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Dairy News Indian

Amul Dairy inaugurates modernized semen station

Jan 31, 2016

Source:timesofindia.indiatimes.com

The Kaira District Co-operative Milk Producers Union Limited, popularly known as Amul Dairy, on
Friday inaugurated its modernized semen station at Ode village, some 19 km Anand.
The semen station run by Amul Dairy’s sister concern – Amul Research and Development
Association (ARDA) – was established in 1984. The semen freezing laboratory is equipped with
ultramodern equipments and separate quality control laboratory constructed under phase one of
National Dairy Plan of the National Dairy Development Board (NDDB) from Rs 9.54 crore grant to
take care of the quality control measures for semen production.
“The semen station has produced and preserved 3.2 million doses of elite pure bred and cross-bred
bulls. Currently, the semen station maintains 160 bulls and has capacity to produce 3.2 million of
semen doses and targeting to produce 5 million doses per year in near future,” Amul Dairy’s
managing director Dr K Rathnam told TOI.

Sahiwal

Amul’s semen station maintains and produces frozen semen doses from high pedigreed bulls of
Murrah buffalo, pure HF, cross bred (HF x Sahiwal, Gir, Kankrej), pure Gir. “Soon pure sahiwal will
be introduced considering the demand of the farmers,” he said. “We are willing to expand semen
doses marketing plan across the untapped areas of the country,” he said.
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KVASU, NDDB to jointly promote innovative projects

Jan 31, 2016

Source:thehindu.com

The Kerala Veterinary and Animal Sciences University (KVASU) and the National Dairy Development
Board (NDDB), Anand, will join hands to launch innovative projects in the State.

A meeting of senior officials of both the institutions held at Anand in Gujarat recently had decided to
launch innovative projects in the areas of productivity enhancement, entrepreneurship, veterinary
services, knowledge transfer, call centre, nutritional interventions, and cow comfort, T.P.
Sethumadhavan, Director of Entrepreneurship, KVASU, told The Hindu .

‘Milkobike’ is a unique entrepreneurship programme to be launched in the State to minimise the
scarcity of people in milking and to promote entrepreneurship in milking. ‘‘It is an innovative venture in
which the milking machine will be connected to a motorbike and the person who is operating the
machine will be termed as milking technician. The machine can felicitate milking knowledge transfer and
milk recording. Initially, as many as 100 units will be launched in the State. Each unit has to cover 20 to
25 house holds a day,’’ Dr. Sethumadhavan said.

Indian Dairy Machinery company, a subsidiary of the NDDB, was in the final stage of launching a cost
effective milking machine for Kerala, T. Nandakumar, chairman, NDDB, said.

KVASU
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Dairy school

The varsity will establish a dairy school at Pookode with the technical support of NDDB to promote dairy
entrepreneurship projects, Dr. Sethumadhavan said. The project is envisaged to provide three-month
training programme for dairy farmers in the initial phase.

Apart from this, a south zone foot-and-mouth disease control workshop would be organised in the State
to streamline disease control activities.

Precision farming

The KVASU will collaborate with the ration balancing system of NDDB and will integrate with precision
farming and nutritional interventions for improving production and productivity.

As part of career development, graduates in the State would get an opportunity for appropriate
training/internships from NDDB.

A team from NDDB would visit KVASU campus and identify areas of mutual collaboration, he added.

Milk suppliers to SUMUL will get assured support price

Jan 30, 2016

Source:navhindtimes.in

The dairy farmers who are going to supply milk to the new entrant dairy – Gujarat-based Surat District
Co-operative Milk Producers Union Ltd (SUMUL) will continue to get assured support price, said Minister
for Agriculture and Animal Husbandry Ramesh Tawadkar.
“We will continue to provide our existing schemes to the private player, and support price to the dairy
farmers but with a condition to provide milk to the consumers at much lower than the existing market
price. We expect that with the new dairy the state will achieve self-sufficiency in milk production and it
will lead to increase in number of progressive dairy farmers in the state,” Tawadkar said. In order to
provide benefits to the dairy farmers, and supply milk to the consumers at lower prices, Tawadkar said
that SUMUL will establish large-scale dairy farms in Goa by next two months. “At the same time to
ensure that the private player does not dominate the dairy sector of Goa, we have restricted SUMUL to
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collect milk from milk supplying cooperative societies of only four talukas Canacona, Quepem, Sanguem
and Sattari,” he added.

Dairy Farmers

“The decision to bring the new entrant in dairy sector was taken to improve the functioning of Goa
Dairy,” he said adding there was a need of competitor to the Goa Milk Producers’ Union (Goa Dairy) as
despite of providing several schemes and subsidies, it had failed to provide better feed to the dairy
farmers and supply milk at lower prices to the consumers, and instead the prices were hiked during the
last three years by up to Rs 3.
“There was a need to put fear among the board of directors as they never approached over their
difficulties while operating the dairy unit so now we hope that at least fearing competition they will
respond effectively,” he added.
“You have a veterinarian on call. Artificial insemination is done at a nominal rate or for free. Cattle-feed
is provided at factory prices and support price is given to the milk producer. What more could Goa Dairy
ask for,” he questioned.

Amul Kool Milkshake Gets a Brand Makeover

Jan 30, 2016

Source:adageindia.in

Amul has partnered with Wow Designs, yet again, for a design makeover for its flavoured milk product,
Amul Kool Milkshakes. The brand design consultancy has branded ‘Amul Kool Milkshake’ as ‘Amul Kool
Shakers’.

The purpose behind the brand makeover is to connect better with the main target audiences – the
youth. Wow Design came onboard to create a complete makeover for the packaging design and
communication and help reconnect with the target audience.
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To overcome the challenges, the agency proposed a visual hook to depict the brand personality that is
the cool quotient. The idea was to communicate the brand imagery with fun, liveliness and cool factor
to the TG.

Keeping the new visual imagery and graphics in mind Wow Design reframed the product description of
Kool Milkshake as ‘Kool Shakers’. The cool color of blue and the new and lively graphics have
accentuated the monogamous graphic to a new ‘in thing’ to appeal the youth community.

Deepti Kshirsagar, Founder – Director, Wow Design says, “The current Amul Kool Milkshake could not
effectively connect with its target audience as it lacked the cool factor and was unable to attract the
main target audience. The revamp of the complete packaging design has brought a refreshing look and
feel to the product. To align the whole look the product was renamed as Shakers to give the product a
young twist.”

Amul kool Milkshake

To which Saswata Das, Co-Founder & Director, Wow Design added, “The challenge was twofold – to
communicate the richness of ingredients in the product as well as the fact that it’s meant for the coolest
of youth. I think what really clicked well was the smart way in which we fused both the stories and made
the ingredients do activities, which youth today regard as cool stuff eg. the dynamic strawberry on a
skateboard.”

Rupinder Singh Sodhi, MD, Gujarat Cooperative Milk Marketing Federation (AMUL) said, “Practically 65%
of Indian consumers are very young and so designing needs to be very contemporary to target this
youth segment also. We feel that WOW Design’s work is going along with the times and also going into
many of the psychological aspects also which is very good.”
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Kwality reports net sales of Rs 1441.22 crore, up by 12.06% for
Q3FY16
Wednesday, 27 January, 2016, 08 : 00 AM [IST] www.fnbnews.com

Our Bureau, New Delhi

Kwality Ltd, a dairy foods company, reported Net Sales of Rs 1441.22 crore up by 12.06% for
Q3FY16 as against Rs 1286.11 crore in the corresponding quarter of last year; Net Profit before Tax
during the same period stood at Rs 52.92 crore up by 19.70% as against Rs 44.21 crore for the
quarter ended December 31, 2014. The EBIDTA at Rs 97.44 crore is up by 14.19% as against Rs
85.33 crore in the corresponding quarter of last year.

For nine months ended December 31, 2015, the company reported Net Sales of Rs 4285.09 crore
up by 9.62 % as against Rs 3909.21 crore in the corresponding nine months period of last year; Net
Profit before Tax during the same period stood at Rs 151.22 crore up by 19.36 % at as against Rs
126.69 crore for corresponding nine months period of last year. The EBIDTA at Rs 284.93 crore is up
by 18.03% as against Rs 241.41 crore in the corresponding period of last year.

Commenting on the company’s results, Sanjay Dhingra, MD, Kwality Ltd, said, “We have recorded
another quarter of good growth, which is in line with our expectations. We can attribute this
growth to our focus towards strengthening the retail segment, which has helped us in registering
these strong numbers. With the signing of Akshay Kumar as our brand ambassador and extension
of our Palwal plant, we expect the momentum to continue and grow in the coming quarters.

Operating Highlights

Update on Board: To follow the good corporate governance practices in its full spirit, Sanjay
Dhingra decided to step down from the post of chairman of the company and the board has
appointed Dr R S Khanna (non-executive independent director) as chairman of the company. The
board has also appointed dairy industry veteran Dr Satyendra Kumar Bhalla as whole time director
(executive and non-independent) of the company with effect from October 08, 2015, for a period
of five years.
Brand Ambassador: Kwality Ltd has signed Bollywood actor Akshay Kumar as the brand
ambassador for the company and its entire range of dairy products. He comes on board for a period
of two years and will endorse all the products of the company.

New Facilities at Location: The setting up of new facilities at Palwal plant location is going as per
schedule. The new plant will have a capacity to manufacture value-added products like flavoured
milk, UHT products, cheese in variants, table butter and so on.
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Farmers come first for us: GCMMF MD

Jan 27, 2016

Source: indiancooperative.com

R.S. Sodhi MD of famous milk brand Amul has said his milk cooperative sets great store by the
interests of over three million milk farmers who directly supply their produce to us. Amul never
shrinks from paying them adequate value for their produce, the MD said in a phone interview from
his office in Anand to Indian Cooperative.

Underscoring Amul’s firm commitment to safeguard the interests of milk farmers and consumers,
the milk cooperative takes all decisions accordingly, Mr. Sodhi said. Dealers and distributors figure
pretty low in Amul’s calculation, the MD noted.

RS Sodhi,Amul’s MD

With a view to ensuring the supply of high quality milk Amul Mr. Sodhi claimed helps milk farmers
with quality cattle feed and regular veterinary support. Despite spending less than 1 percent of its
revenue on advertising compared to 10 to 15 percent of other food companies, Amul enjoys highest
popularity primarily because it pays special attention to the welfare of farmers and consumers, he
remarked.

According to Sodhi, a vibrant milk economy calls for investment at grassroots level and ensuring
consistency and excellence. A comprehensive network of cutting edge infrastructural facilities and
doubling down efforts to uphold sound principles of business would bolster the milk economy in
India, Mr. Sodhi argued.
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Coca-Cola to launch milk drinks in India

Jan 26, 2016

Source: thehindubusinessline.com

Coca-Cola India has entered the value-added dairy segment with its flavoured milk product Vio. It
believes this will be the next growth pillar for the company after sparkling drinks, water and juices.

Venkatesh Kini, President, Coca-Cola India and South West Asia, said that this was a strategic move
as the dairy segment offers a huge opportunity considering that India’s average per capita
consumption of milk is high and comparable to global averages.

He said the company’s move is focused on tapping into the demand for value-added dairy products
in the country, which is still a small segment of the overall dairy category. He said that the Vio
flavoured milk has been developed specifically for the Indian palette at Coca-Cola India’s R&D
centre in Gurgaon with inputs from the R&D centres in Atlanta and Shanghai.

‘Cool and youthful’

The company hopes to bring excitement to the flavoured milk category by positioning it as ‘cool and
youthful’ instead of it being a kids’ drink. Vio will be officially launched in the first week of February
across modern trade retail stores in the country.

It will be available in two flavours — Kesar Treat and Almond Delight — and is priced at ₹25 for a
200 ml pack. As part of the initial launch plan, from January 26, Vio will be available exclusively
across 500 Reliance Retail outlets.

The company had earlier tried its hand with Maaza Milky Delite, launched as part of a pilot project
to get consumer insights in Kolkata.

T Krishnakumar, CEO, Hindustan Coca-Cola Beverages (Coca-Cola’s India bottling arm), said that for
now, Vio is being manufactured by the company’s co-packer, Schreiber Dynamix Dairies Pvt. Ltd,
and will be distributed through Coca-Cola’s distribution network.
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Vio

Looking for tie-ups

Kini added that Coca-Cola India will continue look at partnerships with well-entrenched dairy
companies for sourcing and collection of milk, as the company wants to focus on leveraging its
strength in branding, packaging and distribution.

Talking about the communication strategy for the new brand, Debabrata Mukherjee, Vice-
President, Marketing and Commercial, Coca-Cola India and South West Asia, said that the brand is
targeted at the youth and meant for on-the-go consumption.

Mukherjee added that since the current distribution strategy is focused on modern retail outlets,
the brand’s communications strategy will be largely focused on digital marketing as well as in-store
promotions. For instance, Reliance Retail will build awareness through special promotions, sampling
opportunities as well as set up ‘VIO Dairy Zones’ across 9 stores to facilitate stronger consumer-
product engagement.

The company is putting together its capabilities to be able to offer consumers great tasting products
at competitive prices points leveraging on company’s wide distribution network, Kini added.

The food business – A state-run enterprise milks its dairies for

profit

Jan 26, 2016

Source:timesofindia.indiatimes.com

Velayudham, a farmer near Erode, has been a loyal milk supplier to Aavin for more than five years
now. Despite the presence of private dairies who have in the past offered higher procurement
prices, he has stayed with Aavin. “With Aavin, I know for sure they will take my milk even if the
payment is less or delayed sometimes. My cow cannot stop and start at my will and I need a steady
market,” he says.
Aavin, a state-controlled federation of cooperatives, has been the big daddy of the milk market in
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Tamil Nadu, setting a benchmark for procurement prices as well as retail rates. A recent case of
large-scale adulteration by an ulteration by an AIADMK functionary put the spotlight on Aavin’s
efforts at quality control. When there was a glut in 2014, largely due to the overseas market in milk
powder collapsing, farmers took to the streets arguing that Aavin should step in and increase
offtake.
In response, Aavin’s procurement touched a new high of 30 lakh litres daily last year an increase of
one lakh litres over five years. Over a period, it has also increased purchasing price by Rs 3 per litre.
The federation now buys cow milk at Rs 28 and sells its branded milk at Rs 34 in the open market.
Aavin has increasingly sought to professionalise operations and has a strong brand presence in the
foods and dairy segment. Unlike the more heavily subsidised and loss-making state-run federation
in Karnataka, for instance, the TN model has in recent years aimed at improving revenues.
“For the first time in more than a decade, the federation has earned profit of Rs 6 to Rs 7 crore a
month. This has helped meet dayto-day expenses and distribute dearness allowance and bonus for
workers on a par with government employees,” said a senior official, who did not wish to be
named. The procurement is still largely oriented towards providing support to farmers and
subsidized dairy products to about 40% of consumers (who can buy milk at the state-controlled rate
of Rs 27 a litre). But at the same time, Aavin has sought to expand its range of valueadded products
to find a lucrative outlet for the surplus milk it procures. New customers like Baba Ramdev’s
Patanjali group and Kerala’s Milma are sourcing their milk powder and butter from Aavin. This has
helped increase annual revenues from Rs 2,369 crore to Rs 3,881 crore over five years.
Of course, critics say that since Aavin is unable to make productive use of all the milk it procures but
has budgetary support to tide over that problem, it skews the market and disallows a level-playing
field to other players.

Milma Products

Criticism notwithstanding, Aavin has been on an expansion drive. It opened a new dairy in
Tiruvannamalai and has increased capacity at other plants. “With budgetary support of `493 crore
over five years, we have upgraded capacity for processing milk and sourced machinery to make ice
creams and other milk-based products,” said an official.
Currently, of the 30lakh litres procured daily, 11.5lakh is sold in Chennai and another 9 lakh in other
districts. The balance is used to make butter, sweets, ice cream and milk powder. Butter is a major
target segment. “There is a margin of 30% in sale of butter, ice cream and other products. This
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compensates the loss incurred by subsidy to milk card holders. The margin is only 3% to 4% in sale
of milk,” said the official.
“We have a marketshare of 50% in milk in Chennai but have a long way to go in capturing a share of
market in butter and ice cream. Next month we plan to roll out 116 varieties of ice cream in 12
flavours. At present we are using only 40,000 litres of milk to make ice cream, this will increase to 1
to 1.5 lakh litres once ice cream machines in Ambattur dairy become operational,” he said. Terms
such as `marketshare’ and `product range’ may seem out of place in state-controlled enterprises,
which are usually saddled with losses and debt, but Aavin appears to be in the creamy layer.

IDMC invests Rs 76.4 crore to launch 2nd phase of packaging film
plant

Monday, 25 January, 2016, 08 : 00 AM [IST]

Our Bureau, Mumbai

Indian Dairy Manufacturing Company (IDMC), a subsidiary of National Dairy Development Board
(NDDB), has launched the second phase of its packaging film plant based at Anand, Gujarat.

T Nanda Kumar, chairman, NDDB, formally inaugurated the second phase of IDMC Ltd’s packaging
film plant. Those present during the occasion included the MD, NDDB, the company’s board of
directors, special invitees, guests and over 300 employees. The expansion of the plant is being
made a decade after IDMC had pioneered wide-web flexographic printing for
packaging film in India in 2006.

“It is of utmost importance for the food and beverage sector to be able to answer the ever-
changing needs of the packaging industry, transportation and consumer convenience,” said Kumar.

Highlighting further in his address, he said, “IDMC would continue to be inspired by NDDB’s
philosophy and focus on businesses, technologies, products and services that best serve the
interests of farmers.”

“IDMC will also strive to work with greater innovation to offer solutions that have a much lower
impact on the environment and yet maximise productivity and efficiency,” he added.

Apart from augmenting IDMC’s existing capacities, the second phase would infuse new capabilities
in the company to offer alternative printing technology for customers who prefer rotogravure
printing over flexographic printing, laser scoring on laminates and pouches and multilayer barrier
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films which can provide longer shelf life for food products.

The second phase entails an investment of up to Rs 76.4 crore. Combined with the initial
investment of Rs 31.4 crore, the company’s total investment in plant and machinery for making
available high quality yet affordable printed poly film, laminates and pouches is in excess of Rs 100
crore.

The company’s packaging film plant is ISO 22000:2005 certified and will have a combined annual
capacity to manufacture about 12,000 tonne of food grade poly films and laminates. IDMC has
emerged as a large and highly reputed domestic player in the food grade poly film and laminate
business. The lines of business serviced by the company include liquid milk and milk products,
edible oils, frozen vegetables, personal care products and other consumer goods. A significant
initiative to tap the export market has also been initiated.

The company has been around in India since 1978. It was formally incorporated as a wholly-owned
subsidiary company of NDDB in 1992. It is amongst the country’s leading companies in the dairy
equipment, food projects and systems integration business and offers a range of processing and
packaging solutions to make food safe. Its turnover is expected to be over Rs 500 crore in FY 2015-
2016.

Omfed MD to receive Internal Excellence Award in Dubai
Jan 25, 2016

Source:prameyanews7.com

After being honoured with prestigious Udyog Rattan Award a month ego, Omfed Managing Director
Bishnupada Sethi has been selected for International Excellence, an award given to a person for
outstanding performance in the field of industrial development.

Sethi will receive the award on February 25 in Dubai during a seminar on “Indo-UAE Economic
Cooperation”. Along with Sethi, the Omfed has also been selected for a prestigious gold medal.

OMFED Premium milk
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The past recipients of the honours include business leaders and personalities including S Selvaraja
Chinnasamy of Scomi International Ltd, Anil Kumar Singh, Group MD, Singh Group of Companies,
Bangkok, Thailand and Rosaria Zacca, Managing Partner, Gianni Origoni Grippo Cappelli Partners,
Italy.

The Institute of Economic Studies confers these awards every year to people for their outstanding
contributions to economic development.

Sethi is also the Secretary of Fisheries and Animal Resources Development Department.

State ranks 2nd in food adulteration

Punjab

Posted at: Jan 25 2016 12:48AM

Gurdeep Singh Mann
Tribune News Service
Bathinda, January 24
Food adulteration the state is the second highest in the country. As per the Food Safety and
Standards Authority in India, 1,458 food samples were found to be adulterated, unsafe and
misbranded in the state. Uttar Pradesh with 4,119 failed food samples has the poorest record.
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Health Department officials said except certain fruits, most food items in the state were found
adulterated. Milk products, cheese, ghee, tea, bottled water, chillies, garlic, turmeric and black
pepper are some of the food items that are usually found adulterated in the state.

Harmful chemicals are reportedly found in numerous food items and adulteration is rampant as the
Health Department doesn’t conduct frequent checks.

“Shopkeepers too promote such products in a bid to make a killing,” said a Health Department
official. He further said the highest percentage of milk samples fail in the state with the rate having
doubled from 22 per cent to 44.3 per cent last year.

On Friday, the Bathinda police raided a factory that mixed fake ghee with desi ghee. Similar
incidents have also been reported in other parts of the state. There are also reports of pulses and
apples being coloured with harmful chemicals.

Commissioner of Food Safety, Hussan Lal, said the government had devised a mechanism wherein a
person with a particular quantity of milk would be given a licence to sell. “Similarly, 50 designated
food safety officers have been deployed across the state. Soon, their number will be raised to 60,”
he said.

Lal further said they would focus on active surveillance to stop the sale and manufacture of
adulterated food.

Delhi Milk Scheme to be leased out
Jan 24, 2016

Source: indianexpress.com

The Delhi Milk Scheme (DMS) is set to be leased out to a co-operative or semi-government agency
such as AMUL, Mother Dairy or Karnataka Milk Federation, said government sources.
The Agriculture and Farmers’ Welfare ministry wants the new agency to begin operations by June,
added the sources. The government will also write off the agency’s Rs 849 crore loss.
The staff, over 700, currently employed by the agency will have the option to stay as the
government’s surplus pool or work with the new agency.
Highly placed sources in the ministry told The Indian Express that bids for operation and
management of the agency will be invited next month and the process will be completed by March.
While the UPA government had put the issue on hold, the new government decided in April last
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year to hand over the DMS to a new agency. Sources said that all land, buildings and plants
(machinery) will be leased to the new agency.

Delhi Milk Scheme

To assess the worth of the property and to fix the lease rent etc, the government had hired
consultancy firm Darashaw & Co. Pvt Ltd. The firm has submitted its report. Sources said, initially,
the lease will be given for 30 years.
DMS sells around 2.70 lakh litre milk a day besides butter, flavored milk and ghee in over 600
booths and 500 other outlets. It has around 149 acres in the National Capital Region (NCR) besides a
plant in West Patel Nagar.
For many years, the government had considered handing over the DMS to other agencies as its
market share was declining.
The agency used to sell close to 3.50 lakh litres of milk in 2010 but now it sells only 2.70 lakh litres.

GADVASU starts specialized dairy training course

Jan 23, 2016

Source: timesofindia.indiatimes.com

The department of veterinary and animal husbandry extension education of Guru Angad Dev
Veterinary and Animal Sciences University (GADVASU) has started a specialized dairy training course
of two weeks for farmers.
A total of 57 trainees, including seven women, from all over Punjab and adjoining states are
attending the course.
Dr J S Bhatti, head of the extension department and course director, highlighted the importance of
farm mechanization and importance of scientific housing of the dairy animals.
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Dairy Farmers in Punjab

Dr M P Gupta, course coordinator, said besides the theoretical knowledge, farmers would be given
hands on training on management and prevention of diseases. He further said these trainings are
organized free of cost for female candidates. Dr Harish Kumar Verma, director of extension
education, highlighted the importance of scientific dairy farming for getting the maximum benefits
in the present scenario.
Dr Verma revealed that university has been organizing such trainings on a regular basis like pig,
dairy, poultry, goat, fish farming and many other tailor made courses as per the demand.

Excess production of milk in Karimnagar

Jan 23, 2016

Source:thehindu.com

Thanks to the continuous drought for the second consecutive year, there is glut in the milk
production in Karimnagar district following the farmers taking up dairy units as the alternate
employment sources.

Following the drought, the Karimnagar dairy and the bankers have extended financial assistance to
the farmers for the purchase of milching animals.

Besides, the farmers on their own have also procured milch animals to take up dairy units as
alternate employment. As there are no agricultural activities in the district, the farmers have
focussed on the dairy units and cultivated green fodder with available water sources and thus
helped in increasing milk production in the district.

The milk procurement had reached 1.94 lakhs per day at the Karimnagar milk producer company
albeit Karimnagar Dairy. But, the sales were only 1.1 lakh per day. The remaining milk was being
converted into the milk powder.
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Prices slashed

In order to avoid losses to the Karimnagar dairy due to glut in milk production, the authorities have
slightly reduced the milk procurement prices.

The prices have been reduced to Rs. 540 per kg fat of buffalo milk from the existing Rs. 560 per kg
fat.

Similarly, for the cow milk procurement was reduced to Rs. 205 for total solids in milk from the
existing Rs.220.

An average of Re 1 per litre for buffalo milk and Rs 1.70 paise per litre for cow milk was reduced by
the Karimnagar Dairy.

Stating that other dairies in the Telangana State such as the milk federation, Nalgonda, Ranga
Reddy, Mother Dairys have also reduced milk procurement prices, Karimnagar Dairy chairman Ch
Rajeshwara Rao said “We have reduced procurement price to avoid losses to the dairy. We would
again increase procurement prices once the milk sales increase”.

Excess milk production in Karimnagar

‘Need for campaign’

Joint Director (Animal Husbandry) S. Ramchander told “The Hindu” that the milk production would
further increase in the district as the farmers have shifted to dairy units. Though, there is abundant
availability of milk, there is low consumption of milk and hence glut, he said and stressed on the
need to increase sales to benefit the farmers as well as consumers. In Punjab and Haryana States,
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the per capita consumption of milk is one litre. But, in Karimnagar district, it is not even crossing
262 grams per capita, he stated.

The Joint Director said that the dairies should launch a campaign to increase the sales of milk.

UT health department to launch mobile food testing laboratory

in Feb
Jan 24, 2016

Source: hindustantimes.com

With the UT health department all set to launch a mobile food testing laboratory in February, the
city residents will be able to get food samples tested in their sectors only. The laboratory will roam
across the city, collecting samples and spreading awareness about common food adulterants.
The main aim of launching the mobile food testing lab is to check adulteration in milk and related
products, ghee, spices, etc. Besides, experts will also make people aware about how to differentiate
original food items from adulterants.
The lab will be equipped with automatic machines which will give instant results.

Milk Testing

Sukhwinder Singh of the food safety cell said, “The mobile lab van will have an automatic machine
for checking adulteration in milk and related products. After picking up a sample, the machine will
tell within three-four minutes whether it’s adulterated or not. It will also find out the kinds of
adulterant — like water, urea, detergent, etc.”
The adulteration in several other food items like curd, sugar, khoya, spices, pulses, etc can also be
detected with the machine.
Citing a few common adulteration practices, Singh said, “Pulses can be polished with lead
chromate, spices are adulterated with artificial colouring, starch is added in khoya, chalk powder in
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sugar and mineral oil in edible oil.”
The food safety officers will also educate public about common adulterants. “People will be taught
to differentiate original from artificial like mixing dried payapa seeds with black pepper.”
Dr VK Gagneja, director health services, said, “The food testing lab service will be launched in
February. It will move across the city to collect samples for testing. The van will be stationed in
different sectors on selected days.”

DuPont Nutrition & Health Presents Season 5 of ‘The Great Indian

Ice Cream Contest’

Jan 22, 2016

Source: businesswireindia.com

DuPont Nutrition & Health, a leading supplier of food ingredient solutions to the global dairy
industry, continues to inspire Indian ice cream manufacturers with the launch of Season 5 of The
Great Indian Ice Cream Contest. Held in partnership with the Indian Dairy Association, DuPont will
challenge the creativity of the contestants as they pit themselves against each other with their best
scoop ideas at one of the largest pan-India ice cream contests on February 11, 2016, in Gurgaon,
Delhi. Results will be announced on the same day.

The first contest was held in 2008 and returned with three more exciting seasons in 2009, 2010 and
2013. The competition has grown from 21 participants in 2008 to 74 participants in 2013. This year,
the contest has received an overwhelming response of more than 90 participants and registration is
now closed. In line with the DuPont Nutrition & Health new brand positioning campaign, “It’s
What’s Inside,” the primary objective for this contest is to collaborate with local dairy industry and
help turn challenges into business opportunities.

“In the food business, it’s what’s inside the product that makes the difference. At DuPont Nutrition
& Health, we know food and we understand the market. We are passionate about innovation and
continue to work together with our customers to inspire ice cream innovation in India. This is why
we are back with another season of this unique event,” said Brian Jones, regional president, South
Asia at DuPont Nutrition & Health.

“This contest is a collaborative platform that brings together manufacturers from across the Indian
dairy industry. Competition from the past seasons has been intense but this undoubtedly brings out
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of the box creations and unique product offerings to the table,” added Sanjay Iqbal, sales director,
South Asia at DuPont Nutrition & Health.

The contest is open to all manufacturers of ice creams and frozen desserts in India. Entries will
compete in either the Ice Cream or Frozen Dessert group in the following categories:

Standard Vanilla
Best Chocolate
Kool Kids
Most Innovative

The Great Indian Icecream Contest

Judges for the event will include luminaries from the Indian ice cream industry as well as a panel of
approximately 15 children of DuPont Nutrition & Health employees in India; they will evaluate
entries in the Kool Kids Category. All judges will receive training and orientation regarding sensory
evaluation and other parameters prior to the event from world-renowned ice cream expert, Vasco
de Sousa, who has around 28 years of experience in the ice cream industry. The panel of judges will
experience what’s inside the most scrumptious ice cream recipes and find out how the creations
measure up in terms of quality and inventiveness.

DuPont™ Danisco® is the brand for a range of products that help provide enhanced bioprotection,
an improved nutritional profile, and better taste and texture with greater cost efficiency and lower
environmental impact, meeting the needs of manufacturers of food and beverages, dietary
supplements and pet food. Through the work of the global network of food scientists and
technologists in DuPont, the Danisco® range is supported by a uniquely broad spectrum of know-
how across applications and processing.

DuPont Nutrition & Health combines in-depth knowledge of food and nutrition with current
research and expert science to deliver unmatched value to the food, beverage and dietary
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supplement industries. We are innovative solvers, drawing on deep consumer insights and a broad
product portfolio to help our customers turn challenges into high-value business opportunities.

DuPont (NYSE: DD) has been bringing world-class science and engineering to the global marketplace
in the form of innovative products, materials, and services since 1802. The company believes that
by collaborating with customers, governments, NGOs, and thought leaders we can help find
solutions to such global challenges as providing enough healthy food for people everywhere,
decreasing dependence on fossil fuels, and protecting life and the environment. For additional
information about DuPont and its commitment to inclusive innovation, please visit
www.dupont.com.

‘Having one more milk cooperative in Goa will benefit farmers’

Jan 22, 2016

Source: business-standard.com

With Goa government allowing Surat District Co-operative Milk Producers Union (SUMUL) to set up a
business in the state, a group of farmers here said today that having one more dairy would benefit them
in terms of milk prices.

“We have no fear in the mind that once SUMUL starts operating in Goa, the dairy farming will be
affected. In fact, it will benefit the farmers as they can fetch better prices for the milk and also will get
good quality cattle feed,” Shivanand Bakre, member of Vitthalapur Milk Society told reporters.

Goa government recently gave its nod to Gujarat-based SUMUL to operate in the state, in addition to
existing Goa State Cooperative Milk Producers Union, also known as Goa Dairy.

Bakre said monopoly is always dangerous for any of the businesses.

DairyFarmer
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“Having another dairy will break the monopoly of Goa Dairy which has been in the market since long. If
Goa Dairy provides better farmer-friendly schemes and prices, then I don’t think any farmer will opt for
SUMUL. There is equal advantage for both the dairies,” he said.

“If farmers are satisfied with the cattle feed and price for the milk given by Goa Dairy, then farmers will
never switch over to SUMUL,” he said.

Bakre, who claimed that he was addressing the press conference on behalf of farmers from Sattari,
Quepem and Canacona talukas, alleged Goa Dairy has failed to provide good cattle feed, which, he said,
has resulted in poor quality of milk.

Shrikhand – A traditional value added dairy product

Jan 21, 2016

Shrikhand – A traditional value added dairy product

Shrikhand is an indigenous fermented milk product prepared from lactic fermented curd. shrikhand is a
popular dessert after meals in Western India-Maharashtra and Gujarat. It is considered as a festive
sweet dish. It is widely consumed for its refreshing and cooling effect. It is directly consumed or used for
making shrikhand wadi sweet.

Shrikhand contains ‘good bacteria’, namely lactic acid bacteria, which is good for health, it contains
protein and calcium which boosted the health of teeth and bone. In today’s lifestyle health conscious
people have included shrikhand in their daily diet.

The name shrikhand is derived from a Sanskrit word “Shikharini”.There are many opinions about the
origin of shrikhand. One of popular opinion says that Bhim, a character in Mahabharata has invented
this recipe and named it after ‘Shri Krishna’ and another say that it was invented in Mudpaak Khana
of Peshwa Bajirao in Maharashtra.

Shrikhand is a natural mood lifter without any preservatives, this semi soft, sweetish-sour product is
mainly made in home from Chakka.Chakka is a solid mass ,obtained from Curd/Dahi after removing the
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whey from it. This chakka is mixed with adequate quantity of sugar ,Sometimes dry fruits are also added
to enhance its taste.

The Stardardized method is described as

Whole milk(cow milk / buffalo milk)

Standardization(6% Fat)

Pasteurization (710 C/10 min)

Cooling (28-300 C)

Inoculation(1% with lactic culture)

Mixing and incubation(28-300C/16 hr)

Curd Formation

Tiring curds in muslin cloth for 8 hours

Chakka

Adding sugar, flavor and color

Mixing

Shrikhand

A popular variation of shrikhand is consumed in Maharashtra as Amrakhand or Mango shrikhand, here
shrikhand is blended with Mango pulp. In Gujarat, particularly in Khambhat region, chilled liquefied
shrikhand is served with rose petals, known as ‘Shedki ‘ and it is particularly served in earthen pots.

In India, Amul first started Shrikhand as a commercialized product.

Chitale dairy, Gokul Dairy, Warana and Mahananda Dairy in, Maharashtra are now marketing
shrikhand.
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Danone launches delectable ready-to-eat custard

Jan 21, 2016

Source:indiablooms.com

Danone, the leading food company, has launched a major innovation in the packaged food industry
with its ‘ready-to-eat Custard’.
The new product from house of Danone is available in Vanilla Flavor in a 900ml family pack and 200
ml trial pack priced at Rs 150 and Rs 40 respectively.

The product is available in retail stores across India.

Danone Custard

Custard is a popular dessert consumed in many Indian households. So far, custard has been
available in a premix format which is often time consuming and tedious to make. With this launch,
Danone introduces ready-to-eat custard which will be quick and easy to serve.

Laurent Marcel, Managing Director Danone India said, “In today’s world everything is faster and
more complex, hence food industry needs to respond to the changing lifestyles and nutritional
needs. As we grow our business in India, we plan to create a diverse product portfolio for our
consumers tailored to the nutritional needs and Indian taste. Indian consumers are ready for value
added dairy products and we believe this product will be loved by Indian consumers of all age
groups.”



29
www.suruchiconsultants.com

Dairy farmers welcome SUMUL, allege corruption in Goa Dairy

GOANEWS DESK, PANAJI | 21 JANUARY 2016 16:28 IST  WWW.GOANEWS.COM

A group of dairy farmers has alleged huge amount of corruption in Goa Dairy while welcoming the
government decision to allow Gujarat-based SUMUL to start operations in Goa.
The group also demands that the government should extend services of SUMUL to four more talukas –
Bicholim, Pernem, Ponda and Sattari.
Goa’s BJP-led coalition government has decided to allow Surat district Cooperative Milk Producers'
Union Ltd (SUMUL) to operate milk co-operatives only in four hinterland talukas – Canacona, Sanguem,
Quepem and Sattari.
“Our first choice would always be Goa Dairy if they improve their functioning and root out the ongoing
corruption”, said Shivanand Bakre, a dairy farmer from Karapur in Bicholim taluka.
Addressing a press conference along with four other dairy farmers from Salcete and Sanguem, Bakre
alleged corruption in two areas – giving fewer rates for good quality milk and mismanagement in
running the factory of cattle feed.
He also pointed out at the unnecessary recruitment of employees, half of whom have no knowledge of
dairy farming.
“A milk cooperative in Kolhapur produces 45,000 litres of milk every day with the help of only 40
workers. Then why does the Goa Dairy need 400 workers to produce 70,000 litres of milk”, asked Bakre.
This recruitment policy and highly paid jobs for the unnecessary staff is affecting the dairy farmers in
terms of getting less amount of bonus, he said.
The engineer-turned-milk farmer also dismissed the claim of Goa Dairy that its cattle feed factory runs in
loss.
“In fact they produce low quality cattle feed when veterinary doctors tell us half of the problems our
animals face would be wiped out if Goa Dairy supplies good quality feed”, he said.
According to Dilip Prabhu, another dairy farmer from Neturli, the cattle feed supplied by SUMUL on trial
basis was far better than the one regularly supplied by Goa Dairy.
If Goa Dairy supplies us good feed and gives the rightful rate to the milk, he said, they do not need
SUMUL or anybody else in Goa.
“But the monopoly of Goa Dairy has made them arrogant. SUMUL would develop fair and healthy
competition which would benefit the farmers”, said Aselmo Furtado, a dairy farmer from Orlim in
Salcete.
He also asked why Goa Dairy needs to fear when a district like Kolhapur runs four milk producers’
cooperative societies without any hassles.
Albert Alvares, another milk farmer from Arlem in Salcete, observed that milk business would have died
by now if former chief minister Manohar Parrikar had not provided them the support price of Rs 10 per
litre.
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Suhas Mulgaonkar, dairy farmer form Neturli, in fact said farmers in Sanguem are happy that another
milk co-operative is coming to Goa to compete with Goa Dairy.
“This will provide us an opportunity to choose the best available option”, he felt.
Bakre however admitted that Goa government should provide equal facilities to both Goa Dairy and
SUMUL without any discrimination.

Dairy board arm expands packaging film unit
Jan 20, 2016

Source:thehindubusinessline.com

Indian Dairy Manufacturing Company (IDMC), an arm of National Dairy Development Board (NDDB),
has launched its second phase of the plastic pouch packaging film plant.

The first phase was set up in 2006, with an objective to provide low cost, high quality packaging
pouches for milk cooperatives. Of the total customer base, IDMC has about 85 per cent customers
from milk cooperatives.

With the second phase, the total capacity has been increased from 9,000 tonnes per annum to
12,000 tonnes per annum of food grade poly films and laminates.

“We had invested around ₹37 crore for the first phase. We added an investment of around ₹35
crore in the last two years for the second phase of expansion. In the next fiscal, we plan to invest
₹40 crore to set up facilities for a seven-layer film, which will be used not only in milk but other
food products,” said Ravi Shankar, Managing Director of IDMC.

IDMC office

IDMC expects to achieve a total turnover of ₹500 crore for the fiscal year 2015-16. However,
besides plastic poly-films, IDMC is engaged in dairy equipment, including bulk milk coolers and
portable milking machines. About ₹370 crore of revenue comes from metal products, while ₹130
crore comes from plastic products.
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Speaking on the overall milk supplies scenario, Chairman of NDDB, T Nanda Kumar, maintained that
no relief is expected any sooner from the lower global milk prices.

“Exports are down. It seems the current scenario will continue. Even as global milk prices have gone
down, there is no likelihood of domestic milk prices falling. The prices of some cattle-feed
ingredients continue to rise, which hurts milk producers. So, lowering of milk prices will affect
farmers. But in the current scenario, milk prices may not rise either,” he said, after inaugurating the
plant.

Apart from augmenting IDMC’s existing capacities, the second phase will infuse new capabilities in
IDMC to offer alternative printing technology for customers who prefer rotogravure printing over
flexographic printing, laser scoring on laminates and pouches, and multi layer barrier films which
can provide longer shelf life for food products.

Aavin registers rise in production
Jan 20, 2016

Source:thehindu.com

Aavin has registered an increase in milk production by nine lakh litres over the last four-and-a-half
years, with the output being 30 lakh litres per day now.

The sales too had increased during this period by about two lakh litres and touches 11.50 lakh litres
in Chennai. Efforts are on to further increase the sales by two lakh litres a day, according to an
official release.

An ice cream factory being constructed at Ambattur milk farm at a cost of Rs. 23.46 crore to
produce 15,000 litres of ice cream and 1,000 kg of paneer a day is on a trial run and is expected to
be opened next month.

Aavin products
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The State government is also planning to open Aavin milk booths in 68 schools and colleges, in
addition to the existing 32 schools and colleges. Pursuant to the Chief Minister’s announcement
that modernised milk parlours would be opened in 16 places in Chennai city, sites are being
identified and in the first phase, parlours at Ashok Pillar, Vannanthurai, Besant Nagar and
Palavakkam are expected to be opened next month.

A plan to sell milk in flexi packs to ensure a shelf life between 60 and 90 days is to be implemented
soon, the release said.

INTERVIEW

“India is important with its cold chain boom”

Tuesday, 19 January, 2016, 08 : 00 AM [IST] www.fnbnews.com

Dearman, a UK-based company, has been in the field of delivering clean
cold and power technologies since late 2011. The technologies by the
company have applications in refrigerated transport and commercial
vehicles, such as city buses and refuse trucks. Across these applications,
Dearman delivers significant cost and fuel savings to the operator, and
environmental benefit to the local area.

Recently, Dearman has developed a suite of zero-emission technologies,
powered by the expansion of liquid air or nitrogen and the company is keen on its trials in India.

Michael Ayres, deputy chief executive, Dearman, shares details on the company, the technologies,
India forays and more in an email interaction with Pushkar Oak. Excerpts:

What are the different and innovative products offered by you?
We are making rapid progress in the development of our unique liquid air-powered clean cold
technologies. At the heart of this portfolio is the Dearman engine – an innovative engine powered
by the rapid expansion of liquid nitrogen, or liquid air. It is zero-emission at the point of use, and
delivers ‘free’ cooling, thanks to the extreme cold of the liquid nitrogen.

When are you likely to introduce your clean cold technology to India?
We hope to have a field trial of our zero-emission transport refrigeration system in India next year,
with a view to a greater presence in the country thereafter. We are working closely with industry
and governmental bodies in India to achieve this goal.

Will it be available across India or restricted to certain parts of the country?
The most advanced of our technologies is a zero-emission transport refrigeration system. This will
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be undergoing commercial on-vehicle trials in the UK later this year, with international trials
commencing in 2016.

India being the largest producer of milk, how have you decided to use such a driver (milk) in your
business plans?
Our technologies have particular utility in applications that require cooling, such as refrigeration
and in the cold chain.

At the same time, we are developing additional applications of liquid air technology. These will
provide clean and cost-effective cold and power for transport and buildings, and will come to
market in the years ahead.

In each of these applications, our technology presents a strong business case, making the
applications both economically viable and environmentally friendly.

The demand for cold storages is high in India. How will you cater to the demand in the Indian
market?
India is an important market for us because it is already experiencing a cold chain boom. The sector
is growing by 25 per cent per year, much faster than the rest of the world. A recent study published
by the National Centre for Cold Chain Development, ‘All India Cold-Chain Capacity Assessment,’
found that the country has an estimated requirement of at least 62,000 refrigerated transport
vehicles, while currently India has fewer than 10,000.

The study recognises that to successfully establish cold chains, it is imperative that cold stores and
packing houses are connected by refrigerated transport infrastructure.

Our technology can make this new cold transport infrastructure as resource-efficient as possible,
helping to reduce diesel consumption and prevent negative environmental consequences, such as
poor air quality.

Will the cost of transportation be according to Indian cold storage costs?
Dearman's zero-emission transport refrigeration system will be priced to be competitive with
incumbent diesel technologies. Our system will be significantly cheaper to run than a traditional
diesel-powered system, meaning that an end-user could see payback in one to two years.

In addition to this, the engine itself uses industry-recognised parts and processes – so it is easy to
maintain by operators and end-users. This is a core part of our development strategy – the
company recognises that in order for operators to adopt the technology, it must be not only
economically viable but also uncomplicated to operate and maintain.

How well are your cold storages equipped to avoiding wastage?
Almost zero. Because of our technology which will prevent food from being wasted.

The technology: How it works
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Liquid nitrogen is pumped through a heat exchanger inside the truck, where it acts like a heat sink,
cooling the compartment down. The nitrogen – now a gas, but still quite cold – is fed into the
Dearman engine where it mixes with warm water and expands rapidly, generating power. This
power is used to drive a conventional refrigeration cycle, which cools the compartment further.

Our refrigeration system uses the liquid nitrogen to generate both electrical power and further
cooling, meaning it is far more efficient than systems that use the nitrogen for cooling on its own.

A typical diesel-powered transport refrigeration unit can emit up to 29 times as much particulate
matter, and six times as much Nox (a generic term for the mono-nitrogen oxides) as a modern truck
engine.

A significant benefit of the Dearman system over existing technologies is that it emits no pollution –
only clean nitrogen back into the atmosphere. Basing new cold chain infrastructure around zero-
emission technologies will vastly reduce the impact of transport refrigeration on the environment.
As well as its strong economic and environmental case, our technology offers operational benefits,
such as quick pull-down times, reliability and quieter operation.

What is the future of cold chains in India?
Dearman technology could enable a new cold chain infrastructure in India to leapfrog the polluting
diesel technologies that dominate existing markets. In this way, it could have a significant and
positive impact, facilitating a rapid transition to clean cold technologies.

Parag Milk Foods gets ready for Rs 300 crore IPO
Jan 19, 2016

Source: moneycontrol.com

The bulls may be bleeding and broken, but there are a few companies which believe the situation
will ease up by the end of the month. Case in point: dairy firm Parag Milk Foods, which owns brands
like Gowvardhan Milk and Go Cheese. The company is firming up plans to tap the capital market in
the first week of February. As things stand, the issue will consist of a fresh issue of equity shares
worth Rs 300 crore, and an offer for sale of upto 19.85 million equity shares. The funds will go
towards brand building and expansion. Devendra Shah, Chairman of the company said: “We are
expanding our consumer business, expanding our milk based beverages and whey protein business.
Total for cheese, whey and milk based beverages, (we) have planned capex of Rs 150 crore for
expansion.”
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Parag Milk Food

This expansion is aimed at taking the company’s revenues, which already stand at Rs 1,440 crore, to
new highs. The focus over the next 12 to 18 months for the company will be to grow presence in
tier-2 and tier 3 cities. With presence already in the North and West, the company is looking to
expand reach in the South and in the East. Expansion plans also involve capturing market share in
the niche health and nutrition vertical, which means adding infrastructure to support new
processes. As part of the IPO, the company says existing private equity investors like Motilal Oswal
and IDFC Alternatives, which own around 35 percent of the company, may sell a part of their
holding. “Investors are partly exiting because their fund size and period is ending. That’s why they
have exited 70-80 percent,” Shah said. A lot of this will depend on the pricing of the IPO, which is
still being worked out. But the company is confident that its business plan and strong track record
will prevail over the currently negative market sentiment.

AAVIN’s ice-cream factory to be inaugurated in Feb
Jan 18, 2016

Source: business-standard.com

A Rs 23.46 crore ice cream factory set up in the Ambattur Dairy of Tamil Nadu Co-operative Milk
Producers’ Federation Ltd, which retails dairy and dairy products under the brand AAVIN, would be
inaugurated next month, the state government said today.

A decision in this regard was taken at a review meeting chaired by Milk and Dairy Development
Minister B V Ramana at the Secretariat, an official release said.

The factory has a capacity to produce 15,000 litre ice creams and 1,000 kilos of paneer a day, it said.
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Aavin Products

In the last four years, the state government allotted Rs 593.65 crore toward development of AAVIN
due to which the milk production had been scaled upto 30 lakh litres per day from nine lakh per
day.

Sale of milk that was two lakh litre per day had reached the target of 11.50 lakh litres per day now
and steps were being taken to increase it by another two lakh litres, it said.

The release also said four more ultra-modern parlours would be set up next month in the city.

The company has taken steps to introduce “skimmed milk” and a sum of Rs 26 crore had been
allocated at the Sholinganallur factory in this regard, it said.

How South India’s largest milk cooperative KMF failed to become

another Amul
Jan 17, 2016

Source:newsliner.in

Problem 1: A milk cooperative federation in Karnataka — started on the ideal, selfsustaining ‘Amul’
model of the Gujarat Cooperative Milk Marketing Federation (GCMMF) 40 years ago — has turned
into a giant, highly politicised, bureaucratic organisation that is dependent on government
handouts for survival. Problem 2: Neither consumers nor farmers are happy with the prices set by
the Karnataka Cooperative Milk Producers Federation (KMF). With the latest hike instituted from
January 5, there is a difference of about Rs 10 per litre between the purchase price given to the
farmer and the price paid by the consumer. This goes to KMF as infrastructure and input costs. The
difference at the GCMMF is Rs 6. Problem 3: KMF is unable to market or cope with the huge
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amount of milk it receives daily; KMF diverts it to milk powder and milk products, which result in
losses of Rs 5 to Rs 7 per litre of milk diverted. Problem 4: The government has no option but to
keep the loss-making KMF and the dairy sector afloat with subsidies running into nearly Rs 4,000
crore, as lakhs of farmers are dependent on it for survival, especially because the state is currently
reeling under the worst drought in 40 years and has seen 800 farmer suicides since April 2014.

Nandini Milk

Problem 5: There is no Plan B other than KMF for farmers or consumers, as the private sector does
not receive the subsidies that KMF does. (Milk being transported from the village to the district unit
of KMF) KMF’s milk brand, Nandini, is known for quality and is the third biggest player in India’s milk
market, after Amul and Mother Dairy. It supplies milk not only in the neighbouring states, but as far
as Jammu & Kashmir and the Northeast, besides remote markets like the Andaman and Nicobar
Islands. KMF has been supplying ghee to the Tirupati temple for sweets and powdered milk to the
Indian armed forces. It will soon enter the Mumbai market. A Sinking Ship The organisation has
about 70 products in the market, all earning a good name. But unless drastic and long-term
marketing strategies are put in place, the milk behemoth is set to collapse under its own weight,
even as the state government keeps handing out dole after dole in a desperate attempt to ward off
immediate blows. “The cooperative movement in the milk sector in the state has sunk due to
politics. (Milk being packaged at a KMF plant) Elections are fought and power is grabbed at very
high costs. Naturally, money needs to be made to support this,” farmer leader Kodihalli
Chandrashekar told ET Magazine. “There is inefficiency at all levels. KMF is taking money from the
consumers in the name of farmers and is not giving them their due. The money is just going to
support the political class and KMF directors.”

Wayanad first hi-tech dairy district

Jan 17, 2016

Source: thehindu.com

Minister for Dairy Development K.C. Joseph has declared Wayanad district as the first hi-tech dairy
district in the State.
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Speaking after inaugurating a district-level dairy farmers’ meet, organised jointly by the Dairy
Development Department, Milma, and milk cooperative societies in the district, at Panamaram on
Friday, Mr. Joseph said the district had set a model in linking all the 55 primary milk cooperative
societies in the district with computer network and installing milk coolers and dairy information
kiosks for farmers. The second position in milk production in the State made the district as the first
hi-tech dairy district.

Milma

Funds promised

The government would earmark sufficient amount in the next State budget for executing innovative
projects under the hi-tech dairy project, Mr. Joseph said.

It was expecting that the State would achieve self-sufficiency in milk production by the end of 2016,
the Minister said.

Anand model project would be executed in the State to ensure 24-hour veterinary service to the
dairy farmers, Mr. Joseph said. Mr.Joseph also disbursed awards to the best dairy farmer, best
female and tribal dairy farmers on the occasion.

Youth Affairs Minister P.K. Jayalakshmi presided.
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Dairy segment will be our key focus area in the coming years:

Varun Berry

Jan 16, 2016

Source: indiainfoline.com

In an interview to Economic Times, Britannia Industries MD, Varun Berry discussed the business outlook
of the FMCG major. Softening of commodity prices should benefit the company, Berry said. The
imposition of increased duties on wheat and sugar has kept commodity prices unchanged. Overall, the
company saw 250 bps improvement in margins, owing to decline in commodity prices, he added.

Margin growth
Distribution expansion, innovation, and cost-efficiency have boosted the company’s margins to 10%
from 6%, Berry said. He added that cost-efficiency brought in bigger improvement as larger plants and
high-tech ovens saved costs and energy consumption. Further, the company has reduced waste
substantially by 70%.

Berry told ET that the cookie and dairy segments top the company’s pecking order at the moment. The
dairy segment is worth Rs 85,000 crores, but the company has been able to garner business of ~Rs 400
crores only over the past 16 years from the segment. Thus, it is putting all possible effort to build a solid
business around the segment, which contributes less than 5% to the company’s total turnover, Berry
added.

Undeterred by competition
He is optimistic to grow the dairy business from Rs. 400 crore to Rs. 2000 crore in the next five years.
According to Berry, dairy is a crucial component of the bakery business. Thus, bolstering dairy will
complement the company’s portfolio. Dairy is not a high-margin driven segment and profitability exists
only in limited value-added segments, which will be the focus of the company.

Britannia Dairy Products
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Berry agreed that cookies is among the fasted growing segments and expects it to continue to with its
dominance in the future. Berry is not concerned about the pace of disruption in the FMCG space as
competition remains rational and natural.

Berry reiterated that growth, market share, and profitability are equally important, as the company is
working on a strategy that works around these goals. He appeared content with the progress of the
company in all categories except premium creams, where it lost 45% market share. Berry ruled out any
plans to foray into new categories in the near future.

‘Industry slow to tackling nutrition crisis’
Jan 16, 2016

Source:thehindubusinessline.com

Are the top food and beverage companies in the world doing enough to tackle the “spiralling
double burden” of under-nutrition and obesity?

Apparently not, says the second report by Access to Nutrition Index that finds companies still have a
long way to go for tackling the growing nutrition crisis.

Low score by companies

The Index, evaluating 22 of the largest companies, found that none had scored more than 6.4 on 10
when evaluated on their nutrition-related commitments. While some companies had taken positive
steps, the industry as a whole was moving far too slowly, Inge Kauer, Executive Director of Access to
Nutrition Foundation, told BusinessLine.

The Netherlands-based non-profit organisation publishes the Index – funded by the Bill & Melinda
Gates Foundation, the Wellcome Trust, and the Children’s Investment Fund Foundation.

One in three people worldwide are either overweight or undernourished, and against this backdrop
the Foundation expects its Index to work as a scorecard for companies to improve their products,
access and affordability, as well as label their products responsibly, etc.

The Index could also help guide decisions of governments, non-government organisations, and
investors who make decisions using information provided in the scorecard, says Kauer.



41
www.suruchiconsultants.com

Since its launch in 2013, more than 40 investment firms have become signatories to the Index Investor
Statement, with over $3 trillion of assets under management, she said.

India study

The first of its kind India-specific “Spotlight Index” is expected later this year. India has among the
highest burdens of under-nutrition in the world, with 39 per cent of children stunted in their early
growth by poor diet, the Foundation said.

Milk

A pilot study in 2013 was done to test the methodology, though the report had not been published.
Participating in the India pilot study were Coca-Cola, Nestlé, Unilever, PepsiCo, Britannia, Parle, Mother
Dairy, Amul, ITC and Kerala Milk Marketing Federation.

The report will be important in India to help consumers make healthy choices, said Kauer, and for
companies to indulge in responsible labelling and marketing.

The study comes at a time when India witnesses a hi-decibel discussion around food ingredients and
labelling, against the backdrop of Nestle’s Maggi noodles controversy.

Given the prevalence of under-nutrition in India, companies should work with the Centre to tackle it, she
added.

Study and findings

In the global study, companies were assessed on their corporate strategies and governance related to
nutrition, development and delivery of affordable products and positive influence on consumer choice
and behaviour.

Also evaluated were the practices of the world’s largest baby food manufacturers, to see if their
marketing of breast-milk substitutes (BMS) was aligned with international standards.
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The Index methodology was developed with inputs from various quarters, including the World Health
Organisation, and it looks at 198 indicators linked to international standards, said Kauer.

Unilever, Nestlé and Danone topped the Index for having integrated nutrition into their business models
to produce healthier products, the report said. For example, they incorporated lower levels of sugar, salt
and fats and higher levels of healthier ingredients. Mars and FrieslandCampina have risen the most on
the 2016 Index.

As companies expand into emerging economies, they must work with governments and civil society to
find innovative ways to provide affordable and accessible nutritious foods for poorer people, says Kauer.

Only four companies were found to be producing specially fortified products, targeting undernourished
consumer groups in low-income countries such as women of childbearing age and young children.

On breast milk substitutes, the study said companies need to have strong policies not just in their home
markets but also in emerging markets where prevailing laws may be weak.

Their research revealed that companies were not fully compliant with the World Health Organization’s
International Code of Marketing of Breast-milk Substitutes.

Hurdle in cheese exports: Indian dairy official visits Russia to seek
review

Saturday, 16 January, 2016, 08 : 00 AM [IST] www.fnbnews.com

Pushkar Oak, Mumbai

India is asking Russia, a market with huge demand for cheese, to review the stringent conditions—
livestock of at least 1,000 cattle heads to be eligible—it has laid down for agreeing to import cheese
from Indian dairy players.

In this regard, recently, a senior official from Amul, India’s leading dairy player, accompanied prime
minister Narendra Modi on his tour of Russia, seeking a review of the condition that is posing a huge
hurdle as most of the dairy businesses in India depend on cooperatives to procure milk.

As per the conditions laid down by the Russian government, only two dairy players are likely to qualify
while missing out almost all the dairy players from India.
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Dairy News Foreign

Consumers advised to discard milk from Lawrence County dairy
Posted: Jan 31, 2016 10:58 AM ISTUpdated: Jan 31, 2016 10:15 PM IST

HARRISBURG, Pa. -

The Pennsylvania Department of Agriculture is urging consumers to discard whole milk bottled by
Pasture Maid Creamery of New Castle.

A routine milk sample of the whole milk bottled on January 25 was pulled and tested by an approved
commercial dairy laboratory which found the milk did not meet the requirement for pasteurization.

The milk was sold in ½ gallon glass bottles and one-pint size plastic bottles, and is labeled as pasteurized.

The milk was sold at both retail stores and on property at the farm.

The label on the milk – a small circular label affixed to the lid – is printed with the following information:

Pasture Maid Creamery, LLC

Cream Line Milk

Best by date: 2/5/16

Pasteurized, Un-Homogenized

The Pennsylvania Department of Agriculture said that no other products manufactured by Pasture Maid
are affected.
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Servings of DishCo Diaries
Saturday, January 30, 2016, 16:00 Hrs [IST]

By HBI Staff | Mumbai

DishCo aims to provide an array of services which help food entrepreneurs to run their business, attract
customers, make them happy with great service experiences and also ensure that they come back again.
In its endeavour to give more to the food service fraternity, DishCo launched ‘Discho Diary’ in the month
of January this year. Discho Diary carries news on the latest happenings which include food processing,
bakery, confectionery, dairy, alcoholic beverages, soft drinks etc. Such news helps the fraternity to
service their customers even better. Besides, it also keeps updating its customers on latest happening on
the hospitality front viz new hotel launch, introduction, merger & acquisition, etc.

DishCo is live across 10,000 outlets in Mumbai, Pune, Goa and to be launched soon across Delhi,
Bengaluru, Hyderabad and Ahmedabad. Dishco represents both stand alone as well as chain operated
and in-hotel outlets across Fine Dinning, Casual Dinning, QSR, Hone Delivery and even Home Kitchens.

Dairy Crest slashes milk price for farmers delivering to its Davidstow
cheese-making plant
By WMNPBowern | Posted: January 29, 2016

www.westernmorningnews.co.uk

Another blow for dairy farmers, as milk price falls again

Westcountry cheesemaker Dairy Crest is to drastically reduce the price it pays for milk, delivering a
further blow to dairy farmers, who have already seen incomes halved in the past 12 months.

The company is slashing its Davidstow milk price from March 1 by 1.6p per litre, taking it down to 22.72p
per litre. That is well below the cost of production for a majority of South West dairy farmers.

The bleak news comes as the latest figures from Defra on farm incomes show dairy farming has been
hardest hit over the past 24 months, with farm incomes cut by 50% in the last year alone.
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NFU president Meurig Raymond warned that falling farm profits posed a risk to the whole agri-food
sector. “Agriculture is short on good news right now with the last 24 months seeing British farming face
massive challenges," he said,

“The subsequent cash flow problems this creates for agriculture should be a worry for all in the agri-
food sector.

“ Farmers need to be profitable so that they can reinvest in the future. The reality is that low
profitability and falling confidence should be a wake-up call for everyone and it’s the antithesis of a
sustainable framework for the UK food industry.”

Cut throat competition in the supermarket sector – with cut-price cheese one of the products used to
drive customer loyalty – is fuelling a race to the bottom in the food sector, many farmers fear. It could
drive hundreds of dairy farmers out of the sector, potentially endangering UK food security, some
analysts are warning.

But Ruth Askew, Head of Procurement at Dairy Crest, defended the cut in the milk price. “I fully
appreciate this reduction will be disappointing news,” she said.

“Dairy Crest has worked hard over the course of this milk year to try to deliver price stability for our
Davidstow farmers. We recently introduced a price floor through to the end of February. This helped to
provide some certainty to farmers over the winter months.

“However, dairy markets are under extreme pressure and milk supply remains high. The performance of
our cheese brands has enabled us consistently to pay a leading milk price for our Davidstow milk.
However, we are not immune from market forces and must take responsible action to make sure our
products are competitive.

“Going forwards our focus will be on growth, through both our branded cheese and spreads operations,
as well as new revenue streams from manufacturing demineralised whey powder and galacto-
oligosaccharide (GOS). These are both products for the fast-growing global infant formula market.

“On milk procurement, we will continue to work closely with DCD on innovative ways of working that
encourage our farmers to plan for the future.”
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Dairy co-operative confident in China

Updated at 4:08 pm on 29 January 2016

www.radionz.co.nz/news

Jemma Brackebush, Rural Reporter - Jemma.brackebush@radionz.co.nz
Despite a weaker demand for whole milk powders in China, a West Coast dairy co-operative is
continuing to invest and grow its business in the market.

Milk powder
Photo: 123rf

Westland Milk Products was one of three New Zealand dairy companies this month to lower their
forecast farm gate milk price, with weaker Chinese demand a factor.
The company's Shanghai manager Gregg Wafelbakker said being on the ground and understanding
consumer trends indicated it was still very much a strong market.
Between 15 to 20 percent of the company's business was focused in China and the country was its core
market for value add products, he said.
"In some parts of dairy consumption in China there has been flat or declining consumption...but in the
areas Westland is investing in we are still seeing growth to date at between 10 and 30 percent.
"UHT milk and cream, infant formula, there's been more investment in our consumer butter and food
service brands.
Consumer trends and demands were changing, he said.
"We've seen a reduction in imports of whole milk powder, but there's many reasons for that. There was
high purchase and high stock in 2014 and parts of 2015, but China's evolving and it's evolving very, very
quickly.
"Over the past ten years we've seen this growing lower middle class, but now we're seeing the
emergence of the middle class and the upper middle class."
That group had more discretionary income and were wanting to spend it on consumer goods, he said.
"In the past you may have seen consumers buying low protein dairy beverages, which certainly used
imported whole milk powder for example and some of those products are flat or demanding, but we're
seeing more demand for more premium products or high quality products and they will continue to use
imported powders.
"There's an evolution going on at the moment, by no means could we draw a conclusion that there's
going to be no demand for imported powders in China because I don't see that being the case," he said.
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Dairy farms squeezed even harder as income halves due to milk price
war

The average takings of UK dairy farms dropped 45pc to £46,500 last year as the cost of wholesale milk
slumped 14pc

By Elizabeth Anderson
4:30PM GMT 28 Jan 2016 www.telegraph.co.uk
Britain’s troubled dairy farmers are facing another year of crisis, as official statistics project the income
of dairy farms will have almost halved in this tax year to an average of £46,500.
The drop in revenue was mainly the result of plummeting wholesale milk prices, and came despite one-
off support payments from the EU totalling £26.2m, or around £2,000 per farmer.
Farm gate prices fell to 23.71p per litre in December, a 14pc drop on the year before and a 2pc fall
compared to November, according to data from the Department for Environment, Food and Rural
Affairs (Defra).
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The raging milk price war has forced dairy farmers either to cull their herd to sell as beef, close
completely or switch to other types of farming.
Producers have also suffered from softening demand from China for milk and a Russian ban on
European imports. There are now 9,633 dairy farms across the UK, with 300 lost in the past year. The
number has halved compared to 10 years ago, when the figure was 20,313.
However, the overall volume of milk increased by 6pc last year, as farmers squeezed out more milk from
their remaining herd. Defra said that farmers also benefitted from lower feed costs, reflecting a decline
in the cost of wholesale cereal and soya.
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Jenny Stevens, who owns Peak House Farm in Hampshire with her husband Mark, says running a dairy
farm is no longer sustainable on its own and she also runs a small B&B on the land.
Her sons, who are 21 and 15, help run the 140-acre farm that is home to 100 dairy cows. She couldn’t
afford to hire full-time workers to milk the cows.
“We’re not making any money. The price at which we have to break even keeps falling. It’s not always
been this bad. People ask, 'why do you do this’? But it’s what our boys want to do. We’re looking into
making yoghurt and other dairy products,” she said.
Campaigners have argued the dairy industry is facing a "bloodbath" as major buyers continue to drop
the price they are willing to pay for milk.
“With no sign of a market upturn in coming months we will inevitably see a large number of dairy
farmers leave the industry. No-one can continue to produce milk at a loss," said Rob Harrison of the
National Farmers' Union.
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Farm type Income Income change

Poultry £145,000 Up 14%

Dairy £46,500 Down 45%

General cropping £43,000 Down 17%

Cereals £34,000 Down 24%

Pigs £26,500 Down 46%

It’s not only dairy farmers that have seen their incomes plummet. Cereal farmers have been hit by a
surge in global production and a strong pound, causing their income to drop 24pc to £34,000. Farms in
general cropping recorded a 17pc fall in income to £43,000, as wheat and sugar output fell.
However. it has been a better year for poultry farmers, whose farms generated around £145,000 last
year, a 14pc rise, partly due to lower feeding and heating costs.

New ideas battle dairy slump losses

By David Porter -Bay of Plenty Times /www.nzherald.co.nz/business/news

8:27 AM Thursday Jan 28, 2016Add a comment

Neil Peterken, founder of Kliptank.

Bay of Plenty manufacturer Kliptank has been developing innovative new products in response to the
pressure on sales caused by the dairy slump, says general manager Simone Gibson.

The Tauranga company was the first in New Zealand to create above-ground effluent storage tanks as an
alternative to traditionally used ground ponds.
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The tanks use a patented clip-together system developed by founder Neil Peterken, which allows
components to be flat-packed on to pallets, transported by truck and assembled on site.

"Neil developed it in 2007 as a water tank storage system aimed at the Australian market," said Ms
Gibson.

"Then we found there was a huge demand from dairy farmers here to be compliant for effluent. It
quickly became the biggest part of the business."

However, the dairy slump has impacted the effluent tank side of the business.

"We've definitely slowed down. Dairy farmers are reluctant to put their hands in their pockets at the
moment. But they are pretty resilient and have made a lot of changes over the past couple of years to
the way they manage their farms while the payout is low.

That is going to pay off when it comes back up, and they will find their bottom line is even better."

In response, the company - which had already made sales in Tahiti, Thailand, Hawaii and Australia - is
now targeting export markets more aggressively, beginning with Chile and Australia. It has also begun
looking at industrial waste markets outside the farm sector.

And Mr Peterken has been developing new products.

The company is now selling its KlipJet Oxy Aerator Stirring System, which aerates the tanks at much
higher levels than traditional stirring systems, meaning waste is treated prior to irrigating to pasture or
disposal.

Papamoa dairy farmer Brendan Bragg said the KlipJet he bought for his 1.2 million litre Kliptank had
been a "game-changer" and allowed him to add the treated effluent to his pastures one week before the
cows went on, rather than three weeks before.

"I pump from the bottom of the tank, and there are just no solids when I spread it with the irrigator. The
other thing is there's no smell to it.

I live near the built-up area of Papamoa, so that's a good thing for me."

Mr Peterken also has developed and begun to market a biogas system which collects the methane gas
given off from organic waste.

A herd of 1600 cows was potentially able to produce 300KW of methane gas power, which could be
used to run farm engines.

The concept was widely used on European and American farms.

"But our system, using the Kliptank as a digester, reduces the capital cost of methane production
significantly to about a third of comparable overseas systems.



52
www.suruchiconsultants.com

KNUST to begin large scale fresh milk production
Business News of Wednesday, 27 January 2016

Source: www.ghanaweb.com

Prof. William too-Ellis, VC of KNUST

The Kwame Nkrumah University of Science and Technology (KNUST) is to begin large-scale production of
nutritious fresh milk to generate more revenue for its activities.

Professor William Otoo Ellis, the Vice Chancellor, said it had targeted to produce about 1,500 litres of
fresh yoghurt daily for the local market by the middle of the year.

It had already secured partnership deal with the Peak Investment Capital Limited (PIC) for this, he
added.

Speaking at the inauguration of a seven-member Board of Directors of the University’s Diary Company
Limited in Kumasi, Prof Ellis said it had taken steps to strengthen its Dairy and Beef Cattle Research
Centre – to develop new technologies in the dairy production line and come out with products that met
international standards in terms of taste, packaging, quality and durability.

Dairy products of the centre is currently limited to students on the university campus and people within
its environs.

The Vice Chancellor said given the needed push, there could be no doubt that it could make significant
penetration into the international market.

Fresh yoghurt produced by the centre has been acknowledged for its quality and now with its
collaboration with PIC it could become a major player on both the local and international markets.
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Mr. Kobbina Awuah, Chief Executive Officer (CEO) of PIC, said the Company was constructing two
“flagship stores” on the university campus to serve as major sales point to distribute dairy products in
the Ashanti Region.

Work on these, he said, would be completed in March, this year.

Mr. Awuah said the decision to partner the KNUST to boost milk production was influenced by the fact
that it already had the technical expertise and the necessary structures.

The inauguration of the Board comes on the heels of a joint-venture agreement signed between the
two. The Board is expected to announce its Chairman soon

Technavio Releases New Report Global Organic Dairy Products Market
January 27, 2016 02:20 PM Eastern Standard Time

www.businesswire.com/

LONDON--(BUSINESS WIRE)--Technavio’s latest food and beverage industry report covers the present
scenario and growth prospects of the global organic dairy products market 2015-2019.

Market revenue for the global organic dairy products market to grow at a CAGR of more than 11% by

2019.

In this report, Technavio’s food research experts announce their key market highlights for the global
organic dairy products market. Their findings include:

Market revenue for the global organic dairy products market to grow at a CAGR of more than 11%

Valued at USD 15 billion in 2014, the global organic dairy market is expected to exceed USD 26 billion by
2019, growing at a CAGR of 11.7%. The growing focus of consumers toward the consumption of organic
food and beverages will compel manufacturers to launch innovative and exotic organic dairy products.

In the last few years, innovative organic dairy products such as organic spoonable yogurt with granola
and fruit toppings, Greek yogurt and organic milk containing anti-oxidants and healthy fatty acids like
DHA, and omega 3 have been introduced into the market. These innovations combined with the
financial benefits that manufacturers receive from governments to produce organic dairy products are
driving the growth of the market.
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“With global concerns toward environment and health issues increasing, various governmental
organizations are coming up with aids that encourage farmers to switch from conventional farming
techniques to organic dairy farming,” said Technavio lead food research analyst Arushi Thakur.
“Organizations like the Agricultural and Processed Food Products Export Development Authority (India)
and United States Department of Agriculture (US) have come up with systems that not only provide
farmers with assistance toward the adoption of such organic methods, but also help them transition
during the process,” Thakur added.

The Environmental Quality Incentives Program (EQIP) from the USDA provides financial as well as
technical assistance to farmers who are voluntarily ready to undertake or transfer to organic and
sustainable farming practices. In fact, farmers who are beginners in the field are provided with higher
monetary assistance to encourage them further in their attempts.

Europe and North America account for over 90% of the total market

The organic dairy products market in Europe was valued at USD 7.5 billion in 2014 and is expected to
reach over USD $13 billion by 2019, growing at a CAGR of almost 12%. The UK, France, Germany, Italy,
Sweden, Denmark and The Netherlands are the key markets for this region. The organic dairy products
market has emerged as the second largest product segment in the organic food and beverages market
accounting for more than 20% of market share in Europe.

The market is driven by the continuous introduction of innovative organic dairy products such as
flavored organic milk drinks and functional or energy based milk drinks in the market. It was found that
one in five people in the UK prefer energy based milk drinks during or post-workout or exercise. There
have also been multiple single serving organic flavored milk drinks launched in the market targeting the
growing on-the-go market, for breakfast or after school.

The organic dairy products market in North America was valued at USD 6 billion in 2014 and is expected
to reach USD 10.8 billion by 2019, growing at a CAGR of over 12%. With developing concerns over the
extensive use of additives and preservatives in processed dairy products like cheese and cream, North
American consumers are opting to buy organic dairy products.

It is expected that the organic packaged food market in the US will grow at a rate of over 5% during the
forecast period. In Canada, organic dairy sales account for more than 12% of the total organic dairy
products market.

Organic yogurt is the fastest growing segment

The organic yogurt market was valued at USD 5.45 billion in 2014 and is expected to exceed USD 10
billion by 2019, growing at a CAGR of 13%.
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The growing interest of consumers toward innovative and exotic flavored organic yogurt variants such as
organic maple, blueberry pomegranate, cherry, cola, mulling spice, tropical orange, tea berry, etc. will
favor market growth during the forecast period. In 2014, Chobani launched organic 32oz grass fed multi-
serve packs of its Greek yogurt with distinctive packaging to differentiate it from the rest of its product
range. The rising demand for organic yogurt in Australia, New Zealand, UK, France, and Italy will further
drive market growth.

Top vendors covered in this report:

 Aurora Organic Dairy

 Ben & Jerry

 Horizon Organic

 Kroger

 Organic Valley

 Safeway

 Stonyfield

 Whole Foods

Browse Related Reports:

 Global Organic Baby Food Market 2016-2020

 Halal Food Market in Europe 2016-2020

 Global Pea Protein Market 2016-2020

Purchase these three reports for the price of one by becoming a Technavio subscriber. Subscribing to
Technavio’s reports allows you to download any three reports per month for the price of one.
Contactenquiry@technavio.com with your requirements and a link to our subscription platform.

About Technavio

Technavio is a leading global technology research and advisory company. The company develops over
2000 pieces of research every year, covering more than 500 technologies across 80 countries. Technavio
has about 300 analysts globally who specialize in customized consulting and business research
assignments across the latest leading edge technologies.

Technavio analysts employ primary as well as secondary research techniques to ascertain the size and
vendor landscape in a range of markets. Analysts obtain information using a combination of bottom-up
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and top-down approaches, besides using in-house market modeling tools and proprietary databases.
They corroborate this data with the data obtained from various market participants and stakeholders
across the value chain, including vendors, service providers, distributors, re-sellers, and end-users.

If you are interested in more information, please contact our media team at media@technavio.com.

Contacts

Technavio Research
Jesse Maida
Media & Marketing Executive
US: +1 630 333 9501
UK: +44 208 123 1770
www.technavio.com
media@technavio.com

Clearly British campaign: ‘Dairy industry is a bloodbath with no market
upturn in sight’

NFU dairy board chairman Rob Harrison.
BEN BARNETT
16:09Tuesday 26 January 2016

Dairy farming has become a “bloodbath” with ruthless price cuts decimating the industry, the farming
union’s dairy leader has said following a fresh dip in farm gate milk prices.
Rob Harrison accused milk buyers of flouting the industry’s voluntary code on contractual best practice
for how they were leaving hard working dairy farmers to pay for global factors.

Arla is the latest processor to announce a milk price cut, totalling 0.8 pence and taking the UK standard
litre price to 21.81p per litre for its “on-account amba” members. Müller has also reduced its price, by
1ppl, so far this year.
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More exits from the sector are now “inevitable”, Mr Harrison said, as new price cuts hit - a necessity
according to processors who blame overproduction of milk in the UK, and in other European countries,
since the abolition of quotas last year which controlled the volume of milk produced in EU member
states.

Mr Harrison, national dairy board chairman of the National Farmers’ Union, even urged farmers to
seriously consider whether the time had now come for them to walk away from milking.

“With no sign of a market upturn in coming months we will inevitably see a large number of dairy farmers
leave the industry,” Mr Harrison said.

“No-one can continue to produce milk at a loss.

“Milk contract terms and pricing schedules are being changed with no negotiation, flouting the voluntary
code, and farmers are being put on notice. It is a bloodbath and those suffering the most are our hard
working dairy farmers.

“I’d urge every dairy farmer out there to seriously look at his or her own business and question whether it
can survive another period of low milk prices.”

At this critical time for dairy farmers, The Yorkshire Post’s Clearly British campaign is calling on food
retailers, processors and the wider food industry to adopt clear dairy labels that leave shoppers in no
doubt when they are buying a product made with milk which is entirely from British farms.

Under current EU rules, dairy products can be labelled as produced in whichever country they were
processed last rather than according to where the milk is actually from.

Clearer labels are one way to better support British dairy farmers and Mr Harrison agreed that now is the
time for milk buyers to show they support farmers in this country.

To milk buyers, he said: “We want confirmation that you’re not taking advantage of the current market
downturn and that you are doing all you can to add value to every litre of British milk.

“We’ve recently written to the main UK milk purchasers to assess compliance to the voluntary code on
contracts – once we have the responses we will clearly see which are treating farmers fairly and which
aren’t.

“My message to everyone – retailers, food service and manufacturers - now is the time to show that you
support British dairy and want to see a thriving, sustainable industry in the future.

“Farmers want confirmation that you are serious about the future of UK dairy.”
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Coles milk products recalled after bacteria detected
Date

January 26, 2016 www.watoday.com.au

The Coles milk products have been recalled because of bacterial contamination. Photo: Simon Schluter SMS
Supermarket giant Coles has been forced to recall two home-brand milk products from Western
Australian supermarkets after potentially illness-causing bacteria were detected by the manufacturer.

In a statement Coles said the products were recalled due to the detection of microbial contamination,
specifically coliforms, which may cause illness if consumed.

The two milk products recalled are one-litre cartons of Coles brand Western Australian fresh Hilo Milk
98% fat free with a used-by date of February 6th 2016 and one-litre cartons of Coles brand Western
Australian fresh full-cream milk with a used-by date of February 6th 2016.

Customers can return the products to Coles supermarkets for a full refund, and any consumers
concerned about their health should seek medical advice.

Coliform bacteria are organisms that are present in the environment and in the feces of all warm-
blooded animals and humans.

Coca Cola to enter dairy drinks segment
Tue, 26 Jan 2016-09:02am , Hong Kong , PTI www.dnaindia.com

The company has tied up with Reliance Retail as part of pilot launch to make the brand available
exclusively across the latter's 500 outlets in the country.

Beverages major Coca Cola has announced its foray into value-added dairy drinks segment in the Indian

market with Vio brand, which will make its debut across the country next month.
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The company, which will introduce two flavours under Vio, has tied up with Reliance Retail as part of

pilot launch to make the brand available exclusively across the latter's 500 stores starting tomorrow.

"We have been getting into new categories and we will be getting into sparkling drinks with juices. We

are now getting into dairy segment with Vio in two flavours in the value added dairy category," Coca

Cola

India & South West Asia President Venkatesh Kini told reporters here.

The company has tied up with Schreiber Dynamix Dairies Pvt Ltd which will manufacture the product.

Vio will be available in 'Kesar Treat' and 'Almond Delight' variants, priced at Rs 25 per 200 ml pack.

Kini said Vio will be rolled out across modern retail stores in India on February 3 and "later on we will

move into our traditional distribution chain".

When asked about investments for the foray into the new segment, he said it will be a part of the

doubling investments in India to USD 5 billion (about Rs 28,000 crore) by 2020 which was announced in

June 2012.

"We do have plans to set up our own packaging units in future for the dairy products, but we will not get

into milk collection," Kini said.

The company had earlier done a pilot test with Maaza Milky Delight in the dairy segment but with the

brand strongly associated with mango drinks, it has decided to discontinue it and launch the Vio brand.

"We found that the Indian consumers expect rich creamy taste and we realised that we needed a lot

more milk content," he added.

When asked about expectations from the dairy segment, Kini said the company would "like to play a

large role in helping the value added dairy products segment" grow in the Indian market.

The overall dairy segment in India is largely unorganised but is estimated to be 120-135 billion litres a

year, he said.

The company has 54 plants in India of which 24 are franchise plants, 25 are company-owned and 5 are

co-packers.
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It sells a range of soft drinks including Coca-Cola, Thums Up, Fanta, Limca, Sprite and Thums Up, Fanta,

Limca, Sprite and Maaza, among others.

Countryside Awards 2015: Dedication to adding value secures
Crediton Dairy food and drink award
By Western Morning News | Posted: January 25, 2016

www.westernmorningnews.co.uk

Crediton Dairy's Moo flavoured milk

Moo Flavoured Milk from Crediton Dairy has won the Best Food and Drink Product category at this
year’s Countryside Awards.

Crediton Dairy is one of the UK’s leading dairy drinks businesses producing a comprehensive range of
flavoured, functional and fortified milk drinks, as well as long life milks & creams. Based in the heart of
Devon, the UK’s largest milk producing county, Crediton is dedicated to producing great tasting dairy
products packed with natural goodness, vitality and flavour.

The business is located in the centre of the Devon market town of Crediton, employs 110 members of
staff and has a turnover of £65 million. Although the site has processed milk since 1947, Crediton Dairy
itself was only was established in August 2013 as a result of a £10 million Management Buy Out of the
dairy business from Arla Foods.

Carole Baker, senior marketing manager at Crediton Dairy, said: “Crediton Dairy is delighted to have
won this prestigious award for our delicious Moo flavoured milk, which is now the UK’s number one
branded take home flavoured milk.

“Devon has always been synonymous with delicious dairy products and the Moo range is a great
example of this.”
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Today, Crediton Dairy supplies major retailers with both branded and customer specific own-label
products and is also a leading supplier of milks and creams to major food service businesses. Its branded
products include: Moo, the UK’s leading brand of long life milk; functional branded milks such as Flora
pro activ; flavoured milk brands such as Moo Flavours (the UK’s No1 take home brand), Mars Family
Refuel and Galaxy chocolate milk and the award winning range of Gü ready to drink hot chocolate milks.

The business has made strong progress in recruiting its own dedicated group of local dairy farmer
suppliers who have been attracted by Crediton’s competitive milk price (which is consistently in the
upper quartile of milk price league tables) and a simple, clear and transparent milk price schedule and
contract. Crediton Dairy now has 68 farmers, producing some 91 million litres of milk annually, signed
up to supply it with high quality, farm assured milk. Importantly the vast majority of these farmers are
located within a 25 mile radius of the dairy.

Over the last two years since the Management Buy Out, Crediton Dairy has undertaken significant
capital expenditure of over £5 million to improve manufacturing capabilities and efficiencies. Investment
has been focused on increasing the capacity and capability of Crediton’s in the production of extended
shelf life milks and the dairy’s ability to handle increased volumes of directly supplied raw milk flexibly
and efficiently. Looking forward Crediton Dairy has exciting plans to invest further in its plant, people
and products demonstrating its commitment to developing its presence in the fast growing milk drinks
market.

Commenting on the new range Nick Bartlett, of Crediton Dairy, said: “The move into a single serve
format opens up a range of new usage occasions for the Moo brand and will allow it to respond to a
growing consumer demand for great tasting, but at the same time great value, milk drinks that can be
consumed on the go.

“Importantly it will allow us to increase Moo’s penetration in the convenience retail, forecourt,
motorway service station and foodservice channels.”

Dairy farmers warned to check contracts
Updated at 6:04 pm on 25 January 2016

www.radionz.co.nz/news

Dairy farmers have been sent a warning to make sure staff are on the right contracts, as the
Labour Inspectorate takes action to stamp out poor employment practices.

Photo: RNZ / Alexander Robertson
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A dairy farm in Canterbury, Viewbank Dairy, was fined $7500 last week for having staff on a casual
contract when they should have been permanent employees with four weeks' holiday pay.
Labour Inspectorate Southern Regional Manager Stuart Lumsden said it was a common mistake for
employees to be on the wrong contract, but employers needed to be more aware.
"There's only two times that you can actually pay someone 8 percent in lieu of holiday pay and that is
when the person is on a fixed-term contract.
"There has to be good reason for that fixed-term contract and normally that... contract can't be for more
than a year.
"The other time is when you're working irregularly... and, to be honest, that's fairly rare. Most people
are actually part-time permanent employees, and that's where people are making the mistake."
Mr Lumsden said accurate record-keeping and seasonal averaging of salaries were two other areas
where farmers often breached employment laws.

Dairy farmer course expansion hailed
By Allison Beckham on Mon, 25 Jan 2016

News: Farming www.odt.co.nz/news

Scott Whyte

The expansion of a Southland-devised course which helps cash-strapped dairy farmers improve their on-
farm processes and save money ‘‘could not have come at a better time'', Venture Southland business
projects co-ordinator Scott Whyte says.

Farm Tune, previously known as DairyLift, gives farmers and their staff practical advice on how to
improve farm processes such as milking and calving.

It grew out of another Venture Southland programme called Lean Manufacturing led by Auckland lean-
business consultant Clinton Yeats.

Mr Yeats has described his approach as ‘‘basically common sense'', with the Farm Tune programme
encouraging farmers and their staff to work together to analyse on-farm practices - eliminating practices
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which do not add value and strengthening those which do - plus physically decluttering and organising
their workplaces.

The course, first held in 2013 as a trial, attracted support from DairyNZ last year and will this year be
offered to farmers outside Southland for the first time.

About 30 farmers would participate in Canterbury, Waikato and Southland, Mr Whyte said.

In Southland, the programme had generated significant levels of interest and been over-subscribed by
400%, he said.

Participation was limited by a lack of people able to lead courses and there were places for only 11
farmers on a single course beginning next month.

However, Venture Southland was working with DairyNZ to ‘‘train the trainers'' this year, with the aim of
enabling 110 farmers to participate next year - 30 each in Southland, Canterbury and Waikato, and 10
each in Taranaki and Otago.

‘‘The course is gaining momentum and it couldn't have come at a better time with lower dairy payouts,''
Mr Whyte said.

‘‘We've learnt from each iteration of the course and seen some pretty impressive savings being made ...
We think this is going to have a big impact nationwide.''

Dairy Industry Faces Environmental Challenges
magicvalley.com

 CINDY SNYDER For the Times-News Updated Jan 25, 2016

Twin Falls • When dairy producers look forward to the coming year, low milk prices are the least of their

worries.
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“We see third party lawsuits and courts as the greatest risk for producers,” Rick Naerebout told bankers

and producers during the University of Idaho Agriculture Outlook Conference last month.

A case in Washington in which five dairies were sued under the federal hazardous waste disposal law

has been an eye-opener for dairy producers across the nation. Especially since the dairies lost the case.

Idaho’s dairymen responded by reviewing the state’s regulatory framework and seeking input from

hydrologists, regulators, legal counsel and researchers. That feedback shaped suggested revisions to

Idaho’s Dairy Environmental Control Act that will be introduced during the 2016 Legislature.

The industry also formed IDA Consulting Services and hired Stephanie Kulesza to provide nutrient

management consulting and public water systems regulation support.

In addition to hiring Kulesza, IDA also held a series of district workshops focusing on environmental

issues for dairy producers. This will be followed by nutrient management workshops in March.

Megan Larson explained the nuances of the state’s drinking water program. Dairies with more than 25

employees must comply with this program. About 60 dairies in the state are expected to fall under the

new requirement.

Naerebout anticipates it will be a three-year process to get all those dairies in the system. United

Dairymen of Idaho board members will be the first to go through the process.

Qualifying dairies must go through an initial inspection. Follow up inspections will be done every three

to five years, Larson said. She is a drinking water program analyst for the Idaho Department of

Environmental Quality. Dairies will also have ongoing monitoring requirements for nitrate, bacteria and

other contaminants.

Inspectors will follow the source of water used by employees from the well to the faucet in a bathroom,

kitchen or drinking fountain. Lines from the same well that are used for processing should include a

backflow device to prevent the well from being contaminated.
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Larson said the point isn’t too give dairies other regulations to worry about but to protect employee

health and safety. But she conceded that a dairy owner can’t stop an employee from using a cattle

trough to cool off in on a hot summer day.

The Washington case has also led to questions by dairy producers about how to respond if the federal

Environmental Protection Agency shows up to do an inspection. Nick Peak, with the EPA Region 10

office in Boise, reminded dairy producers that not a single dairy in Idaho has a NPDES permit meaning

that none are discharging into waters of the United States. In contrast, Oregon has 560 permitted

dairies.

Idaho is one of a handful of states that has not yet been given permitting authority by EPA, but Peak is

hopeful the state will gain authorization in the next five years.

While Peak recognizes dairies are fearful of having an EPA inspector — or someone posing as a federal

inspector — show up at the farm gate, he tried to demystify the process. All EPA inspectors carry

credentials and business cards. While a member of the general public can’t make a copy of those

credentials, you should ask for a business card and also the contact information for the inspector’s

supervisor.

If the inspector can’t give a dairy that information, the dairy has the right to refuse entry, Peak said. He

also encouraged dairies to follow the inspector and to take photos wherever the inspector does. Dairies

can also request that any samples taken be split and sent to another lab.

One of the most important, yet overlooked, aspects of an inspection is the exit interview, Peak said. The

inspector won’t be able to make a compliance determination in the field but can note areas of concern

that a dairy may want to address.
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‘Correct milk feeding important for dairy calves future growth’
Seán Cummins 4:00 pm - January 24, 2016

www.agriland.ie/farming-news

The milk feeding period is a really important time in dairy calves lives, as it will influence future growth
and performance, according to Teagasc’s Emer Kennedy.

Speaking at a recent calf care event in Co. Wexford, the Teagasc Research Officer said that feeding and
managing calves correctly is important to ensure that they meet their target growth rates.

1. Feeding Level

Dairy farmers should feed their calves six litres of milk each day from about one-week-old. This
level of milk feeding is required to ensure that the calf grows, she said.
The calf should get colostrum and then you might feed it four litres for the first day or two. The
calf should be given five litres by the end of the first week and six litres from here on.
She also said that it doesn’t really matter if the calf is fed whole milk or milk replacer, as long as
it is a high-quality product.

2. High-Quality Milk

Kennedy also advised farmers to feed their calves high-quality milk and to avoid feeding waste
milk which may contain antibiotic residues.
She said that there might be a slight taste of waste milk and calves may not drink as much. This
will have a negative impact on the calves growth rate.

“Equally if you are feeding milk with antibiotics residues, that can lead to antibiotic resistance in
the calves later on in their life,” Kennedy said.

3. Picking A Milk Replacer

The Teagasc expert also encouraged farmers to look at the nutritional value of the milk replacer
they feed to their calves.

This is important, she said, as a poor quality product may have a negative impact on growth and
in some cases, it may even cause diarrhoea.
An ideal milk replacer

 Crude protein content: 23-26%

 Fibre content: less than 1.5%
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 Ash content: less than 8.5%

 Fat and oil content: Between 16-20%

“If you can get within those ranges and you would have a pretty good product on your hands,”
she said.

4. Concentrate Feeding

Calves should be first given a sweet crunch type concentrate from about a week old, she said,
as this will encourage the calves to start nibbling.
She also advised farmers not to make any sudden changes in the concentrates being offered to
calves, and if they were changing the concentrate being offered, it should be done over the
space of a week.

Concentrate is generally the best roughage source, followed by straw and then hay. If there is
enough fibre in the concentrate, you don’t need an additional roughage source.

5. Water

Water should be offered to the calves from at least one-week-old, as this will allow the rumen
to develop, she said.

Allowing calves access water will also increase their intake of concentrates, said Kennedy.

6. Weaning

Dairy farmers should wean their calves gradually over a period of about a week, she said, by
cutting down the volume of milk offered at each feeding.

Kennedy also said that farmers should wean their calves at 18% of their mature bodyweight,
as this will ensure that they are well grown and ready to perform post weaning.
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16 dairy misconceptions for the new year
Posted: 11:00 a.m. Saturday, Jan. 23, 2016
www.whio.com/news

Advertiser content: American Dairy Association Mideast
Probably ever since the first person made a milk moustache, there have been misconceptions about milk
and other dairy foods. As we travel into 2016, let's look at 16 common misconceptions and get the facts
from the American Dairy Association Mideast...

1. Chocolate milk comes from brown cows. It sounds silly, but you'll still hear that one from a kid in your
life. Be kind when you tell them this is a myth.

2. Milk is fattening. The opposite is true. According to the USDA, a cup of nonfat milk has just 83 calories.
Even a cup of 2% has only 124 calories.

3. I'm lactose intolerant, so no dairy products for me. Wrong! Lactose-free milk and milk products are real
milk products, just without the lactose. The live and active cultures in yogurt help to digest lactose.

4. Natural cheeses are naturally low in lactose. True.
5. Dairy products are just for babies and kids. False. "All of us benefit from dairy products," says

nutritionist Karen Bakies, RD, LD, of the American Dairy Association Mideast. "Milk, cheese and yogurt
provide a unique and powerful package of nine essential nutrients needed by everyone: calcium,
potassium, phosphorus, protein, vitamins A, D and B12, riboflavin and niacin."

6. Milk has pesticides. Nope. Strict government standards ensure that all milk is safe and pure.
7. Fat-free milk is not as nutritious as whole milk. False. All milk has the same nutrients.
8. Flavored milk is not so good for me. Not true. Again, including chocolate milk and other flavored milk,

all milk has the same nutrients. If you're worried about extra calories, choose a product which uses fat-
free milk.

9. Any yogurt can be called Greek yogurt. True. Traditionally, Greek yogurt is made by removing the whey
(liquid) to make the yogurt more "solid." But while the FDA regulates regular yogurt naming, no rules
dictate what can be called Greek yogurt.

10. I should stay away from drinking raw milk. Absolutely true. Raw milk can carry dangerous bacteria such
as Salmonella and E. coli. All milk you drink needs to be pasteurized.

11. An 8-ounce glass of milk has 8 grams of protein.Correct.
12. The average adult needs 25-30 grams of protein a day. Wrong. The average adult needs 25-30 grams of

protein each meal, for a total of 75-90 grams a day.
13. An easy-to-fix breakfast with enough protein is impossible. Think again. A breakfast of milk, yogurt and

a breakfast sandwich is an excellent way to start the day.
14. I should store unused cheese by wrapping it in plastic wrap. No. Cheese needs air so wrap unused

cheese in waxed or parchment paper.
15. When selecting milk, I should choose one with a label that says "Contains no antibiotics." That label

means nothing. It's a marketing tool. All milk is heavily regulated and cannot contain antibiotics.
16. Organic milk is better for my family than regular milk. No. Both are identical in quality, safety and

nutrition. The difference is how they're produced on the farm.
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Speakers announced for 47th annual Monett Dairy Day

Saturday, January 23, 2016
By Murray Bishoff times-news@monett-times.com

www.monett-times.com

Dairy economic outlook, new regulations to be discussed

Economics of the dairy business, using veterinary strategies and more details about the new feed
directive for dairy operations provide the main topics for the 47th annual Monett Dairy Day conference,
scheduled for 10 a.m. to 3 p.m. on Feb. 9 at the Monett National Guard Armory.

Dairy Day is a joint undertaking of the Monett Chamber of Commerce and the University of Missouri
Extension.

Dr. Katy Proudfoot, Extension specialist in animal welfare and behavior from Ohio State University, will
open the conference at 10 a.m. She will speak on "How to Improve Your Bottomline Without Costing a
Dime," focusing on how emphasizing animal welfare will help a cow's performance.

Dr. Scott Poock, Extension specialist in veterinary medicine from the University of Missouri in Columbia,
will speak on improving animal reproduction by focusing on strategies with proven local success.

Dr. Scott Brown, commercial ag economist with the University of Missouri and a frequent speaker at
Monett conferences, will provide an overview on what to expect in 2016.

A panel of bankers will speak on how dairy producers can secure loans. Representatives will speak from
Arvest Bank, Community National Bank, FCS Financial, First State Bank and Freedom Bank.

The conference will conclude with Dr. Craig Payne, veterinary medicine specialist from the University of
Missouri in Columbia, on the new federal regulations on feed supplements. How restrictions on
antibiotics and hormones and the involvement of a veterinarian, as opposed to buying certain products
from the feed store, are being phased in will impact dairy and cattlemen nationwide.

Lunch will be provided by the Chamber and exhibitors from the trade show accompanying the
Chamber's two ag conferences.

Cost for the conference, including the meal, is $5 for pre-registration or $8 at the door. To register,
people may call 417-847-3161.

The Beef Cattlemen's Conference will follow, also at the armory, running from 3:30-8:30 p.m.
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Agriculture Forum: They did what to your milk?
www.record-eagle.com/news

 By STAN MOORE MSU Extension senior dairy educator

Jan 23, 2016

“Well, you know what they do to the milk sold in stores!” That was the comment that I overheard

recently.

Being involved in the dairy industry since I was in elementary school, it has always piqued my interest to

hear what people think is done to their milk. Now, as an extension educator with Michigan State

University Extension, I know that it matters what people think — because it says a lot about how

confident they are in our farmers, the food supply and our regulatory system.

So what exactly is done to milk, and why do they do it? There are five major things that are done to milk

after it reaches the processing plant from the dairy farm.

First, milk goes through a series of tests for quality and to ensure that no antibiotics are present in the

milk. Antibiotics are used on farms to treat animals that are sick, much like you would get antibiotics

when you are sick. Milk processors test for antibiotics so they do not end up in milk in the stores. By the

way, farmers and processors do not add hormones or antibiotics to milk.
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Second, milk is standardized and/or separated. Milk is standardized into skim, 1 percent, 2 percent,

whole, etc. through standardizers and separators. Excess fat from these processes is used in cream, ice

cream, butter, dry milk and other products.

Third, milk is pasteurized. The process of pasteurizing milk was first suggested in 1886, 24 years after

Louis Pasteur developed this process of heating consumable liquids to reduce bacterial pathogens. The

process has been around for awhile. Reducing pathogens was, and is, an important goal when we are

trying to provide a high quality product like milk.

A quote from Purdue’s Raw Milk FAQ: “No single process has done more to prevent tuberculosis and

brucellosis transmission in humans, and pasteurization remains an effective method to reduce the risk

of foodborne illness from dairy products.”

Are we still at risk today if we drink unpasteurized milk? You bet. Research shows that the risk of

contracting a number of possible foodborne illnesses is significantly higher for those who drink raw milk

instead of pasteurized milk. Individuals against pasteurization tend to minimize these risks and worry

about how milk may be altered by pasteurization. Indeed milk is altered, as heat can begin to change

protein molecules (actually this is necessary to inactivate harmful bacteria), but research has proven

that pasteurization does not degrade the healthful benefits of milk. One of the best papers that I have

read on raw milk was produced by Purdue University (Mike Schutz and Mike Ferree) and it can easily by

found by searching the web for “Purdue raw milk faq.”

Fourth, milk is usually homogenized. Homogenization is the process of forcing milk at high pressure

through small holes to break up fat globules so that the fat is evenly dispersed in the milk and does not

separate and rise to the top. The history behind homogenization takes me to my alma mater, Michigan

State University. Professor G. Malcolm Trout was credited with helping to make homogenized milk

feasible in the early 1930s. Non-homogenized milk is available from some bottlers for those who prefer

the flavor and the opportunity to shake their milk before using it to disperse the cream. There are no

health benefits or risks associated with homogenization. (Homogenized Milk Myths Busted, by Berkeley

Wellness, University of California Berkeley).



72
www.suruchiconsultants.com

Fifth, some milk is fortified. Vitamins A and D may be added to milk. These vitamins are fat-soluble

vitamins, so milk makes an excellent delivery system for our bodies.

Dairy farmers produce higher-quality milk products than anytime in the past, and Michigan producers

are leading the way. Consumers can take confidence in our farmers, processors and regulatory systems

that are bringing high quality food to their table.

What Is Night Milk?

motherboard.vice.com

Written by

DANIEL OBERHAUS

CONTRIBUTOR

January 22, 2016 // 04:20 PM EST

There is a sleep deprivation epidemic going on in the United States. According to the Center for
Disease Control and Prevention, roughly one-third of the US adult population is sleep deprived.

While prescription sleep aids have been shown to be effective for helping people get a good
night’s rest, they also can come with a number of troubling side effects, which depending on
the chemical composition of the sleep aid might range from dependency to sleep eating.

These unwanted side effects have led to increasing interest in natural sleep aids, one of the
more bizarre of which is known as night milk.
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“The epidemic of sleep deprivation has been going on for a long time,” said Bryce Mander, a
neuroscientist at UC Berkeley's Sleep and Neuroimaging Lab. “I think longer work hours and
stagnant wages are major contributors, [and] chronic stress probably fuels increases in
insomnia rates. Regardless, people are sleeping less, and this is fueling the need for anything
that can help them manage their excessive daytime sleepiness.”

This desperation for a good night's sleep is probably what led to increased interest in sleep aids
such as night milk, which as its name suggests, is milk that is collected from cows at night.

More than just a superstition or a rehashing of the old home remedy of drinking a bowl of
warm milk before bed, recent research has shown that milk taken from cows at night has
significantly higher levels of tryptophan and melatonin, substances long known to promote and
enhance sleep.

In a study published in December in the Journal of Medicinal Food, researchers from Sahmyook
University in Seoul, South Korea dosed a group of mice and rats with night milk, and found that
the effects of the night milk on the rodents was comparable to the effects of diazepam (first
marketed as Valium), a drug known for its sedative effects. The researchers used four groups of
rodents, one of which was given night milk, another given day milk, a group dosed with
Diazepam, and a control group that just drank water.

Over the course of their experiments, the researchers had the rodents perform a number of
tasks, such as running on a wheel and navigating a maze. Of course, the duration and quality of
the rodents’ sleep was also monitored.

According to the study, mice dosed with night milk were less inclined to explore during an open
field test, which the team believes reflects reduced central nervous system activity and the
sedative effect of the milk. Furthermore, when the mice dosed with night milk ran on a wheel,
they demonstrated decreased motor balance and coordination. Both of these effects were
similar to those exhibited by the rodents under the influence of diazepam.

“In the present study, we have found that Night milk, but not Day milk, produces
sedative…effects in mice,” the team wrote. “The effects of Night milk were comparable to that
induced by the benzodiazepine, diazepam. These findings suggest that Night milk might be an
effective natural sleep aid for managing sleep-related disturbances and a promising alternative
for the treatment of anxiety disorders.”

Night milk hasn’t been tested much on humans (a 2005 study involved giving melatonin rich
night-time milk to elderly patients with positive results, however), but this recent study with
mice appears to bode well for a future in which natural sleep aids replace their pharmaceutical
counterparts.
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Others, such as Jennifer Martin, an associate professor at UCLA’s School of Medicine and
member of the American Academy of Sleep Medicine’s board of directors, are less certain
about its potential to replace pharmaceutical sleep aids.

“Night milk appears to have higher levels of tryptophan, [so] it theoretically could increase the
levels of melatonin,” said Martin. “However, melatonin is not an active ingredient in
pharmacological sleep aids, and melatonin itself has not been shown to improve insomnia.
Since the mechanism of action is not the same, it doesn’t seem likely that night milk will replace
pharmacological sleep aids.”

Nevertheless, a few companies have apparently seen some promise latent in night milk and
have begun marketing night milk powders as a sleep aid. The first such company was the
German-based Nacht-Milchkristalle, which patented its night-milk crystals back in 2010.

In order to encourage the production of night milk that is high in tryptophan and melatonin, the
farmers for Milchkristalle have taken to milking their cows between 2 and 4 AM, in addition to
feeding the bovines a diet high in clover, which itself contains high levels of tryptophan. The
tryptophan and melatonin rich milk produced by the cows is then dehydrated, resulting in night
milk crystals which can be added to other drinks or foods such as yogurt to be consumed before
hitting the hay.

The main problem faced by Milchkristalle is that milking the cows at night can lead to a stress
response in the animals because they are not used to that milking schedule. This stress
response can then lead to severely decreased levels of tryptophan and melatonin in the
resulting milk, thereby undermining the entire process. In order to circumvent this dilemma,
the dairy farmers at Milchkristalle alter the lighting for the cows at night, bathing them in soft
warm lights, which relaxes the animals and allows them to produce milk with increased levels
of tryptophan and melatonin.

Yet in defense of the practice of collecting night milk, Heiko Dustmann, an agricultural engineer
involved in Milchkristalle’s night milk research, told the Guardian,"The animals even benefit
from the new product with light during the day, soft lighting at night, which helps them to sleep
better and enables them to produce more milk."

When you buy milk at the store, there’s a pretty good chance that it was collected from cows
during the day, when most dairy farms operate. Although cows milked during the day may also
be subjected to relaxation techniques such as listening to soothing music while they are milked,
even in the off chance they get milked in the early evening their milk is still likely to contain less
melatonin than that produced by Milchkristalle’s cows.

According to Tony Gnann, Milchkristalle’s company manager, this is both because the night milk
is diluted with milk produced during the day and the confusion brought about by being milked
at night will also lead the cows to produce milk that is unusually low in melatonin. In order to
produce the melatonin and tryptophan rich milk marketed by Milchkristalle, it was necessary to
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switch the cows to an exclusively night milking schedule (to lower confusion/stress levels from
the routine change) and adjust the lighting accordingly.

"Conditions for the cows have to be just right – light in the day and very low light conditions at
night," said Gnann.

Unfortunately, night milk proves hard to find, at least for now. Since I am located abroad, I
asked Motherboard contributor Rachel Pick to try her hand at finding night milk in the US.

"Aside from the Milchkristalle team, I couldn't find any solid leads to finding night milk either in
the US or anywhere else,” Pick told me. “A product called 'Goodnight Milk' was a false start—
turns out it's just a baby formula that claims to have a naturally soporific effect on infants, but
isn't actually made from milk produced at night. What I did find was a lot of news coverage and
hype about the potential of night milk, without any suggested means to obtaining the product
itself."

Pick’s observation played out for me as well in my quest to find night milk outside of the US. Of
the two vendors I found online, a UK vendor hadn’t been producing the stuff since the mid
aughts and the German vendor Milchkristalle GmBH didn’t respond to my requests comments.
Which is all to say that despite the hype, night milk might not even be available commercially at
the moment.

Since it appears that night milk may not become the panacea for America’s sleepless nights
remains any time soon, most sleep researchers agree that rather than waiting for a better sleep
aid, it’s more important to change the behaviors that lead to sleep deprivation in the first place.

“There was a media blitz about melatonin in the 1990s that was completely unjustified
scientifically,” said Mander, who remains skeptical of any ‘cure all’ approaches to sleep. “There
is a great body of work on multiple types of sleep drugs and there is starting to be some work
on alternative sedatives that some consider more "natural,"[but] the truth is that it is much
more difficult to find any aids that reproduce what your body does naturally.”

This opinion is buoyed by Martin, who recommended cognitive behavioral therapy, which she
claims is now considered the best available treatment for insomnia, treating the disorder as
well as, if not better than, sleeping pills.

“Exploring new options and developing safe and effective ways to help people with insomnia to
sleep better is always beneficial,” said Martin. “Clearly research with humans is needed to
determine whether Night Milk can be used in this way in humans. At this point, it’s important
that anyone who has insomnia lasting more than three months...seeks medical care either from
a primary care provider or a sleep specialist [who] can help patients to identify what is causing
their sleep problems and then can recommend the best options for improving sleep.”
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One in four mozzarella cheeses made from foreign milk products, Italy
says

National farmers' organisation sounds the alarm after more than three tons of foreign curds are
seized in Puglia

www.telegraph.co.uk/news

The last few years have seen Mozzarella producers in Italy caught up in numerous scandals Photo: Getty Images

By Nick Squires, Rome
5:42PM GMT 21 Jan 2016

It is one of Italy’s signature food products but a quarter of the mozzarella sold in the nation’s
supermarkets and delicatessens is produced from foreign-made, industrially produced curds.
The alarm was raised by Coldiretti, a national food producers’ organisation, after 3.5 tonnes of curds
from Ireland and Germany were seized from a manufacturer in the southern region of Puglia.
Police confiscated the product after finding that it was being kept in unhygienic conditions and bore no
indication of where it had come from.
“With an increase in these types of scams and frauds, there is no time to lose to save the ‘Made in Italy’
brand,” said Roberto Moncalvo, the president of Coldiretti.
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A traditional tricolore salad featuring Mozzarella Photo: Rex
Features
He said that all milk and milk products should be marked clearly with their origin “to guarantee
transparency of information and to safeguard the health of consumers”.
Curds are obtained by coagulating milk, either by adding rennet, a complex of enzymes produced in
animals’ stomachs, or an edible acidic liquid such as vinegar or lemon juice.
Mozzarella producers in Italy have been caught up in numerous scandals in the past few years.
Factories have been shut down and owners arrested after it was found that they were using cheaper
cow’s milk instead of buffalo milk to make the creamy cheese.
In 2010 the Italian authorities had to issue a Europe-wide alert aboutpossible contamination after balls
of the cheese turned a startling blue.
The oddly-coloured mozzarella was nicknamed by the Italian media “Smurf cheese”.
Police seized 70,000 mozzarella balls from supermarkets after consumers from around the country said
that as soon as they slit open the plastic packets encasing the cheese, it changed colour.
In 2008 police investigated reports that some cheese was being made with milk contaminated by the
carcinogenic chemical compound dioxin.
It was thought the chemical originated from tainted feedstock supplied by the Camorra, which is heavily
involved in the illegal burning of waste around Naples.
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4 Nutritious Reasons to Drink Chocolate Milk
www.prnewswire.com/news-releases

Fuel Up Smoothie

MISSION, Kan., Jan. 20, 2016 /PRNewswire/ -- (Family Features) Chocolate milk is more than just a sweet
treat. The drink you enjoyed as a kid actually has many nutritious benefits, in addition to its delicious,
chocolatey taste.
It's a Nutrient Powerhouse
Nutrition experts recommend adults consume three servings of milk and milk products a day, as milk is
one of the top sources for three key nutrients – calcium, vitamin D and potassium.
And like regular milk, chocolate milk provides eight essential nutrients, including calcium, vitamin D and
potassium, as well as protein, vitamins A and B12, riboflavin and phosphorus.

It Ups the Calcium Ante
According to the National Institutes of Health, more than 50 percent of boys ages 9-13, girls ages 9-18,
women over 50 and men over 70 are failing to meet their daily calcium requirements from diet alone.
"Calcium is one of the most important minerals for the human body," said Katherine Brooking, MS,
RD, Appetite for Health. "Not only is calcium essential for building strong, healthy bones, it also helps
muscles, nerves and hormones function optimally."
Made with 50 percent more calcium per serving than regular low-fat white milk, TruMoo Calcium Plus
low-fat chocolate milk is the perfect way to introduce more calcium into your diet. With no high fructose
corn syrup, no artificial growth hormones and no artificial sweeteners, you can feel great about enjoying
it on its own or using it as a base in delicious smoothies, such as the Fuel Up Smoothie and Chocolate
Berry Blast Smoothie.

It Helps Build Bone Mass
Bones grow throughout childhood and adolescence, with peak bone mass occurring around age 30. The
more bone you have at the time of peak bone mass, the less likely you are to break a bone or develop
osteoporosis later in life.
Meeting daily calcium and vitamin D needs by consuming foods rich in calcium, such as low-fat
chocolate milk, or other low-fat dairy products like yogurt and fortified cereal, can help build strong,
healthy bones and, as part of a well-balanced diet, may reduce the risk of osteoporosis.

It's a Great Workout Recovery Drink
Recent studies have shown that, compared to juice, water or some sports drinks, low-fat chocolate
milk's unique blend of carbohydrate and protein is ideal for replenishing tired muscles. Its high water
content replaces fluids and electrolytes that are lost during exercise.
Unlike water or most sports drinks, low-fat chocolate milk, such as TruMoo Calcium Plus, packs the
additional benefit of calcium and includes a great balance of sodium and sugar – which may help you
stay hydrated longer and regain energy.
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Dairy and ‘Goliath’: Milk prices won’t increase
www.wilsoncountynews.com

Pat Kopecki
Wilson County News
January 20, 2016

Milk lovers will not see milk prices go up after winter storm “Goliath” hit New Mexico and the Texas
Panhandle Dec. 26, when snow and wind gusts of 40 to 80 mph were recorded by the National Weather
Service. Snow accumulation of more than 20 inches occurred in a 48-hour period in Parmer County,
Texas. It was thought that the storm might impact the state’s dairy herd and drive milk prices up.

“The consumer should not see an increase in price of their favorite dairy products,” said Dannen Turley,
executive director of the Texas Association of Dairymen. “The loss will be in the milk powder produced
for export.”

“The expected number of losses are 15,000 dairy cattle in Texas and the same in New Mexico now,”
Turley said in a Jan. 15 interview. These numbers are down from the initial 20,000 to 25,000 head in
each state reported in late December.

When the “Atlas” storm hit South Dakota in early October 2013, 25,000 beef cattle were lost, for an
estimated loss of $40 million.

According to Laramie Adams, director of public affairs for the Texas and Southwestern Cattle Raisers
Association, Jan. 18, beef cattle and calves lost are estimated between 1,500 to 2,000 head, with
feedlots numbers estimated at 4,000 head. Adams said the feedlot numbers are down from the original
6,000 to 8,000 head, with more accurate numbers being cited since the snow melted in the area.

Though Goliath affected dairy cattle and killed an estimated 6,000 head of beef cattle, it had a wider
impact.

“We also lost 3 million gallons of milk and we are still off in production significantly,” Turley said. “We
continue to see cattle culled, due to the lingering effects of the storm as well.”

The dairymen are working to maintain the health of the cattle affected by Goliath, Turley said.

The Texas Animal Health Commission, along with other state groups, has been assisting. Their
website,www.tahc.texas.gov/, lists information about assistance, ranging from stray cattle, since fences
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were covered and cattle were displaced, to carcass disposal information from the Texas Commission on
Environmental Quality.

Financial

“Aid is not very plentiful for the affected dairies,” Turley said. “The current programs are not
designed for this size of loss, where each farm lost hundreds of cattle. The structure damage
that incurred was insured, so it should be replaced, but cattle is another story.”

The U.S. Department of Agriculture (USDA) estimates Texas dairy cattle are valued at $2,000
per head, so Texans lost an estimated $30 million in dairy cattle alone.

Texas Gov. Greg Abbott and Texas Commissioner of Agriculture Sid Miller have requested that
the U.S. Department of Agriculture declare a disaster for 10 Texas counties. This area, according
to Turley, is home to about 36 percent of the state’s dairy cows, or an estimated 142,800 cows.
Some help from producers is available from the state’s STAR (State of Texas Agriculture Relief)
Fund.

Assistance also is available through the 2014 Farm Bill Livestock Indemnity Program for cattle
lost due to the storm.

The storm came as milk prices received by dairymen continue to decline. In January 2015, the
Class I base price for 100 pounds (cwt) of milk was $18.58, according to the USDA Agricultural
Marketing Service. The December price was $16.71 per cwt.

What next?

Turley said returning to original production levels and cow inventory will be a yearlong effort.

“There are definitely some farms that will struggle to continue,” Turley said. “... Most likely a
producer in this area will have to buy cattle from a producer in a non-affected area, which will
affect their production ability. This will not be an easy decision for farmers.”

While some will hang up their caps and say adios, others will continue, hoping that they will be
able to pass on their love of the land and the industry to the next generation.

STAR Fund
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To donate to the State of Texas Agriculture Relief (STAR) Fund to help Texans in need, visit
TexasAgriculture.gov.

Taking on farm challenges
John Nolt sees the benefits of being a good steward of the land

By Catie Noyes -

January 19, 2016 www.farmanddairy.com

Randall, 1, and Brandon Nolt, 3, love to help

their father with the daily chores. Using his plastic loader tractor, Randall pushes the silage up for the

cows to eat. (Catie Noyes photos)

PLYMOUTH, Ohio — John Nolt shouldn’t have any trouble preparing the next generation for the farm life

as his two small sons, Brandon, 3, and Randall, 1, have already taken to helping with the daily chores.

While Brandon pulls a feed cart down the alley, his brother Randall gets right to work, pushing up the

silage with a plastic toy loader tractor. “When I’m feeding the cows, he has a mixer he wants to mix his

feed with,” said Nolt, who added that his sons also like to pretend they are combining.
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John Nolt and his two sons make their way down the feed alley after the morning milking.

John Nolt has made a life for his family doing something he truly enjoys. Caring for the land and livestock

that make up his approximately 150-acre grain and dairy operation in Plymouth, Ohio, has earned him a

spot as a top soybean producer this past harvest season. “John is a very good producer,” said Chuck

Gates, Seed Consultants, sales representative. “He has a very nice rotation system for crops.”

2015 season

Nolt raises soybeans, corn, alfalfa and wheat on his Huron County. This year his soybean crop yielded

77.23 bushels, placing him third in the Seed Consultants yield contest. The contest was open to all Seed

Consultants customers — customers are located across the eastern Corn Belt from Illinois to Maryland

and down to Kentucky and South Carolina. As a third place winner, Nolt received a $500 credit toward

his next seed purchase.

Right now the fields lay blanketed in cover crops for the winter, and the cattle enjoy the fruits of Nolt’s

labor. Aside from a small hay purchase and supplements over the summer, all the crops are raised to

support the dairy herd, explained Nolt.

John Nolt milks around 52 head of Holstein and Red

and White Holstein cattle

Background

Nolt’s parents moved to the area from Pennsylvania in the early ’70s and were one of the first

families to start the Mennonite community in the area. Nolt grew up living the farm life. His family

had a small hog operation and cash crop enterprise and his dad ran a tractor repair business on the

family farm.
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The youngest of nine siblings, Nolt spent some time helping out with his older brother’s dairy

operation and decided he liked working with dairy cows. “I enjoy it. It’s a challenge,” said Nolt.

Making a dairy

He bought the farm from his father in March 2010 and began converting it into a dairy operation. The

milking parlor has 52 tie stalls and a six milker system. Nolt said the family keeps around 50 head of milk

cows and an equal amount of replacement heifers and calves.

Nolt’s herd of Holstein and Red and White Holstein cattle produce around 75-80 pounds of milk per

cow, per day. His milk is shipped to Toft Dairy in Sandusky, Ohio, where it is bottled or made into ice

cream.

The fields of John Nolt’s 150-acre grain and dairy

operation lay blanketed in cover crops for the winter months. Nolt enjoys the challenges of the dairy as

well as working with the soil to keep it healthy.

Working the land

While Nolt said he enjoys the challenge of the dairy, his eyes really light up when he talks about his work

on the land. “I call myself a biological farmer because I like to work with the soil and keep the soil

healthy,” he said.

In fact, he likes working with the soil so much, he recently purchased an additional 67 acres that he said

is in need of some work. Compaction has made the soil very hard, but Nolt hopes that some deep tillage

and crop rotations will help restore the soil.
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His summer projects included tiling his home farm with 2-inch tile and improving the surface drainage of

his soil. “I had a couple sections of land that would not drain properly.”

While he said he has not noticed any immediate improvements in his crops yields, he said he has

noticed that his enhancements to the land and soil over time have helped his per acreage bushels. Nolt

has also seen the benefits in his dairy herd with a lower somatic cell count and fewer cases of Ketosis

and milk fever.

To prepare his soil, Nolt used a compost, rich in phosphorus and other trace minerals and a combination

of sulfur and boron. Nolt said his farming practices are conventional, having applied Roundup once

during the season and some magnesium to help with yellowing leaves.

Currently, Nolt only has about six acres dedicated to pasture for his heifers to which he said he would

like to incorporate more, but that is hard when the “cropland produces so good,” he said with a smile.

Diversification

This was the second summer the Nolt family has raised tomatoes in a small greenhouse located on

the farm. They raised around 400 tomato plants this summer and packaged 60 100-pound boxes.

(Last year they were able package 80 boxes.)

“We did pretty well with the crop this year,” said Nolt, noting the most difficult part of the job is

packing and grading the tomatoes for market. The Nolts marketed their tomato crop at Blooming

Grove Auction in Shiloh, Ohio.

Technology limits

John Nolt pours a Holstein calf some grain during morning

chores on his dairy farm in Plymouth, Ohio.
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Gates said being a Mennonite farmer can limit the amount and type of technology used on the

farm, but that has not posed any challenges to Nolt’s operation. “We can have electricity. We really

wouldn’t be limited unless computers or robotics were needed,” said Nolt.

“My farming practices do not include GPS,” he said. “I would be allowed to use a yield monitor,”

which is something he noted he would like to incorporate in the future.

“John is a very progressive farmer. He looks to me as well as others for advice on what to

purchase,” said Gates.

Dairy futures point to weak demand

5:00 AM Tuesday Jan 19, 2016

www.nzherald.co.nz/business/news

 Dairy Industry
 Fonterra

Fonterra said the lower production was
largely the result of a low milk prices, where farmers have reduced stocking rates and supplementary
feeding to reduce costs. Photo / NZME.

Futures pricing is pointing to dairy prices flattening at tomorrow's GlobalDairyTrade auction as
the sector continues to grapple with the same issues that held sway last year - oversupply and
low demand.
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The January 6 auction kicked off the year on a weak note, with the all-important whole milk
powder price dropping by 4.4 per cent to an average US$2210 a tonne. Prices for another
significant product - skim milk powder - eased by 0.8 per cent to US$1890 a tonne.

Fonterra's current $4.60 a kg of milksolids farm gate milk price forecast rests on wholemilk
powder prices reaching US$3000 a tonne in the first half. At $4.60, the forecast is short of the
estimated break-even point of $5.40.

Dairy futures trade since the first sale of 2016 has been very light but the pricing for wholemilk
and skim milk powder contracts suggested the market would be flat this week, OM Financial
dealer, Michael Peters, said.

ASB Bank said there was a chance of a small tick up in dairy prices at this week's auction , "but
the overall trend remains still weak and highlights one of the key areas of downside risk to the
NZ economy," the bank said.

Fonterra has previously forecast that it expects low prices to translate into a 6 per cent decline
this 2015/6 season and data released yesterday showed production was in line with that
forecast.

The co-op's milk collection across New Zealand in December was 3 per cent lower than last
year. For the season to December 31, it reached 932 million kg - 4 per cent behind the period
last season.

Fonterra said the lower production was largely the result of a low milk prices, where farmers
have reduced stocking rates and supplementary feeding to reduce costs.

North Island production was down 6 per cent in the season to date and was down by 1 per cent
in the South Island. Australian production was flat in the season to date.

ANZ rural economist Con Williams said the market could struggle to improve from here.

"Anecdotal feedback suggests that buyers are relatively comfortable with their inventory
positions at the moment, and think that with perhaps an improvement in New Zealand seasonal
conditions that they are going to be less willing to build stock," he said.

The US Department of Agriculture expects the familiar themes of oversupply and low demand
to persist this year, and that it did not see prices improving in the first half.

The department said milk production during 2015 among the world's major suppliers is
estimated to have expanded by 1 per cent over the previous year, sharply down from the 4 per
cent growth seen in 2014.

For the current year, low milk prices are expected to restrain growth in milk output, which it
expects will decline in Oceania but will increase in the EU, Argentina and the United States.
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"Although the pace of increasing milk production is forecast to slow, prices for such dairy
products as skimmed milk powder and whole milk powder are expected to remain relatively
weak," the USDA said.

These products face strong headwinds due to the continuation of the Russian ban on imports of
dairy products and weak import demand from China.

- NZME.

Good News for Cheese Lovers, Kill Cancer with Dairy Preservatives
Jan 18, 2016 | Amy Jacob

www.hcplive.com/medical-news

Cheese contains a natural food preservative, nisin, which can destroy
cancer cells.

A recent study published in the Journal of Antimicrobial Chemotherapy, outlined the positive benefits of
nisin – a colorless and tasteless powder that grows on brie, camembert, and cheddar cheese.

Previous studies found high doses of nisin could improve oral health when measured among foods at a
quantity of 0.25 to 37.4mg. Meanwhile, the current study isolated and purified nisin, giving a dose of
800mg in the form of a milkshake to mice with neck tumors.

Yvonne Kapila, MD, professor at the University of Michigan School of Dentistry, and colleagues studied
nisin in cancerous tumors and as an antimicrobial to combat diseases of the mouth.

After a 9-week period, the nisin treatment killed between 70-80% of the cancer cells.
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The preservative was also shown to fight deadly bacteria like antibiotic-resistant MRSA and Kapila’s
group observed experimental uses of nisin to treat 30 different types of cancer; infections of the skin,
respiratory system, and abdomen; and oral health.

Despite promising results, the findings are limited and only in mice, so it’s too soon to tell whether nisin
would react similarly in humans. The next immediate step for Kapila is to test nisin in a clinical setting.

“The application of nisin has advanced beyond its role as a food biopreservative. Current findings and
other published data support nisin’s potential use to treat antibiotic resistant infections, periodontal
disease, and cancer,” Kapila concluded in a news release.

Experts to discuss the future of the dairy industry at the Great Lakes
Regional Dairy Conference

msue.anr.msu.edu/news

Producers attending the 2016 Great Lakes Regional Dairy Conference will hear from industry experts
about the global future of the dairy industry as well as ways to improve the bottom line through labor
changes, genomics and nutrition.

Posted on January 18, 2016 by Megghan Honke Seidel, Michigan State University Extension

Producers attending the 2016 Great Lakes Regional Dairy Conference will hear from industry
experts about the global future of the dairy industry as well as ways to improve the bottom line
through labor changes, genomics and nutrition.

The conference will take place Feb. 4‒6 at the Soaring Eagle Casino and Resort in Mount
Pleasant, Michigan.

Leading experts will make presentations Thursday on topics ranging from reproduction and
labor management to global and national outlooks on the industry.

Today’s U.S. dairy industry operates in a globalized world. Milk from one in seven trucks leaving
American dairy farms ends up in products and ingredients sold overseas, making exports a vital
growth path for farmers and processors. GIRA is a strategic consultancy and market research
firm with more than 30 years of experience understanding and predicting agricultural outlooks.
Christophe Lafougere will share GIRA’s outlook on the global dairy industry. He will present
volume and price forecasts for milk and commodity production, consumption and trade. In
addition, he will provide an outlook on the European Union and discuss how the recent changes
in policies will have an impact on the industry.
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In addition to hearing about the global outlook, attendees will hear from one of the largest
registered dairy farming operations in the nation. Stephen Maddox, owner of Maddox Dairy,
will discuss his operation, the challenges facing the industry and the future of dairying in the
West.

The conference will then shift focus to the labor force. Human resources experts with more
than 80 years of combined experience will provide tips and techniques that producers can use
to implement leadership teams, effectively source and recruit employees, and meet new labor
laws. The experts and fellow producers will share best practices from various dairies across the
United States and answer questions from the audience.

Producers will also have the option of attending a preconference session, led by Michigan State
University faculty and Michigan State University Extension educators. During the session,
Michigan dairy producers will share their tactics on how they manage cows for first artificial
inseminations (AI), when they pregnancy check and how they manage cows for repeat AI
services. This panel will also share their heifer reproduction strategies to maximize pregnancy
rates.

Rounding out the Thursday schedule is the Exhibitor Showcase, the presentation of the Dairy
Challenge awards presentation and the Great Lakes Commercial Heifer Extravaganza XI Sale.

Individual (adult), student and farm registration options are available. Participants who register
before Jan. 23 will save up to $25 per day. Online registration ends on Jan. 31.

Visit http://www.glrdc.msu.edu to see the complete conference schedule or to register online.
Participants can also register by phone by calling 517-884-7089.

This article was published by Michigan State University Extension. For more information,
visit http://www.msue.msu.edu. To have a digest of information delivered straight to your
email inbox, visit http://bit.ly/MSUENews. To contact an expert in your area,
visit http://expert.msue.msu.edu, or call 888-MSUE4MI (888-678-3464).
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Technavio Analyses Top Four Emerging Trends Impacting the Global Aseptic
Packaging Market from 2016 to 2020
January 18, 2016 11:20 AM Eastern Standard Time

www.businesswire.com/news

LONDON--(BUSINESS WIRE)--Technavio’s latest report on the global aseptic packaging market 2016-
2020 provides an analysis on the most important trends expected to drive the market growth through
2020. Technavio defines an emerging trend as a factor that has the potential to significantly impact the
market and contribute to its growth or decline.

Top four emerging trends expected to drive the global aseptic packaging market
through 2020
Tweet this

The top four emerging trends in the global aseptic packaging market are as follows:

Enhanced production capacity of vendors

Top vendors in the aseptic packaging market such as Tetra Laval are increasing their production
capacity, which already stands at billions per annum. Technavio’s market research analysts also expect
many other major vendors in the market to post a double-digit growth rate in their production capacity.
Hence, the enhanced production capacity of vendors is expected to propel the growth of the global
aseptic packaging market during the forecast period.

“The demand for aseptically packaged products has increased significantly over the years, which has
further encouraged the vendors to increase their production capacity,” says Technavio’s leading
research analyst, Sharan Raj.

Adoption of electrical resistance heating techniques

Conventional methods of heating products to kill microorganisms affect product quality and they are
therefore being superseded by high-temperature short time (HTST) processing methods. Such methods
subject products to intense high temperature, which considerably reduces heating time, thus preserving
the nutrient value of the products. HTST techniques are mostly applicable to liquids.
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Sharan Raj, Technavio’s research analyst says, “HTST processing methods are highly energy efficient as
almost 90% of the electrical energy is transformed into heat. They are also environmentally viable as
there is minimal consumption of fuel.”

“Many top companies are adopting these new processes as well as microwave heating and ultra-high
pressurization techniques,” adds Sharan Raj.

Growth in demand for aseptic packaging from the dairy sector

Milk and dairy products require aseptic packaging to enhance their shelf life. These products are
vulnerable to microorganisms as they have low acid content. The ultra-high temperature (UHT)
treatment of milk and dairy products for 15-20 seconds and their subsequent filling in sterilized
containers is a technique that is gaining popularity and driving the growth of the global aseptic
packaging market.

“The growth in the consumption of milk and dairy products worldwide has led to increased adoption of
aseptic packaging techniques. APAC continued to dominate market in the dairy sector, accounting for
more than 35% of the global dairy market share in 2014.” says Technavio’s research analyst Sharan Raj
M.

Increased demand of aseptic packaging from emerging markets

Most regions across the globe are witnessing increased demand for F&B products, especially dairy
products, especially in developing countries such as China and India. Since dairy products are easily
prone to contamination, they require protective packaging for increased shelf life. Thus, the dairy
industry is expected to witness a rapid surge in the demand for aseptic packaging by 2017.

“The Food and Agriculture Organization of the UN estimates that nearly 42% of food produced in APAC
is wasted, leading to financial losses for retailers and manufacturers. Hence, to overcome this problem,
packaging vendors have come up with aseptic packaging, which maintains quality and increases the shelf
life of F&B products,” says Technavio’s research analyst Sharan Raj M.

Browse Related Reports:

 Global Modified Atmosphere Packaging Market 2016-2020

 Global Frozen Food Packaging Market 2016-2020

 Global Foodservice Disposables Market 2016-2020
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Purchase these three reports for the price of one by becoming a Technavio subscriber. Subscribing to
Technavio’s reports allows you to download any three reports per month for the price of one.
Contactenquiry@technavio.com with your requirements and a link to our subscription platform.

About Technavio

Technavio is a leading global technology research and advisory company. The company develops over
2000 pieces of research every year, covering more than 500 technologies across 80 countries. Technavio
has about 300 analysts globally who specialize in customized consulting and business research
assignments across the latest leading edge technologies.

Technavio analysts employ primary as well as secondary research techniques to ascertain the size and
vendor landscape in a range of markets. Analysts obtain information using a combination of bottom-up
and top-down approaches, besides using in-house market modeling tools and proprietary databases.
They corroborate this data with the data obtained from various market participants and stakeholders
across the value chain, including vendors, service providers, distributors, re-sellers, and end-users.

If you are interested in more information, please contact our media team at media@technavio.com.

Contacts

Technavio Research
Jesse Maida
Media & Marketing Executive
US: +1 630 333 9501
UK: +44 208 123 1770
www.technavio.com

Patchwork of state regs on raw milk blankets the country
BY COOKSON BEECHER | JANUARY 18, 2016 WWW.FOODSAFETYNEWS.COM

There’s more than one way to skin a cat. That’s especially true when looking at how states are tangling
with the dilemma of how to regulate the sale of raw milk.

Even though federal law requires any milk that’s sold across state lines to be pasteurized and prohibits
the sale of raw milk across state lines, state lawmakers are free to write their own regulations for sales
within their borders.
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Raw milk is milk that hasn’t been pasteurized with heat to kill pathogens such as E. coli, Salmonella,
Listeria and campylobacter.

The controversy comes because many raw-milk advocates tout it as a natural, clean product that offers
a wide range of health benefits, among them preventing digestive upsets and asthma. Many also say it’s
a matter of food freedom — that consumers should be free to choose what they drink or eat.

On the other side of the fence, public health officials warn that drinking raw milk isn’t worth the risk of
becoming ill — sometimes very ill — and that young children, the elderly and those with suppressed
immune systems are especially vulnerable to infections from pathogens that raw milk might contain.

Yet demand for raw milk continues to rise, with raw-milk dairy farmers pointing to increased sales, and
in some cases, the need to increase their herd size to meet that demand.

MIXED BAG OF REGS

It’s not surprising then that different states have tangled with this in different ways and come up with
sometimes vastly different regulations. Currently 12 states allow the sale of raw milk in retail stores,
according toProCon.org. Seventeen states permit raw milk sales on farms. Four states allow raw milk
acquisition through cow-share agreements and in the 17 remaining states all sales of raw milk are
prohibited.
Under cow-share agreements, sometimes referred to as herd shares, consumers own all or part of a
cow, goat or herd and pay the farmer for boarding and milking. The consumer isn’t actually buying the
raw milk because he or she owns all or part of the animal, and therefore its milk.

The list of state regulations covering raw milk isn’t cast in concrete. Raw-milk advocates — a
determined, and oftentimes, a very vocal lot — continue to press their case.

In 2012 Colorado amended its regulations, forbidding the sale of raw milk and adding an allowance for
cow-share dairies. Under that new twist, the state made it clear that this “contractual” agreement
between the farmer and the consumer doesn’t include requirements for the state to inspect the farm or
test the milk.

The Colorado law does require the dairy to let the herd-share members know about how the animals
are being taken care of and how the milk is testing out. The contract between the dairy and the herd-
share owners must also include a signed statement by the consumer saying he or she is aware of the
potential dangers, including death, associated with drinking raw milk.

In other words, Colorado puts full responsibility on the members of the cow-share dairy.
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The safety clause at the end of Colorado’s revised reg says the revision is “necessary for the immediate
preservation of the public peace, health and safety.”

It didn’t go that way in West Virginia last year when the governor vetoed the sale of raw milk through
herd shares even though the House of Delegates had voted 81-19 in favor. The governor said he nixed it
because it would pose “a serious risk to public health.” He also pointed out that a product with the risks
associated with raw milk “should be subject to more supervision that merely requiring a person to
release the seller from liability for such risks.”

Supporters vowed to try again during this legislative session, even though a recent health initiative,
which offers advice about raw milk, vaccines and clean indoor air, says that raw milk is not a healthy
option.

In Tennessee, state officials don’t know how many herd shares are in operation because, as one official
told Food Safety News in 2013, the state doesn’t track them or regulate them.

WHAT ABOUT GRADE A STANDARDS?

The question arises: What about licensed raw-milk dairies that produce raw milk that meets their state’s
requirements for Grade A milk, as is the case in California, Washington state, Pennsylvania and a handful
of others? In those states, the state inspects the dairies and tests their milk to make sure it meets those
standards. Raw-milk dairies that pass muster are allowed to sell their milk in stores and other retail
outlets.

“Californians are increasingly interested in locally produced foods and agricultural products,” according
to The California Department of Food and Agriculture’s regulatory requirements for the distribution of
raw milk state. The department has received “a growing number of questions from people interested in
distributing or obtaining raw milk produced within their own local community.”
Bottomline, no dairy in California can sell, give away, deliver or knowingly purchase or receive any milk
or product of milk that doesn’t meet the state’s Grade A standards. But herd-share operations in
California don’t have legal status when it comes to distributing their milk. Not that many aren’t pushing
for changes to this.

As for cleanliness, California and other states that allow the retail sale of raw milk that meets Grade A
standards, require inspections of the dairies and testing of the milk. Among other requirements, raw
milk may not contain more than a certain amount of coliform bacteria — a type of bacteria that
indicates that there may be sanitation issues. In addition, raw milk containers must bear a label that
warns of the potential dangers of consuming raw milk.

According to the California agriculture department, conformity with these standards not only minimizes
the risk of foodborne diseases but is also “essential for maintaining a fair and equitable business
environment.”

Mark McAfee, who owns Fresno-based Organic Pastures, one of the largest organic raw-milk dairies in
the United States, doesn’t believe Grade A standards should be considered the benchmark when it
comes to the safety of raw milk produced for human consumption.
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“Grade A is a standard that is intended for processing milk (that will be pasteurized) but not raw milk for
humans,” he said. “There needs to be a standard for raw milk for human consumption. Grade A is not
that standard.”

McAfee said Grade A standards allow for very high levels of bacteria and the milk is “never ever tested
for pathogens.”

In contrast, California state standards for raw milk for humans require very low bacteria counts (the
same as would be achieved through pasteurization) and zero pathogens at any time.

“These are two completely different standards. Grade A standards are intended for milk that will be
pasteurized. Of course, if the milk is pasteurized, then who cares,” he said, adding that pasteurization
will kill the bad bugs nearly all of the time. But since that’s not the case with raw milk, it’s extremely
important that raw milk be tested for sanitation-indicator bacteria counts and pathogens on a more
frequent basis.

Which is exactly what his dairy does. Every day. And he points to leading-edge technology that is helping
raw-milk dairies embrace better food-safety practices — such as a type of rapid-test science approved
by the Food and Drug Administration.

Thanks to the new science, he said, the dairy’s “test and hold program” is working great and catches
potential issues before the milk goes into commerce.

“No products are released prior to knowing they are pathogen-free,” he said. “This rapid and accurate
testing break-through technology was developed just in the last couple of years and proactively reduces
the risk of raw milk consumption dramatically.”

And though in the past his dairy was involved in some outbreaks and recalls, McAfee said “the face of
his dairy has changed now that technology has evolved to allow for 11-hour tests for pathogens.”

Marcie McBee, co-owner of a herd-share dairy near Knoxville, Tenn., which was linked to an E coli
outbreak in 2013, agrees with McAfee about Grade A standards. Before she started McBee Dairy Farm,
she and her husband had a commercial Grade A dairy for seven years.

“Grade A standards aren’t so great,” she said, referring to the food safety needs of a raw milk dairy.

After the outbreak, she received advice from McAfee and put in test-and-hold equipment. She said
business continues to increase. Their herd share, made up of 35 cows and 18 goats, has 250 families as
members. Another nearby raw-milk dairy has about the same number of members.

“We have loyal followers,” she said. “The demand is definitely there. In the past two years, we’ve had to
close our herd share two times.”

McAfee has increased his milking herd to 550 cows and said demand has been growing 12 percent each
year.
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RAW MILK INSTITUTE
In 2011, McAfee helped launch the Raw Milk Institute in response to what the institute’s website refers
to as a “nutritional civil rights movement.”

“Consumers are searching for farmers who can supply unprocessed, clean raw milk … and most farmers
lack training and education, and have little guidance from nonexistent or conflicting standards,”
according to the website.

The institute laments that the FDA and other government agencies refuse to acknowledge that there are
“two raw milks in America” — raw milk produced for pasteurization and raw milk intended to be
consumed raw.

The goal of the institute is to get raw-milk producers on the same page so they can provide consumers
with safe milk. It supports common core standards, which include risk analysis and management plans,
quality standards and testing frequency. No pathogens allowed.

McAfee said there are 19 dairies, including his own, that are certified by the institute. The certification
helps achieve a totally different risk profile for raw milk, he said.

Neither farmers, nor consumers happy with loss-making Karnataka
Cooperative Milk Producers Federation
KMF is unable to market or cope with the huge amount of milk it receives daily; it diverts it to milk
powder and milk products, which result in losses of Rs 5-7/litre.Sowmya Aji | ET Bureau | 17 January
2016, 10:12 AM IST

Neither consumers nor farmers are happy with the prices set by the
Karnataka Cooperative Milk Producers Federation (KMF).Problem 1: A milk cooperative federation in
Karnataka started on the ideal, selfsustaining 'Amul' model of the Gujarat Cooperative Milk Marketing
Federation (GCMMF) 40 years ago has turned into a giant, highly politicised, bureaucratic organisation
that is dependent on government handouts for survival.

Problem 2: Neither consumers nor farmers are happy with the prices set by the Karnataka Cooperative
Milk Producers Federation (KMF). With the latest hike instituted from January 5, there is a difference of
about Rs 10 per litre between the purchase price given to the farmer and the price paid by the
consumer. This goes to KMF as infrastructure and input costs. The difference at the GCMMF is Rs 6.
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Problem 3: KMF is unable to market or cope with the huge amount of milk it receives daily; KMF diverts
it to milk powder and milk products, which result in losses of Rs 5 to Rs 7 per litre of milk diverted.

Problem 4: The government has no option but to keep the loss-making KMF and the dairy sector afloat
with subsidies running into nearly Rs 4,000 crore, as lakhs of farmers are dependent on it for survival,
especially because the state is currently reeling under the worst drought in 40 years and has seen 800
farmer suicides since April 2014.

Problem 5: There is no Plan B other than KMF for farmers or consumers, as the private sector does not
receive the subsidies that KMF does.

(Milk being transported from the village to the district unit of KMF)

KMF's milk brand, Nandini, is known for quality and is the third biggest player in India's milk market,
after Amul and Mother Dairy. It supplies milk not only in the neighbouring states, but as far as Jammu &
Kashmir and the Northeast, besides remote markets like the Andaman and Nicobar Islands. KMF has
been supplying ghee to the Tirupati temple for sweets and powdered milk to the Indian armed forces. It
will soon enter the Mumbai market.

A Sinking Ship
The organisation has about 70 products in the market, all earning a good name. But unless drastic and
long-term marketing strategies are put in place, the milk behemoth is set to collapse under its own
weight, even as the state government keeps handing out dole after dole in a desperate attempt to ward
off immediate blows. "The cooperative movement in the milk sector in the state has sunk due to politics.
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(Milk being packaged at a KMF plant)

Elections are fought and power is grabbed at very high costs. Naturally, money needs to be made to
support this," farmer leader Kodihalli Chandrashekar told ET Magazine. "There is inefficiency at all levels.
KMF is taking money from the consumers in the name of farmers and is not giving them their due. The
money is just going to support the political class and KMF directors."

(JD(S) party workers and supporters stage protest against the state government's decision to hike milk
price in Bengaluru)

The price of a regular 1 litre sachet of Nandini milk, which was selling at Rs 29 till January 5, was hiked by
Rs 4, leading to protests from all segments. The loudest was from the political class, with both the
Bharatiya Janata Party (BJP) and Janata Dal (S) wading into street protests.

Farmer organisations are also not happy, because only Rs 2.12 of the Rs 4 hike will reach them, while the
rest goes towards KMF input costs. KMF officials have justified the hike and said Nandini still costs the
lowest in the country, where the average price for a litre of milk is around Rs 38. But, as farmer
organisations have pointed out, farmers get more of the money in other states. In Gujarat, a farmer gets
an average of Rs 32 for a litre sold at Rs 38. In Karnataka, after the hike, the farmer gets an average of Rs
23 for a litre sold at Rs 33 from the KMF, giving the organisation Rs 10 per litre of milk sold as
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infrastructure and input costs a whopping Rs 3.4 crore per day.

Farmer leader Chandrashekar pointed out that even the Rs 2.12 hike that KMF claims to be passing on to
the farmers is countered by the rising costs of feed for the cattle. "KMF was selling the feed to us at Rs
900 per tonne and, after the hike, they have increased the feed cost to Rs 2,400 per tonne.

They are taking more from us than what they are giving us. Who are they trying to fool?" he asked.

The Politics of It All
The high-flying cooperative movement in the state, supported through infrastructure by the state
government, was self-sufficient and growing steadily till about 2008.

At that point, the state government under the then chief minister BS Yeddyurappa of the BJP decided to
give farmers a direct subsidy of Rs 2 per litre of milk sold to KMF. BJP MLA G Somashekar Reddy, brother
of G Janardhan Reddy of the illegal mining scam fame, was the chairman of KMF. He wrested the top
post of the influential milk cooperative movement from the grip of HD Revanna of the Janata Dal (S), the
son of former prime minister HD Deve Gowda, who was the chairperson for 13 years.

(KMF's modern cattlefeed plant at Channarayapatna in Hassan district)

The move to subsidise dairy farmers, which observers cynically called an attempt to purchase the dairy
sector's loyalty, resulted in huge amounts of milk reaching KMF. The production rate, which was growing
at a steady 5% a year till then, saw a sudden 11% surge and KMF desperately began to search for
markets to sell the surplus. More and more milk was sent to be converted to powder.

When the combined capacity of the four powder plants in the state to process 10 lakh litres was
crossed, KMF started transporting milk to Hyderabad, Tamil Nadu and Maharashtra to be converted to
powder. The increasing costs of deploying surplus milk did not deter the next government on the
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subsidy front. The Congress, which returned to power in 2013, also seized the reins of KMF from the BJP
in 2014. And it doubled the subsidy to Rs 4 per litre.

Up to June 2015, the state government has given Rs 3,151 crore as incentive subsidy. Result: the KMF
today gets an average of 66.32 lakh litres of milk per day and manages to sell just about half of it 33.82
lakh litres. The rest has to be either converted into powder, milk products, ultra-high toned milk or sent
to external markets at whatever cost.

"They are spending about Rs 6 to Rs 7 per litre of milk (KMF says Rs 5) towards conversion to powder.
There is no planning, no vision. How do they expect to keep the federation going like this," asked
Revanna, who claimed that the KMF went from being a Rs 200-crore operation to a Rs 6,200-crore one
under his stewardship.

The state government largesse does not end with just subsidy. KMF came up with the problem of how to
dispose of the several lakh kg of milk powder that was accumulating every day.

Again, in 2014, the state stepped in to purchase milk powder at high costs from KMF for the Ksheera
Bhagya scheme. Under this, 150 ml of milk, transported as powder, is given to each of over one crore
government school and anganwadi children thrice a week. Ostensibly, the purpose was nutrition, but
government officials admit on condition of anonymity that it was needed to bail out the KMF. The
government, which is already spending Rs 400 crore on Ksheera Bhagya, is now looking to extend it to all
five days of the school week, further subsidising KMF.

KMF and the sector's ballooning subsidy is now being frowned upon even from within the ruling
dispensation. Though CM Siddaramaiah personally cleared the recent hike in costs, animal husbandry
minister A Manju has been tasked with trying to reduce expenses and improve efficiency.

Minister of state for agriculture Krishna Byre Gowda has even suggested that the market be made more
welcoming for the private sector. Gowda told ET Magazine: "Cooperative milk federations can bring
their costs and milk selling price down by improving efficiency in operation, plugging leakages and
cutting overheads. Farmers and consumers are paying for this inefficiency. There must be a healthy
presence of private companies. The current system seems unsustainable."

Animal husbandry minister Manju is also not against the private sector, though he ruled out giving the
incentive subsidy to farmers who supply their milk to private dairies. "It is financially not feasible and I
don't want KMF to be threatened," he told ET Magazine. "However, I welcome private initiatives. We
will give the Nandini franchise to anyone who wants to sell our products. We will also bring in the
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private sector for the packaging of our milk, if they can meet our standards," he added.

Social scientist Narendar Pani from the National Institute of Advanced Studies maintained that KMF's
model village unions supplying milk to district unions for local marketing at fixed prices, while the excess
milk is marketed by the state level federation is still the best one. "Unless the private sector is able to
match them or give better prices than what KMF does, this is the best system.

It is a successful model, it should be taken forward," Pani told ET Magazine.

Manju agrees. He has called for a meeting of all unions and affected parties to discuss how to take KMF
forward.

"I want to give uniform procurement prices to all farmers across our 14 unions (currently the prices
range from Rs 18 in Hassan to Rs 22 in Dakshina Kannada). I want to reduce costs on packaging and
powder-making by reducing travel...we should be above politics. KMF should function in the interest of
the farmer. There should be no Congress, JD(S) or BJP in this," he said.

Harsha Moily, the 42-year-old son of former Union minister M Veerappa Moily, set up a company,
Moksha-Yug Access India, through which he launched a milk collection and supply scheme called Milk
Route. In 2013, he was sourcing about a lakh litres of milk from 15,000 farmers and selling it to urban
markets.

But his company, like all private sector dairies in the state, could not hold out against the might of KMF,
particularly due to the incentive subsidy given by the state government, which is not extended to those
supplying milk to private dairies. Harsha is now sourcing milk from about 1,000 farmers in Mandya and
selling it through the privately owned Sri Krishna dairy from the Uttara Kannada district.

"We are looking at setting up financially feasible mobile and permanent processing centres at the level
of each village. We want to have the most nutritious milk, for which there is definitely a market. We are
going to do pilots of our new technology in another three months," Harsha explained.

Farmer organisation Karnataka Rajya Raitha Sangha (KRRS) has its own variant of milk supply and
distribution on a very small scale in Tiptur, a taluk headquarters in Tumkur. Activist Kodihalli
Chandrashekar, who is the state president of KRRS, told ET Magazine that his Tiptur unit handles about
500 litres of milk a day, in and around the town.

"Farmers give us the milk directly. We supply it directly to the consumers. We give one rupee more than
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what KMF does to the farmers and sell it for one rupee less than KMF. The model is working very well as
we do not have high overheads and processing amounts like KMF does," he explained.

Chandrashekar and KRRS are looking to expand this initiative all across the state. According to him, the
state generates 1.78 crore litres of milk a day, of which the KMF is lifting about 66 lakh litres.

"Farmers sell privately, do their own business around cities, deliver their milk themselves and take
whatever returns they can get for it." He adds that there is a need for more organisations, including
from the private sector, to step in and lift the milk that is flowing in the state. "KMF is very important, no
doubt, but they are losing the original intent of social service and the no-profit-no-loss motto. We hope
that the state government steps in with reforms in KMF and allows the private sector to flourish as
well."

Dairy farmers pay big for milk price plunge
Some local businesses can suffer with a down farm economy

posted Jan. 16, 2016 12:00 a.m. (CDT)

www.leadertelegram.com/News

Prairie Farm dairy farmer Marvin Prestrud is frustrated that he and his son Chad are still producing
quality milk from their nearly 500 cows as prices keep dropping.
“It is a much more difficult year,” Prestrud said. “The margin we have to work with is much more break
even.”
Farmers are putting off capital purchases and doing as many repairs themselves as possible, said
Prestrud, 63, who has farmed since he was 18 years old.
“We produce a really good product,” he said. “It is frustrating to get paid less for it.”
The most recent price for Class III milk, used to make cheese, was $14.44 per 100 pounds — down about
19 percent from a year ago and down more than 41 percent from a recent peak in September 2014,
according to the Milwaukee Journal Sentinel. Prices in 2014 were $23 to $24 per 100 pounds.
The dairy industry contributes $43.4 billion annually to Wisconsin's economy, with each dairy cow
typically generating more than $34,000 in economic activity, according to the Journal Sentinel.
In 2015, the number of Wisconsin dairy farms fell below 10,000 for the first time in more than a century,
down 33 percent from 2005.
Mark Hagedorn, the UW-Extension agricultural agent for Eau Claire County, said lower milk prices mean
dairy farmers have to stretch their dollars.
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Farm markets are cyclical, he said. As more cows are added and farms grow, the milk market becomes
saturated, driving down prices.
The strong U.S. dollar also is affecting exports as importers such as China and Russia find cheaper
products to buy.
“They will find where they get the best buy,” Hagedorn said. “Right now it isn’t the U.S.”
Dunn County agriculture agent Katie Wantoch agreed that prices have been affected by slowing dairy
product exports.
“It does squeeze the margins,” she said.
Wantoch said that when consumers have confidence in the economy, they tend to eat out more in
restaurants; customers consume more dairy products when they eat out, including cheese and butter.
Farmers will start looking at costs they can cut at spring planting time to increase profitability, she said.
People in agriculture tend to shop locally and help the local economy, Wantoch said. When times are
good, they buy tractors and other equipment or pay to have repairs done.
“Farmers are really about putting money back into the local economy,” Wantoch said. “If they have less
income, obviously other service businesses are going to be affected.”
Jane Mueller of Brackett, who farms with her two sons, Peter and Steven, owns dairy cows and crop
farms about 500 acres with corn, bean and alfalfa. Both dairy and crop prices have been down, she said.
The Muellers worry milk prices will continue to decline.
Mark Stephenson, director of dairy price analysis at UW-Madison, spoke at the recent Western
Wisconsin Ag Lenders Conference in Menomonie and predicted that dairy prices could fall about
another 30 cents per 100 pounds.
Contact: 715-556-9018, pamela.powers@ecpc.com, @MenomonieBureau on Twitter
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We received official approval from China for import of milk and milk
products from Bulgaria: Deputy Minister
16 January 2016 | 20:29 | FOCUS News Agency,  /focus-fen.net/news

Picture: Focus Information Agency

Sofia. “10 days ago Bulgaria received official approval from China for import of milk and milk products
from Bulgaria”, said Bulgarian Deputy Minister of Agriculture and Food Vasil Grudev, speaking at a
special press conference on the results from his meeting with the agriculture ministers of Estonia and
Hungary in the frames of Bulgaria’s participation in the International Green Week Berlin
exhibition, FOCUS News Agency announced.
“We managed to complete a bothersome and cumbersome procedure. The truth is that every
agricultural product that enters China must be certified with a respective protocol and permission by the
General Administration of Quarantine in the country. Thanks to the political efforts of the Bulgarian
Government in this direction, we have specific results. The procedure is finalised and we can freely trade
with China,” the Deputy Minister said. According to him, the concept of Bulgaria for the development of
the agricultural sector must be complex.


