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Suruchi endeavor in Skill/ Entrepreneur Development Domain 

 

Diploma in Dairy Technology (DDT) in alli-
ance with IGNOU 

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

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

 
New admissions are open for July, 2018 
  

Indian Dairy Map 2017 launched on 27th Oc-
tober, at Pune. 

Aspiring entrepreneurs might attend our in-
troductory session (Free) on how to set up 
dairy farm and plant on every 2ndand4thSat-
urday of month from 2 PM to 5 PM, Prior reg-
istration is must and for that contact our of-
fice. 
For more information please email on 
info@suruchiconsultants.com or contact at +91 
0120 4320845 

  55th Dairy Entrepreneurship Development 
Program (DEDP) at Suruchi Consultants, C-
49, Sec-65, Noida 25th, 26th & 27th Nov, 
2018 with Guided Tour to a Dairy Farm plus a 
milk processing plant. 

For more information please follow the link:  

http://www.skill-
dairy.com/pdf/1_4th%20RDEDP_BROCHURE.pdf 

3rd Practical Dairy Entrepreneurship Devel-
opment Program (PDEDP) at Suruchi 

Consultants, C-49, Sec-65, Noida on 17th to 
22nd Dec 2018. 

For more information please follow the link:  

http://www.skill-
dairy.com/pdf/4_2nd%20PDEDP_Brochure.pdf 

Suruchi is launching 1st Second Level Dairy 
Entrepreneurship Development Program 
(DEDP- Level II) 2018 one week intensive 
hand on Dairy Farm. Dates will be announced 
soon. 

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

 

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

For more information please follow the link: 

http://www.suruchiconsult-
ants.com/pageDownloads/down-
loads/train-
ing/5_1st%20%20GDEDP%20BROCHURE.pdf 

 

Suruchi has launched Online Dairy Entrepre-
neurship Development Program (ODEDP). It 
is 12 weeks program. Registrations are open 
till 30th Sep, 2018 for 4th batch. 

Watch-
Video:https://www.youtube.com/watch?v=
5iS432VlGc8&t=42s 

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

 

6th Regional Dairy Entrepreneurship Develop-
ment Program (RDEDP) on 22nd & 23rd Oct In 
Bang
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Indian News 

PM Modi inaugurates chocolate plant of Amul dairy in Gujarat 
30-09-2018 

http://www.ddinews.gov.in/national/pm-modi-inaugurates-chocolate-plant-amul-dairy-gujarat 

 

rime Minister Narendra Modi today inau-

gurated the state-of-the-art chocolate 

plant of Amul dairy at Mogar village in 

Anand district of Gujarat. 

The plant has been set up with an investment of 

about 190 crore rupees. 

 

PM Modi also inaugurated a take-home ration 

plant of 600 tonnes per day and a ready-to use 

therapeutic food plant with monthly capacity of 

600 tonnes. 

He also launched the incubation center cum 

center of excellence in food processing for pro-

moting entrepreneurs and start ups. 

PM Modi  laid the foundation stone of the first 

dairy plant of Amul at Kolkata in West Bengal 

through video conferencing. 

He also launched Mujkuva Solar Energy Cooper-

ative Group of 11 farmers. With this, the group 

of farmers in Mujkuva will be able to sell surplus 

electricity to power company after the utiliza-

tion of solar power in their farms. 

Addressing the farmers rally after the launch, 

PM Modi said, the government is focussing on 

Jan Dhan, Van Dhan and Gobar Dhan to help 

the farmers. 

He said, there was a time when there would be 

scarcity and the country had to import food 

grains, but now things have changed and the 

time has come to give importance to innovation 

and value addition. 

PM Modi said, the development projects 

launched today augur well for the co-operative 

sector. 

Saying that Amul has become an inspiration 

world over, the Prime Minister said, Amul is not 

only about milk processing, it is an excellent 

model of empowerment. 

He also said, co-operative movement and the 

model of Gujarat today has emerged as the via-

ble alternative of socialism and capitalism

. 

 

 

P 
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PM Modi said, a co-operative system is working in a such a way that the control remains 

with farmers and common people. 
30 Sep 2018 

https://www.thehindubusinessline.com/news/modi-to-visit-gujarat-tomorrow/article25073931.ece 

 

n a day’s visit to Gujarat on Sunday, 

Prime Minister Narendra Modi will in-

augurate Amul’s newly-constructed 

chocolate plant and other projects at different 

locations in Anand, Rajkot and Kutch. He is also 

scheduled to address two public meetings dur-

ing the visit. 

Set up with an investment of about ₹190 crore, 

the chocolate plant at Mogar near Anand has a 

capacity to produce 1,000 tonnes of chocolate 

per month. Amul has laid down ambitious plans 

for its chocolate segment through its popular 

Single Origin Dark chocolates. 

The Prime Minister will also perform an online 

foundation stone-laying for Amul's first dairy 

plant in West Bengal at Kolkata. The other pro-

jects include a take-home-ration plant of 600 

tonnes per day and a ready-to-use therapeutic 

food plant with monthly capacity of 600 tonnes. 

PM Modi will address a farmers' gathering at 

Anand. 

During the day, Modi will also visit Rajkot to in-

augurate a Mahatma Gandhi museum at Alfred 

High School, where the Father of the Nation 

studied his higher secondary. The 164-year-old 

school was shut down by the authorities last 

year owing to reduced number of students. 

In the drought-hit Kutch district, the Prime Min-

ister will inaugurate natural gas transmission 

line between Mundra Port and Anjar set up by 

state-run Gujarat State Petronet Ltd (GSPL). The 

67-km pipeline is set up with an investment 

of ₹375 crore. Modi will address second public 

rally at Anjar. 

 

Taste of India becomes Taste of World: Amul ranks 9th globally 
 September 30, 2018 

http://www.indiancooperative.com/dairy/taste-of-india-becomes-taste-of-world-amul-ranks-9th-globally/ 

 

 

s the taste on India on way to becoming the 

taste of the world, wonder cooperators as 

news of AMUL beating many stalwarts to 

rank 9thglobally sinks in. As per latest report by 

IFCN (International Farm Comparison Network – 

a leading, global dairy knowledge organization) 

AMUL ranks 9th among the large milk proces-

sors of the world. Just seven years back (in 

2011), Amul was ranked 18th in the list of top 

global dairy organizations. 

Gujarat Co-operative Milk Marketing Federation 

Limited (GCMMF) (Amul Federation), which 

markets the popular Amul brand of milk and 

dairy products, is the fastest growing dairy or-

ganization in the entire world, reads a press re-

lease. 

This has been the fastest rise by any top-ranking 

dairy organizations across the globe. Other top-

ranked dairy organizations in the list are multi-

O 
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nationals operating in multiple countries, while 

Amul operates primarily in India. 

On this occasion, Ramsinhbhai P. Parmar, Chair-

man, Amul Federation, emphasized the fact 

that during the last eight years, our milk pro-

curement has increased from 91 lakhs liters per 

day in 2009-10 to 210 lakhs liters per day during 

2017-18 which shows a phenomenal increase of 

131%. This enormous growth was a result of the 

high milk procurement price paid to our farmer-

members which has also increased by 111% in 

this period. This highly remunerative price has 

helped us retain the farmers’ interest in milk 

production. He has also emphasized that “Amul 

Model” has successfully quadrupled farmer’s in-

come in last eight years and fulfilled Hon’ble 

Prime Minister’s vision to double the farmer’s 

income. Better returns from dairying has moti-

vated milk producer members to enhance their 

investments in increasing milk production. 

The Vice-Chairman of Amul Federation, Jetha-

bhai Bharwad, added to it that “our digitaliza-

tion drive has brought in complete transparency 

in payment to milk producer members. Farmer-

members are aware of the exact amount due to 

them and the rationale behind the same. Pay-

ments going directly into their bank accounts 

also helps inculcate the savings habit in them. 

The need for an active bank account has 

brought large number of the Amul family 

farmer households directly into the formal 

banking network. This helps to further enhance 

transparency among producer members using 

digital technology”. 

R S Sodhi, Managing Director of Amul Federa-

tion informed on the occasion that the entire 

credit for this wonderful achievement goes to 

the 36 lakhs farmers of Gujarat who own Amul 

and whose entire dedication, hard-work and 

commitment to excellence has resulted in this 

monumental accomplishment. Sodhi further 

added that GCMMF plans to achieve turnover 

of Rs. 50,000 crores in the year 2020-21. He ex-

pressed confidence that since India is the larg-

est milk producing nation in the world, and 

AMUL has been the germination point of the 

milk cooperative movement in India, GCMMF 

will also one day fulfill its destiny of becoming 

the largest dairy organization in the entire 

world and become the center of gravity for 

global dairy industry. 

He added that we have achieved such milestone 

because of strong foundation laid and value sys-

tem created by our founder chairman, late Dr. V 

Kurien and selfless and visionary leadership of 

late Shri Tribhuvandas Patel. 

It is important to note that Amul group has 

achieved sales unduplicated turnover of Rs. 

41,000 crores during 2017-18. 80-85% of con-

sumer rupee is passed back to milk producer 

members thus encouraging them to produce 

more milk.

 

FDA ‘courts’ wrong: FSSAI 
 Updated: Sep 28, 2018, 06:15  

https://punemirror.indiatimes.com/pune/civic/fda-courts-wrong-fssai/articleshow/65986672.cms 

 

cting on complaint from licensees, au-

thority CEOadvises state FDA against 

elevated desks for joint commissioners 

The chief executive officer of the Food 

Safety and Standards Authority of India (FSSAI) 

has instructed the state Food and Drug Admin-

istration (FDA) to remove its court-like set-up 

stating that this is wrong. The All Food and Drug 

Licence Holders Association (AFDLHA) had writ-

ten to the FSSAIand the state commissioner of 

A 
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FDA claiming that the court-like setup in FDA of-

fices is unethical and misleading. The AFDLHA 

had also claimed that even the joint commis-

sioners of the FDA, who conduct hearings in 

these court-like set-ups are not empowered to 

do so according to the Food Safety Standards 

Act, 2006. The FSSAI ruling comes even as the 

state FDA commissioner is yet to look into the 

complaint. 

 

AFDLHA president Abhay Pandey had written to 

the state FDA commissioner and FSSAI claiming 

that the arrangement of ‘court’ rooms in Pune, 

Thane, Nagpur and Nashik. Pandey stated that 

FDA joint commissioners have made its sitting 

arrangements like judges in courts with desks 

three to four feet above the ground with sepa-

rate sitting arrangements for visitors at a level 

lower than the joint commissioner’s elevated 

position. He argued that this is misleading and is 

disrespectful behaviour towards the Indian judi-

cial system. 

 

 

Speaking on behalf of the AFDLHA, Pandey said, 

“This arrangement is only visible in the Maha-

rashtra state FDA offices and there is no similar 

precedent in other states. The Food Safety 

Standards Act, 2006, states that when samples 

of food items are found suspicious during inves-

tigation and proved by lab reports, a case has to 

be filed against persons or institutes found 

guilty. As per the rule, the case has to be heard 

by the adjudicating officer who then penalises 

the culprit according to the case.” 

 

Pandey added, “It is clearly stated in the 2006 

Act that the adjudicating officer cannot be be-

low the rank of additional district magistrate. 

The Maharashtra FDA conducts investigation of 

cases and notification is issued by the joint com-

missioners as they are adjudicating officers with 

a pay scale at par with additional district judges. 

“The director of FSSAI, who is the implementing 

officer of the Act had also clearly stated in a let-

ter, ‘It should not be mistaken that a state gov-

ernment officer with a pay scale on a par with 

the ADM can be notified as adjudicating officer’, 

This letter had been written by SS Ghonkrokta, 

former director of FSSAI, to the state govern-

ment in June 2011.” 

 

Pawan Kumar Agarwal, chief executive officer, 

FSSAI, said, “We have discussed the issue and 

we are agreed that the arrangement is not 

right. We have discussed with the Maharashtra 

state government and also instructed them that 

the arrangements need to be reviewed. The dis-

cussion happened during a recent meeting in-

volving all food safety commissioners of all 

states. We have also told them that there was a 

similar arrangement in the Gujarat FDA but they 

have changed it now. We have advised the Ma-

harashtra FDA to change it also. The state FDA 

is examining our suggestion and we are sure 

they will change it.” 

 

Pallavi Darade, state FDA commissioner said, “I 

am unaware of the issue and am yet to look 

into the complaint we received and the sugges-

tion from the association. I am yet to go 

through the complaint. I cannot comment on 

this till I do so.” 

 

 



Global Dried skimmed milk Powder Market 2018 – Anchor, Armor, DairyAmerica, Nestl, 

Arla, Premier Foods, Darigold, Amul, Devondale 
September 26, 2018 at 11:25 am 

http://strangenewschronicle.com/2018/09/26/global-dried-skimmed-milk-powder-market-2018-anchor-armor-

dairyamerica-nestl-arla-premier-foods-darigold-amul-devondale/ 

 

arket study report Titled 

Global Dried skimmed milk Powder 

Market 2018 Industry Research Re-

port recently published on marketiframe.com is 

the key document for industries/clients to un-

derstand current global competitive market sta-

tus. The Dried skimmed milk Powder market 

study report base year is 2017 and provides 

market research data status (2013-2017) and 

forecast (2018-2025) and also categorizes the 

Dried skimmed milk Powder market into key in-

dustries, region, type and application. Global 

Dried skimmed milk Powder Market 2018 study 

report covers all major geographical regions and 

sub-regions in the world and concentrates on 

product sales, value, market size and growth 

opportunities in these regions. 

Competitive Analysis for Dried skimmed milk 

Powder market industries/clients:- 

Global Dried skimmed milk Powder Market 

2018 Industry Research Report provides current 

competitive analysis as well as valuable insights 

to industries/clients, which will help them to 

formulate a strategy to penetrate or expand in 

a global Dried skimmed milk Powder market. In-

sights from competitive research analysis will 

provide a competitive advantage to indus-

tries/clients in the Dried skimmed milk Powder 

industry. Study years considered for this insight 

to analyze the market size of Global Dried 

skimmed milk Powder Market are – ‘History 

Year: 2013-2017’, ‘Base Year: 2017’, ‘Estimated 

Year: 2018’, ‘Forecast Year 2018 to 2025’. 

Global Dried skimmed milk Powder Market 

2018 Industry Research Report is segmented 

into key players, type, application, and region. 

Geographically, this Dried skimmed milk Pow-

der Market 2018 report studies the key geo-

graphical regions – United States, Europe, 

China, Japan, Southeast Asia, India, And study 

insights of product sales, value, industry share 

and growth opportunity in these regions. Subre-

gions covered in Dried skimmed milk Powder in-

dustry study are- ‘North America- United States, 

Canada, Mexico, Asia-Pacific- South Korea, Aus-

tralia, India, China, Japan, Indonesia, Singapore, 

Rest of Asia-Pacific, Europe- Germany, Italy, 

Spain, France, UK, Russia, Rest of Europe, Cen-

tral & South America- Argentina, Brazil, Rest of 

South America, Middle East & Africa- Saudi Ara-

bia, Turkey, Rest of Middle East & Africa.’ 

The major players covered in Global Dried 

skimmed milk Powder Market report- Anchor, 

Armor, DairyAmerica, Nestl, Arla, Premier 

Foods, Darigold, Amul, Devondale, Sterling Agro 

Industries, Karivita, Glanbia plc, Alpen Dairies, 

Lakeland Dairies, NZMP, TATURA, Synlait Milk, 

Senel BV 

Main Types covered in Dried skimmed milk 

Powder industry- Low Heat SMP, Medium Heat 

SMP, High Heat SMP 

Applications covered in Dried skimmed milk 

Powder industry- Infant formula, Dairy prod-

ucts, Prepared dry mixes, Confectionery, Bakery 

Global Dried skimmed milk Powder Market 

study objectives are:- 

To study and analyze the Dried skimmed milk 

Powder industry sales, value, status (2013-

2017) and forecast (2018-2025). 

To study the major players in the world (North 

America, China, Europe, India, Japan, Southeast 

M 
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Asia ), to study the sales, value and market size 

of major players in the world. 

Main Focus on the worlds major Dried skimmed 

milk Powder industry players, to study the sales, 

value, industry size and future expansions plans. 

Main Focus on the worlds key manufacturers, 

to define, describe and analyze the industry 

competition landscape, SWOT analysis for Dried 

skimmed milk Powder industry. 

To define, describe and forecast the Global 

Dried skimmed milk Powder industry 2018 by 

key players, region, type, application. 

To analyze the worlds major geographical re-

gions as well as sub-regions Dried skimmed milk 

Powder industry, their potential and advantage, 

opportunity and challenge, restraints and risks. 

To study important trends and segments driving 

or inhibiting the worlds Dried skimmed milk 

Powder industry growth. 

To study the opportunities in the world Dried 

skimmed milk Powder industry for stakeholders 

by identifying the growth segments. 

To study every submarket with respect to indi-

vidual growth trend and their contribution to 

the Dried skimmed milk Powder industry. 

To study competitive developments such as ex-

pansions, agreements, new product launches, 

and acquisitions in the Dried skimmed milk 

Powder industry. 

 

 

India draws attention to $12-b US farm bailout package at WTO 
Published on September 25, 2018 

https://www.thehindubusinessline.com/news/world/india-draws-attention-to-12-b-us-farm-bailout-package-at-

wto/article25041538.ece 

 

Asks Washington to classify the expenses under domestic 

support provisions of the Agreement on Agriculture 

EW DELHI, SEPTEMBER 25 

Charges are flowing thick and fast 

between developed and develop-

ing countries on farm subsidies at 

the World Trade Organization. 

While India has drawn attention to the $12-bil-

lion farm package announced recently by the 

US government, Australia and Canada raised 

concerns about growing usage of trade dis-

torting subsidies by India and China within per-

mitted levels. 

“India addressed the elephant in the room and 

drew people’s attention to the US’ $12-billion 

new farm bailout package. A bigger debate on 

this topic is expected at the Agriculture Com-

mittee regular meeting on September 25-26,” a 

Geneva-based official told BusinessLine. 

At a recent Agriculture Committee special ses-

sion at the WTO, a number of members, includ-

ing India, gave their comments on how farm 

subsidies should be curbed. 

Members are attempting to reach a consensus 

on measures to check agriculture domestic sub-

sidies with the aim of reaching a pact at the 

Twelfth Ministerial meeting (MC 12) of the WTO 

in June 2020. 

N 
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India raised the issue of the proposed US farm 

subsidies when many developed members 

asked why developing countries need additional 

subsidies for public stockholding to support 

farmers besides what has been allowed by Arti-

cle 6 of AoA (Agreement on Agriculture). “In its 

rebuttal, India said that even the US itself just 

announced a relief measure worth $12 billion to 

support the farmers affected by trade war,” the 

official said. 

According to the package, the US Department 

of Agriculture will provide payments to corn, 

cotton, dairy, hog, sorghum, soyabean and 

wheat producers, will administer a Food Pur-

chase and Distribution Programme to purchase 

up to $1.2 billion in commodities “unfairly tar-

geted’’ by unjustified retaliation and make 

available $200 million for development of for-

eign markets for US agricultural products. 

A number of countries including Japan, Aus-

tralia and New Zealand have questioned the 

package and asked the US to provide details. In-

dia, in its submission, has asked the US to clas-

sify this expenditure under the domestic sup-

port provisions of the Agreement on Agricul-

ture. These questions will be discussed in the 

meetings on September 25-26. 

Targeting the de minimis (threshold levels) sub-

sidies allowed to countries like India and China, 

which developing countries have been stating is 

too less at 10 per cent of production value and 

should be raised, Australia said there was a sig-

nificant increase of trade-distorting support, 

more usage of de minimis subsidies by big de-

veloping economies such as China and India. 

“It is also evident there is a lot of ‘water’, that is 

the gap between permitted support and actual 

spending, in both the de minimis and AMS (ag-

gregate measurement of support used to meas-

ure subsidies that are considered trade dis-

torting at the WTO) categories which will allow 

members policy space to subsidise even more,” 

Australia said. 

India and China, backed by Pakistan, the Africa 

Group and the ACP Group, stressed that the 

farm subsidies given by rich countries (AMS) 

were still the major culprit for asymmetry and 

imbalances of the agriculture sector and de-

serves to be the first to go, in spite of the fact 

the total amount has been decreasing. 

The next cluster of dedicated sessions is sched-

uled for October 22-23, focusing on market ac-

cess and the special safeguard mechanism.

 

No such thing as ‘permissible limit’ for formalin use: FSSAI official 
Posted by: nt September 25, 2018 in Goa News 

http://www.navhindtimes.in/no-such-thing-as-permissible-limit-for-formalin-use-fssai-official/ 

 

ANAJI: An official of Food Safety and 

Standards Authority of India (FSSAI), on 

Monday, said there is no such thing as 

“permissible limit for formalin use.” 

Bhaskar N, an advisor (quality assurance) at 

FSSAI, who was on a special visit to the state to 

conduct a joint test on fish contamination, and 

demonstrate the proper testing procedure, said 

that the Directorate of Food and Drugs Admin-

istration (FDA) had misconstrued the word per-

missible limit in its initial fish test report, and 

added that might have happened due to the 

panicky situation. 

He was speaking at a press conference in the 

presence of Health Minister Vishwajit Rane, ad-

ditional health secretary Ashok Kumar, FDA di-

rector Jyoti Sardessai, and Central Institute of 

P 

http://www.navhindtimes.in/author/nt/
http://www.navhindtimes.in/category/goanews/
http://www.navhindtimes.in/no-such-thing-as-permissible-limit-for-formalin-use-fssai-official/


Fisheries Technology (CIFT)-Cochin scientists Dr 

Laly SJ and Dr Ashok Kumar. 

“There is no permissible limit for formaldehyde 

use. It can’t be added to any food or perishable 

items. We have now formed a scientific panel to 

suggest the limit for natural content of formal-

dehyde in fish,” he said. 

The CIFT scientist Dr Laly SJ, who was a part of 

the team that developed a rapid detection kit 

‘CIFTest Kit’, conducted spot testing for the me-

dia person to trace formalin in fish, using the 

kit, and showed the strip turning blue in 30 sec-

onds when the test was conducted without 

wearing gloves, indicating the presence of for-

malin. 

“The test should be conducted with disinfected 

hands and wearing gloves,” he said. 

Countering the allegation made by the Congress 

party about the fish being tested positive for 

formalin, Health Minister Vishwajit Rane said 

the procedure followed by the opposition while 

carrying out the test on fish using CIFT kit was 

improper and unscientific. 

“The fish was tested with contaminated hands 

without wearing gloves, and as a result the 

strips from rapid detection kit turned blue, 

showing the presence of formalin,” he added. 

He said that the FDA team along with CIFT sci-

entists and FSSAI official on Monday tested 17 

fish samples —  sardines, kingfish, mackerel, 

tongue fish (lepo), squids (mankyo), black pom-

pret, red snapper (tamosa) and silver belly 

(velli) — collected from Margao and Panaji, us-

ing rapid detection kits, developed by the CIFT, 

which revealed no presence of formalin in the 

fish. 

The additional health secretary Ashok Kumar, 

said that the detailed enquiry into formalin row 

is in progress. 

“The FDA official should have not publicly dis-

closed the Schiff’s test result, which is not a fi-

nal test. This had never happened in the past. 

We will probe the role of officials involved in 

formalin row,” Kumar added. 

 

Raw milk prices go down in flush season: SUMUL MD 
 September 24, 2018 
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xplaining the reduction in the milk pro-

curement price, Gujarat based SUMUL’s 

MD S.V.Chaudhari said that it is a rou-

tine practice in dairy industries that in flush sea-

son of milk, the raw milk prices go down. 

Chaudhari who is presently in the UK wrote in a 

whatsapp reply, “It’s a routine process in dairy 

industries. In flush season of milk, we are al-

ways reducing the raw milk price but for the last 

17th months we have not reduced and given 

the highest rate to dairy cooperatives of Guja-

rat”. 

“Even today we are paying more than others 

despite the fact that milk procurement in India 

as well as in Gujarat is 18% higher than in the 

previous year. The stock of powder and butter 

is as high, as you know but there is no pricing of 

both in the market. This explains why we have 

reduced the price of milk. When there is im-

provement the market conditions, we raise the 

same”, he added in his message sent to Indian 

Cooperative. 

Sumul Dairy is one of the dairies of Gujarat as-

sociated with Amul Brand. The procurement 
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price of buffalo milk has been reduced by Rs 25 

per kg fat and the new rate was Rs 625 per kg 

and cow milk has been reduced by Rs 30 per kg 

fat taking down the new price to Rs 580 per kg 

fat. 

Sumul Dairy on an average procures about 13 

lakh kg of milk and average sale is around 2 mil-

lion litre per day. 

Readers would recall that recently Chief Minis-

ter of Gujarat Vijay Rupani inaugurated Sumul’s 

200MT capacity nutritive food plant built at a 

cost of Rs 55 crore at Chalthan, Surat

. 

FSSAI directs restaurateurs to put up food safety display board in premises 
Monday, 24 September, 2018, 08 : 00 AM [IST] 
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SSAI has asked restaurateurs to put up a 

food safety display board, in the format 

prescribed by the apex food regulator, 

prominently in their premises and warned that 

non-compliant food business operators (FBOs) 

might lose their licences post-October 15, 2018. 

The country’s apex food regulator sent a warn-

ing letter to the restaurants not adhering with 

one of the requirements under the amended 

regulations for Food Safety Standards (Licensing 

and Registration of Food Businesses), 2018, 

wherein under Section III of the Regulations, 

the restaurants were required to display a food 

safety display board all the times at a promi-

nent place in their premises to obtain licences 

and registrations.  

The authority in the order said, “However, it has 

been observed that even after six months of is-

suing said regulations, not all restaurant owners 

are complying with this mandatory condition of 

licences, and hence, these restaurants are not 

adhering to the conditions laid down by the 

FSSAI for the awareness of the consumers.”  

The FBOS can download the display board from 

FSSAI’s website. The order further clarified that 

the display board can be printed on A3 size 

cardboard and displayed at the entrance, recep-

tion or billing area.  

“Upon non-compliance beyond October 15, 

2018, the establishments would attract strict 

action as per provisions of the Food Safety and 

Standards Act, 2006,” the order concluded. 
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Dairy farming drops by 30% 
SEP 23 2018, 00:31AM IST 

https://www.deccanherald.com/dairy-farming-drops-30-694100.html 

 

hile travelling on the Bharatpur-Al-

war highway in Mewat region, one 

comes across pickups carrying cat-

tle, sharp-featured Meo men on roadside shops 

selling spare parts of cars, farmers herding 

sheep and hazel-eyed women busy in the fields. 

Picturesque countryside dotted with green 

field, square mosques in every two kilometre 

distance and sizeable shops of car parts are the 

common scenes in the region. But with the rise 

in lynching incidents, dairy farming, one of the 

primary occupations of this region, has dropped 

by 30%.  

Families live in a mix of kutcha-pucca houses in 

these villages and each household has two to 

four cows or buffaloes. Issues like education, 

health services, clean drinking water and drain-

age system require  

redressal in these villages. While dairy farming 

is the mainstay, villagers also grow crops like 

onion, bajra, mustard and pulses. With lynching 

happening, prospects of dairy farming are at 

stake. 

 

“People in Mewat are rearing cows traditionally 

but from the last one year, this occupation has 

seen a drop. Earlier, I used to collect around 

350 litres of cow milk and 1,200 litres of buffalo 

milk every day from the villagers. But now, the 

quantity has reduced to 125 litres of cow milk 

and 700 litres of buffalo milk,” Abdul Qayoom, a 

dairy owner operating at Jaisingpur village of 

Nuh shared with DH. 

“Earlier, people of our village used to rear cows. 

But after Pehlu Khan’s lynching followed by 

other killings in this area, villagers have stopped 

buying cows. We used to buy cows from nearby 

villages of  Haryana but now we are scared of 

transporting cattle,” he added. Abdul purchases 

one litre of cow milk at Rs 25 and buffalo milk at 

Rs 30. Besides cows and buffaloes, most of the 

households also rear goats, the milk of which is 

used for household consumption. 

The dip in the dairy business has also made 

many jobless, while some are trying their hands 

at other jobs. “Earlier, we used to have four 

cows but now the number has reduced to one. 

So, I am forced to  switch to driving,” Ajmal 

Khan, a resident of Ghatmika village, said 

Due to the scare, the villagers are now appre-

hensive about taking cows out for grazing. In-

stead, they buy fodder and feed the cows in the 

shed itself. Akbar Khan’s father, Sulaiman, ex-

plains the economics of  dairy farming, “A milch 

buffalo is priced at Rs 1-1.5 lakh while a cow can 

be bought for anywhere between Rs 40,000 and 

Rs 50,000. The cost of rearing a cow is less 

when compared to a buffalo which is why we 

preferred cows. But now their maintenance is 

expensive because villagers have stopped to 

take the cows to graze on the hillside or in the 

fields.”  
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FSSAI includes beans, cauliflower & spinach in frozen veg regulations 
Friday, 21 September, 2018, 08 : 00 AM [IST] 
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SSAI has included beans, peas, cauli-

flower and spinach in its regulations for 

frozen vegetables. The country’s apex 

food regulator has issued a draft notice in this 

regard, and once adopted, food business opera-

tors (FBOs) trading in such frozen products will 

have to comply with the new standards pre-

scribed by it for the same.  

According to the notice issued by the FSSAI, the 

new standards will be added under the clause 

of frozen vegetables of the Food Safety and 

Standards (Food Products Standards and Food 

Additives) Regulations, 2011. Earlier, all the fro-

zen vegetables had common standards. The 

new draft will provide the FBOs and industry 

with specific standards for every category. 

According to TechSci Research, the Indian fro-

zen food market stood at $310 million in 2017 

and is projected to grow at a compound annual 

growth rate (CAGR) of over 16 per cent to reach 

$754 million by 2023, backed by the rapidly-

growing demand from middle class consumers 

with increasing disposable income. 

Rising urbanisation, increasing number of refrig-

eration facilities in small retail shops and rural 

households, and a growing cold chain industry 

are expected to significantly contribute towards 

the growth of the frozen food market in the 

country over the coming years. 

Frozen beans  

As per the defined standards, frozen beans shall 

be prepared from fresh, clean, sound, succulent 

pods of the plants of the species Phaseolus vul-

garis L or Phaseolus coccineus L. Beans may 

contain sugars (sucrose, invert sugar, dextrose, 

fructose, glucose syrup and dried glucose 

syrup), salt, spices and herbs. 

Frozen cauliflower  

Frozen cauliflower shall be prepared from fresh, 

clean, sound heads of the cauliflower plant of 

the species Brassica oleracea L var botrytis L. 

Being uniform white to dark cream colour, 

which may be slightly dull, they will have a tinge 

of green, yellow or pink over the flower surface.  

Both frozen beans and frozen cauliflower of dif-

ferent styles will accordingly be labelled whole, 

cut, short cut, sliced or other and whole, split, 

florets or other (any style that is sufficiently dis-

tinctive from the other styles laid down in these 

standards). 

Frozen peas  

Frozen peas shall be prepared from fresh, clean, 

sound, whole, immature seeds of the peas plant 

of the species Pisum sativum L containing sug-

ars (sucrose, invert sugar, dextrose, fructose, 

glucose syrup, dried glucose syrup), salt, spices 

and herbs.  

With a uniform green colour according to the 

type, it shall be free from any foreign taste or 

smell and shall have a normal flavour, taking 

into consideration any ingredients added. 

Frozen spinach 

Frozen spinach shall be prepared from sound 

edible parts of the spinach plant of the species 

Spinuciu oleruceu L. Frozen spinach shall be be 

stored at -18°C or below. The product shall be 

of a reasonably uniform green colour, charac-

teristic of the variety. Labelled as per styles 
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such as whole, leaf spinach, cut leaf spinach, 

chopped and pureed spinach. 

Earlier, the frozen vegetables was defined as 

the product frozen in blocks or individually 

quick frozen (IQF) and offered for direct con-

sumption, if required.  

Commenting on the move, Rajan Mathews, an 

expert in frozen fruit and vegetable category 

said, “The draft notification of FSSAI norms on 

frozen vegetables is the first attempt to bring 

the frozen vegetables under the apex regula-

tor’s norms. Till now, we had only regulations 

for fruits and vegetables, which were thermally 

processed and packed in water, brine or other 

forms of preservations.” 

He added, “As of April 4, 2018, the FSSAI had 

published the final notification of the Food 

Safety and Standards (Food Products Standard 

and Food Additives) Fourth Amendment Regula-

tions, 2018, relating to revised microbiological 

standards for fruits and vegetables and their 

products.” 

Talking about the flaws, Mathews said, “The 

new standards issued by FSSAI on the frozen 

vegetables categories like beans, peas, cauli-

flower and spinach have a few flaws and do not 

address key issues. For instance, the standards 

are too liberal in terms of minor or major blem-

ish due to insect or pathological damages. 

There should be zero tolerance to such blem-

ishes.” 

“The FSSAI standards mention washed and suf-

ficiently blanched to ensure adequate stability 

of colour and flavour. Blanching is not detailed 

as this is the key to maintaining the product and 

free from microbial organisims,” he added. 

“Another flaw is that there is no mention of size 

grading for standardisation and for commercial 

aspects of pricing especially in peas. This can 

lead to mixing of different sizes in a pack. The 

standards do not take into cognizance the use 

of artificial or any external colours. They do not 

clearly mention the presence of hazardous ma-

terials such as stones, mud, soil, metal or glass 

pieces and the use of process or machines for 

the removal of these foreign materials,” said 

Mathews. 

“The most important process of frozen products 

is the process of freezing, and this has been left 

without any mention as frozen products should 

be blast-frozen. The products should be first 

frozen to -27 degree Centigrade and then 

should be maintained at -18 degree Centi-

grade,” he added. 

“This process will ensure that there is no mois-

ture inside the vegetables and will ensure that it 

remains fresh for the complete shelf period. In 

blast-frozen foods, the risk of food poisoning is 

reduced to a great extent,” Mathews said. 

“Usually, these food items are kept below -18 

degree Celsius, which ensures that there are 

not many biological changes in the foods. The 

growth of the enzymes causing food poisoning 

is very slow in these foods,” he added. 

“Strict quality guidelines are required to be 

maintained by the manufacturers. The time pe-

riod after harvesting of the vegetables is very 

critical as they are processed and frozen just a 

few hours after harvesting. The vitamins and 

minerals get locked and due to this and the tex-

ture and taste is also enhanced. Due to blast-

freezing, the texture, taste and freshness of 

food items is maintained,” said Mathews. 
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he government on Friday decided to in-

crease duty incentives for exports 

of milk and certain milk products un-

der MEIS scheme to boost their overseas ship-

ments, PTI quoted an official as saying.  

The government had enhanced the duty bene-

fits to 10 per cent under the Merchandise Ex-

port from India Scheme (MEIS) for certain agri-

culture and dairy sector items, earlier in July. 

"Now, it has been decided to increase export in-

centives on milk and certain milk products from 

10 per cent to 20 per cent for about four 

months up to January 12 next year under 

MEIS," the government official said. 

The 28 items covered under the enhanced in-

centives include cheese, whole milk, skimmed 

milk, milk and milk food for babies, condensed 

milk, yoghurt, butter milk and whey. 

The Department of Revenue has made addi-

tional financial allocation of Rs 21.40 crore to 

meet the expenditure to be incurred on these 

incentives. "Notification in this regard will be re-

leased soon by the Directorate General of For-

eign Trade (DGFT)," the official added. 

The move assumes significance on account of 

milk crisis in Maharasthra. Milk growers had 

strongly protested in some parts of Maha-

rasthra due to fall in milk prices amid huge sup-

ply. 

Commerce and Industry Minister Suresh Prabhu 

had earlier taken up the matter with his finance 

counterpart and had written for increase in ex-

port incentives from 10 per cent to 20 per cent. 

Although the commerce ministry had sought Rs 

57.04 crore for whole of the year but the De-

partment of Revenue allocated only Rs 21.40 

crore. 
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8 Patiala milk samples fail test 
Sep 21, 2018, 2:23 AM 
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 month after the police raided a factory 

manufacturing spurious milk products 

and supplying these to various Punjab 

districts and neighbouring states, the referral 

food testing laboratory in Ghaziabad has estab-

lished that “eight out of 11 milk and milk prod-

uct (MMP) samples” seized are unfit for human 

consumption. 

As many as 100 sweet shops and dairy owners 

got regular supply of paneer, ghee and butter 

from Singla Milk Chilling Centre in Mehon vil-

lage, near Devigarh in Patiala, which was raided 

on August 16 by the Patiala police. 

Food and Drug Administration Commissioner 

and Mission Tandarust Director Kahan Singh 

Pannu said test reports had confirmed that 

paneer and ghee unfit for humans was being 

manufactured. “He (the owner) could face pen-

alty as high as Rs 15 lakh and his food licence 

would be cancelled.” 

According to District Health Officer Krishan 

Singh, the report has found three samples of 

milk, one each of paneer, butter, desi ghee and 

cow ghee to be sub-standard and “unfit for hu-

man consumption”.  

Interestingly, samples taken from the same cen-

tre during previous raids had passed tests at the 

same lab in the past three years. 

Police officials who interrogated the accused 

factory owner, Anil Kumar Singla, claimed he 

had struck a Rs 15,000 deal with health officials 

for each sample collected in the August raid.  

Patiala SSP Mandeep Singh Sidhu said a fort-

night before Diwali in 2015, some shops sourc-

ing milk products from the accused were raided 

in the Arya Samaj area of the town by the local 

police and health officials. 

“Health officials also collected samples in 2017 

from Singla Milk Chilling Centre. All paneer and 

milk samples passed the tests at the state lab,” 

he said, adding that they had raided the unit af-

ter getting specific inputs that the unit used 

chemicals and detergents to manufacture spuri-

ous paneer and ghee. 

The latest report also found the centre guilty of 

selling misbranded desi ghee and cow ghee. 

Those giving false description about the nature 

or substance of a product, or promising false 

guarantee, are liable to pay a fine of up to Rs 10 

lakh. 

In August, the police had exposed how adulter-

ated paneer was allegedly making its way into 

local markets in connivance with health officials 

for Rs 5,000 per month. Also, these officials 

charged Rs 10,000 for each food sample promis-

ing a favourable lab report. The Punjab Health 

Department is yet to initiate action against the 

erring officials. 

The police had sealed the factory after recover-

ing refined oil, soda, acid and detergent pow-

der. Singla was arrested after the police seized 

7,000 litres of spurious milk, 323 bags of 

skimmed powered milk, 250 litres of chemicals 

used in making adulterated milk, 20 quintals of 

paneer and 12 quintals of ghee.
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Milk delivery startup DailyNinja raises fresh funds from Matrix, Sequoia & Saama Capital 
September 20, 2018 
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engaluru-based hyperlocal milk and 

grocery delivery startup DailyNinja has 

raised an undisclosed amount of funds 

from new investor Matrix Partners India. Other 

existing investors like Sequoia Capi-

tal and Saama Capital also participated in the 

round. 

Earlier, DailyNinja raised ₹20 crores in series A 

round led by Saama Capital and Sequoia Capi-

tal in June 2018. The fresh funding is part of the 

startup’s extended series A round. 

Freshly infused funds will be used to accelerate 

growth by expanding the geographical foot-

print, boosting operations, and hiring talent. 

Last month, the hyperlocal delivery startup 

had acquired Hyderabad-based milk and gro-

cery delivery startup 4amShop, to expand user 

base in Hyderabad. 

DailyNinja was founded by BITS Pilani gradu-

ates Sagar Yarnalkar and Anurag Gupta in 2015. 

The startup offers a subscription-based model 

to cater to its users daily dairy, grocery, vegeta-

ble and other requirements. 

Currently, the startup is operational across Ben-

galuru, Hyderabad, and Chennai, serving over 

30,000 orders per day. It also plans to touch 

1,00,000 in daily orders in the next six months, 

as it looks to accelerate growth. 

Talking about the investment, Gaurav 

Bhattacharya, Director at Matrix India, said, “Of 

all the players in this (milk delivery) market, Dai-

lyNinja’s model seemed to be best suited to 

scale. They have a hybrid model where they are 

relying on the existing milk delivery system and 

have some in-house fleet, which makes it highly 

scalable.” 

Other players competing with DailyNinja in the 

milk delivery space include Bengaluru-

based Doodhwala, Haryana-based Milkbasket, 

Delhi-based Farmery, and Supr Daily. 

Recently, Kishore Biyani‘s Future Group had 

partnered with New Zealand’s dairy giant Fon-

terra, as it forays into the dairy products cate-

gory. 

In the online grocery space, Indian e-commerce 

giant Flipkart has also ventured into the grocery 

segment with its Flipkart Supermart, making the 

space more competitive. The online grocery 

market majorly is dominated by BigBas-

ket and Grofers. 
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iabetes may not be cured completely; 

however, devising an appropriate meal 

plan and engaging in physical activity is 

important to manage diabetes better. While 

there are many foods that may be considered 

as healthy when it comes to managing blood 

sugar levels, the debate over ghee or clarified 

butter doesn't seem to end. While many propo-

nents claim that ghee is great for diabetics, 

some consider it unsuitable for them. Ghee has 

been considered the healthier alternative to 

most cooking oils that may be harmful for dia-

betics; however, the amount of fat it contains 

has raised quite some eyebrows in recent times. 

So, let's find out, of all things healthy, is ghee 

really the culprit for diabetics? Ghee for diabe-

tes 

According to Macrobiotic Nutritionist and 

Health Coach Shilpa Arora, ghee is medicine for 

diabetes. The fatty acids in homemade ghee 

help in metabolising and balancing high blood 

sugar. Adding a teaspoonful of ghee wouldn't 

harm anyone. Prepare vedic ghee from cow's 

milk." Here's why ghee may be a good option 

for diabetics: 

The linolenic acid in ghee may help reduce the 

risk of cardiovascular diseases that are said to 

be some of the complications in diabetics. 

Ghee has high amount of good fat, which is con-

sidered healthy. It is known to help absorb nu-

trients from the food you consume. As per Nu-

tritionist Shilpa Arora, "Adding ghee to the rice 

may help the diabetics to digest the sugar from 

rice effectively." 

Adding ghee to high glycaemic foods may help 

reduce the impact of carbohydrates on your 

blood sugar levels. 

Ghee helps smoothen the digestive tract and 

ensures a healthy gut. It helps relieve constipa-

tion and keep syour body healthy. 

The presence of vitamins A, B and K along with 

other compounds in ghee help boost immunity, 

which is generally weakened in diabetics. 

How to use ghee for diabetes? 

Always ensure adding not more than a tea-

spoon of ghee to dal and rice or any other high 

carbohydrate food to ensure easy digestion of 

the same. Bring ghee into use instead of other 

cooking oils so as to reap maximum benefits. 

Make sure you do not consume ghee in excess 

as it may only reverse the benefits. Also, do 

consult a doctor before including it in your diet. 
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ounting the challenges being faced by 

the Indian dairy industry, Ramesh Jolly, 

CEO, Finial Capital Inc, Ontario, Canada, 

on Friday said lack of cold chains at farm level 

and less number of innovative products are the 

key issues. At present, the Indian conditions are 

conducive for making innovations and taking 

them to the market by becoming entrepre-

neurs. 

He was at the NDRI to chair the inaugural ses-

sion of a two-day national convention on ‘Entre-

preneurship in dairy and food industry: Concept 

to commercialisation’, organised by NDRI Grad-

uate Association (NGA) and the NDRI. 

Jolly, an NDRI graduate and a successful entre-

preneur having business in five countries, sug-

gested that innovations in the development of 

value-added products, along with maintaining 

world-class quality, were the key to become a 

successful entrepreneur. One of the biggest 

drivers for the Indian dairy industry is the rising 

acceptance of value-added dairy products, 

based on consumer taste with a good shelf-life, 

through the modern organised retail industry. 

India ranks at the top, globally, in milk produc-

tion, holding an 18.5 per cent global market 

share, but the market is severely fragmented 

and less than 20 per cent of the milk is chan-

nelled through organised dairies, in comparison 

to 90 per cent in other developing countries. At 

present, about 58 per cent of the market share 

is in the shape of liquid milk, 19 per cent in 

ghee, followed by six per cent in paneer and the 

rest in other products. There is ample oppor-

tunity to capture the remaining 17 per cent 

market by young entrepreneur, he stated. 

Dr RRB Singh, Director of NDRI, said the insti-

tute was in the process of changing the course 

curriculum to make BTech as well as the mas-

ters programme more industry oriented. “Stu-

dents are being mentored by the industry lead-

ers to become entrepreneurs. As many as 28 

technologies developed at the NDRI have been 

commercialised in 2017-18 and many of them 

have been adopted by young entrepreneurs,” 

Jolly added. 
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une, India, Sept. 19, 2018 (GLOBE NEWS-

WIRE) -- Dairy blends have a wide scope 

of application and advantages which 

have made them indispensable in F&B manufac-

ture. Market Research Future's (MRFR) report 

on the global dairy blends market indicates 

healthy growth at a CAGR of 6.41% during the 
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assessment period of 2017 to 2023. Dairy 

blends are available in various forms and com-

bine dairy with butterfat or nondairy ingredi-

ents for various functions in the F&B sector. The 

increasing demand for dairy blends is expected 

to generate a revenue of USD 3,750 Mn by the 

end of 2023. 

Rising prices of traditional dairy products are a 

significant factor driving the demand for dairy 

blends. Dairy blends are used for a wide num-

ber of applications and are generally more cost-

effective than traditional dairy products. More-

over, dairy proteins, which are used heavily in 

dairy blends, have health benefits that drive the 

demand for the same in an increasingly health-

conscious global environment. 

The sheer number of applications for dairy 

blends across a variety of food & beverage 

products and the growing demand for these 

end products will likely be a crucial contributor 

to market growth. Icecreams & frozen desserts, 

chocolate & confectionery, infant formula, bak-

ery products, and supplements are among the 

most popular applications of dairy blends. 

These food items have witnessed a significant 

increase in consumption over the years due to 

their popularity among consumers, product in-

novation, and increasing population. For in-

stance, rising birthrates have increased the de-

mand for infant formula. Dairy blends such as 

buttermilk powder are extensively used in the 

production of sweetened condensed milk and 

evaporated milk, both of which are highly popu-

lar pantry items. Another use for dairy blends is 

as emulsifiers in a wide variety of food prod-

ucts. Dairy blends also have applications in pro-

cessed cheese and cheese spreads. The ubiqui-

tous applications for the dairy blends act as a 

key driver for the global market, thus yielding 

opportunities for growth. 

Key Players 

MRFR analyzes the competitive landscape of 

the global dairy blends market which includes 

leading market players such as Dohler GmbH, 

Cargill Inc., Agropur Cooperative, Cape Food In-

gredients, AFP Advanced Food Products LLC, 

AAK Foodservice, Galloway Company, Royal 

Frieslandcampina N.V., Fonterra Co-operative, 

Kerry Group plc, and others. These market par-

ticipants use a variety of market strategies to 

secure their positions in the market while open-

ing up avenues for future growth. Production 

capacity expansion, product innovation, mer-

gers & acquisition, and others are among the 

most effective strategies employed by market 

players in the global dairy blends market. 

Latest Industry News 

Milk Specialties Global is expanding it's Wiscon-

son dairy processing facility which specializes in 

sweet whey powder. The move will lead to a 

40% increase in production. 

EPI Ingredients is poised to launch its milk pro-

tein concentrate dubbed "Epiprot 60 UL". The 

launch in response to increasing demand for 

milk protein blends. 

Market Segmentation 

MRFR has analyzed the various key segments of 

the global Dairy Blends Market which have been 

determined on the basis of type, form, applica-

tions, and region. By type, the market is seg-

mented into dairy as functional ingredients, 

dairy as a carrier, dairy/ nondairy ingredients, 

dairy mixtures, and other types of blends. The 

dairy/non-dairy segment accounts for a market 

share of over 35% while dairy as a carrier is ex-

pected to grow at the highest CAGR of 7% over 

the forecast period. 

By form, the market is segmented to include liq-

uid, spreadable, and powder. The liquid seg-

ment accounts for the most significant share of 

the market at nearly 36% of the total market. 
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However, the powder segment is growing rap-

idly and is expected to witness the highest 

CAGR due to the long shelf life of powdered 

dairy blends. 

By application, the market is categorized by 

bakery & confectionary, infant formula & baby 

food, ice cream & frozen desserts, dietary sup-

plements, meat & seafood, beverages, sweet & 

savory snacks, and other applications. Steadily 

increasing ice cream consumption has put the 

ice cream & frozen desserts segment in leading 

position. Meanwhile, the bakery & confection-

ery segment where dairy blends are used for 

functional and as an ingredient will witness a 

CAGR of 7.01% during the review period. 

Regional segmentation divides the global dairy 

blends market into North America, Europe, Asia 

Pacific and the Rest of the World.  

APAC Growth Spearheaded by India 

The Asia Pacific market plays the most signifi-

cant role in the global dairy blends market as is 

evidenced by its market share of 31.65%. India 

has been observed to be an emerging economy 

in the region which displays the highest growth 

rate. Japan and other economies in the region 

also show a significant growth rate. India has a 

high consumption of traditional dairy products, 

a massive consumer population and a high 

birthrate which contribute to the growth of the 

market. Dairy blends are extensively used in 

food production, and infant formula is witness-

ing increasing demand due to rising disposable 

incomes. Items such as fermented milk, butter-

milk, yogurt, and others are growing increas-

ingly popular in emerging economies due to the 

health benefits associated with the same. The 

APAC region is growing as a manufacturing hub, 

thus also increasing market share for the region 

and opening up ample opportunity. 

North America is another significant market 

which accounts for 29.08% of the total dairy 

blends market share. The presence of a massive 

F&B sector and high consumption of convenient 

food products are expected to bolster the North 

American market over the forecast period. 
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 vehicle with drums containing milk 

was intercepted near Kochar Market 

by a team of the Health Department on 

Tuesday. The driver fled the spot on seeing the 

team. The vehicle was coming from Jhaner vil-

lage in Sangrur district. 

With the help of the police, the driver and the 

owner of the vehicle were called, and the team 

collected the samples of milk. Two drums con-

tained 400 litres of milk. 

A total of eight samples of milk and milk prod-

ucts were collected by the department on Tues-

day. The team, headed by District Health Officer 

Andesh Kang, also visited an ice-cream manu-

facturing unit. The samples have been sent to a 

lab and further action will be taken after the re-

port arrives. 
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SSAI has put out a notice containing the 

Indian Council of Medical Research’s 

(ICMR) study on the tolerable upper lim-

its (TULs) of the nutrients applicable for prod-

ucts under the Food Safety and Standards Regu-

lations, 2011, on health supplements, nutraceu-

ticals, foods for special dietary use and special 

medical purpose, functional and novel foods.  

In a statement, the country’s apex food regula-

tor said that with the growing concerns towards 

the unsupervised usage of health supplements 

and issues regarding tolerable upper limits of 

vitamins and minerals, it has approached ICMR 

for guidance, wherein a committee was consti-

tuted and made a report thereunder.  

The report on the upper limit was for the guid-

ance of the manufacturers, who can draw refer-

ence from this study. It comprised detailed in-

formation on the effects and the recommended 

limits for different age groups and genders. 

Ashwin Bhadri, chief executive officer, Equinox 

Labs, said, “A lot of confusion and misleading in-

formation has been observed on the usage of 

health supplements/ nutraceutical front. Also, 

the issues had been growing with the exact 

TULs of vitamins/minerals missing from public 

domain.  

“The guidance report on use of minerals and 

vitamins was much needed, as this would pro-

vide clarity and will make it more convenient to 

follow. I think the step taken by FSSAI to ap-

proach ICMR for guidelines will definitely help 

streamline the work efficiently, as the report on 

TULs implies to reduce the effects of the exces-

sive intake of nutrients in future,” he added.   

Bhadri stated that the report serves as the best 

guide to follow the TUL levels for a healthy 

body. For example, the TUL for iodine in adults 

is 0.9mg per day and that of sodium is consid-

ered to be 5g. Calcium, on the other hand, has 

different TULs for different genders and age 

groups. For adults aged between 31 and 50, 

2,500mg is the ideal TUL for both men and 

women, and that for men and women over 50 is 

stated to be 2,000mg. Vitamin A and Vitamin D 

are supposed to have a TUL of 3mg and 0.1mg, 

respectively." 

Meanwhile, it also would help the industry to 

follow the safe path when it comes to use of nu-

trients for programmes like fortification. Bhadri 

stated that the report will serve as a major 

guideline for all the food businesses on the safe 

use of health supplements/ nutraceuticals.  

“This will directly avoid all the ill-effects and the 

consequences that follow post the consumption 

of such supplements. The food industry will 

now be more cautious and aware of adding 

these nutrients. With the mentioning of the ex-

act TULs of minerals and vitamins, this shall in-

duce uniformity in the entire industry and give 

clarity on the same. Transparency shall prevail 

in the food industry in regards to the same and 

the food manufacturers will adhere to the 

rules,” he added. 

FSSAI to review progress on de-listing of non-li-

censed restaurants in October 
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ood regulator FSSAI will review in the 

first week of October the progress made 

by the online food delivery platforms, in-

cluding Zomato and Swiggy, on delisting of non-

licensed restaurants and catering establish-

ments. 

In July this year, FSSAI had directed the food de-

livery platforms to de-list non-licensed estab-

lishments after getting consumer complaints of 

sub-standard food being served through e-com-

merce platforms. 

"We had given time till end of September (to 

these platforms). We will review in the first 

week of October on the progress made on de-

listing of non-licensed restaurants and catering 

firms," Food Safety & Standards Authority of In-

dia (FSSAI) CEO Pawan Kumar Agarwal said on 

the sidelines of the Retail India Summit and 

Expo. 

Earlier this month, Zomato said it is de-listing 

restaurants that are not compliant with the 

Food Safety and Standards Authority of India 

regulations from its platform. 

When asked how many establishments have 

been de-listed so far, Agarwal said: "I don't 

know. We will know after the review the pro-

gress made so far". 

Agarwal also challenged the retailers to find a 

way to continue achieving growth along with 

sustainable consumption. He said the food 

safety eco-system is being developed and the 

retailers need to build a culture of self compli-

ance. 

In February this year, FSSAI had operationalised 

guidelines for e-Commerce Food Business Oper-

ators (FBOs). It later directed Box8, Faasos, 

FoodCloud, Foodmingo, Foodpanda, JusFood, 

LimeTray, Swiggy, UberEats and Zomato to de-

list non licensed eateries after consumer com-

plaints of sub-standard food being served 

through e-commerce platforms. 
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EW DELHI: Unfazed by the introduction 

of cheaper packaged cow milk by new 

entrant Patanjali group, market leader 

Mother Dairy Monday said the company will 

not reduce prices to match competition. 

Mother Dairy, which sells around 7 lakh litres of 

cow milk per day largely in Delhi-NCR market, 

also expressed confidence that its sales volume 

will not be affected with more players entering 

in this segment. 

Haridwar-based Patanjali Ayurved has launched 

cow milk at Rs 40 per litre as against Rs 42 

charged by the Mother Dairy. 

"We welcome competition. Patanjali group's 

entry will lead to an increase in the overall size 

of the cow milk segment. 

It will also help farmers and the rural economy," 

Mother Dairy Fruit & Vegetable Pvt Ltd Director 

Saugata Mitra told PTI. 

Asked whether the company will cut rates, he 

said, "We will neither increase nor decrease our 

price of cow milk". 

Last week, Baba Ramdev's Patanjali Ayurved an-

nounced its entry into the cow milk segment by 

launching cow milk and milk-based dairy prod-

ucts, targeting sales of around Rs 1,000 crore by 

FY20. 

Amul and Parag Milk, too, have launched cow 

milk in Delhi-NCR. 

"We have been serving the Delhi-NCR market 

for last 40 years. 

Our customers are loyal to the brand," he said, 

ruling out any adverse impact on its sales vol-

ume. 

"The packaged cow milk market across the 

country is estimated to be of around 10-12 lakh 

litres per day. 

We sell around 7 lakh per day currently and this 

is estimated to touch 8 lakh litre per day by 

March next year," Mitra said, adding the entry 

of new players would expand the market size of 

this segment. 

Overall, Mother Dairy supplies about 36-37 lakh 

litres of milk (pouches and token) per day, of 

which 32 lakh litres per day are in Delhi-NCR 

through 1,400 retail outlets. 

Its competitor Patanjali would supply cow milk 

in the markets of Delhi NCR, Rajasthan, Mumbai 

and Pune areas of Maharashtra with a network 

of around 56,000 retailers, dispensing around 

four lakh litres milk on daily basis. 

"Our milk would be cheaper than other estab-

lished brands by Rs 2 at Rs 40 per litre," Ramdev 

had said. 

Patanjali has set a target to touch daily sales of 

around 10 lakh litres of cow milk by FY2019-20. 

"We are aiming to have a business of Rs 1,000 

crore by next fiscal. This fiscal, we would have a 

business of Rs 500 crore," Baba Ramdev had 

said last week. 
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ULTAN, Sept 16 (UrduPoint / Paki-

stan Point News - 16th Sep, 2018 ) 

::A team of the Punjab food Author-

ity officials seized 3,000 litres adulterated milk 

here on Sunday. 

According to PFA officials, the PFA team inter-

cepted a vehicle near Bahawalpur Bypass Mul-

tan having 3,000 of litres milk and disposed of 

it. 

The teams also took samples during checking 

and laboratory test was conducted on-the-spot. 

The chemical powder in milk was unfit for hu-

man consumption which caused diseases,the 

officials added. 
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o check the use of spurious dairy prod-

ucts in the preparation of sweets and 

dishes, the Mohali administration has 

asked owners of sweets shops, restaurants, ho-

tels and other such establishments to provide 

details of their suppliers and resources of such 

products to them immediately. 

The owners have also been asked to display the 

details in their establishments. 

The initiative has been taken in view of the 

coming festival season in which the demand for 

such products rises substantially. To earn big 

profits and meet the high demand, spurious 

dairy products are used, especially during the 

festival season. 

Mohali Deputy Commissioner Gurpreet Kaur 

Sapra said to check the hazard in an effective 

manner, the administration had, at a recent 

meeting, directed the businessmen concerned 

to provide details of the suppliers of milk prod-

ucts. 

“Our teams will make random visits to the 

places from where the products are being sup-

plied. This way we will able to check the use of 

spurious dairy products effectively,” said Sapra. 

Sapra said the directions had been issued by all 

deputy commissioners in Punjab following a 

communique from the state government. 

She said health teams would continue to collect 

samples from sweets shops, restaurants, hotels 

and other eating joints. 
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Between September 2017 and August 2018, close to 15% of all flavoured milk launches in India were in 

the chocolate category 
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re Indians becoming obsessed 

with chocolate drinks? If one had to go 

by the number of new launches, choc-

olate is extending its lead over other flavours — 

at least in dairy market. 

According to data sourced from Mintel GNPD, a 

global firm tracking product launches in the 

consumer goods sector, chocolate is the most-

attractive flavour when it comes to launches in 

the dairy space in India in the recent times. Be-

tween September 2017 and August 2018, close 

to 15 per cent of all flavoured milk launches in 

India were in the chocolate category. Its share is 

almost 50 per cent higher than almond and 

strawberry that jointly held the second spot. 

While almond and strawberry’s share among 

the newly-launched flavoured milk market 

stood at 8 per cent each, mango and vanilla fol-

lowed with 6 per cent share each. 

“With consumers opting for healthier and nutri-

tional food alternatives, flavoured milk is 

emerging as one of the most preferred choices 

in the beverages space. The category (flavoured 

milk) is estimated to grow at a CAGR (com-

pounded annual growth rate) of 25 per cent 

outpacing the overall dairy industry growth 

rate. For Mother Dairy, chocolate happens to be 

one of the top contributors (about 1/3 of total 

sales) in the overall flavoured milk category,” 

said Saugata Mitra, director, Mother Dairy Fruit 

& Vegetable Pvt Ltd. 

 

According to the National Dairy Development 

Board (NDDB), the flavoured milk market is ex-

pected to grow by 25.5 per cent till 2020 from 

175 million litres in 2017. The rate of growth 

would remain higher than the 22 per cent 

growth rate observed between 2013 and 2017. 

“Dairy co-operatives are aggressively diversify-

ing their products portfolio in the value added 

segments like flavoured milk. The domestic 

market for flavoured as well as fermented milk 

like lassi and chanch is growing at over 15 per 

cent a year,” said Dilip Rath, chairman, NDDB. 

As the popularity of flavoured milk grows rap-

idly, chocolate’s share has also gone up during 

the past five years — from 11 per cent in Sep-

tember 2013-August 2014, the report showed. 

According to R S Sodhi, managing director, Gu-

jarat Co-operative Milk Marketing Federation 

which markets Amul brand of products, the rise 
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of chocolate flavour is due to its acceptance 

among children and urban consumers. 

“A lot of new flavours are coming to the Indian 

flavoured milk market but chocolate is the 

most-liked flavour among children and adults. 

Peoples should be educated about the benefits 

of natural flavours like kesar, turmeric, carda-

mom, almond etc.,” said Mridula Mahna, dieti-

cian, Lok Nayak Hospital, New Delhi. 

The fate of other nonindigenous flavours is not 

the same. Almond and strawberry — the two 

attractive flavours after chocolate — are 

degrowing. Data shows their share in new 

launches has come down during the past five 

years to eight per cent from 10 per cent and 19 

per cent, respectively. Share of butterscotch has 

fallen by eight percentage points to two per 

cent during the time. According to Sodhi, Indian 

flavours like kesar, elaichi and rose are increas-

ingly taking the front seat now.

 

Health team takes 13 samples of milk products under 'Tandarust Punjab Mission' 
September 15, 2018 11:05 AM 

http://punjabnewsexpress.com/oped/news/health-team-takes-13-samples-of-milk-products-under-tandarust-

punjab-mission--79678.asp 

 

JALANDHAR: In its firm commitment of the Pun-

jab government to check the adulteration of 

various food items, a team of Health depart-

ment conducted sampling 

of milk and milk products in various areas of the 

district.  

A team comprising Food Safety Officer Rashu 

Mahajan and others started the crackdown 

against adulteration in Bhogpur, Alawalpur and 

Kangniwal areas.  

Mahajan told that during the drive, the team 

took six milk samples, two samples of curd, 

cheese, mustard oil each and one other eata-

ble.  She said that this type of checking would 

continue under the ‘Tandarust Punjab Mission’ 

and the adulterators of food items would not be 

spared at any cost. 

 

She said that stern action would be taken 

against the perpetrators of this heinous crime

 

 

 

 

 

 

http://punjabnewsexpress.com/news/search.aspx?kw=milk
http://punjabnewsexpress.com/news/search.aspx?kw=milk
http://punjabnewsexpress.com/news/search.aspx?kw=milk
http://punjabnewsexpress.com/news/search.aspx?kw=sample
http://punjabnewsexpress.com/news/search.aspx?kw=sample


Forigen News 

Should Plant-Based Products Be Called 'Milk'? FDA Requests Comments 
Sep 30, 2018 4:32 AM 

https://www.plantbasednews.org/post/should-plant-based-products-called-milk-fda-requests-comments 

 

he US Food and Drug Administration 

(FDA) is seeking comments on the label-

ing of vegan and plant-based dairy alter-

natives with traditional dairy terms. 

These terms include  'milk', 'cultured milk', 'yo-

gurt', and 'cheese'. 

According to the FDA, the answers will inform 

its 'approach to the labeling of plant-based 

products that consumers may substitute for 

dairy foods'. 

Details 

The Federal Register website lists the infor-

mation sought by the organization. 

It reads: "We are interested in learning how 

consumers use these plant-based products and 

how they understand terms such as, for exam-

ple, 'milk' or 'yogurt' when included in the 

names of plant-based products. 

"We also are interested in learning whether 

consumers are aware of and understand differ-

ences between the basic nature, characteristics, 

ingredients, and nutritional content of plant-

based products and their dairy counterparts." 

 

'Concerns' 

The call for comments was prompted by con-

cerns that consumers may be misled by labeling 

that uses dairy terms for non-dairy products. 

Speaking with Food Ingredients First, FDA Com-

missioner Scott Gottlieb said: "The FDA has con-

cerns that the labeling of some plant-based 

products may lead consumers to believe that 

those products have the same key nutritional 

attributes as dairy products, even though they 

can vary widely in their nutritional content. 

"It is important that we better understand con-

sumers' expectations of these plant-based prod-

ucts compared to dairy products." 

 

Dairy Farmers of America to Use Blockchain for Improved Supply Chain 
September 29, 2018 

https://www.thecryptoupdates.com/dairy-farmers-of-america-to-use-blockchain-for-improved-supply-chain/ 

 

he Dairy Farmers of America (DFA), a co-

operative society comprising of 8500 

dairy farms in the United States, is ex-

panding their range by using the robust features 

of blockchain technology. Initially, they have 

planned a test launch to see the enhancement 

in the supply chain of dairy products using 

blockchain technology. The focus of the pro-

gram is to connect farmers with the customer 

without hampering the freshness of the product 

T 
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and remove the complexities of the supply net-

work. 

To initiate it, DFA is partnering with ripe.io that 

combine IOT and blockchain to form what they 

call ‘The Blockchain of Food ‘. Ripe.io already 

have a fully developed system to track food 

starting from farmers to the end customer and 

this is what DFA requires to ensure the fresh 

supply of their dairy products. Therefore, in or-

der to ensure the freshness, dairy products are 

kept in cool temperature during transport. This 

is where the IOT integration with blockchain 

plays a crucial role by allowing the temperature 

data to be stored in an immutable ledger. 

David Darr, the vice president of Sustainability 

and Member Services said that in order to in-

crease trust among the customers they should 

provide real-time data of the whole production 

activity from where it comes, how it is delivered 

and so on just like ripe.io. There are different 

blockchain applications for agriculture but the 

main focus behind all these is to help the dairy 

farmers and improve the supply chain network. 

There is a reason why blockchain technology is 

perfect for the supply chain because it provides 

a cryptographically secure ledger which means 

that the data stored in it cannot be manipu-

lated. This gives a reliable record of the move-

ment of dairy products from farm to store. Inef-

ficiency in the system can be easily tracked and 

removed with blockchain, which will develop a 

strong and shorter supply chain network. This 

will ultimately result in more profits and better 

user experience

. 

 

Govt hikes duty incentives for exports of 28 milk products 
Sat, Sep 29, 2018 

http://www.zeebiz.com/india/news-govt-hikes-duty-incentives-for-exports-of-28-milk-products-65207 

 

 

he government has again hiked duty 

benefits for exports of as many as 28 

milk related products such as cheese 

and yoghurt under a scheme to boost their 

overseas shipments. The duty benefits were en-

hanced under the Merchandise Export from In-

dia Scheme (MEIS). 

Under this scheme, the government provides 

'duty credit scrip' to exporters. The rates vary 

from product to product and the export desti-

nation, as envisaged in the foreign trade policy. 

Rewards under the scheme are payable as per-

centage of realised free-on-board value and 

MEIS duty credit scrip can be transferred or 

used for payment of a number of duties, includ-

ing the basic customs duty. 

"The MEIS benefit for certain items have been 

enhanced to 20 per cent from the current 10 

per cent," the Directorate General of Foreign 

Trade said in a public notice. The products 

which would enjoy the incentive include butter 

milk, fresh cheese, grated or powdered cheese, 

skimmed milk, milk food for babies, whole milk 

and condensed milk. 

The move assumes significance on account of a 

milk crisis in Maharasthra. Milk growers had 

strongly protested in some parts of Maha-

rasthra due to fall in milk prices amid huge sup-

ply. 
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Milk Production Rising in West, Southwest, but Falling in Midwest 
Friday, September 28, 2018 

http://www.farmers-exchange.net/detailPage.aspx?articleID=18153 

 

he following is from Lee Mielke, author 

of a dairy market column known as 

"Mielke Market Week-ly." 

Matt Gould, editor and analyst with the Dairy 

and Food Market Analyst newsletter, stated in 

the Sept. 24 Dairy Radio Now broadcast that the 

recent USDA Milk Production report showed ex-

tremely strong production in the West and 

Southwest and big declines in the East, South-

east, Northeast and Midwest. 

He said the report "put data to something 

we've been aware of for some time, namely 

that things are hard at the farm level, especially 

for the smaller farms, characteristically located 

in the Midwest and East." He said Florida saw a 

big de-cline and the Southeast is importing an 

increasing amount of milk from other states due 

to the loss of farms there. 

The latest salvo in the tariff war with China will 

hit dairy even more, according to Gould, specifi-

cally on lactose. He warned that the U.S. dairy 

industry is dependent on exports for growth "so 

with NAFTA hanging in the balance and the 

China trade war ramping up still, that's certainly 

negative for U.S. dairy pric-es." 

Dairy Herd Management reports that "Ameri-

ca's Dairyland has lost 429 dairies since the be-

ginning of the year and is on track to see its 

largest decline in dairy farms since 2013. Wis-

consin has seen a significant decline in dairies in 

2018, with 47 farms exiting the business in Au-

gust, 44 farms in July and 54 farms calling it 

quits in June. The total number of licensed dairy 

producers in the state now sits just under 8,400 

and is likely to drop further by the end of the 

year." 

It adds that a report by Wisconsin Public Radio 

says "this is the biggest de-cline since 2013, 

when the state lost 434 farms in the first eight 

months of the year." 

Dairy margins were pretty flat over the first half 

of September, with lower trade in both milk and 

feed markets largely offsetting one an-other, 

according to the latest Margin Watch (MW) 

from Chicago-based Commodity and Ingredient 

Hedging LLC. 

"Margins remain above the 70th percentile of 

historical profitability over the past 10 years, 

continu-ing to offer producers attractive oppor-

tunities to protect margins into 2019. Milk 

prices have slipped following weak-ness in cash 

cheese trade, with futures dropping about 7 

cents recently to the mid-$1.60 range." 

"Dairy product exports during the month of July 

totaled 400.1 million pounds, down 9.1 percent 

from June but still 10.6 percent above last year. 

After running well above average through the 

first half of the year, dairy exports have been 

slipping for the past three months and are now 

running closer to the five-year average. July 

Cheese exports of 27,636 tons were the lowest 

since January and only up 1 percent from last 

year," the MW reports. 

The dairy world was hoping for some positive 

developments in last week's Global Dairy Trade 

auction (GDT). They didn't get much. The 

weighted average of products offered fell 1.3 

percent, after slipping .7 percent Sept. 4 and 3.6 

percent on Aug. 21. Sellers brought 86.3 million 

pounds of product to the sale, up from 85.6 mil-

lion in the last event and the highest total this 

year. 
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Cheddar cheese led the declines, dropping 3.5 

percent, after it led the gains last time, jumping 

4.2 percent. Whole milk powder slipped 1.8 

percent, after a 2.2 percent drop last time, and 

skim milk powder was down 1.1 percent, fol-

lowing a 2.2 percent uptick. Anhydrous milkfat 

was off .6 percent, after inching up .2 percent, 

and butter slipped .1 percent, after leading the 

losses last time with a 2.8 percent plunge. Ren-

net casein was the only positive move, up 1.7 

percent. 

FC Stone equates the GDT 80 percent but-terfat 

butter price to $1.8898 per pound U.S. CME 

butter closed last Friday at $2.2350. GDT Ched-

dar cheese equated to $1.5889 per pound and 

compares to last Friday's CME block Cheddar at 

$1.6350. 

GDT skim milk powder averaged 89.79 cents per 

pound and whole milk powder averaged 

$1.2555. CME Grade A nonfat dry milk closed 

last Friday at 87¼ cents per pound. 

The USDA's latest Livestock, Dairy and Poultry 

Outlook mirrored projections in its Sept. 12 

WASDE and stated that July U.S. dairy product 

exports, on a milk-fat milk-equivalent basis, to-

taled 883 million pounds, 142 million more than 

July 2017 but 106 million less than June 2018. 

July dairy exports on a skim-solids milk-equiva-

lent basis were 3.503 billion pounds, 391 more 

than July 2017 but 269 million less than June 

2018. 

"Tariffs enacted by Mexico and China contrib-

uted to the decline in exports from June to Ju-

ly," the outlook explains. "The main products 

impacted by the tariffs are cheese exports to 

Mexico and exports of whey products (dry 

whey, whey protein concentrate, modified 

whey and milk albumin) to China. From June to 

July, total U.S. cheese exports fell 15 million 

pounds, with cheese exports to Mexico declin-

ing 12 million pounds. Total U.S. exports of 

whey products fell by 14 million pounds from 

June to July, with whey product exports to 

China falling by 8 million pounds." 

Cash block cheese closed Sept. 21 at $1.6350 

per pound, up 3 cents on the week and 2¼ 

cents above a year ago, as traders absorbed the 

milk production and culling data and antici-

pated last Monday's August Cold Storage re-

port. The barrels fell to $1.36 last Friday, down 

6 cents on the week, 24 cents below a year ago, 

lowest CME price since July 23, and a precarious 

27½ cents below the blocks. Twenty-eight cars 

of barrel sold on the week and none of block. 

FC Stone reported in its Sept. 14 Early Morning 

Up-date that American cheese demand in July 

was 5.8 percent above a year ago but down 7.1 

percent versus previous-month levels, accord-

ing to USDA's Livestock, Dairy and Poultry Out-

look. Demand for the "other" cheese category 

increased 7.4 percent from 2017 levels and was 

.8 percent higher than month-earlier levels. To-

tal cheese use was up 6.8 percent from a year 

ago but 2.4 percent below June. 2018 American 

cheese use is 3.1 percent higher and other than 

American cheese use is up 2.7 percent, which 

puts total cheese use up 2.9 per-cent. 

"This report follows July's bearish Dairy Prod-

ucts for cheese in which American cheese was 

up 6.1 percent at 439.8 million pounds, so with-

out good demand perhaps prices could have 

been a lot worse," FC Stone suggests. "Of 

course, were looking at older data in both 

cases, but the main takeaway is to remind our-

selves that demand for Cheddar is keeping pace 

and growing nicely in 2018 trade wars notwith-

stand-ing." 

Dairy Market News reports that cheese sales 

have slipped for some Midwest producers. The 

dropoff did not come as a surprise to contacts 

who have seen barrel prices slide more than 20 

cents below the blocks. "Even with the uncer-

tainty of recent market tones, Midwestern con-

tacts expect a propitious return to positivity 



near term. They suggest increased sales, new 

and growing customer bases and more bal-

anced cheese supplies are all favorable for a re-

turn to form and in creating less apprehensive 

buyers," said DMN. 

Western cheese production is steady to higher 

than expected due to readily available milk at 

some localities. Inventories remain abun-dant 

but not burdensome, and domestic cheese or-

ders are solid. International demand is generally 

good, though cheese prices have been declining 

and some participants have put off purchase 

plans and are reevaluating market conditions. 

Cash butter climbed to $2.3050 last Wednesday 

but plunged 7 cents last Friday, and closed at 

$2.2350 per pound, unchanged on the week but 

21¼ cents below a year ago. Twenty-three car-

loads exchanged hands on the week at the 

CME. 

Cream availability has lightened for butter mak-

ers in the Central region. Ad-verse milking 

weather and cream being pulled toward in-

creased cream cheese production has caused 

cream offers to dwindle, relative to the past 

two weeks. Butter sales reports continue to be 

mostly bullish, says DMN. 

Western butter output continues at a steady 

pace, with adequate amounts of cream how-

ever bulk but-ter demand has softened as buy-

ers appear to have most of their needs filled for 

the remainder of the year. 

Grade A nonfat dry milk closed last Friday at 

87¼ cents per pound, down a quarter cent on 

the week but a nickel above a year ago, with 16 

sales reported. 

Nonfat dry milk use dropped 13.9 percent in 

July and butter demand was 12.4 percent 

higher, compared with previous-year levels. On 

a month-to-month basis, com-mercial disap-

pearance of butter increased 3.7 percent, while 

nonfat dry milk use gained 11.6 percent. Nonfat 

dry milk use is up 7.2 percent in 2018, while 

butter use is 3.7 percent higher, according to 

the USDA. 

Cash dry whey climbed to a record 52½ cents 

per pound last Tuesday but closed last Friday at 

51½ cents, down three-quarters on the week, 

with one sale reported. That was the first de-

cline in the newly established market since July 

24. 

The Agriculture Department announced the Oc-

tober Federal Order Class I base milk price at 

$16.33 per hundredweight, up $1.48 from Sep-

tember, 11 cents below October 2017, but the 

highest Class I since December 2017. It equates 

to $1.40 per gallon, up from $1.28 in September 

and $1.41 a year ago. 

The 10-month average stands at $14.75, down 

from $16.41 at this time a year ago and com-

pares to $14.60 in 2016. The November price 

will be an-nounced on Oct. 17 and will for the 

first time apply to the new California federal or-

der. 

 

 

 

 

 



Fluid Milk and Cream — Western U.S. 

Milk production in the Pacific Northwest is steady. Milk handlers report strong demand for loads of milk 

as manufacturers run at or near full capacity. 

Published on September 28, 2018 4:21PM 

http://www.farmers-exchange.net/detailPage.aspx?articleID=18153 

 

ilk production in California is flat to 

increasing. Supplies are sufficient to 

meet current demand. Fluid milk de-

mand is generally unchanged from the previous 

week. 

Many plant operators are preparing for the new 

California Milk Marketing order and are keeping 

up to date with all the requirements for the 

transition. However, milk production and distri-

bution are not much affected by this procedure. 

Arizona milk output is flat this week. Evening 

temperatures are cooler while daytime temper-

atures remain in the high 90s. This is helping 

cows to recharge partly in the night and main-

tain good milk yield. 

Milk components have also started to improve. 

Handlers have been requesting more milk for 

sales to their customers. 

Class I and II demand is steady. A steady flow of 

cream is going to the churns. Some reports sug-

gest that more cream is moving from Arizona to 

Texas this week. 

Milk output in New Mexico is increasing. A sig-

nificant upsurge has been noticed on Class I 

milk intakes as well. 

However, some of the requests are coming 

from the Southeast region. Transportation of 

milk to the southeast continues to be an issue 

due to restricted hauling capacity. Class II sales 

are down in New Mexico while Class III sales are 

up. Manufacturing facilities are running close to 

full capacity. In general, milk demand and sup-

ply are in good balance. 

Milk production in the Pacific Northwest is 

steady. Milk handlers report strong demand for 

loads of milk as manufacturers run at or near 

full capacity. Bottling demand is steady and has 

hit the mid-season form as most educational in-

stitutions are well into their fall terms. 

Most milk loads are finding homes within the 

region. Milk intakes are in good balance with 

processing needs. 

In the mountain states of Idaho, Utah and Colo-

rado, milk production is following typical sea-

sonal patterns. Manufacturers are running 

heavily, and intakes are in relatively good bal-

ance with production runs. Most milk is finding 

a home within the immediate area. 

Milk handlers say there isn’t much, if any, milk 

coming into the region from surrounding states. 

However, maintenance, repairs or fluctuations 

in sales have pushed some milk into neighbor-

ing states. 

Western condensed skim stocks are in equilib-

rium with sales. Some loads are moving across 

state lines for processing as repair and mainte-

nance matters limit processing capacities in 

some areas. 

Cream demand hasn’t changed much in the 

western region. Inventories are steady to 

slightly less compared to last week. Certain 

market participants state that fewer spot loads 

of cream are available for butter churning, but 

contracted loads are moving to the churns as 

planned. Cream multipliers for all usages are 

1.10-1.28. 
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According to California Department of Food and 

Agriculture, August 2018 pool receipts of milk in 

the state total 3.10 billion pounds. This is 0.8 

percent higher compared to the same month a 

year ago. 

From January through August 2018, receipts are 

0.3 percent higher from the comparable period 

in 2017. The Value at Test price is $15.55, $.61 

higher than the previous month, but $1.80 be-

low a year ago. The percentage of receipts used 

in Class 1 products is 13.65 percent. The August 

quota price is $16.13, and the over quota price 

is $14.43. 

These prices are $.56 above last month, but 

$1.78 lower from a year ago. 

Milk pooled on the Arizona Order 131 totaled 

402.2 million pounds in August 2018. Class I uti-

lization accounted for about 26.5 percent of 

producer milk. The uniform price was $15.32, 

up $0.29 from last month, but down $2.08 be-

low one year ago. 

Milk pooled on the Pacific Northwest Order 124 

totaled 636.0 million pounds in August 2018. 

Class I utilization accounted for 24.0 percent of 

producer milk. The uniform price was $15.07, 

up $0.34 from last month, but $1.98 below one 

year ago. 

 

A2 Milk signs Crediton Dairy as UK fresh-milk processor 
28 September 2018 

https://www.just-food.com/news/a2-milk-signs-crediton-dairy-as-uk-fresh-milk-processor_id140141.aspx 

 

ew Zealand-based A2 Milk Co. has 

changed its fresh-milk processor in the 

UK, with local firm Crediton Dairy tak-

ing on the contract from German dairy gi-

ant Müller. 

A2 Milk agreed to enter the UK in 2011 through 

a venture with milk supplier Robert Wiseman 

Dairies, which Müller acquired a year later. 

However, the tie-up with Müller has changed, 

which will supply milk to another UK firm, 

Devon-based Crediton Dairy, which will then 

process the milk into fresh milk to be sold under 

the A2 brand in the UK. 

One of the first major initiatives A2 Milk and 

Crediton Dairy have undertaken in the UK is a 

move to sell the New Zealand firm's fresh milk 

in the country in cartons. 

The cartons use 80% less plastic than plastic 

milk bottles and are recyclable. 

"One of the criteria for selecting Crediton was 

the opportunity to go into cartons," a spokes-

person for A2's business in the UK said. "How-

ever there were many considerations and criti-

cal was ensuring they could continue to supply 

high-quality pure cows' milk that naturally only 

contains the A2 protein. They also wanted a 

partner which shares their ambitions for the fu-

ture and will give them the flexibility to adapt to 

market demands and develop new products to 

help them grow." 

Last month, announcing its results for the year 

to the end of June, A2 Milk said volumes of its 

branded fresh milk had grown by more than 

50% on the previous 12 months "through gains 

in distribution and in-store sales velocity". 

However, A2 Milk added: "The UK continues to 

be a challenging market to achieve scale." 

A2 Milk does not break out the sales it gener-

ates in the UK. It did report combined sales for 

the UK and the US for the year to 30 June, 
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which it said reached NZD32.4m (US$21.4m), 

up 54%. The markets made a combined EBITDA 

loss of NZD27.6m, which was 23% higher from a 

year earlier. 

 

Global Instant Full Cream Milk Powder Production Market 2018 Leading Players – Blue 

Sword Chem, Prayon, Wengfu Gene-Phos Chem, Hens, Chuandong Chem 
September 27, 2018 

https://gazettebyte.com/global-instant-full-cream-milk-powder-production-market-2018-leading-players-blue-

sword-chem-prayon-wengfu-gene-phos-chem-hens-chuandong-chem/ 

 

nalysis Report of Global Instant Full 

Cream Milk Powder Production Market 

2018documented by Re-

searchStore.biz is a professional and in-depth 

study on the current state of the industry with a 

focus on the Chinese market. The report pro-

vides key statistics on the market status of the 

Instant Full Cream Milk Powder Production 

manufacturers and is a valuable source of guid-

ance and direction for companies and individu-

als interested in the industry. 

Instant Full Cream Milk Powder Production can 

be used by enterprises to support a wide range 

of business decisions ranging from operational 

to strategic. Basic operating decisions include 

product positioning or pricing. Strategic busi-

ness decisions involve priorities, goals and di-

rections at the broadest level. 

The report covers diverse segments such as in-

dustrial applications that are analyzed thor-

oughly in terms of technology developments, 

market conditions and opportunities, along with 

five-year forecasts. Instant Full Cream Milk 

Powder Production is estimated to have a sig-

nificant growth in the market during the fore-

cast period owing to increasing demand for 

real-time data analytics and rising revenue. 

Firstly, the report provides a basic overview of 

the industry including its definition, applications 

and manufacturing technology. Then, the report 

explores the international and other major in-

dustry NZMP, Dairygold, Alpen Food Group, 

Vreugdenhil, Belgomilk, Oz Farm, Hoogwegt In-

ternational, Kaskat Dairy, Miraka, Open Country 

Dairy, Holland Dairy Foods, Synlait, Vitusa, 

Promac Enterprises, Dale Farm Ltd, United 

Dairy, Ace International, etc. in detail. 

Based on Geography, it is leading the market 

due to the development and implementation of 

new strategies, on sales of industrial goods in 

major regions NZMP, Dairygold, Alpen Food 

Group, Vreugdenhil, Belgomilk, Oz Farm, Hoog-

wegt International, Kaskat Dairy, Miraka, Open 

Country Dairy, Holland Dairy Foods, Synlait, Vi-

tusa, Promac Enterprises, Dale Farm Ltd, United 

Dairy, Ace International, etc.. 

In addition, the report also covers the many is-

sues concerning the merits and future pro-

spects of the business, including corporate 

strategies, technologies and the means for 

providing these products and service offerings. 

It also covers in detail the social, political, regu-

latory and economic issues that so many re-

gards as critical to the industry’s current state 

of change. 

The report addresses the global market for In-

stant Full Cream Milk Powder Production during 

the period from 2018 through 2023. Estimated 

values used are based on manufacturers’ total 

revenue and research grants awarded towards 
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R&D. Projected and forecast revenue values are 

in US dollars, not adjusted for inflation. 

Scope of the Report: 

The report also highlights the competitive land-

scape of the market, positioning all the major 

players according to their presence in different 

regions of the world and key developments ini-

tiated by them in the global digital transfor-

mation spending in logistics market. The com-

prehensive market estimates are a result of in-

depth secondary research, primary interviews, 

and in-house expert panel reviews. These mar-

ket estimates have been analyzed considering 

the impact of different factors along with the 

current market dynamics affecting the global 

digital transformation spending in logistics mar-

ket expansion. 

Conclusion: 

Report helps in understanding and analysis of 

business data through constant study and inves-

tigation of historical business performance to 

expand decisive insights for business planning. 

Through the application of statistical methods 

and tools in business performance data, the In-

stant Full Cream Milk Powder Production Mar-

ket Research Report 2018-2023 performs pre-

dictive analysis to derive decision making in-

sights and inputs. 

World Dairy Expo 2018: What’s new? 
Published 10:34 a.m. CT Sept. 27, 2018 

https://www.wisfarmer.com/story/news/2018/09/27/whats-new-world-dairy-expo-year/1413593002/ 

 

rom dining options to judging, the 2018 

World Dairy Expo offers some new op-

tions this year, along with bringing back 

a few popular features.  

Enhanced dining options  

An expanded food selection at this year’s show, 

will helping attendees stay fueled as they spend 

long hours at World Dairy Expo. In addition to 

existing food vendors, food trucks will be on site 

during ingress and in the evenings to help meet 

an increased demand for dining options.  

Bigger and even better than before, The Tan-

bark, Expo’s exclusive bar and grill, will offer ex-

panded hours for the 2018 show, with full bar 

service from 11 a.m. to close and a lunch menu 

from 11 a.m. until 3 p.m. The Tanbark will once 

again be located on the east end of the Sale Pa-

vilion and serve as a meeting place for at-

tendees and exhibitors to conduct business, so-

cialize and enjoy ExpoTV. 

Railbird Judging Contest  

See how your placings match up to the official 

judges in Expo’s new Railbird Judging Contest.  

To enter, text “RAILBIRD” to 727-4-WDEXPO 

(727-493-3976). After signing up, you will be 

texted at the beginning of each Railbird class 

and given instructions for submitting placings. 

There will be one milking class selected per 

breed; from the start of the class, participants 

will have up to 15 minutes to send their top 

four backtag numbers, in order. After the class 

concludes, the winner will be notified by text.  

Showmanship Judges Clinic  

Additionally, a Showmanship Judges Clinic has 

been added to the World Dairy Expo educa-

tional programs. Open to showmanship judges 

of all skill levels and youth dairy project leaders, 

the free clinic will take place from 2 p.m. 

-  4 p.m. on Monday, Oct. 1 in the Coliseum. 

This international clinic will cover the showman-

ship guidelines developed by the Purebred 

Dairy Cattle Association to improve consistency 
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in contests across North America. Led by 2017 

WDE Showmanship Judge, David Crack of Rich-

mond, Quebec, Canada, the workshop will in-

clude a mock contest.  

Supreme Champion additions  

Exhibitors will now have the opportunity 

to compete for a Supreme Champion Heifer 

award for both the Junior and Open shows. 

The Supreme Champion Heifer selection will be 

added to the Saturday closing ceremony Parade 

of Champions that will begin at 4 p.m. Champi-

ons will enter the Showring by breed, with the 

heifer leading off, and the cow to follow. 

Also new in 2018, the Supreme Champion of 

the Junior Show will receive the use of a trailer 

for a year, courtesy of Frenchville Trailer Sales.  

Back by popular demand 

Expo360 - the fourth channel of ExpoTV - will 

broadcast from 10 a.m. - 3 p.m. daily, beginning 

with an hour-long live news broadcast of WXPO 

News. The channel will also feature live presen-

tations of Expo Seminars, Virtual Farm Tours 

and other show coverage. Channels 1-3 will 

continue to cover all angles of the Showring and 

excitement in the Dairy Cattle Shows.  

Expo fans will also be able to stay engaged with 

the Dairy Cattle Show by opting in to have real 

time results sent via text. Individuals can choose 

a specific breed(s) or have results for all breed 

shows sent to them. 

To get results for the first place winner of each 

class and champions, text “WDERESULTS” to 

727-4-WDEXPO (727-493-3976).  

On Wednesday, Oct. 3, the WDE Welcome Re-

ception, hosted by World Dairy Expo in the Al-

liant Energy Center’s Exhibition Hall, will be held 

from 5 - 6:30 p.m. This free event is open to all 

Expo attendees and stakeholders to enjoy a 

Wisconsin Cheese display, refreshments, a 

photo booth and meet the 2018 World Dairy 

Expo Recognition Award Winners. 

Following the WDE Welcome Reception, the 

four Expo Recognition Award Winners will be 

honored at Dinner with the Stars. The WDE 

Welcome Reception is sponsored by Agri-King 

and Harvestore. 

 

 

Low milk payout after weather chaos 
6:32 pm on 27 September 2018  

https://www.radionz.co.nz/news/country/367432/low-milk-payout-after-weather-chaos 

 

Farmers supplying Westland Milk Products say 

the low final milk payout announced yesterday 

had been anticipated, given the storms and 

drought that plagued the West Coast's 2017-18 

dairy season. 

The co-operative announced its final milk price 

for last season was $6.07 cents per kilogram of 

milk solids, more than 50 cents below competi-

tors like Fonterra and Synlait. 

Westland Milk Products chairman Pete Morri-

son said the board acknowledged its milk pay-

out was not competitive and it was focussed on 

achieving parity in future. 

"This year's payout was at the lower end of our 

range and was affected by global commodity 

prices, the impact of Cyclone Fehi, and a strike 

at the Port of Lyttelton," Mr Morrison said. 

"We also didn't meet our production and pro-

cessing targets for the year. Top line sales were 
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not as good as they could have been but we are 

seeing improvements with the new sales team 

in place and the benefit of improved pro-

cesses." 

Based on the South Island's West Coast, the 

dairy company has about 350 suppliers. 

One of those, Karamea dairy farmer and Feder-

ated Farmers West Coast president Peter Lang-

ford said the weather over the season had been 

particularly tough. 

"It was a mixed bag and several things com-

pounded to make it really difficult to have a 

good result on the coast," he said. 

Westland Milk Products is forecasting a $6.50 

payout for the current season, competitive with 

other firms but still down on earlier predictions. 

At the moment the co-operative is working on a 

capital restructuring programme, which should 

be finished by December. 

 

Whole Foods recalls tortilla chips for unlabeled milk 
Thursday, September 27th 2018, 12:26 PM EDT 

http://www.nbc-2.com/story/39186447/whole-foods-recalls-tortilla-chips-for-unlabeled-milk 

 

 

hole Foods is recalling 365 Everyday 

Value White Corn Tortilla Chips be-

cause they may contain undeclared 

milk that was not listed on the label. 

People with milk allergies or sensitivity are at 

risk of allergic reaction if they consume the 

chips. No reactions have been reported so far 

and all affected products have been removed 

from stores shelves. 

The recall affects 365 stores across the country 

and Canada where the product can be found. 

A customer discovered the issue when they 

found other snack mix products in the bag of 

tortilla chips. 

Customers who bought the chips from Whole 

Foods can bring in a valid receipt for a refund. 

They can also call 1-844-939-8255 with ques-

tions. 
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FDA officials fast-track review of use of the words ‘milk’ and ‘cheese’ in dairy substitutes 
SEP 27 2018  

https://www.cnbc.com/2018/09/27/fda-fast-tracks-review-of-use-of-milk-and-cheese-in-dairy-substitutes.html 

 

he FDA is stepping up its formal review 

of non-dairy alternatives such as almond 

milk. 

Commissioner Scott Gottlieb attracted national 

attention when he jokingly pointed out at a Po-

litico summit in July that “an almond doesn’t 

lactate.” 

The agency is soliciting feedback on how the 

public uses and perceives plant-based dairy al-

ternatives, such as almond milk. 

Food and Drug Administration Commissioner 

Scott Gottlieb knows that almonds don’t lac-

tate. But he wants to make sure you know, too. 

The regulator Thursday said it was on a “fast 

track to take a fresh look” at how dairy substi-

tutes are being used in the marketplace, partic-

ularly those that advertise themselves as “milk” 

or “cheese.” The agency is soliciting feedback 

on how the public uses and perceives plant-

based dairy alternatives, such as almond milk. 

Gottlieb said the feedback was an important 

step in updating the agency’s policies on using 

dairy terms in labeling plant-based alternatives. 

“We’re carefully assessing products currently on 

the market to determine whether any have mis-

leading labels that would prompt us to take ac-

tion to ensure that consumers are not under 

the misconception that their plant-based bever-

age is a dairy product in disguise,” Gottlieb said 

in a statement. 

The commissioner attracted national attention 

when he jokingly pointed out at a Politico sum-

mit in July that “an almond doesn’t lactate, I will 

confess.” “The Late Show” host Stephen Colbert 

even induced a couple to integrate the phrase 

into their wedding vows in exchange for a T-

shirt that said “An Almond Doesn’t Lactate.” 

Gottlieb’s lactation confession is part of a push 

at the FDA to consider new rules for products 

such as soy cheese and nut milks, out of con-

cern consumers may not be aware of their nu-

tritional differences. 

“This can have significant health conse-

quences,” Gottlieb said in the statement, “con-

tributing to under consumption of key nutri-

ents, such as calcium and vitamin D for which 

dairy products are good sources in the U.S. pop-

ulation.” 

Gottlieb did concede, in an interview on CNBC’s 

“Squawk Box” this month, that “If you look up 

the definition of what is milk in the dictionary, 

the second definition is a substance derived 

from a nut.” 

That’s apparently not sufficient — either for the 

FDA or the dairy industry, which in July urged 

the agency to review use of the term. That’s as 

nondairy milk sales increased by more than 60 

percent between 2012 and 2017, as sales of 

skim and low-fat dairy milk declined, according 

to market research group Mintel. 

The dairy industry has spent more than $2.7 

million on lobbying so far this year, according to 

federal lobby disclosure forms. 
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US Dairy Farmers to Trial Blockchain in Bid to Track Milk Products 
Sep 26, 2018 at 16:00 UTC 

https://www.coindesk.com/us-dairy-farmers-to-trial-blockchain-in-bid-to-track-milk-products/ 

 

airy farmers in the U.S. may soon be 

tracking milk using a blockchain plat-

form. 

The Dairy Farmers of America (DFA), a farmer-

owned cooperative with more than 14,500 

members, announced Tuesday that it would 

work to "increase supply chain transparency" by 

tracking milk products using a blockchain plat-

form operated by food tech startup Ripe.io. 

The organization hopes to increase customers' 

trust in its products by ensuring consumers can 

trace goods back to their point of origin, accord-

ing to a press release. 

The DFA explained it would trial the technology, 

and does not have a specific application or 

product in mind, said David Darr, vice president 

of sustainability and member services, in a 

statement. 

He explained that "consumers today want to 

know where their food comes from and block-

chain technology, like ripe.io, gives consumers 

real-time data, which can really help increase 

trust and confidence about food production 

from start to finish." 

The news comes just a day after Walmart and 

Sam's Club announced they would force suppli-

ers of leafy green produce to store their prod-

ucts' provenance on a blockchain platform de-

veloped in part by IBM. 

Announced as a response to a recent E. coli 

scare, Walmart intends to create end-to-end 

traceability. This would both allow the company 

to trace any potential disease outbreaks back to 

their source more efficiently than can be done 

at present, as well as help consumers establish 

whether they are at risk or not. 

Unlike the DFA, Walmart intends to have all 

suppliers run the platform in mainstream pro-

duction by the end of September 2019. 
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a2 Milk becomes first mainstream dairy brand to ditch plastic bottles 

Product will be sold in 100% recyclable FSC-certified paper-based cartons 

Wed 26 Sep 2018 00.01 BST 

https://www.theguardian.com/food/2018/sep/26/a2-milk-dairy-brand-ditch-plastic-bottles-paper-cartons 

 

 

he first mainstream fresh dairy brand to 

switch from plastic milk bottles to car-

tons goes on sale in UK supermarkets on 

Wednesday, in the latest drive to reduce the 

use of single-use plastics. 

With millions of plastic milk bottles disposed of 

daily in the UK, a2 Milk is switching to 100% re-

cyclable paper-based cartons that use 80% less 

plastic than bottles and carry the Forest Stew-

ardship Council label. That means they are 

made with pulp from FSC-certified forests 

and/or recycled sources. 

The UK uses 38.5m plastic bottles every day, of 

which 15m are not recycled, and they are now 

standard packaging for mass-produced cows’ 

milk sold in UK supermarkets. 

Cartons are already used for long life or ambi-

ent milk and drinks, and for chilled drinks in-

cluding non-dairy (soy, rice, oat and almond) 

milk substitutes, but this is the first such move 

into UK supermarket chiller sections by a fresh 

milk brand. 

In the UK, plastic waste has become a highly 

emotive national issue, with TV programmes 

such as Blue Planet II exposing its impact on the 

oceans and warning of the dangers of a global 

plastic binge. 

This backlash has led to more people signing 

up to doorstep deliveries for milk in traditional 

glass bottles, although its share of the sector 

across the country remains steady at about 3%, 

according to trade body Dairy UK. 

Research from Kantar earlier in the year high-

lighted consumer worries about plastic in the 

UK – a quarter (25%) expressed “extreme con-

cern” about plastic and 21% said industry 

should go even further and opt for entirely plas-

tic-free packaging. 

The a2 Milk brand is growing in the UK (it has a 

10% market share in Australia and is big in the 

US) and has become popular for people who 

suffer an adverse reaction to regular milk. It 

comes from selected cows on farms in Shrop-

shire, Cheshire and north Wales that produce 

milk containing only the A2 beta casein protein 

type, and is free from the A1 protein type pre-

sent in conventional milk, which some people 

believe is harmful. 

“It is hugely impressive that a relatively small 

brand in the dairy industry should be the first to 

make the switch from plastic bottles to paper-

based cartons,” said Rosie Teasdale from the 

Forest Stewardship Council UK. “If all milk in 

plastic bottles used in the UK were changed to 

cartons we could significantly cut plastic use.” 

The move is the result of a new partnership 

with Crediton Dairy, a supplier of flavoured 

chilled and long life milks and creams to the UK 

retail trade. 
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“The a2 Milk Company has always been a pio-

neer and the introduction of our new sustaina-

ble cartons in the UK market is another first,” 

said Simon Hennessy, general manager, interna-

tional development of the a2 Milk Company. 

In the US, the inventor of the milk carton took 

out his patent in 1915 and the storage method 

has largely replaced glass bottles. 

 

Westland Milk Products final payout for 2017-18 
Wednesday, 26 September 2018, 2:29 pm 
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estland Milk Products has reported a 

final milk payout of $6.12 per kilo of 

milk solids (kgMS), less a five cent 

retention, delivering a net average result for 

Shareholders of $6.07 per kgMS. 

Chairman Pete Morrison noted that a substan-

tial number of Shareholders received an addi-

tional premium on the net result of 4.4cents per 

kgMS for providing UHT winter milk and colos-

trum, giving them a net average payout of 

$6.11. 

Morrison said the co-operative achieved $3.3 

million profit before tax because of the decision 

to retain five cents. 

“It was essential to retain a degree of payout to 

ensure a strong balance sheet and leave us op-

tions for capital expenditure to drive growth.” 

He said the Westland Board acknowledged its 

milk payout wasn’t competitive and was fo-

cussed on achieving parity in future. 

“This year’s payout was at the lower end of our 

range and was affected by global commodity 

prices, the impact of Cyclone Fehi, and a strike 

at the Port of Lyttelton. We also didn’t meet our 

production and processing targets for the year. 

Top line sales were not as good as they could 

have been but we are seeing improvements 

with the new sales team in place and the bene-

fit of improved processes.” 

Morrison said the co-operative was currently 

reviewing its capital structure to respond to 

high debt and limited financial flexibility issues. 

He said the Board would update Shareholders 

on the review at its Annual General Meeting in 

Hokitika on 5 December 2018. 

“Our priority is to accelerate our strategic busi-

ness plan and to drive better, long-term returns 

and value to our Shareholder farmers.” 

Chief Executive Toni Brendish said the co-opera-

tive had made important performance improve-

ments in 2017-18 in Right First Time manufac-

turing, along with process and efficiency im-

provements. 

“Changes to our internal systems and processes 

will continue to help improve our performance 

and drive better outcomes in the coming year,” 

she said. 

“Last year, our workplace safety performance 

was particularly pleasing, with a 23% drop in to-

tal recorded Injury Frequency Rate. This speaks 

to a good safety culture and helps reduce costs 

and increase efficiencies. 

“This focus, along with the commencement of 

work to deliver on the segregated milk compo-

nent of our five-year strategy, combined with 

the process improvements in all levels of the or-

ganisation, gives us more confidence to achieve 

a goal of competitive payout in our predicted 

payout for 2018-19.” 
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Morrison said the Board has, however, reduced 

the payout prediction for 2018-19. 

“With the current international decrease in but-

ter pricing the Board has revised its predicted 

payout for 2018-19 to $6.50 to $6.90. This is in 

line with other milk processors.” 

Brendish said Westland was now implementing 

its new five-year strategy, the key to which is 

milk segregation, and the continual focus on im-

proving internal systems and process, which 

were now starting to deliver results. 

“During the 2017-18 season we proved our abil-

ity to identify, separately collect and process 

milk with key characteristics that carry signifi-

cantly more value in the market place and re-

turn increased premiums. 

“We’re working with Southern Pastures to pro-

duce grass-fed milk to a set of very high stand-

ards that include strict environmental, animal 

welfare, feed management, soil and water man-

agement and other criteria that will set this milk 

apart. 

“Our comparatively smaller processing plant 

gives us the flexibility to produce nutritional 

products for very specific niche markets with in-

creasing global demand. Other types of special-

ity milk will also soon be available,” she said. 

 

$11m milk study dives into high value products 
26 September 2018 09:55 
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 five year, $11 million research project 

has begun, aimed at producing new 

high value milk products.  

Led by Professor Warren McNabb, of the Riddet 

Institute, Palmerston North, the project will 

seek better mechanistic understanding of the 

various milks produced in New Zealand includ-

ing cow, goat, sheep and deer. 

A particular aim will be to develop new prod-

ucts for babies, very young children and elderly 

people in New Zealand and, especially, for ex-

port.    

Other research partners are Massey, Otago and 

Auckland universities, AgResearch and Plant 

and Food Research. And it has the backing of 

Miraka, Fonterra, Synlait, A2 Milk Company, 

Maui Milk, Spring Sheep Dairy, NIG Nutritionals, 

Pamu and the Dairy Goat Cooperative. 

McNabb says that understanding the mechanis-

tic differences in milk is critical because, while 

two foods may have similar composition, the 

nutritional consequences when these are eaten 

could be quite different. The key point is how 

the nutrients are structured within the food. 

“The idea behind this programme is to look at 

the way those milks are structured in their raw 

state as well as when you process them into yo-

gurt, cheese, etc.  
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“If you understand the structure/nutrition rela-

tionship you can really affect the way [the con-

sumer] receives important nutrients from any 

food. Ultimately the aim is to understand how 

cow, sheep, goat and deer milk release nutri-

ents.” 

McNabb says once it’s understood how these 

interactions occur, the researcher can then see 

what can be done from a processing perspec-

tive to improve the nutritional value of milk and 

milk products.  

The researchers want to understand how milks 

are digested and now nutrients are released 

into the body and what are the consequences 

for the consumer. 

“The industry has a real interest in how to posi-

tion milk as part of a whole holistic diet. It is not 

necessarily to find a particular protein in milk 

with some biological activity and then work out 

how to link that; it’s more to ask how do you 

manipulate whole milk into its products to max-

imise nutritional value? And how do we position 

milk in our diet because of its intrinsic health 

properties?”  

McNabb says research done in Australia shows 

that if people had been drinking the recom-

mended 500ml of milk a day, the savings to the 

health system there would have been huge.  

Milk is a complete food containing minerals, 

trace elements and nutrients not found in an-

other foods, he says. “Milk is one of the animal 

foods that is concentrated full of nutrients that 

are important to us.” 

 

Why water and milk are the best fluids for your child 
SEPTEMBER 25, 2018 

https://indianexpress.com/article/parenting/nutrition/water-milk-best-fluids-benefits-for-child-5368741/ 
 

 

ater, milk and fresh fruit juices have 

no comparison with artificially fla-

voured beverages. Water is an im-

portant component for most processes in the 

body. Without enough water, your body can’t 

function properly. 

Benefits of water include: 

* Keeping body temperature within normal 

range. 

* Keeping the skin hydrated and healthy. 

* Helping to eliminate waste through urine, 

sweat and keeping the bowel movement active. 

As water is a zero calorie drink, it is excellent for 

managing weight as well. Drinking 8-10 glasses 

of water per day is important for kids as it keeps 

them hydrated and energetic throughout the 

day. 

In neonates, water should be given after the 

age of six months. 

Milk is the most important nutrient for kids 

There are different types of milk which can be 

given to children. Cow’s milk is considered a sta-

ple food for children. It is consumed as a bever-

age, poured on cereal and added to smoothies. 
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It is the best source of calcium and is absorbed 

well in kids. It is also rich in good quality pro-

tein, phosphorous and B vitamins. About 250 ml 

of milk gives 170 calories and 80 gm of protein. 

However, cow’s or buffalo’s milk is not suitable 

for everyone. Children with milk allergy or lac-

tose intolerance may show symptoms like vom-

iting, diarrhoea and rashes all over the body. 

Other non-dairy options are available for these 

types of children, such as soy milk, almond milk, 

coconut milk and rice milk. Milk contains lino-

leic acid and omega 3 fatty acids which reduce 

the risk of diabetes and heart diseases. There 

are two main types of protein in milk—casein 

and whey protein. Both are high quality pro-

teins and help in body building and boost im-

munity. 

Higher or good consumption of milk is linked to 

greater whole body muscle mass and better 

physical performance in children and adults too. 

 

Fresh fruit juices are recommended instead of 

canned juices 

However, this should be limited to 100-150 ml. 

Juices help to relieve constipation due to their 

water content; they also contain sorbitol, which 

is a non-absorbable carbohydrate. Prune 

juice, apple juice, pear juice are most recom-

mended juices for children who have bouts of 

constipation. Smoothies made of guava are also 

recommended as apple and guava contain pec-

tin which is a good laxative. They also contain 

vitamin C and iron. 

Artificial juices are squeezed from fruits and 

vegetables and then lots of sugar, preservatives, 

artificial flavours and enhancers are added to 

keep them fresh and increase their shelf life. 

The acidic values of these juices are very high, 

hence these juices may rather create gastritis or 

acidity in a layman’s language. These juices with 

added sugar may increase the body weight in 

children. Artificial sweeteners, which are added 

in these juices, if consumed for a long period of 

time, may hamper kidney and liver functions. 

According to a research in the American Acad-

emy of Pediatrics, fruit juices should not be 

given to children under the age of 1 and from 

ages 1-6 years. Intake of fruit juice should be 

limited to 100 ml per day. 

Soft drinks are added with additives like phos-

phoric acid, a colourless, odourless crystalline 

liquid. This gives soft drinks a tangy flavour, pre-

vents the growth of mold and bacteria which 

multiplies easily in a sugar solution. Phosphoric 

acid is made from mineral phosphorus, which is 

found naturally in the body. The mineral plays a 

major role in the body’s growth. But, too much 

phosphorus can decrease the amount of cal-

cium in the body leading to bone loss. It can 

also impair your body’s ability to use other min-

erals as well. 

Sweet carbonated drinks are also linked with 

weight gain. As and when there is a require-

ment of fluid for kids, water and milk should be 

a priority as compared to juices (fresh or artifi-

cial). 
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Dairy farmers see low profit from milk amid rising costs 
SEPTEMBER 23, 2018 
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ackawanna County dairy farmer Paul 

Manning is thankful ice cream is a big 

revenue producer for his business be-

cause he said selling milk doesn’t make much 

money. 

“It’s difficult to turn even a small profit these 

days,” Manning said.  

Manning, his wife Jean and their sons Brian, Ken 

and Kevin run the family business Manning 

Farm Dairy, which includes a farm with about 

100 cows in North Abington Twp. and stores in 

Scranton, Clarks Summit and Dunmore where 

they sell ice cream, milk and other products.  

Manning charges $1.80 for a half gallon of regu-

lar milk, $1.75 for 2 percent milk and $1.70 for 

skim milk they produce, which is slightly above 

the state minimum price.  

He said there’s not much money to be made 

selling milk and costs to run the dairy farm are 

rising. 

“Insurance is up. Diesel is up,” Manning said. “I 

feel bad for some my friends who produce milk 

and ship it. It’s a difficult situation for them.”   

Some dairy farmers have gone out of business 

and Manning said there are few left in the area. 

He said he is lucky to have three sons to keep 

the farm running.  

Kevin Manning, the fourth generation dairy 

farmer in his family, owns an ice cream shop 

with his wife Kacy in downtown Wilkes-Barre 

and they run a popular ice cream truck as well. 

He said his family does not accept credit cards 

because they would lose money on milk. Some 

dairy farmers produce more milk than they sell, 

he said. 

Like his father, he said most of their revenue 

comes from ice cream and that’s how they sur-

vive. He said they don’t want to raise the price 

of milk for customers who depend on it. Dairy 

farmers also face competition from retailers like 

Walmart with low milk prices, he said.  

Arden Tewksbury, manager of the Progressive 

Agriculture Organization who has operated a 

dairy farm in Meshoppen in Wyoming County 

for more than 50 years, recently testified at a 

Pennsylvania Milk Marketing Board hearing in 

Harrisburg asking that the premium on milk be 

raised for dairy farmers in Pennsylvania. 

Tewksbury said Pennsylvania dairy farmers 

were underpaid about $500 million during 2017 

and this underpayment will be surpassed in 

2018. 

The loss to Pennsylvania dairy farmers in 2017 

caused a $2.5 billion loss to the Pennsylvania 

rural infrastructure, he said. 

Tewskbury said the underpayment to dairy 

farmers is not the Pennsylvania Milk Marketing 

Board’s fault, but the blame belongs in Wash-

ington D.C. He charged that neither the U.S. 

Congress or U.S. Department of Agriculture is 

willing to tackle real problems facing dairy farm-

ers. The Pennsylvania Milk Marketing Board is 

limited as to wthey can do to help dairy farm-

ers, he said. 

“We strongly feel the inadequate pricing for-

mula used by the USDA to price milk to all U.S. 

dairy farmers is totally inadequate,” Tewsbury 

said.  
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According to Tewksbury, there are about 6,500 

dairy farmers in Pennsylvania and some are fac-

ing serious financial problems. He said dairy 

farmers are not being making enough money to 

cover operation costs and some are going out of 

business. 

He said the premium for milk “must be fair to 

the dairy farmers, fair to the buying handlers 

and fair to the Pennsylvania consumers.”  

A new state program will offer grants totaling 

$5 million to support Pennsylvania’s struggling 

dairy industry, according to Senate Majority 

Leader Jake Corman and Senate Agriculture and 

Rural Affairs Committee Chairman Elder Vogel. 

The Pennsylvania Dairy Industry Investment 

Program is designed to improve the production, 

processing and distribution of dairy products 

throughout the state. 

The program will provide grants of up to 

$100,000 for research and development and 

marketing projects and up to $50,000 for value-

added processing projects and dairy operations 

transitioning to organic products. 

“The dairy industry is one of the most important 

parts of Pennsylvania’s agriculture economy, 

but market conditions have created enormous 

challenges for dairy operations in communities 

throughout the state,” Corman said. “This new 

program will provide a much-needed oppor-

tunity for members of the dairy industry to 

modernize, streamline and expand their opera-

tions while keeping pace with changes within 

the industry.” 

Vogel said dairy farmers have been struggling 

for years due to a variety of financial issues that 

are “largely beyond their control.” 

“Being able to purchase new equipment, offer 

new types of products for consumers or expand 

the market for their existing products will help 

many dairy operations not only survive, but also 

succeed and grow,” Vogel said.  

Eligible applicants include dairy businesses and 

cooperatives, not-for-profit agricultural organi-

zations, schools, and institutions of higher 

learning. Applications will be considered on a 

rolling basis as long as funding is available. 

The Commonwealth Financing Authority admin-

isters the program. Grants are only available for 

projects that are not already underway. A 15 

percent cash match of the total project cost is 

required. 

 

Government to increase duty incentives for exports of milk products 
Sep 21, 2018 03:20 PM IST 

https://www.moneycontrol.com/news/business/economy/government-to-increase-duty-incentives-for-exports-

of-milk-products-2973281.html 

 

he government has again decided to in-

crease duty benefits for exports of milk 

and certain milk products under MEIS 

scheme to boost their overseas shipments, an 

official said. 

Earlier in July, the government enhanced the 

duty benefits to 10 per cent under the Mer-

chandise Export from India Scheme (MEIS) for 

certain agriculture and dairy sector items. 

"Now, it has been decided to increase export in-

centives on milk and certain milk products from 

10 per cent to 20 per cent for about four 
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months up to January 12 next year under 

MEIS," the government official said. 

The 28 items covered under the enhanced in-

centives include cheese, whole milk, skimmed 

milk, milk and milk food for babies, condensed 

milk, yoghurt, butter milk and whey. 

The Department of Revenue has made addi-

tional financial allocation of Rs 21.40 crore to 

meet the expenditure to be incurred on these 

incentives. "Notification in this regard will be re-

leased soon by the Directorate General of For-

eign Trade (DGFT)," the official added. 

The move assumes significance on account of 

milk crisis in Maharasthra. Milk growers had 

strongly protested in some parts of Maha-

rasthra due to fall in milk prices amid huge sup-

ply. 

Commerce and Industry Minister Suresh Prabhu 

had earlier taken up the matter with his finance 

counterpart and had written for increase in ex-

port incentives from 10 per cent to 20 percent. 

Although the commerce ministry had sought Rs 

57.04 crore for whole of the year but the De-

partment of Revenue allocated only Rs 21.40 

crore. 

 

Class 3 Milk Price Expected to Average $15.20 to $16.20 in 2019 
Friday, September 21, 2018 

http://www.farmers-exchange.net/detailPage.aspx?articleID=18131 

 

he following is from Lee Mielke, author 

of a dairy market column known as 

"Mielke Market Weekly." 

Look for the Class III price to average $14.85 to 

$15.05 per hundredweight, up 35 cents from 

last month's projection and compares to a 2017 

average of $16.17 and $14.87 in 2016. The 2019 

average is now expected to range $15.20 to 

$16.20, up 25 cents from what was projected a 

month ago. 

The Class IV price was raised as higher forecast 

nonfat dry milk prices more than offset lower 

butter prices. It is predicted to average $14 to 

$14.30 per hundredweight, in 2018, up a nickel 

from last month's estimate and compares to 

$15.16 in 2017 and $13.77 in 2016. 

NDM and whey prices for 2019 were raised 

while the butter price forecast was reduced 

from last month. The 2019 cheese price fore-

cast was unchanged. 

The 2019 Class IV price is projected to average 

$14.30 to $15.40, up 55 cents from what was 

expected a month ago. 

This month's 2018-19 U.S. corn outlook is for 

larger production, increased domestic use, 

greater exports and higher ending stocks, ac-

cording to the WASDE. The Crop Production re-

port forecasts corn production at 14.827 billion 

bushels, up 241 million, or 2 percent, from Au-

gust and up 2 percent from last year on an in-

creased yield forecast. 

Based on conditions as of Sept. 1, yields are ex-

pected to average 181.3 bushels per acre, up 

2.9 bushels from the August forecast and up 4.7 

bushels from 2017. If realized, the crop would 

be the second highest on record. Among the 

major producing states, yields are forecast to be 

record high in Illinois, Iowa, Nebraska, Indiana, 

Ohio, and South Dakota. 

Corn supplies are higher from last month, as a 

larger crop more than offsets a small decline in 
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beginning stocks due to higher estimated ex-

ports for 2017-18. Feed and residual use for 

2018-19 was raised 50 million bushels with a 

larger crop and lower expected prices. Corn 

used for ethanol was raised 25 million bushels. 

With supply rising more than use, corn ending 

stocks are up 90 million bushels from last 

month. The season-average corn price received 

by producers is projected 10 cents lower with a 

midpoint of $3.50 per bushel. 

Soybean production was projected at a record 

4.693 million bushels, up 107 million, or 2 per-

cent, from August and up 7 percent from last 

year on a record yield forecast of 52.8 bushels 

per acre. Yields are expected to average a rec-

ord high 52.8 bushels per acre, up 1.2 bushels 

from last month and up 3.7 bushels from last 

year. Area for harvest in the United States is 

forecast at 88.9 million acres, unchanged from 

August but down 1 percent from 2017. 

Soybean supplies were raised with higher pro-

duction only partly offset by lower beginning 

stocks. With soybean crush up 10 million bush-

els and exports unchanged, ending stocks are 

projected at 845 million bushels, up 60 million 

from last month. The 2018-19 U.S. season-aver-

age soybean price is forecast at $7.35 to $9.85 

per bushel, down 30 cents at the midpoint. Soy-

bean meal prices were lowered $5 at the mid-

point to $290 to $330 per short ton. Soybean oil 

prices were unchanged at 28 to 32 cents per 

pound. 

A 5.4 magnitude earthquake hit Japan on Sept. 

6, and in a region that provides about half of 

the country's milk supply. Additional quakes fol-

lowed and the Daily Dairy Report says the 

northern region lost power to 50 percent of the 

island, according to Bloomberg. The power loss 

affects farms, which of course can be supplied 

by generators but processors unable to handle 

the milk may lead to milk being dumped and 

shortages for milk and dairy products to con-

sumers. 

New Zealand and Europe are the largest suppli-

ers of butterfat to the Japanese market, as well 

as skim milk powder, according to the DDR, but 

is also a good customer of the U.S. 

CWT Milestones 

The farmer funded Cooperatives Working To-

gether export assistance program reported a 

major milestone this week topping 1 billion 

pounds worth of milk so far in 2018. The sum 

represents 50 percent of the overall rise in U.S. 

milk production through August of this year, ac-

cording to CWT. To date, 2018 CWT export sales 

total 49.64 million pounds of American-type 

cheeses, 12.96 million pounds of butter (82 per-

cent milkfat) and 45.7 million pounds of whole 

milk powder to 34 countries on five continents. 

These sales are the equivalent of 1.083 billion 

pounds of milk on a milkfat basis and compares 

to an estimated total increase in U.S. milk pro-

duction of 2.095 billion pounds during the first 

eight months of 2018, versus the same period 

last year. 

Checking the markets, mid-September cheese 

prices were down again. CME Cheddar blocks 

closed the second Friday of the month at 

$1.6050 per pound, down 5 ¾-cents on the 

week and a half-cent below a year ago. The bar-

rels finished at $1.42, down 8 cents, 3 cents be-

low a year ago, and 18½-cents below the blocks. 

12 cars of block traded hands on the week and 

30 of barrel. 

FC Stone said in its Sept. 12 Early Morning Up-

date that "favorable milk production weather in 

the West and forecasts for that to continue may 

be creeping into the market's mind as we wait 

for additional fundamental data." 

Last Friday's edition added, "U.S. milk produc-

tion in July was only up .4 percent, which ini-

tially looked friendly to prices, but behind the 

scenes fat and protein components in the milk 

have been growing significantly over the past 

few years. Higher components mean we have 



higher cheese yields, which combined with 

more processing capacity, has kept the cheese 

markets in check." 

Cheese Demand Positive 

Cheese demand reports in the Central region 

are generally positive, according to Dairy Mar-

ket News. "Fresher cheese stocks, namely Colby 

and Cheddar, are moving well. Italian style 

cheesemakers are also pointing to a continued 

steadiness, with some expected hiccups from 

the impending hurricane in the East affecting 

orders from that region." 

Food service demand is seeing an uptick as 

schools have reopened in the Midwest but 

cheese producers are not expecting orders to 

remain as steady following market drops as 

buyers may hold off and wait for further de-

clines. Milk availability was mixed on the week. 

Most spot milk prices reported were at a pre-

mium, but there were some flat market prices 

reported as well. 

Western cheese makers report that retail or-

ders are strong, and with most educational in-

stitutions back in session, some food service ac-

counts are pulling a little more cheese. Contacts 

say discounted milk loads are not as readily 

available, but they are having no trouble getting 

the milk they need. Cheese inventories, while 

heavy, are not burdensome but some contacts 

are a bit perplexed, says DMN. "They see steady 

supply and demand signals, but are trying to 

fathom the driving force behind the slippage of 

prices on the cash market. As a result, a few 

end users are wanting to take a wait and see 

approach. Until the market provides clearer 

price signals, they are willing to work through 

inventories a little more rather than make new 

purchases." 

Spot butter fell to $2.1975 per pound last 

Wednesday, rallied last Thursday, and closed 

last Friday at $2.2350, up a half-cent on the 

week but 21¼-cents below a year ago, with 15 

sales reported for the week. 

Cream was a little tighter last week, according 

to butter makers. There was not a scarcity, but 

offers were lighter. Churning activity was similar 

to the previous week, steady to a bit higher 

with the exception of plants temporarily closed 

due to recent floods in Wisconsin. Butter inter-

est is reportedly strong, although markets are 

uncertain. Some contacts suggest larger vol-

umes of imported butter may put some down-

ward pressure on domestic markets in the near 

term. 

Grade A nonfat dry milk closed last Friday at 

87½-cents per pound, down 3 ½-cents on the 

week but 5¼-cents above a year ago, with five 

cars sold. 

The dry whey market kept getting bid to new 

record highs until a car was finally sold last 

Wednesday and one last Thursday. It closed last 

Friday at 52¼-cents per pound, up three-quar-

ter cents on the week. 

In politics, lawmakers have returned to Capitol 

Hill from their August recess to tackle several is-

sues before adjourning for the fall campaign 

season. 

September is a critical period for finalizing work 

on the 2018 Farm Bill, as the current bill expires 

Sept. 30. The joint House-Senate conference 

committee held its first official public meeting 

on Sept. 5, and leaders from both House and 

Senate Agriculture Committees began meeting 

informally during last month's recess, "under-

scoring the urgency of the situation," says 

NMPF. Congress may also hold a vote on immi-

gration legislation in September. 

NMPF says it has worked with House Judiciary 

Committee Chairman Bob Goodlatte (R-Va.), 

House Agriculture Committee Chairman Mike 

Conaway (R-Texas) and Ranking Member Collin 

Peterson (D-Minn.), as well as Rep. Dan 



Newhouse (R-Wash.), to advance the AG and 

Legal Workforce Act (H.R. 6417). The measure 

would create a new H-2C guest worker program 

for agricultural workers, including year-round 

dairy workers, coupled with new enforcement 

measures including E-Verify. This legislation was 

introduced before the August recess and NMPF 

says it has been working to build support for ac-

tion on the measure in Congress yet this year. 

 

Embattled dairy farmer's social post gets supermarkets to implement 10-cent drought levy 

on milk 
20 September 2018  

http://www.abc.net.au/news/rural/2018-09-20/woolworths-to-implement-10-cent-drought-levy-on-

milk/10284678 

 

 

oolworths has responded to calls 

from the dairy industry by announc-

ing it will increase the price of its 

milk by 10 cents a litre as part of a new special 

drought relief milk range. 

The major supermarket plans to launch the 

range mid-October with the extra 10 cents go-

ing to dairy farmers in drought-affected areas. 

Coles followed its rival by revealing it too would 

increase the price of its milk, but only for its 3-li-

tre own brand milk. 

Woolworths' drought relief milk will sell at 

$1.10 a litre, with the range also offering addi-

tional 2-litre and 3-litre varieties at $2.20 and 

$3.30 respectively. 

The idea of a 10-cent levy was floated two 

weeks ago by dairy farmer Shane Hickey, from 

Kyogle in northern New South Wales, and the 

Queensland Dairyfarmers Organisation (QDO). 

Mr Hickey said the news from the supermarket 

was "awesome" and "absolutely excellent". 

"I'm really happy that they've actually stood up 

and taken the lead — that's an amazing job," he 

said. 

"A lot of farmers have been extremely frus-

trated that it hasn't happened sooner, because 

if you go around the Darling Downs or out west 

of New South Wales here it's really bad and 

they need the money now. 

"Everybody knows that we're all underpaid by 

about 20 per cent. The value of milk is quite 

poor and all the farmers need the money now 

and the supermarkets have been holding off." 

But the dairy farmer said that 10 cents a litre 

would not go very far and that it needed to be 

20 cents for farmers to try to cover all costs. 

Woolworths has confirmed the extra 10 cents 

will be passed onto suppliers of its own brand 

fresh milk in drought-affected areas through its 

fresh milk processors. 

It will set up a drought relief oversight commit-

tee to ensure the 10 cents is distributed to the 

dairy farmers impacted by the drought condi-

tions. 
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Until its new drought relief range is introduced 

next month, Woolworths has increased the 

price of its Home-brand 3-litre milk from $3 to 

$3.30 to ensure relief starts flowing to dairy 

farmers. 

 

The recent jump in U.S. butter imports? All smooth, says Canadian dairy industry 

September 19, 2018  

https://www.ctvnews.ca/politics/the-recent-jump-in-u-s-butter-imports-all-smooth-says-canadian-

dairy-industry-1.4100722 

 

 

TTAWA -- More Canadians have likely 

slathered their late-summer corncobs 

with American-made butter in recent 

years -- and it had nothing to do with U.S. Presi-

dent Donald Trump's demands for more access 

to Canada's dairy market. 

The country's protected market has been a key 

sticking point between Ottawa and Washington 

during the tense renegotiation of the North 

American Free Trade Agreement. Throughout 

the process, Trump has made repeated calls for 

Canada to let in more American dairy products. 

U.S. farmers recently enjoyed extra access to 

the Canadian market -- and, in this instance, the 

opportunity came because of Canada's contro-

versial protective system known as supply man-

agement. 

Butter imports from the U.S. nearly quadrupled 

between 2015 and 2016 to help satisfy Canadi-

ans' sudden surge in demand for the creamy 

product that domestic producers couldn't im-

mediately keep up with. Canada wasn't alone -- 

butter sales saw strong growth in many parts of 

the world. 

To satiate the rapidly expanding appetites of 

Canadian butter lovers, the federal government 

approved a request to temporarily open its 

doors to more imports above the usual quota. 

Due to proximity, lots of it rolled in from the 

U.S. 

After shipping 2,275 tonnes of butter to its 

northern neighbour in 2015, the U.S. sold 8,266 

tonnes here in 2016 and 8,672 tonnes last year, 

according to Statistics Canada. From 2008 to 

2014, the figures show annual U.S. butter im-

ports fluctuated between 1,069 and 4,482 

tonnes. 

The recent influx of American butter also 

boosted Canada's stockpiles, which expanded to 

44,708 tonnes in July 2018 from 11,571 tonnes 

in January 2017. 

Critics have long argued supply management 

leaves Canadians with fewer choices in the su-

permarket, leads to higher prices for consumers 

and stifles innovation in the industry. 

When it comes to butter, some say the fact Can-

ada had to increase U.S. imports in a time of 

need points to another key downside. 

Domestic producers, they maintain, cannot re-

spond quickly to surges in demand because 

they're hindered by the system's strict rules. 
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There are also concerns that there's too much 

focus on the Canadian market, rather than a 

push to expand deeper into the global market. 

But defenders of the system insist the recent 

boosts in U.S. butter imports show why it's so 

effective. 

"That is the supply-managed system -- you 

make sure your market is getting the milk and 

dairy products it needs without overproduction 

and without dumping products," said Graham 

Lloyd, general manager and CEO of the Dairy 

Farmers of Ontario. 

"Because we manage the amount of milk pro-

duction to meet the domestic market require-

ments, it takes time to ramp up and sometimes 

to ramp down. So, when there's shortages we 

want to import ... to make sure we service the 

market." 

The quotas protect the Canadian market from 

an influx of milk products in the U.S., where 

there's vast amounts of oversupply. Many warn 

that opening the floodgates to American milk 

products would overwhelm Canada's market 

and put a large number of farms out of busi-

ness. 

The sudden need for more butter a few years 

ago led the Canadian Dairy Commission to re-

quest supplementary import permits for thou-

sands of tons of the product. Under normal cir-

cumstances, a World Trade Organization agree-

ment signed by Canada says it must import 

3,274 tonnes of butter from around the world 

every year and much of it has come from the 

U.S. 

Lloyd and other industry leaders say Canadian 

producers caught up to the increased demand 

by late 2017 and there's no longer a need for 

extra butter imports beyond the WTO quota. 

"We can say that the system is working well, 

this is why we defend it firmly -- because it's a 

good system," said Pierre Lampron, president of 

the Dairy Farmers of Canada. 

But experts like Sylvain Charlebois, a food distri-

bution and policy professor at Dalhousie Uni-

versity, said the fact Canada had to raise its but-

ter-import levels is an example of what's wrong 

with supply management. 

He argued the market would be more flexible if 

supply management didn't exist because it 

forces producers to obey specific rules and 

prices. In times of rising demand, producers are 

left with fewer options to adjust, he added. 

The mechanism, Charlebois said, also fails to 

support an economic growth agenda. 

"Demand for butter is up everywhere around 

the world ... and we don't have a system in 

place to take advantage of that," Charlebois 

said. 

"So, we are importing more butter to supply Ca-

nadians, but what about opportunities else-

where?" 

Canada exported about 16 tonnes of butter to 

the U.S. in 2015, 75 tonnes in 2016 and 19 

tonnes in 2017, according to Statistics Canada. 

Supply management dates from the 1970s and 

was part of an effort to stabilize dairy prices by 

limiting imports and setting fixed prices. It has 

been emulated by other industries, including 

chicken, eggs and turkey. 

The regime has been front and centre at the 

NAFTA bargaining table. 

Concerns in Canada that NAFTA could fall apart 

over the protected dairy market has lit a fire un-

der a long-running domestic debate over 

whether to keep the system intact. 

Prime Minister Justin Trudeau has promised to 

maintain the system against U.S. calls for 

greater access. Sources say Ottawa has offered 



some limited concessions on access, but has de-

fended the supply management system itself. 

Adam Plater, an independent agricultural trader 

and analyst, came across the numbers that 

show the recent increases in U.S. butter imports 

and in Canada's inventories. 

Plater believes more transparency is needed 

around how storage levels are determined for 

products like butter to better inform the public 

as well as those in the industry who want to di-

versify into new export markets. 

 

 

Dairy farmers get $5 million in grants for new initiatives, including organic milk, yogurt and 

cheese 
Sep 19, 2018 

https://lancasteronline.com/news/local/dairy-farmers-get-million-in-grants-for-new-initiatives-including/arti-

cle_0e277bdc-bc17-11e8-a71e-8fd27a56a903.html 

 

 

oday’s market has presented new chal-

lenges to dairy farmers that are requir-

ing them to innovate and adapt in order 

to remain successful,” Wolf said. 

“The new Pennsylvania Dairy Investment Pro-

gram is a key tool that incentivizes the dairy in-

dustry to support the often costly and difficult 

process of modernizing or expanding their busi-

ness model or operation.” 

Added state Agriculture Secretary Russell Red-

ding, “This historic funding is not only a critical 

investment in an industry grappling with diffi-

cult global market conditions, but a critical in-

vestment in our largest sector of production ag-

riculture and the people whose livelihoods rely 

on it.” 

To apply for a grant or read more about the 

Pennsylvania Dairy Investment Program, 

click here. 

In another state program for agriculture, the 

Commonwealth Financing Authority approved a 

$400,000 low-interest loan to help Epsucheolige 

and Curtis Hoffman buy a 46-acre farm adjacent 

to their existing farm in Rapho Township. 
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Synlait Milk's profit climb with infant formula sales growth 
19 September 2018 

https://www.radionz.co.nz/news/business/366828/synlait-milk-s-profit-climb-with-infant-formula-sales-growth 

 

peciality dairy producer Synlait Milk has 

nearly doubled its profit with a strong in-

crease in sales of infant formula. 

Canterbury-based Synlait's full-year net profit 

rose 89 percent to $74.6 million in the 12 

months ended in July, almost twice last year's 

$39.5m. 

Sales rose 16 percent to $879m, reflecting a 

strong increase in finished infant formula sales. 

The company said recent investments in blend-

ing and consumer packaging space helped in-

crease the production of the finished formula. 

It expected ongoing improvements would result 

in further efficiency gains in the current finan-

cial year. 

"In November 2017, we completed our second 

Dunsandel wetmix kitchen, and the same 

month commissioned our Auckland blending 

and consumer packaging facility. Both these 

projects have allowed us to increase our fin-

ished infant formula capacity," chairman 

Graeme Milne said. 

The company also announced a plan to buy the 

assets of Geraldine-based Talbot Forest Cheese 

for between $30m and $40m, including prop-

erty, plant and equipment at a new 12,000 met-

ric tonne Temuka site, the consumer cheese 

brand and customer relationships. 

Synlait planned to take control of the opera-

tions from next August, subject to conditions 

being met. 

Mr Milne said the new $125m packaging facility 

at Dunsandel, which will produce fresh milk and 

cream for Foodstuffs South Island private label 

brand, would be built with an electrode boiler, 

in line with a policy not to build another facility 

with a coal-fired boiler. 

"The plant is highly efficient and capable of pro-

ducing many existing products, as well as prod-

uct variants which are new and match emerging 

global trends," he said. 

Synlait said its final average total milk price for 

FY18 was $6.78 per kilogram of milk solids, in-

cluding a base milk price of $6.65 per kg of milk 

solids and seasonal and average value-added in-

centive payments of $0.13 per kg of milk solids. 

It said the forecast milk price for the current 

season was $6.75 kg of milk solids, given declin-

ing commodity prices, although an improve-

ment was anticipated in the medium-term. 

Synlait's chief executive, Leon Clement, who re-

cently replaced John Penno, said the partner-

ship with The a2 Milk Company had continued 

to grow, with an extended supply agreement, 

which provided Synlait with a minimum five-

year term through to July 2023. 

Synlait would continue to be the exclusive man-

ufacturer of the a2 Milk's infant formula for the 

Australia, New Zealand and China markets, he 

said. 

In addition, Mr Clement said the company was 

working to register its New Hope's Akara and 

Bright Dairy's Pure Canterbury brands in China, 

while the Munchkin Grass Fed infant formula 

registration was also progressing through the 

regulatory process with the United States Food 

and Drug Administration. 
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"The Grass Fed product is doing well in Aus-

tralia, following its introduction into the nation-

wide supermarket chain Coles," he said. 

 

Dairy prices drop to lowest in nearly two years 
19 September 2018 

https://www.radionz.co.nz/news/business/366769/dairy-prices-drop-to-lowest-in-nearly-two-years 

 

airy prices have fallen to the lowest 

level in nearly two years in the latest 

global auction overnight. 

The average price was down 1.3 percent to 

$US2934 a tonne. 

It is the lowest average price since mid-October 

2016, and follows a fall of just under 1 percent 

in the previous auction. 

The price of whole milk powder, a key factor in 

setting returns to local farmers, fell 1.8 percent 

to $US2768 a tonne. 

The volumes sold rose 1 percent. 

Prices for the products offered were mostly 

weaker, with a sharp fall for cheese. 

Fonterra last week reaffirmed its forecast pay-

out for the current season at $6.75 a kilo of milk 

solids. 

However, the lower New Zealand dollar offsets 

to the fall in prices because it improves export 

returns. 

 

PFA Teams Destroy 6600 Liters Adulterated MilkTue 18th September 2018 | 01:12 AM 
09/17/2018 

https://www.urdupoint.com/en/pakistan/pfa-teams-destroy-6600-liters-adulterated-mil-434803.html 

 

AHORE, (UrduPoint / Pakistan Point 

News - 17th Sep, 2018 ) :The teams 

of Punjab foodAuthority (PFA) on Mon-

day destroyed 6600 litres adulterated milk on 

the spot in different parts of the city. 

On special instructions of Director General of 

the PFA Capt. 

(R) Muhammad Usman, the teams inspected 

around 35000 liters of milk in 102 vans through-

out the city and found 6600 liters substandard 

and adulterated milk in 32 vans, which was de-

stroyed on the spot at different points. 

The DG said stern action would be taken against 

those who used to supply adulterated milk to 

people which is causing stomach diseases 

amongst people specially in children. 
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Milking it for politics? U.S., Canada dig in on dairy in NAFTA talks 
09/17/2018 05:06 AM EDT 

https://www.politico.com/story/2018/09/17/us-canada-nafta-dairy-825752 

 

ecades-long trade tensions over Amer-

ica’s access to Canada’s dairy market 

are getting hashed out in the final 

rounds of the NAFTA talks. To clinch a deal, U.S. 

officials are demanding that Canada make ma-

jor concessions. 

President Donald Trump for months has criti-

cized Canada’s system of controlling its milk 

supply as “not fair” and a “disgrace.” Last week, 

he again threatened to impose auto tariffs on 

Canada and leave the country out of a tentative 

deal with Mexico if it doesn’t accept more fa-

vorable terms for U.S. milk products. While 

Prime Minister Justin Trudeau has indicated 

some willingness to be flexible, he has staunchly 

defended Canada’s system. 

“I have no doubt that the Trump administration 

is serious,” said Craig Thorn, partner at DTB As-

sociates, a Washington-based consulting firm 

specializing in trade and agriculture. “They have 

been so adamant that it would be hard for them 

to back down. But the Trump administration is 

asking for a lot, and not offering many attrac-

tive concessions in return.” 

Both Trump and Trudeau have strong political 

motivations to stand firm on the dairy issue. 

Trudeau’s Liberal party wants to maintain its al-

lies in Ontario and Quebec where the powerful 

dairy industry is concentrated. Complicating 

matters politically, Quebec is close to a provin-

cial election and its politicians are on the cam-

paign stump cranking up the rhetoric against 

any hint of compromise by Trudeau. 

The Trump administration, looking ahead to the 

November midterm elections, wants to bolster 

support among farmers and workers in the 

hard-hit dairy sector struggling with a global 

milk glut and depressed prices. 

“This issue is incredibly politically sensitive in 

Canada,” said Darci Vetter, the former USTR 

chief agricultural negotiator during the Obama 

administration. Vetter, now Edelman’s general 

manager of public affairs, added that the dairy 

industry’s political significance in Canada out-

weighs its economic importance, which some 

would say also applies to certain products in 

America’s agricultural sector. 

Canada’s $17 billion dairy industry operates un-

der a so-called supply management system that 

limits production, restricts imports and sets 

floor prices — similar to American sugar policy. 

U.S. trade negotiators want Canada to expand 

import quotas that currently permit only a small 

amount of dairy products to enter the country 

tariff-free. 

Any shipments above the set thresholds are hit 

with taxes of upward of 314 percent. Those 

controls have become the perfect talking point 

for Trump, who has seized on the tariffs as a 

punching bag in tweets and public comments. 

The U.S. also maintains import quotas for dairy 

products but imposes much lower tariffs on 

goods exceeding those limits. 

The loudest complaints by the Trump admin-

istration, however, have been over Canada’s 

policy for a protein-rich milk ingredient used to 

make cheese and yogurt. 

Agriculture Secretary Sonny Perdue and the U.S. 

dairy industry contend that when Canada in-

creased milk production to meet consumer de-

mand for butterfat, it resulted in a glut of the 

byproducts of the process. U.S. officials say that 
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the pricing policy for so-called Class 7 milk — 

which was created in Canada in early 2017 — 

effectively dried up demand for U.S. milk pro-

tein and encouraged Canada to dump its excess 

on the world market in violation of interna-

tional trade rules. 

“Class 7 has got to go,” Perdue said during a re-

cent interview on C-SPAN. “It can’t be renamed 

something. It can’t be called something else. If 

they want to manage supply, we’re simply say-

ing manage it for your dairy industry and let’s 

be done with it.” 

Trudeau maintains that the new classification 

and the nation’s milk pricing program abides by 

Canada’s obligations under the World Trade Or-

ganization and is a domestic policy that works 

for processors and dairy farmers. 

Canada-U.S. trade lawyer Dan Ujczo said the is-

sues around Class 7 involve highly technical, 

complex questions about how a country gathers 

data to make classification decisions. He says it 

would be difficult to resolve all these issues in a 

few days. Yet he believes a deal is still possible, 

even likely, by this week. 

"The U.S. is driving a hard bargain on dairy,” he 

said. “The Americans are pushing for detailed 

data on how Canada makes its classification de-

cisions.” 

He said a likely deal would entail Canada open-

ing its market by a few percentage points — 

leaving neither the status quo nor full liberaliza-

tion — but middle-of-the-road access that 

doesn’t produce a huge political win for either 

country. 

Another trade adviser and former U.S. negotia-

tor told POLITICO that the Trump administra-

tion’s tough talk may be a way to gain leverage. 

“I think this started out the way a lot of Trump 

administration policies do: with a tweet,” said 

the former negotiator, who requested anonym-

ity to discuss confidential talks. “Trump was 

looking for a cudgel, and I think focusing on 

dairy in part has been a negotiating tactic. It’s a 

way of putting Canada on its back foot.” 

Canada has been willing to budge on dairy in 

other trade pacts. It expanded import quotas 

for cheese in a recent trade deal with the Euro-

pean Union. In the Trans-Pacific Partnership — 

which Trump pulled out of shortly after taking 

office — Canada allowed access to an additional 

3.25 percent of its dairy market. (In the TPP 

agreement negotiated by the Obama admin-

istration, the U.S. in exchange agreed to new 

access to its sugar market). 

Canadian dairy farmers say they have offered 

enough concessions in those trade agreements, 

so giving additional market share to the U.S. 

would undercut their supply management sys-

tem that shields them from the boom and bust 

cycles plaguing their American counterparts. 

“We’ve taken those hits for team Canada, and 

we are determined that there be no further 

concessions on dairy,” David Wiens, vice presi-

dent of the Dairy Farmers of Canada, told the 

National Post of Toronto last week. “We have 

hit a wall on this where enough is enough.” 

Canadian dairy officials have also argued that 

American dairy producers are supported by the 

government through floor prices, insurance 

subsidies and commodity purchases. Further, 

the U.S. has a nearly $650 million dairy surplus 

with Canada, though the U.S. industry contends 

this figure is much lower because Canada fun-

nels many imports through its re-export pro-

grams. 

Trade negotiators are pushing to wrap up a 

three-way NAFTA deal by the end of the month 

to hew to a timeline and submit an agreement 

to Congress that can be signed by all three 

countries before Nov. 30. Sticking points be-

yond the dairy sector remain, including systems 

https://www.everycrsreport.com/reports/IN10692.html
https://nationalpost.com/news/politics/enough-is-enough-canadian-farmers-say-they-will-not-accept-dairy-concessions-in-nafta-talks
https://www.politico.com/interactives/2018/naftatimeline/
https://www.politico.com/story/2018/09/12/canada-trump-trudeau-nafta-815785


for settling trade disputes and Canada’s cultural 

exemptions that block American companies 

from purchasing its cultural institutions like 

publishers and television stations. 

Chris Sands, director of the Center for Canadian 

Studies at Johns Hopkins University, said in a 

statement to POLITICO that Canada may allow 

additional quota space for U.S. dairy imports 

similar to agreements with the EU and TPP 

members. 

Trudeau’s government may have to compen-

sate dairy farmers for losses as a result, as it did 

after the trade deal with the EU. That could be 

painful because the country is in fiscal deficit, 

Sands said. Still, it would keep its longstanding 

supply management system intact. 

The U.S. and Canada also could take dairy off 

the table entirely and negotiate it outside of the 

NAFTA talks, as the two countries have done 

with softwood lumber, Sands added. 

“My suspicion is the Trump administration 

would like use this leverage [on dairy] to force a 

deal, but I’m not sure it’s worth it for either 

country to let it blow up the entire deal,” Sands 

said. 

 

Is Canada’s ‘dairy cartel’ really milking the system? 
Sept. 16, 2018 

https://www.thestar.com/opinion/contributors/2018/09/16/is-canadas-dairy-cartel-really-milking-the-sys-

tem.html 

 

 never used to pay much attention to the 

price of milk. It was always on the list, and 

you paid what you paid. But now I keep a 

close eye on it. 

Alerted by the current debate over supply-man-

agement in Canadian agriculture, I figured the 

best place to discover the evil deeds of the so-

called “dairy cartel” was on the shelves of my 

local grocery store. 

This week, a four-litre bag of 2% milk is going 

for $4.99. That’s $1.25 a litre, cheaper than any 

of the sugary drinks for sale there and half the 

price of the many milk substitutes that now 

crowd the dairy shelves. 

I keep waiting for the dairy cartel to tighten the 

screws and begin to charge as much as its 

sugar-water competitors do. But reality stub-

bornly persists in contradicting the alarmist 

rhetoric that politicians and pundits spin about 

greedy farmers, to the point that the contrast 

between what happens in the dairy aisle and 

the political outcry it provokes has become bi-

zarre. 

Somehow, the orderly, fair-all-round provision 

of basic food has split the Conservative Party 

and become a major sticking point in Canada’s 

most important trade negotiations of the cen-

tury. 

But that’s what happens when ideology attacks 

evidence — either from without, in the case of 

Donald Trump, or from within, in the form of 

Canadian free traders who simply cannot abide 

the existence of a successful counter-example 

to their orthodoxy. 

It is a matter of opinion that Canadian milk is 

wildly overpriced, and that oppressed consum-

ers annually transfer unearned billions to fat-cat 

farmers. It is a matter of fact, according to data 

firm Nielsen, that Canadian milk was on average 

cheaper than the equivalent U.S. product in 

2017. So was Canadian butter, cream, cheese 

and yogurt. 
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Even consumers in New Zealand, a dairy power-

house with 4.7 million people and 6.5 million 

milk cows, pay quite a bit more for dairy prod-

ucts than Canadians. 

Ideology tells supply-management critics that 

deregulation will lower prices and turn Canada 

into a dairy-exporting giant. They often point to 

Australia, which deregulated dairy in 2000, as 

an example of the right path. 

The facts are that Australia’s share of interna-

tional dairy exports have dropped from about 9 

per cent to 4 per cent since deregulation. Milk 

production has dropped from about 12 billion li-

tres annually to about nine billion litres today. 

Farmers are losing their livelihoods by the hun-

dreds ever year, and suicide prevention is now a 

major focus of Australian dairy policy. 

And the price of milk in Australian supermarkets 

is on average higher than it is in Canada. 

The reality is that there is no free market beck-

oning enterprising Canadian farmers. The world 

market is chronically awash with subsidized 

products that make competition almost impos-

sible. By not playing along, Canada has devel-

oped a dairy industry now envied worldwide by 

the victims of deregulation gone wrong. 

U.S. subsidies and tariffs have encouraged farm-

ers to steadily increase production in the face of 

declining demand. As a result they dump almost 

200 million litres of milk a year on fields and 

into streams. The national cheese stockpile, de-

signed to support prices by warehousing excess 

dairy production in non-perishable form, has 

grown to 635,000 tonnes. As family farms disap-

pear amid a now-familiar epidemic of suicides, 

U.S. farmers regularly tell reporters they need 

Canadian-style production controls to survive. 

In the European Union, which abandoned dairy 

quotas in 2015, overproduction has taken the 

form of a skim-milk powder mountain that now 

weighs 380,000 tonnes – and has triggered new 

subsidies amounting to $760 million annually to 

support farmers driven to the wall by the policy. 

Yes, growth-hormone-laced milk in the U.S. is 

cheaper than hormone-free milk in Canada. 

Much of it is produced in massive factory farms 

staffed by undocumented immigrant workers 

earning starvation wages. Without that dubious 

advantage, the U.S. dairy industry itself has esti-

mated, retail milk prices there would increase 

90 per cent. 

How cheap is too cheap? If ideology paused 

long enough to recognize reality, it might even-

tually consider an answer. In the meantime, 

$1.25 for a litre of milk produced on prosperous 

family farms is a bargain Canadians would be 

crazy to give up.

 

Niki Bezzant: Eating dairy is good for your heart 
16 Sep, 2018 5:00am 

https://www.nzherald.co.nz/lifestyle/news/article.cfm?c_id=6&objectid=12123833 

 

ilk, cheese and yoghurt lovers got good news this week: People who eat dairy have a lower 

risk of heart disease than those who don't. 

The global observational study, published in The Lancet, of more than 130,000 people in 21 

countries found dairy consumption of around three servings per day is associated with lower rates of 

cardiovascular disease and mortality, compared to lower levels of consumption. 
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What's more it didn't matter if the dairy products were low fat or full fat; the results were similar: Three 

servings of dairy a day — a cup of yoghurt; a glass of milk or a small slice of cheese — is linked with bet-

ter health than consuming little or no dairy. 

The story wasn't quite so positive for butter, where higher consumption was associated with a slightly 

higher risk of heart disease, although this was described as "not significant". 

This research is an interesting addition to a growing body of evidence suggesting dairy is good for us, 

and that the saturated fat in dairy might not be harmful in the way that saturated fat in, say, processed 

meat is. 

But since it's an association, not a causal link, we can't say from this "eat dairy to lower your risk of heart 

disease". And we can't say "saturated fat is good", either, although you might not think so from some of 

the headlines. 

What's highlighted here is the distinction between single nutrients (such as fat or carbohydrate) and 

whole foods. We eat food, not nutrients, and foods are a whole lot more complicated than nutrients, 

and a whole lot more difficult to understand. 

The researchers note this in their paper: "Dairy products are a diverse food group that include fer-

mented and cultured products with many different nutrients, and their impact on health outcomes can-

not be characterised fully by the presumed effect of one nutrient on a single biomarker. Even saturated 

fats are a diverse group, and their effects might vary depending on the content of a specific saturated 

fatty acid in various foods." 

They point out they don't know what it is in dairy that's having these effects, and highlight the need to 

study direct associations of foods and health "rather than relying on assumptions based on isolated in



 


