according to Business Wire. 

There are 32 states involved in the recall. No 

illnesses have been reported. 

The affected chips are sold under the Utz, 

Weis, Golden Flake and Good Health brands. 

Most have expiration dates of May 26 

through June 16. 

Anyone who has the affected chips can return 

them to the point of purchase for a full 

refund. 

Here is the full list of recalled products: 

Item description UPC code Expiration from to 

Utz 17 oz Restaurant Style Tortilla Chips 0-41780-00383-6 MAY 26 JUN 16 

Utz 11.5 oz Restaurant Style Tortilla Chips 0-41780-00384-3 MAY 26 JUN 16 

Utz 17 oz Round White Tortilla Chips 0-41780-00385-0 MAY 26 JUN 16 

Utz 11.5 oz Round White Tortilla Chips 0-41780-00387-4 MAY 26 JUN 16 

Utz 52 oz Tortilla Chip 4-Pack 0-41780-00388-1 MAY 26 JUN 16 

Utz 64 oz Round White Tortilla Chips 0-41780-00388-1 MAY 26 JUN 16 

Utz 9 oz Organic Blue Tortilla Chips 0-41780-01317-0 MAY 26 JUN 16 

Utz 9 oz Organic White Tortilla Chips 0-41780-01327-9 MAY 26 JUN 16 

Utz 9 oz Organic Yellow Tortilla Chips 0-41780-01337-9 MAY 26 JUN 16 

Weis 11 oz Restaurant Style Tortilla Chips 0-41497-00426-3 MAY 26 JUN 16 

Weis 11 oz No Salt Round Tortilla Chips 0-41497-00427-0 MAY 26 JUN 16 

Weis 11 oz White Round Tortilla Chips 0-41497-00425-6 MAY 26 JUN 16 

Golden Flake TORTIYAHS 12.5 oz Tortilla Chips 0-72080-41000-0 JUN 2 JUN 23 

Good Health 5.5 oz Black Bean Tortilla Chips 7-55355-04100-9 DEC 29 DEC 29 

Good Health 0.143 Black Bean Tortilla Chips 7-55355-05910-3 DEC 15 DEC 15 
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Global Dairy Trade prices fall, after temporary lift 

May 1 2018 5:00 PM 

 

https://www.independent.ie/business/farming/dairy/global-dairy-trade-prices-fall-after-temporary-lift-36863409.html 

 

he latest Global Dairy Trade results 

has seen prices fall by 1.1pc, after a lift 

in prices in April. 

Today's Global Dairy Trade auction saw prices 

slip 1.1pc after prices picked up at the 

previous auction - the first rise in prices since 

February. 

The main drag on today's auction prices was 

rennet casein, which saw prices fall over 10pc. 

Skim milk powder prices were up 3.6pc while 

cheddar prices were up 3.1pc. Whole milk 

powder prices were down 1.5pc. 

Some 19,500t of product was sold at today's 

auction at an average price of NZ$3,465/t and 

it comes on the back of falling dairy 

production in New Zealand. 

The world’s top dairy exporter, New Zealand’s 

Fonterra Co-operative Group Ltd, said on 

Tuesday that milk production in its home 

market fell 1pc in March, a respite for global 

dairy prices. 

The fall in production came despite an 

improvement in weather conditions, the dairy 

exporter said in a statement. 

Last month, the Global Dairy Trade Price Index 

climbed 2.7pc, with an average selling price of 

$3,587 per tonne, in its latest auction. 

The index had fallen for the fourth time in a 

row at the previous sale, edging down 0.6pc. 

"All up, this auction result hints at strong 

global demand. And with NZ production still 

relatively weak heading into winter, we 

expect prices, if anything, to creep a little 

higher over coming months," said ASB rural 

economist Nathan Penny, in a research note. 

 

The entrepreneur turning tragedy around, one milk bottle at 

a time 

https://www.businessnewsaus.com.au/articles/the-entrepreneur-turning-tragedy-around--one-milk-bottle-at-a-time.html 

Written on the 1 May 2018 by David Simmons 

 

or many entrepreneurs, the stories 

which led them to founding their own 

successful ventures are incredibly 

personal. 

Some want to create a solution to a problem 

only they can see, and others spend weeks 

searching for a particular product only to 

realise they can just invent it themselves. 

For Sallie Jones, the founder of Gippsland 

Jersey, a milk operation in rural Victoria, the 

story of how she started her company is 

devastatingly personal. 

The Australian milk crisis sent shockwaves 

around the country in 2015 when milk 

producers around the country suddenly had 

the rug pulled out from underneath them, 

sending many businesses deep into the red. 

With their finances in tatters, the dairy 

industry effectively collapsed onto itself; the 

big dairy players like Murray Goulburn and 

Fonterra paying producers only a fraction of 

what they had initially been promisted.  

Though there was a sustained public 

campaign to try and support Australian dairy 

farmers, it was unfortunately too late for 

many who had already lost everything. 

Despite the crisis starting nearly two years 

ago, as Jones tells Business News Australia, 

the farmers are still going through it. 

"The crisis is still happening," says Jones. 

"The industry says the crisis is over, but when 

you speak to the farmers and you hear these 

stories and the fallout and the mental ripple 

effect it is absolutely ongoing." 
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"It only happened a year and a half ago you 

don't just all of a sudden get a blank cheque 

and you're back on track." 

Jones' company, Gippsland Jersey, is a milk 

company built from the ashes of a traumatic 

period in Jones' life. 

Growing up, Jones lived and breathed the milk 

industry. She was raised on a dairy farm in 

Lakes Entrance where her father built an ice-

cream brand called Rivera Ice Cream, made 

from his own milk & cream. 

Her father was a stern believer that milk 

companies were harming producers in the 

region. 

"My family always believed you never made 

any money by supplying a milk company, so 

both my grandfather and my dad worked off 

farm supplementing their income," says 

Jones. 

Jones never really planned to get into the milk 

business; instead she went to university to 

study public relations. Whilst studying in 

Melbourne, 

Jones got her first taste of entrepreneurship 

by selling raw milk at farmers markets. 

Without all hands on deck, Jones' father 

began to suffer from mental illness after 

leasing the family farm. 

"He had to sell the business because there 

was no family around anymore the business 

was very reliant on us all chipping in to help," 

says Jones. 

"Then he lost his identity and didn't know 

how to enjoy himself because he worked 18 

hours of the day forever. He developed 

mental health issues and struggled with 

depression before taking his own life." 

This devastating personal tragedy came just 

two months before the milk industry was 

rocked by the crisis. One of Jones' friends 

ended up losing $180,000 in a day. 

Jones' created Gippsland Jersey in an effort to 

breathe life back into the industry and 

support a tight-knit farming community in 

crisis.  

"I just had this enormous sense of knowing 

that I've got to make this happen and bring 

some positivity back to the industry. My dad 

didn't teach me all these things to just turn 

away and not do anything," says Jones. 

Three months after conceiving the idea of 

Gippsland Jersey, a community owned and 

independent milk company that gives back at 

every opportunity, Jones had milk in a bottle 

and started selling to Victorian stores 

immediately. 

A year and a half later, Jones is now preparing 

to stock 12 Woolworths stores in Gippsland 

and has developed the three pillars which she 

says keeps her business afloat. 

"The first pillar is the milk has to be sold at a 

fair price for the farmer. The second is around 

smashing the mental health stigma in rural 

Gippsland, especially amongst men. We're not 

ashamed to talk about and have those 

conversations, especially across our social 

media. And the third pillar is kindness, 

because it truly is the best thing that anyone 

can show another human being," says Jones. 

Whilst there is still a while to go for the dairy 

farmers across Australia, Jones is hoping her 

brand will not only bring financial fortune 

back to Gippsland, but also rebuild a 

shattered community in the process. 

 

 

 

 

 

 

 



Only 4 samples fail food safety tests during March in Hong 

Kong 

BY NEWS DESK | MAY 1, 2018 

http://www.foodsafetynews.com/2018/05/only-4-samples-fail-food-safety-tests-during-march-in-hong-

kong/#.Wvu0aaSFPcs 

ong Kong’s Center for Food Safety 

(CFS) Monday released the findings 

of its food safety report for March. 

The results of about 12,000 food samples 

tested were satisfactory except for four 

samples. The overall satisfaction rate was 99.9 

percent. 

CFS is a unit of Hong Kong’s Food 

and Environmental Hygiene Department. 

A CFS spokesman said about 1,300 food 

samples were collected for microbiological 

tests, some 3,200 samples were taken for 

chemical tests and the remaining 7,500 

(including about 7,100 taken from food 

imported from Japan) were collected to test 

radiation levels. 

The microbiological tests covered pathogens 

and hygienic indicators, while the chemical 

tests included pesticides, preservatives, 

metallic contaminants, coloring matters, 

veterinary drug residues and others. 

The samples comprised about 3,600 samples 

of vegetables and fruit and their products; 

700 samples of meat and poultry and their 

products; 1,600 samples of aquatic and 

related products; 800 samples of milk, milk 

products and frozen confections; 800 samples 

of cereals, grains and their products; and 

4,500 samples of other food commodities 

(including beverages, bakery products and 

snacks). 

The four unsatisfactory samples comprised 

two vegetable samples detected with 

pesticide residues exceeding the legal limits; a 

preserved mustard sample detected with 

excessive cadmium; and a cut fruit sample 

found to contain Salmonella. 

The CFS has taken follow-up action on the 

unsatisfactory samples, including informing 

the vendors about the test results, instructing 

them to stop selling the affected food items 

and tracing the sources of the food items in 

question. 

Since the Pesticide 

Residues in Food Regulation (Cap 132CM) 

came into effect on August 1, 2014, as of 

March 31 this year, the CFS has taken over 

139,400 food samples at the import, 

wholesale and retail levels for testing for 

pesticide residues. The overall unsatisfactory 

rate is less than 0.2 percent. 

The spokesman added that excessive 

pesticide residues in food may arise from the 

trade not observing Good Agricultural 

Practice, e.g. using excessive pesticides 

and/or not allowing sufficient time for 

pesticides to decompose before harvesting. 

The maximum residue limits (MRLs) of 

pesticide residues in food set in the 

Regulation are not safety indicators. They are 

the maximum concentrations of pesticide 

residues to be permitted in a food commodity 

under Good Agricultural Practice when 

applying pesticides. In this connection, 

consumption of food with pesticide residues 

higher than the MRLs will not necessarily lead 

to any adverse health effects. 

The spokesman also reminded the food trade 

to ensure that food for sale is fit for human 

consumption and meets legal requirements. 

Consumers should patronize reliable shops 

when buying food and maintain a balanced 

diet to minimize food risks. 

With almost 7.5 million people, the former 

British colony of Hong Kong is today an 

autonomous territory of the People’s Republic 

of China (PRC). It is a major port and global 

financial hub in southeastern China. 
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