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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 closed  
  

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/3_53rd_DEDPBROCHURE.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 has launched Online Dairy Entrepre-
neurship Development Program (ODEDP). It 
is 12 weeks program. Registrations are open 
till 15th Nov, 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/ 

7th Regional Dairy Entrepreneurship Develop-
ment Program (RDEDP) Dates will be announce 
soon  

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

Mandatory training “Food Saftey Supervisor” for 
dairy sector as per FSSAI is being organised on 
21st & 22nd November 2018 at C-49 Sector 65 
Noida. 
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Indian News 

Before Diwali, special drive to test adulteration in milk and sweets in Delhi 
Oct 31, 2018 14:45 IST 

https://www.hindustantimes.com/delhi-news/before-diwali-special-drive-to-test-adulteration-in-milk-and-sweets-

in-delhi/story-0aOptxJ1E01pRTWnaf37ZM.html 

 

 

elhi’s food safety department has been 

conducting a special drive for close to a 

month now to check for adulteration 

in milk and milk products that is rampant during 

the festive season. 

“Over the years, we have observed that the 

adulteration of milk and milk products, espe-

cially khoya, is rampant during the festive sea-

son. This is because there is a high demand for 

these products but, of course, the production 

cannot go up suddenly as the number of cattle 

remains the same,” said a senior official from 

Delhi government’s health department. 

Usually, starch in the form of potatoes or sweet 

potatoes is added to milk products, like khoya 

and chenna. Milk may be laced with water, de-

tergent or urea. For sweets, vanaspati is used 

instead of ghee and sometime blotting paper is 

used in sweet curd and rabri. 

With Diwali inching closer, the department has 

also started lifting samples of chocolates, con-

fectionary and bakery items, apart from dry 

fruits. 

“The chances of adulteration in chocolates and 

cakes is much less than that of milk-based 

sweets, but because there is an increase in the 

sales of such products during the festival, the 

department will test these too. The increased 

demand also means this is the time when shop-

keepers sell old dry fruits that might have gone 

bad or have insects in them,” said the official. 

Food safety officers have lifted 236 samples of 

milk and milk products from across Delhi since 

October 8, when the special drive began. The 

department has already received the reports of 

42 such samples. Of these, three samples were 

found to be in violation. One sample was sub-

standard, one misbranded, and one was found 

unsafe for consumption. 

The food safety department will launch court 

proceedings against manufacturers and shops 

selling products that failed the laboratory tests. 

The results of 191 other products are still pend-

ing. By the time several of these reports come 

out, Diwali will be over and people would have 

already consumed the food products. 

“It takes nearly two weeks for the reports to 

come in and even though we started the drive 

earlier this year, the results are still pending. 

However, it is not the prosecution that is im-

portant. The random testing in itself creates a 

scare in the market that discourages people 

from using adulterated products,” the official 

said. 
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K-State to host Indian dairy processing interns 
Oct 31, 2018 

http://themercury.com/news/local/k-state-to-host-indian-dairy-processing-interns/article_fab62b03-d3b9-52ed-

99a7-e99fb000c588.html 

 

ayendra Amamcharla, associate professor 

of food science in the K-State Food Science 

Institute, will host four nationally selected 

student interns pursuing their Bachelor of Tech-

nology degrees at the Indian Council of Agricul-

tural Research-National Dairy Research Institute 

in Karnal (Haryana), India. 

The four interns will spend six weeks on campus 

at the Food Science Institute and the animal sci-

ences and industry department during the 

spring 2019 semester. They will participate in 

dairy-focused research projects led by 

Amamcharla and his colleagues. 

The Indian Council of Agricultural Research is 

the premier educational institution of India ca-

tering to the human resource needs of the dairy 

industry. The institute was established in 1923 

and its Bachelor of Technology in dairy technol-

ogy flagship degree program was initiated in 

1957. 

To further strengthen this academic program, 

the council, under the National Agricultural 

Higher Education Project with financial assis-

tance of World Bank and the Indian govern-

ment, has approved an Institutional Develop-

ment Plan focusing on undergraduate students 

studying dairy technology. The project enables 

students to study at renowned universities 

overseas to gain global exposure and enhance 

professional competence to ensure academic 

progression and employability in the global 

dairy industry. 

 

ITC to enter paneer, milkshakes business in 2 months 

October 30, 2018 

http://rai.globallinker.com/bizforum/news/itc-to-enter-paneer-milkshakes-business-in-2-

months/147786014?indid=48 

 

iversified conglomerate ITC Limited has 

decided to enhance its dairy portfolio 

by entering 

the paneer and milkshakes segments within two 

months, a company official said Tuesday. 

ITC had earlier forayed into the dairy segment 

with the launch of milk and ghee in select mar-

kets. 

The company on Tuesday launched milk and 

curd for the Kolkata market. 

"We are going to launch paneer for the Kolkata 

market and milkshakes pan India within two 

months," Hemant Malik, divisional chief execu-

tive (foods) of ITC said. 

 

He said while milk, ghee, paneer and curd 

would be sold under the `Aashirvaad' brand, 

there will be a different brand for milk shakes. 

ITC initiated the foods division in 2002, and 

started the dairy business at Munger in Bihar. 

"We have been selling milk in markets of 

Munger, Patna and Bhagalpur in Bihar. Now, we 

have come to Kolkata", he said. 

The company had been selling ghee in Karna-

taka, Kerala, Tamil Nadu and Delhi, he added. 

Malik said initially milk would be procured from 
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Bihar and subsequently from a local manufac-

turer in West Bengal for which a tie-up is al-

ready in place. 

"We want to source it (milk) locally. But the 

challenge is quality," he said. 

Talking about the revenue generated from ITC's 

foods business, he said it was below Rs 9,000 

crore although consumer spend was in excess 

of Rs 12,000 crore. The difference was due to 

seller discounts offered by the company. 

Malik said ITC was expecting a revenue spend of 

Rs 400 crore to Rs 500 crore from dairy business 

over the next two years. 

The company's focus will remain on the markets 

where it will be entering over the next one year, 

he added.  

 

FSSAI asks sweet meat makers to maintain quality 
OCTOBER 30, 2018 08:36 IST 

https://www.thehindu.com/news/cities/Coimbatore/fssai-asks-sweet-meat-makers-to-maintain-quality/arti-

cle25364179.ece 

 

ustomers have been asked to check 

date of manufacture and date of expiry 

of packed products 

With Deepavali is just days away, the Food 

Safety and Standards Authority of India (FSSAI) 

here has issued advisory to the manufacturers, 

sellers and buyers to strictly follow the provi-

sions of food safety and standard act. 

A release issued by the FSSAI said that five 

teams have been formed to monitors the qual-

ity of sweets and savouries manufactured sales 

in the festival season. 

The manufacturers and traders must first en-

sure that they are having a valid licence issued 

by the food safety regulator for venturing into 

the business. The licence have to be displayed 

at the shops or manufacturing units promi-

nently. This will help customers to identify 

shops that are licensed to sell the products. 

The manufacture and sale of sweets and sa-

vouries must be done in hygienic conditions. 

Those engaged in the making and sale of prod-

ucts have been asked to wear gloves, head 

cover and aprons. They must wash hands with 

soap before and after the business. 

Sweets and savouries that are sold in packets or 

boxes must contain details such as the address 

of the manufacture, licence number, date of 

manufacture, date of expiry and ingredients of 

the product. Manufacturers are permitted to 

use only approved food colours at permitted 

levels. If products are sold in plastic boxes, they 

must be of food grade quality. Unpacked prod-

ucts kept for sales at shops must display boards 

to inform customers whether they are made of 

oil or ghee. 

Mixing of milk-based confectioneries with other 

sweets or savouries in gift packs must be 

avoided as they have minimal shelf life. Custom-

ers have been asked to check date of manufac-

ture and date of expiry of packed products. The 

shelf life of unpacked products must be checked 

with the seller. 

FSSAI has also advised buyers to avoid products 

that are sold in open and those perched by flies 

and insects. 
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Kerala Feeds to arrange loans for dairy farmers 
Published on October 29, 2018 

https://www.thehindubusinessline.com/news/kerala-feeds-to-arrange-loans-for-dairy-farmers/arti-

cle25363740.ece 

 

OCHI, OCTOBER 29 

Taking forward its aim to help the 

State achieve self-sufficiency in 

milk production, Kerala Feeds will 

facilitate low-interest loans for 

buying cows. 

The company’s Managing Director B Sreekumar 

said that the government’s allocation of ₹22 

crore for dairy farmers affected by the flood ca-

lamity is insufficient to buy cattle. So Kerala 

Feeds is initiating a scheme in association with 

the State Bank of India to help farmers take 

loans for the deficit amount. 

Besides, Kerala Feeds will arrange SBI loans for 

aspiring dairy farmers, he said after inaugurat-

ing the Idukki district-level programme of Kerala 

Feeds’ Snehasparsham project meant to benefit 

those affected by the floods and landslides this 

monsoon. 

The PSU expects cooperative milk societies in 

the district to help it locate people eligible for 

such loans that would not require collateral, he 

said. 

Kerala Feeds will also distribute 100 sacks of 

cattle feed free of cost to farmers selected by 

the district council comprising representatives 

of the Dairy Development and Animal Hus-

bandry departments. 

The 1995-founded PSU’s fourth plant nearing 

completion in Thodupuzha of this district will 

add to the company’s efficiency in product dis-

tribution across hilly Idukki and neighbouring 

Tamil Nadu. 

Noting that Kerala Feeds plays an invaluable in 

checking the price of cattle feed in the state, he 

said the PSU inspects the raw materials in four 

stages before sending them to the plants. 

 

FSSAI directs fruit traders to avoid stickers to prevent contamination 
Monday, 29 October, 2018, 08 : 00 AM [IST] 

http://www.fnbnews.com/Top-News/fssai-directs-fruit-traders-to-avoid-stickers-to-prevent-contamination-44934 

 

SSAI has asked the fruit and vegetable 

traders to avoid putting stickers on 

them, as it could lead to contamination 

of the food product. The country’s apex food 

regulator said that the safety of the adhesive 

used for pasting such stickers was unknown, 

and therefore, it was advised to avoid use of 

stickers.  

Putting out an advisory through a guidance 

note, FSSAI explained that the stickers in Indian 

context were only used to either hide any decay 

or the brand name, which is contrary to the 

stickers’ use in the developed world, wherein 

they consisted of information about traceabil-

ity, grades, prices, etc.  

“However, it was observed that in India the 

traders use the stickers to make their product 

look premium, and sometimes hide the decay 

or defect the product. Brand name, tested OK 

or best quality are some common terms men-

tioned on stickers, which do not have any signif-

icance,” it added.   
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The note said, “The adhesive may contain harm-

ful chemicals which may affect human health, 

as the skin of fruits and vegetables are porous 

and the residue can percolate inside. The health 

risk of consuming these adhesive is high in case 

of fruits and vegetable consumed with skin.” 

It advised the traders, therefore the traders 

should discourage the use of stickers directly on 

fruits which do not provide any relevant infor-

mation. And if the traders are using such stick-

ers, they should be sure about the safety of the 

adhesive used in the stickers and the quality of 

ink.  

FSSAI added that it was prohibited under the 

Food Safety and Standards Act, 2011, to sell un-

safe food that can be injurious to health. How-

ever, the apex regulator also admitted that 

there wasn’t any specific requirements pre-

scribed under the Act when it comes to packag-

ing of fresh fruits with reference to stickers and 

adhesives.

 

R’sthan dairy products flood Abohar market 
Oct 29, 2018, 1:34 AM 

https://www.tribuneindia.com/news/punjab/r-sthan-dairy-products-flood-abohar-market/675249.html 

 

 setback to Mission Tandarust Punjab, 

some traders have started transporting 

khoya, milk cake, dhoda and other 

milk-based products in huge quantity two 

weeks before Diwali from Rajasthan, where a 

drive against adulteration is going on. 

On a tip-off that a vehicle carrying hundreds of 

tins with sweets was offloaded on Friday night, 

Food Security Inspector Gagandeep Kaur on Sat-

urday raided a house in Anand Nagari here. Its 

owner could not produce any valid document, 

including a licence and invoices for the prod-

ucts. 

Six samples were taken which would be sent to 

the lab for tests tomorrow. The premises was 

also not found fit to store the food products. 

The quality of sweets couldn’t be maintained 

unless preserved in deep freezers, experts said. 

Transportation of desi ghee and raw material 

from Rajasthan is common so as to evade taxes. 

— OC 

 

Samples of milk, products collected 
Oct 29, 2018 

https://www.tribuneindia.com/news/bathinda/samples-of-milk-products-collected/675168.html 

 

fficials of the Food Safety and Dairy De-

velopment Department collected sam-

ples of milk and milk products from 

dairies and vehicles carrying eatables on Sun-

day. The samples were sent to laboratories for 

purity test. 

Action was taken following a complaint lodged 

by the local police, which had remained on toes 

since midnight guarding premises of dairies. 

However, nothing objectionable was found ei-

ther by the police or the food safety staff from 

the premises during raids. 

A dairy situated on Jandali Road and another 

near the Old Truck Union area was raided later 

during the day. 

Assistant Commissioner Food Safety Ravinder 

Garg said 11 samples of milk and milk products, 
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including paneer, khoya, desi ghee and cream, 

were collected from vehicles and two dairies. 

“We collected samples of various products after 

receiving a complaint from SHO (City) Shashi Ka-

poor and sent those for testing purity and wor-

thiness for human consumption,” said Garg. — 

TNS 

 

Unadulterated milk during an epidemic 
Oct 27, 2018, 

https://www.tribuneindia.com/news/this-day-that-year/unadulterated-milk-during-an-epidemic/674184.html 

 

HE urgency of making an adequate pro-

vision of pure, unadulterated milk for 

the daily growing needs of an afflicted 

community, particularly the sick and the suffer-

ing, has been brought home to those who have 

the destinies of Lahore in their hands. At Satur-

day's meeting of the Municipal Committee Sha-

habudin-Din, Duni Chand and Ganpat Rai 

moved that six or more milk shops be opened 

for the sale of pure milk till the epidemic of in-

fluenza abates or till the milk is sold at normal 

rates. Such is the need that the Health Officer 

was authorised to open milk shops up to a max-

imum of 20 to meet the needs of all classes of 

the community including the women for whom 

it was suggested by Mr. K.L. Rallia Ram, a num-

ber of shops should be reserved. The same gen-

tleman referred to the complaints of adulter-

ated milk generally sold in the bazaar, which 

has found expression in the Tribune from day to 

day and urged that the Health Officer be re-

quested to take action in the matter.  

 

Strong regulatory framework needed for dairy beverage segment in India 
Saturday, 27 October, 2018, 08 : 00 AM [IST] 

http://www.fnbnews.com/Top-News/strong-regulatory-framework-needed-for-dairy-beverage-segment-in-india-

44935 

 

airy beverages is one of the fastest-

growing beverage segments in India, 

and it is essential to make a strong reg-

ulatory framework for them. 

This was stated by Akshada Anil Bane, technical 

officer, FSSAI, Mumbai, during her presentation, 

titled Dairy-based beverages - Latest in regula-

tions: Horizontal and vertical standards with la-

belling requirements, at a FSSAI seminar on the 

regulatory framework concerning beverages in 

India, held on the third and final day of drink 

technology India (dti) 2018 in Mumbai. 

She added, “India is the topmost producer of 

milk and milk products, and the country’s dairy 

industry is expected to maintain a compound 

annual growth rate (CAGR) of 15 per cent until 

2020.” 

Bane also mentioned the objectives laid down 

by the apex regulator for setting science-based 

standards for articles of food and to regulate 

their manufacture, storage, distribution, sale 

and import to ensure the availability of safe and 

wholesome food for human consumption. 
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“Harmonisation is a significant step taken to 

make global standards to create a robust sys-

tem. There is an ongoing demand for review of 

the these standards taking into account the lat-

est developments in food science, food con-

sumption patterns, new specifications, the pres-

ence of new contaminants and toxins as well as 

the use of new food additives and ingredients 

required by the producers and manufacturers,” 

she added. 

R D Kokane, vice-president, West Zone, Indian 

Dairy Association (IDA), in his opening remarks 

said, “ Indian beverages, such as nimbu pani, 

are better than all branded beverages in India.” 

He added that the country’s apex regulator had 

started Clean Street in Ahmedabad, based on 

the regulatory framework and innovations in 

foods. Kokane stated that self-regulation was 

the issue the industry was facing nowadays. 

Consultant Smita Murty made a presentation on 

the latest trends in carbonated beverages. It 

commenced with the trends driving the car-

bonated beverage sector today, wherein she ex-

plained health and wellness, social media en-

gagement, regulations, convenience and inno-

vation. 

To summarise, she said that taste and health 

benefits were both important, and added that 

clean labels, healthier ingredients, more eco-

friendly packaging, functional benefits and inno-

vative ingredients are going to find their way 

into beverages. 

While Sukanya Pondungala, technical officer, 

FSSAI, Mumbai, spoke on the latest regulatory 

requirements for carbonated and non-car-

bonated drinks, Rucha Salekar, technical officer, 

FSSAI, Mumbai, spoke about New regulations 

for alcoholic beverages - An overview of regula-

tory requirements. 

There is a huge increase in the income levels, 

acceptance of packaged foods and beverages, 

healthy and organic choices, nutraceuticals, 

prebiotic and probiotic foods and traditional 

foods. 

This was stated by Nilesh Lele, president, 

AFST(I) Mumbai chapter, during his presenta-

tion, titled Latest Trends in Non-Carbonated 

Beverages: A Start-up Perspective. 

He also threw light on the current trends in 

non-carbonated beverages whose sugar con-

tent is a hot topic all over the world; allergen-

free; vegan/protein-based beverages; adult soft 

drinks; naturally-brewed tea; flavoured water, 

HPP, and malted drinks like Horlicks and Boost. 

Lele added that nutraceuticals were added in 

Section 22 of the Food Safety and Standards 

Act, 2011.  

He stated that non-alcoholic beverages, which 

are worth about Rs 2 lakh crore in the market, 

and gave clarifications on hot beverages, car-

bonated beverages, powdered drinks, health 

drinks and juices, mineral water and flavoured 

water. 

He mentioned the consumption pattern of all 

beverages, and narrated the success stories of 

players like Manpasand Beverages, Paper Boat 

(Hector Beverages) and Raw Pressery. 

 

 

 

 



Adulterated milk supply poses threat to consumers’ health in Jammu 
October 26, 2018 

http://news.statetimes.in/adulterated-milk-supply-poses-threat-to-consumers-health-in-jammu/ 

 

 

AMMU: Thousands of litres of ‘adulterated’ 

milk and other dairy products are making it 

to the kitchens without undergoing any 

testing in the City of Temples with the admin-

istration looking to the other side. 

During the ongoing festive season, the con-

cerned authorities are conducting random in-

spections here and there but by and large huge 

quantities of ‘adulterated’ milk supply is una-

bated and dairy products produced in unhy-

gienic conditions go unchecked. 

Hapless consumers, left with very few options, 

continue to remain at the receiving end as they 

fall victim due to consumption of adulterated 

milk and dairy products. 

Irony is that all those authorised to carry out in-

spections and lift random samples have been 

keeping their eyes closed for reasons best 

known to them. 

The supervisory staff of the Health Wing of 

Jammu Municipal Corporation (JMC) is barely 

conducting inspections to check the menace of 

adulterated milk supply. 

At few odd places, owners of milk shops con-

duct random checking of milk samples before 

buying it from ‘nomads’ but by and large the 

supply goes unchecked. In the absence of any 

scientific analysis, chances are that the school 

going children might be drinking adulterated 

milk, doing more harm than providing necessary 

nutrients. 

In the absence of any checking of milk samples, 

adulterated milk is being supplied in and around 

Jammu without facing any penalty by these 

milkmen. 

According to rough estimates, 80 per cent of 

daily consumption is met by these ‘nomads’ 

from Samba, Kathua, R. S Pura, Bishnah, Marh 

and Akhnoor while only 20 per cent supply is ca-

tered to by the local dairies and others involved 

in dairy business. Even most of the shops selling 

other milk products including cheese and curd 

get their daily supplies from these ‘nomads’. 

Industry watchers claimed, in the past when 

JMC authorities were responsible for checking 

the milk samples they used to conduct random 

checking and slapped penalties against default-

ers. But this practice has been stopped. 

It is learnt that palms of the concerned authori-

ties were allegedly heavily greased by the sec-

tion of these milk suppliers to monopolise their 

grip over the dairy product industry and since 

then they are minting huge sum of money after 

shutting the mouths of law enforcing agencies. 

According to official sources, even though there 

is a provision to submit samples in the local la-

boratory for checking, this is being seldom 

done. Those in the dairy business have been of-

ten found using synthetic material and some 

chemicals to increase the density of the milk. 

Senior doctors claim that more and more chil-

dren have been falling sick developing allergies 

due to adulterated milk products and the same 

is playing havoc with the health of the young 

children and even adults in the habit of daily 

consumption of milk products. 

According to medical health practitioners, “In-

discriminate usage of oxytocin plays havoc with 

the human organs. When oxytocin is injected in 

cows or buffalos’, a small amount of this hor-

mone’s released with the milk. The common 
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cause of hormone imbalance in women and 

men is milk contaminated with oxytocin. 

 

India may not yield to US pressure to change import rules for dairy products 
Oct 25 2018 

https://www.livemint.com/Politics/E9Jjqlay5sfoDnJnJ2VMDN/India-may-not-yield-to-US-pressure-to-change-im-

port-rules-fo.html 

 

 

ew Delhi: India may cite religious, cul-

tural and moral grounds to reject a US 

demand to allow imports of its dairy 

products derived from animals fed on the inter-

nal organs of ruminants such as cattle and 

sheep. 

The US is currently reviewing the benefits India 

gets under the generalized system of prefer-

ences (GSP) the US duty-free scheme for devel-

oping countries. The review follows complaints 

filed by the US dairy and medical equipment in-

dustries over India’s alleged failure to provide 

“equitable and reasonable access to its mar-

ket”. 

India and US trade officials are currently negoti-

ating to finalize a trade package that would in-

volve give-and-take from both sides. India is 

seeking a waiver of the unilateral tariff hikes im-

posed by the Trump administration on steel and 

aluminium and continuance of GSP benefits. 

The US is seeking greater market access for its 

dairy products, medical devices and Harley Da-

vidson motorcycles among other goods. India 

has deferred imposition of tit-for-tat tariffs on 

29 products worth $235 million till 2 November 

and Indian officials say the recent round of 

trade talks have been “encouraging”. 

However, the National Milk Producers Federa-

tion (NMPF) and the US Dairy Export Council 

have complained that India has resisted comply-

ing with existing World Trade Organization obli-

gations for dairy products, suggesting Indian 

dairy certificate requirements for dairy imports 

are unscientific. 

India has so far insisted that it will only allow 

imports of dairy products that are derived from 

animals which have never consumed any feeds 

containing the internal organs, blood meal or 

tissues of ruminants—plant-eating animals. 

India has told the US that this position is based 

on religious, cultural and moral grounds which 

are in compliance with WTO rules which allow 

members to use measures that are “necessary 

to protect public morals.” 

“India is committed to respecting the religious 

and cultural beliefs of its people and it will be 

inappropriate to impute any other considera-

tions to this decision. India has significant dairy 

import from many countries who have had no 

issues in complying with India’s requirements,” 

a commerce ministry official said, speaking un-

der condition of anonymity. 

India says there is no empirical data to suggest 

that the requirement of animal feeds is trade-

restrictive and leads to restrictions on market 

access. 
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Indian imports of dairy products have risen 

from $34.35 million in 2016-17 to $43.79 mil-

lion in 2017-18. 

The US in its 2018 report on foreign trade barri-

ers said India’s restrictions on animal feed, 

along with high tariff rates, continues to pre-

vent market access for its milk and dairy prod-

uct exports to India, one of the world’s largest 

dairy markets. 

“In order to address India’s religious and cul-

tural concerns, in 2015, the US proposed a la-

belling solution to allow for consumer choice 

between dairy products derived from animals 

that have or have not consumed feeds with ru-

minant protein. India has so far rejected that 

proposal, and the US continues to press India to 

provide access to the Indian dairy market,” the 

report added. 

The Indian official responded that the labelling 

proposal has been examined by various agen-

cies in India, including the Food Safety and 

Standards Authority of India, Livestock Health 

and Dairy divisions and the Department of Com-

merce. 

 

Dairy firms' profit margins to remain strong on low milk procurement prices 
October 24, 2018 00:56 IST 

https://www.business-standard.com/article/companies/dairy-firms-profit-margins-to-remain-strong-on-low-milk-

procurement-prices-118102301328_1.html 

 

 

he profit margins of dairy companies are 

likely to remain strong in the near term 

on soft milk prices and increased focus 

on value addition to avail subsidy announced by 

various state governments. Analysts are cau-

tious on their top line growth. 

Organised players such as Heritage Foods, Parag 

Milk Foods and Prabhat Dairy face stiff competi-

tion from the unorganised sector in terms of 

milk procurement. Co-operative dairies, includ-

ing Gujarat Cooperative Milk Marketing Federa-

tion Ltd (GCMMF), which sells its dairy products 

under Amul brand, have developed its strong 

relations with farmers over years. Higher milk 

procurement prices, therefore, are compen-

sated through subsidy from their respective 

state governments. 

The improved margin forecast, therefore, is set 

to help dairy companies pay higher prices for 

milk procurement to farmers. Thus, both farm-

ers and dairy companies are on a firm footing in 

the short term. Organised sector players’ strat-

egy of investing in scaling procurement, brand 

building and distribution expansion will lead to 

healthy growth over the next few years, say ex-

perts. 

“While Q2FY19 sales growth of Heritage, Parag 

and Prabhat is likely to be mere around 5 per 

cent, 12 per cent and 6 per cent, respectively, 

we estimate their Ebitda to jump 114 per cent, 

19 per cent and 10 per cent, as milk over-supply 

is likely to drive margins,” said Shradha Sheth, 

an analyst with Edelweiss Securities Ltd. 

Analysts are expecting Heritage Foods, for ex-

ample, to post its sales of Rs 6,469 million for 

the second quarter of the current fiscal as 
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against Rs 6,161 million in the comparable quar-

ter last year. Its Ebitda margin is forecast to 

jump to 7 per cent for the quarter ended Sep-

tember 2018 versus 3.4 per cent in the corre-

sponding period last year. Profit margins of 

Parag Milk Food and Prabhat Dairy are also 

likely to improve for the quarter ended Septem-

ber 2018. 

“Amul expects per capita milk consumption to 

clock a compounded annual growth rate (CAGR) 

of 2.1 per cent over next 50 years, indicating 

milk production CAGR of 3.5 per cent. It expects 

the organised sector to handle at least 50 per 

cent of milk production from current level of 20 

per cent. Considering industry volume growth 

of 3.5 per cent, shift from unorganised to or-

ganised sector, higher revenue share of value-

added products and inflation, we believe the or-

ganized sector can report low double-digit 

CAGR,” said Aniruddha Joshi, an analyst with 

ICICI Securities, while decoding financial year 

2017-18 annual report of GCMMF. 

 

A soft milk price scenario is favourable for or-

ganised players. However, the current situation 

has given rise to a number of new entrants and 

penetration of unorganised players in the 

south. 

Meanwhile, Parag has a relatively higher work-

ing capital requirement due to high concentra-

tion of value-added products. With Maharash-

tra government subsidy in place, the milk pro-

curement cost works out to Rs 20 a litre for use 

in producing such products. 

“While we expect the working capital cycle to 

improve and Parag to generate positive free 

cash flow in FY19, increase in cost of funds is 

likely to impact its working capital funding and 

cash flows. Further, the government’s recently 

announced subsidy on export of skimmed milk 

powder (SMP) and Rs 5 per litre subsidy for pro-

curing milk from farmers at a higher rate of Rs 

25 per litre, is likely to further stretch the work-

ing capital,” said Sheth. 

Prabhat derives around 67 per cent revenue 

from the B2B segment, which operates on a 

cost-plus model. Therefore, in a low milk price 

scenario, which is likely to persist over the short 

to medium term, the company’s ability to drive 

value growth is limited. Further, the company is 

consciously reinvesting benefits of gross margin 

expansion in brand building and distribution ex-

pansion. 
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FSSAI issues guidance note for spices from post-harvest to transportation 
Wednesday, 24 October, 2018, 08 : 00 AM [IST] 

http://www.fnbnews.com/Top-News/fssai-issues-guidance-note-for-spices-from-postharvest-to-transportation-

43890 

 

ith the demand for Indian spices 

growing globally, it is throwing up 

several challenges, mainly for food 

sustainability, traceability and safety standards, 

to the spice industry in the country, and keep-

ing in view the requirement, FSSAI, the coun-

try’s apex food regulator, has released a guid-

ance note for handling of spices right from post-

harvest unto packaging and transportation to 

the market.  

The document, which shall be for reference 

only with no legal implications, covered subjects 

of post-harvest, drying and storage of whole 

spices to grinding, blending, storage, packaging 

and transportation of spices.  

It was divided into five main sections.  

 

The first section gives an overview of the spices 

processing industry in India. The second section 

contains guidance for implementation of good 

manufacturing practices and good hygiene prac-

tices as outlined in Part II of Schedule 4 of the 

Food Safety and Standards (Licensing and Regis-

tration of Food Businesses) Regulations, 2011, 

which are required to be followed at each step 

in the supply chain, to ensure food safety.   

“The third section of this document is recom-

mendatory in nature and provides the basic 

knowledge and criteria for implementation of 

Hazard Analysis and Critical Control Point 

(HACCP) system by the food businesses. This 

section includes the detailed manufacturing 

process with a process flow chart and relevance 

of main processing steps and two tables: Hazard 

Analysis and HACCP Plans,” stated a senior offi-

cial with FSSAI, adding that Tables of Hazard 

Analysis are expected to help the industry to 

identify the food safety risks related to each 

processing step, to identify the Critical Control 

Points (CCPs), recommended corrective actions 

and other related information. The sample 

HACCP plans could be used as reference by the 

industry and modified or altered based on their 

operations.  

The fourth section provides an inspection 

checklist for food business operator to audit 

their facility and operations. This would help 

the FBOs to evaluate themselves based on the 

indicative scoring, while the last section gives 

important templates and forms, which will be 

required by FBOs to maintain the records. This 

includes mandatory forms as prescribed by 

FSSAI and a few templates for maintaining rec-

ords of processes critical for food safety. 

It is pertinent to mention here that India is the 

world’s largest producer and exporter of spices 

of the 109 varieties listed by the International 

Organization for Standardization (ISO), as the 

country produces and exports about 75 varie-

ties of spices. Indian spices are known over the 

world for their aroma, texture and taste.  

India primarily exports pepper, chilli, turmeric, 

ginger, cardamom, coriander, cumin, fennel, 

fenugreek, celery, nutmeg and mace garlic, 

tamarind and vanilla. Processed spices such as 

spice oils and oleoresins, mint products, curry 

powder, spice powders, blends and seasonings 

are also exported. India’s share in the world 

trade of spices stands at 45 per cent in terms of 

volume and value.  

Spices are considered the most valued product 

in the trade of commodities. The major export-

ing countries in global trade of spices are India 
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and China, and the major markets for consump-

tion are the United States and Europe.   

In terms of the value of world trade, pepper, 

cardamom, ginger, turmeric, chilli, cinnamon 

nutmeg/mace, cloves, pimento and vanilla are 

the most important spice crops from tropical re-

gions, while cumin, coriander, sesame seeds, 

mustard, sage, bay, oregano thyme and mint 

are the most important spice crops from the 

non-tropical regions. 

 

 

FSSAI instructs state food authorities to check on milk at festivals 
Monday, 22 October, 2018, 08 : 00 AM [IST] 

http://www.fnbnews.com/Top-News/fssai-instructs-state-food-authorities-to-check-on-milk-at-festivals-43879 

 

SSAI has issued a notice asking the state 

food authorities in the country to main-

tain complete surveillance on milk and 

milk products like khoa, paneer, dahi, etc. dur-

ing this festive season.  

The country’s apex food regulator has also 

given a list of adulterants, along with the notice, 

wherein it has explained each adulterant and its 

specific use in milk and milk products, as a ref-

erence for the enforcement purpose. 

The states, meanwhile, are already on high alert 

and have even started making the necessary ar-

rangements for the same. 

H G Koshia, commissioner, Food and Drug Con-

trol Administration (FDCA), Gujarat, said, “Milk 

is a commodity which is consumed by each and 

everyone. During festivals, the adulteration of 

milk and milk products are always high. In Guja-

rat, the drive to keep check on the adulteration 

in milk is continuous. With two Food Safety on 

Wheels, two mobile vans and on-the-spot de-

tection kits to check various parameters like 

urea, artifical colours and their quality, the food 

safety officers (FSOs) are always on the move.” 

Adding to this, Bhavin Solanki, medical officer of 

health, Ahemdabad Municipal Corporation 

(AMC), said, “AMC FSOs are intensively carrying 

out surveillance on manufacturing, storage and 

sale of milk and milk products ahead of the fes-

tivals, when people in general use these items 

more. Utmost care is taken by the supervision 

team to ensure that citizens get safe and stand-

ard quality food.” 

He added that they were also taking samples 

from market and manufacturers to check the 

quality of sweets and other food articles.  

The Gujarat administration also is suggesting 

guidelines to consumers which shall help them 

before they buy food products during the festiv-

ities. 

H C Kalita, designated officer, Assam com-

mented, “We are in total co-ordination with 

FSSAI's special drive for milk safety ahead of 

festive season and are currently checking the 

food stalls wherein khoa, paneer and curd are 

being sold. The samples collected by FSOs have 

been sent to the laboratory for checking, till 

next week reports are awaited.” 

The FDA in India’s largest state, Uttar Pradesh, 

is also gearing up for the festival time. Stating 

the scenario, Sanjay Kumar Pandey, assistant 

commissioner (food), Bareilly division, UPFDA, 

said, “For checking milk adulteration, we have 

come up with sticky layer strips. If the milk put 

on the strip starts leaving white spots, it is of a 

sub-standard quality.”  
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He added that the state administration was 

keeping an eye on the milk and milk products. 

Although it is a routine job, with the festivities 

round the corner, it is putting extra effort to 

avoid any untoward incident.  

The state governments also look up to the 

awareness campaigns during such time with fo-

cusing more on housewives and small shop-

keepers by providing ways to check adultera-

tion in milk and its products.  

Recently, Pawan Kumar Agarwal, chief execu-

tive officer, FSSAI, stated there was no alarming 

situation nationwide, as the majority of milk 

samples that were found to be safe contained 

water and also did not have required fat con-

tent. 

However, in contrast, acting on a tip-off by a 

whistle-blower in Mumbai recently, FDA Maha-

rashtra busted tankers and tempos transporting 

9.27 lakh litre of sub-standard milk into Mum-

bai. 

 

Of the samples tested, 13 were found to be of 

sub-standard quality as they contained low-

quality fats and solid non-fat (SNF). Similar bust-

ing of adulterated milk and milk products kept 

doing the rounds in recent times. 

 

Indian dairy mkt promising; Second-fastest growing mkt in Asia-Pacific 
Monday, 22 October, 2018, 08 : 00 AM [IST] 

http://www.fnbnews.com/Top-News/indian-dairy-mkt-promising-secondfastest-growing-mkt-in-asiapacific-43878 

 

he dairy market in India has been a key 

contributor to the overall packaged 

foods sales for many years. India is fore-

cast to be the second-fastest growing market in 

Asia-Pacific and accounted for 14% of regional 

volume in 2017. 

 

Even though milk is a mature category the pro-

spects look extremely promising in the future 

even for the overall segment. Looking at the his-

torical performance the dairy market recorded 

a 16% year-on-year value growth through 2013-

17, in line with the growth of fresh milk. Fur-

thermore, dairy is witnessing consistent growth 

in the consumption of value-added products, 

such as, flavoured milk drinks, lassi, curd and 

yoghurt.  

 

One of the key drivers for the growth of overall 

category is the shift from unpackaged to pack-

aged, increasing health-consciousness and 

awareness is driving growth. 

 

  

Euromonitor International’s definition of the 

category 
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Dairy  

This is the aggregation of butter and margarine, 

drinking milk products, cheese, yoghurt and 

sour milk drinks, and other dairy products. 

Butter and Spreads  

This is the aggregation of butter and margarine. 

Drinking Milk Products  

This is the aggregation of fresh/pasteurised 

milk, long-life/UHT milk, goat milk, flavoured 

milk drinks, non-dairy milk alternatives, powder 

milk and flavoured powder milk drinks. 

Cheese  

This is the aggregation of processed and unpro-

cessed cheese. As an exception, unpackaged 

hard cheese, such as Cheddar, Edam, Parmesan 

and Gouda, is also taken under consideration. 

We have also included soft cheese (paneer) in 

our coverage. However, the majority of cottage 

cheese produced is sold in unpackaged format. 

Yoghurt and Sour Milk Products  

This is the aggregation of yoghurt and sour milk 

drinks. 

Other Dairy  

This is the aggregation of chilled and shelf-sta-

ble desserts, chilled snacks, coffee whiteners, 

condensed/evaporated milk, cream, and fro-

mage frais and quark. 

Euromonitor International in packaged food we 

consider two aspects of food sales:  

1) Retail sales 

2) Foodservice 

Retail sales is defined as sales through estab-

lishments primarily engaged in the sale of fresh, 

packaged and prepared foods for home prepa-

ration and consumption.  

 

This excludes hotels, restaurant, cafés, duty-

free sales and institutional sales (canteens, pris-

ons/jails, hospitals, army, etc). Our retail defini-

tion excludes the purchase of food products 

from foodservice outlets for consumption off-

premises, e.g., impulse confectionery bought 

from counters of cafés/bars. This falls under 

foodservice sales. 

 

For foodservice, we capture all sales to foodser-

vice outlets, regardless of whether the products 

are eventually consumed on-premise or off-

premise. Foodservice sales is defined as sales to 

consumer foodservice outlets that serve the 

general public in a non-captive environment. 

Outlets include cafés/bars, FSR (full-service res-

taurants), fast food, 100% home delivery/takea-

way, self-service cafeterias and street stalls/ki-

osks. Sales to semi-captive foodservice outlets 

are also included. This describes outlets located 

in leisure, travel and retail environments.  

 

1) Retail refers to units located in retail outlets 

such as department stores, shopping malls, 

shopping centres, super/hypermarkets etc.  

2) Leisure refers to units located in leisure es-

tablishments such as museums, health clubs, 

cinemas, theatres, theme parks and sports sta-

diums.  

3) Travel refers to units located in based in air-

ports, rail stations, coach stations, motorway 

service stations offering gas facilities etc. 

 

Beyond the scope of the foodservice research 

are captive foodservice units that serve captive 

populations around institutions such as hospi-

tals, schools, and prisons. This is also known as 

institutional sales. 

Developments in Cheese, Drinking Milk Prod-

ucts, Yoghurt and Other Dairy Products 

 

 



Within dairy, cheese in India witnessed further 

growth in 2017 due to the increased adoption 

of Western products and eating out in foodser-

vice outlets. Television cooking shows have in-

troduced many new types of cheese like mozza-

rella and parmesan, and consumers have 

started to buy them in various retail channels. 

Foodservice channels and wider product availa-

bility will support continued growth. The use of 

cheese on pizzas, in pasta sauces and other 

food have become common. 

 

Meanwhile, Drinking Milk Products are also 

growing consistently with good prospects as the 

sales of carbonated drinks and artificial fruit-

based drinks are in the declining. Consumers 

are looking towards healthier dairy-based 

drinks. 

 

Manufacturers such as PepsiCo India Holdings 

Pvt. Ltd and Coca-Cola India Pvt. Ltd have been 

experimenting and bringing in flavour innova-

tion with various drinking milk products. Oats, 

fruits and other such healthy products are com-

bined with drinking milk products to cater to 

the needs of health-conscious consumers. The 

usage of drinking milk products will continue to 

grow, as they are a part of everyday life and 

these products are healthy.  

 

Furthermore, yoghurt is witnessing a surge in 

demand from consumers due to many of its 

health benefits. Consumption of yoghurt is on 

the rise because of its probiotic range of prod-

ucts, its ability to improve metabolism, enhance 

digestion, support the immune system. Yoghurt 

is also consumed as dessert. It is offered in vari-

eties such as fruited yoghurt, organic yoghurt 

and drinkable yoghurt which are well received 

by the consumers. 

 

Yoghurt and sour milk products are part of the 

Indian food culture and will continue to contrib-

ute to growth. Additionally, with existing fla-

vours and the introduction of new flavours like 

mint and spicy, the category is expected to at-

tract more consumers who are looking for a 

healthy dessert. 

 

Consumption of other dairy products, such as 

condensed milk, has been growing as they are 

widely used as a prime ingredient in many tradi-

tional Indian dishes like kheer, gulab jamun and 

carrot halwa. This was also supported by grow-

ing dessert mixes’ consumption in India, as con-

sumers have been opting for quality when there 

is an opportunity to prepare at home. Further-

more, increased consumption during occasions, 

the growing awareness of products in middle-

income groups, higher penetration from manu-

facturers and availability across all formats of 

retail stores will promote growth of the cate-

gory. 

 

Healthy Living and Premiumisation encourages 

Dairy 

The modern consumer is very aware about their 

health and is reducing dependence on the tradi-

tional carbonated drinks and migrating to 

healthier alternatives. To cater to these shifting 

consumers’ preferences, the manufacturers 

have expanded their range of value-added dairy 

products, such as flavoured milk drinks, lassi 

and yoghurt, which are a better and healthier 

alternative, to the traditionally available car-

bonated and sugary drinks. In addition to these 

traditional categories in dairy, health & wellness 

variants are also indicating like fortified milk 

products.  

 

Separately, products such as cow ghee and 

cheese are perceived to have significant health 

benefits over other cooking fats, such as vana-

spati or ghee. Consumers are increasingly pur-

chasing such products which is driving the over-

all demand.   

 



Furthermore, the Food Safety and Standards 

Authority of India's (FSSAI) made it mandatory 

for milk producers to add more vitamin A and D 

to packaged milk products, and even private 

players, such as Nestle SA, have already started 

implementing the suggestions. 

 

Another burgeoning trend is on the premi-

umisation front. Consumers are increasingly de-

manding products having high quality ingredi-

ents, exotic flavours and sold in innovative 

packaging. The market has witnessed growth in 

butter in different flavours, such as garlic fla-

voured butter and choco butter spread, which 

are priced higher than the normal butter. 

 

Brands are also launching different variants of 

butter, such as unsalted and butter with crush 

garlic, to expand their footprint in the Indian 

market. These are priced slightly higher than 

the usual butter available in the Indian market. 

The market is also witnessing demand for pre-

mium variety of cheese, such as mozzarella, em-

mental, and leerdammer. 

 

Dairy attracting investments 

The Indian dairy market, though dominated by 

cooperatives, is also witnessing increased inter-

est from financial institutions as an investment 

destination. For instance, KKR India, local arm of 

the New York-based buyout entity KKR & Co. 

Inc., had invested Rs 6,000 million in Kwality 

Ltd, a major producer of dairy products with the 

‘Kwality’ brand. The Lactalis Group of France, 

had invested Rs 17,500 million and Rs 4,700 mil-

lion in Tirumala Milk Products Pvt. Ltd and Anik 

Industries Ltd, respectively. Cargill Ventures 

also invested Rs 1,100 million in Dodla Dairy 

Limited. 

 

These investments are driving some competi-

tion in the Indian market, promoting private 

sector players and co-operatives to revamp 

their strategy, and invest in brand building, ex-

pansion, direct procurement and distribution. 

As a result, Heritage Foods Limited spent ap-

proximately Rs 750 million in brand building ex-

ercise, while Gujarat Cooperative Milk Market-

ing Federation, producer of the Amul brand of 

dairy products, had plans to invest Rs 30,000 

million by 2020. Parag Milk Foods Ltd and Prab-

hat Dairy Limited have invested Rs 640 million 

and Rs 400 million on strengthening their indus-

try presence. 

 

Furthermore, Gujarat Cooperative Milk Market-

ing Federation recently announced plans to ex-

pand its footprint through the franchisee 

model, whereby, it would lease out is brand 

name to individuals and small businesses, 

against a small fee. This would further enable 

them to achieve sales as the small initial invest-

ment (approximately half a million in local cur-

rency) and store space remains very small. 

 

As dairy continues to be part of the Indian cul-

ture, it is expected to perform well given the 

consumer’s habit persistence. Euromonitor In-

ternational estimates that the overall dairy in 

India will grow at a rate of 15.2% CAGR growth 

during 2018-23. 

With the increased adoption of Western foods 

both in foodservice as well as in day to day 

cooking at home, the demand for international 

and non-conventional will contribute to growth. 

The healthy living and premiumisation themes 

are also expected to develop and add new ave-

nues in the dairy market in India. 

 

 



Health team collects 12 milk, food samples 
Oct 22, 2018, Oct 22, 2018,  

https://www.tribuneindia.com/news/jalandhar/health-team-collects-12-milk-food-samples/671844.html 

 

 team of the District Food Administra-

tion, Jalandhar, headed by Dr Bal-

winder Singh, District Health Officer, 

along with other officials, collected 12 samples 

of milk and other food items from various areas 

of the city in the wee hours today. 

The collected samples include six milk samples, 

one biscuit, one mustard oil, one sweets, one 

sauce, one paneer and a sample of tomato pu-

ree. 

Samples of sweets as well milk were collected 

from sweets shops at Model Town, Rainak Ba-

zaar and Saida Gate. The team collected the 

samples of milk products and raided sweets 

shops to find whether the food safety guide-

lines were being followed or not. 

DHO Balwinder Singh said the checking was 

started at 5.30 am and various check posts were 

set up for the inspection of vehicles that carry 

and deliver milk to homes. 

He also said if low quality milk and milk prod-

ucts were found from any sweets shop/dairy, 

legal action would be initiated. 

Owners of the sweets shops were also directed 

not to store their sweetmeat items and khoya, 

etc., at cold stores. However, they could store 

these products under hygienic and tempera-

ture-controlled conditions on their own prem-

ises. 

Dr Balwinder said: “The routine checking and in-

spection at various city outlets and dairies will 

be continued.” 

He said the department had collected 82 sam-

ples and the team would raid various rehris in 

Bhogpur and check whether they were selling 

any unhygienic products. 

He added that the food administration would 

ensure that no low quality or sub-standard ma-

terial was being sold in the city. 

 

Banas Dairy to set up milk plant at Deodar 

Last year the union procured a record 60 lakh litres of milk from producers in the district. This year they 

are expecting the procurement to go up to 70 lakh litres. 

October 21, 2018  

https://indianexpress.com/article/cities/ahmedabad/banas-dairy-to-set-up-milk-plant-at-deodar-5410984/ 

 

 

he Banaskantha District Cooperative 

Milk Producers’ Union Ltd — popularly 

known as Banas Dairy — will set up a 

new milk processing plant with a capacity of 40 

lakh litres per day near Deodar in Banaskantha 

district. 

“Last year we procured a record 60 lakh litres of 

milk from producers in the district. This year we 

are expecting our procurement to go up to 70 

lakh litres. As our existing plant is functioning at 

almost 100 per cent capacity, we have decided 

to set up a new plant near Deodar,” said 

A 
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Shanker Chaudhary, chairman of Banas Dairy 

told The Sunday Express. 

The new dairy will be in addition to a functional 

plant near Palanpur. 

“This will help tap milk producers residing in 

this region and we will not have to transport 

milk all the way to the Palanpur plant. Moreo-

ver, by 2022-24, we are targetting to increase 

our milk procurement to one crore litres,” he 

said. 

“The average annual growth rate of coopera-

tives is about 12 per cent, we have been grow-

ing at 18 percent,” Chaudhary added.

 

Soon, BigBasket will deliver milk as well  
Updated: Oct 20, 2018, 09.44 PM IS  

https://economictimes.indiatimes.com/small-biz/startups/newsbuzz/soon-bigbasket-will-deliver-milk-as-well/arti-

cleshow/66289623.cms 

 

nline grocer BigBasket has completed 

acquisition of three startups to foray 

into milk delivery and smart vending 

machines,  

several months after raising $300 million from 

Alibaba and other investors.  

BigBasket has acquired 100% stakes in milk de-

livery startups RainCan and Morning Cart, and a 

controlling stake in vending machines  

startup Kwik24, the company announced on Fri-

day.  

This move comes at a time when ecommerce gi-

ants Flipkart and Amazon India are strengthen-

ing their grocery verticals. “The micro delivery 

 startup acquisition really helps BigBasket in ac-

celerating our need to bring fresh subscription 

services to our customers, daily,” said  

Hari Menon, chief executive at BigBasket. “And 

Kwik24 acquisition gives us the ability to be 

closer to the customer by way of the BB  

Instant smart vending kiosks.”  

ET had in May and June reported that BigBasket 

is in talks to acquire RainCan and Kwik24, re-

spectively.  

BigBasket has branded the milk delivery service 

as BB Daily, a subscription service that allows 

customers to order milk and other daily 

 essentials the previous night and have them 

delivered the following morning. Currently pi-

loting in Bengaluru and Pune, the service 

 already has 20,000 daily subscriptions, accord-

ing to BigBasket The service will soon reach 

eight metro cities, it said.  

Rival online grocer Grofers launched its grocery 

subscription service earlier during the year and 

claims to have over 5 lakh subscribers. With 

Kwik24, BigBasket has installed 100 smart vend-

ing machines in Bengaluru and plans to expand 

to other cities shortly.  

The vending machines are installed as part of 

the BB Instant service, which allows customers 

to order fresh produce and other FMCG prod-

ucts through the BB Instant app, and pick it up 

from the vending machine installed in apart-

ment complexes.  

Big Basket’s acquisitions of two milk delivery 

startups comes at a time when this sector has 

been garnering investor interest because of the 

general customer stickiness it generates. Milk 

delivery startup DailyNinja, which claims to 
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clock about 35,000 daily orders, recently raised 

funds from Saama Capital and Matrix Partners, 

and Gurgaon-based Milk Basket secured financ-

ing from Kalaari Capital.  

 

Food delivery app Swiggy has also been in talks 

with milk delivery startup Supr-Daily for a possi-

ble acquisition, as reported by ET.  

 

IDF World Dairy Situation ’18 launched at World Dairy Summit in Daejeon 
Saturday, 20 October, 2018, 08 : 00 AM [IST] 

http://www.fnbnews.com/Top-News/idf-world-dairy-situation-18-launched-at-world-dairy-summit-in-daejeon-

43871 

 

he IDF World Dairy Situation 2018 re-

port was launched at the World Dairy 

Summit in  Daejeon, Korea, recently. It 

was put together by IDF experts from dairy-pro-

ducing countries around the world under the 

scope of work by the IDF Standing Committee 

on Dairy Policies and Economics (SCDPE). 

“The IDF World Dairy Situation 2018 will further 

your understanding of the current macro supply 

and demand trends affecting the dairy sector,” 

said Gilles Froment, chair, IDF Standing Commit-

tee on Dairy Policies and Economics. 

“The publication contains a comprehensive set 

of dairy industry statistics and provides an in-

sight on the wide range of policies and eco-

nomic factors which influence a world that is in-

creasingly focussed on food safety, quality, nu-

trition, sustainable development and global 

trade,” he added. 

The 200-page flagship publication of the Inter-

national Dairy Federation provides an overview 

of the dairy sector in over 50 countries around 

the world. The annual publication offers useful 

insight on macro supply and demand trends in 

the dairy sector with data on global milk pro-

duction and processing, pricing, consumption 

and trade. 

The main findings of the report are: 

Milk fat-driven recovery of the market resulted 

in profitable milk prices throughout most of 

2017, propelling above-average milk production 

growth last year. The strongest growth was rec-

orded in India, Pakistan, Turkey, Australia, Po-

land and the United Kingdom 

There was greater import demand by China last 

year due to a shortfall in milk production. The 

East Asian country regained much of its 

strength as the number one dairy importer in 

the world after local stock positions normalised 

in 2016. The demand growth is in UHT milk, 

mozzarella and cream cheese 

Key export regions like Oceania, the United 

States and the European Union (EU) will see 

their cheese production grow in years to come 

as they have to keep up with the accelerating 

import demand in Asia, with Japan, the Republic 

of Korea and China being important destina-

tions 

Caroline Emond, director general, IDF, said the 

World Dairy Situation 2018 provided an in-

formative outlook on the dairy sector. 

“This publication presents data on the dairy sec-

tor in respective countries, not just at the farm 

level,” she added. 

“Useful information on national and global dairy 

production, consumption and trade flows are 

beneficial to producers and processors. The 

analysis of demand and supply trends help in 

decision-making and strategic planning to seize 

market opportunities,” Emond said. 
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The World Dairy Situation 2018 was produced 

by a team from ZuivelNL and CNIEL. The publi-

cation is available at the IDF booth at the World 

Dairy Summit 2018 in Daejeon, and online. 

 

Health Dept officials collect nine samples of milk products 
Oct 19, 2018, 2:21 AM 

https://www.tribuneindia.com/news/jalandhar/health-dept-officials-collect-nine-samples-of-milk-prod-

ucts/670501.html 

 

 

 team of Food Administration, 

Kapurthala, headed by Dr Harjot Pal 

Singh, Assistant Commissioner, Food; 

along with Satnam Singh, Food Safety Officer; 

took nine samples of milk products from differ-

ent areas of Phagwara and Kapurthala today. 

Samples of sweets were collected from reputed 

sweet shops at Central Town, and Hargobind 

Nagar, Phagwara. The team collected four sam-

ples of sweetmeat items and milk products. A 

sample of ‘Patesi’ was also taken from a vehicle 

carrying sweets. 

Civil Surgeon, Kapurthala, Dr Balwant Singh said 

the checking was started at 5.30 am at Dhilwan 

and a check post was set up for the inspection 

of vehicles and long route buses were also 

checked. 

“Two samples of milk, one sample of skimmed 

milk powder and refined oil of a non-reputed 

brand were seized from the vehicles during the 

checking,” he added. 

The Civil Surgeon warned the sweet shop own-

ers to prepare and sale paneer, khoya etc. on 

their premises, if low quality milk and milk 

products were found from any sweet 

shop/dairy, legal action will be initiated. 

Owners of sweet shops were directed not to 

store their sweetmeat items and khoya etc. at 

cold stores. However, they can store these 

products under hygienic and temperature-con-

trolled conditions on their own premises. 

Sweet shop owners were told to add only per-

mitted colours. 

A total of 9 samples were collected today. The 

samples have been dispatched to the State 

Food Laboratory, Kharar. A legal action will be 

initiated against the offenders as per the report 

of State Food Lab. 

This move by the Food department against the 

food business operators, engaged in the unscru-

pulous business of adulterated and spurious 

food stuffs will continue in future also. 
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15% Reduction in Substandard Milk and Milk Products- Kahan Singh Pannu 
Chandigarh , 19 Oct 2018 

http://www.5dariyanews.com/news/249477-15-Reduction-in-Substandard-Milk-and-Milk-Products-Kahan-Singh-

Pannu 

 

The comparative analysis report of the MMP 

samples seized during the month of August and 

September reflect 15% Reduction in Substand-

ard Milk and Milk Products (MMP), informed 

Mr KS Pannu, Commissioner Food Safety, Pun-

jab.The constant inspection and motivation by 

the Deputy Commissioners and the Food Safety 

Teams has borne a sweet fruit for the people. 

After the initial warnings and the aware-

ness/sensitization drive, just in two months we 

have been able to check appreciable amount of 

adulteration, said Pannu and added that “this is 

just the beginning, we shall not rest till we end 

this nuisance”.Giving the details of the analysis 

report, Commissioner informed that in the 

month of August 1429 samples were seized out 

of which 666 samples amounting to 46.6% did 

not conform to the standards while in the 

month of September 1023 samples were seized 

and 337 out of them ie 32.9 % did not conform 

to the standards.Divulging into further details 

he informed that milk adulteration has come 

down by 21%, butter , ghee and other milk 

products by 11% and in case of edible oils , fats 

and vanaspati by 15 %.He informed that the 

Halwai Associations have assured all support to 

the Tandrust Punjab Mission. They want to 

come clear of the blot of sub-standard products 

and have assured to prepare sweets by at their 

self manufactured Khoya or that purchased 

from the trusted sources. This will further re-

duce the chance of entry of sub standard 

sweets in the market and we hope this festive 

season will be a healthy and safe for all the Pun-

jabis, said Pannu. 

 

FSSAI directs officers to instruct labs to test presence of glyphosate 
Friday, 19 October, 2018, 08 : 00 AM [IST] 

http://www.fnbnews.com/Top-News/fssai-directs-officers-to-instruct-labs-to-test-presence-of-glyphosate-43869 

 

eeping in view the adverse effect of 

glyphosate, a herbicide found in 

pulses, FSSAI has directed authorised 

officers to instruct the laboratories to test its 

presence along with other testing parameters. 

According to an order by the country’s apex 

food regulator, there is a possibility of higher 

level of residues of glyphosate found in pulses, 

which are adversely affecting the health of the 

consumers when consume. 

FSSAI has informed all the authorised officers to 

direct the lab assistant to test the presence of 

glyphosate along with other testing parameters 

when submitting the pulses samples. Further, 

the data collected by the regional officers on 

the presence of glyphosate found in pulses 

needs to be submitted at FSSAI headquarters 

every fortnightly. 

However, taking note of the maximum residue 

limits (MRLs) for glyphosate in pulses not speci-

fied in the Food Safety and Standards Regula-

tions, 2011, the apex food regulator have in-

formed to follow the MRL for glyphosate as 

specified in Codex standards with regards to im-

port clearances. 

The MRL specified for commodities are beans 

(dry) upto 2mg/kg; lentils (dry) 5mg/kg; peas 
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(dry) 5mg/kg and soybean (dry) 20 mg/ kg. Ref-

erence of Codex can be view from time to time 

for upgrade in MRL of glyphosate in pulses the 

order recommended. 

Glyphosate is one of the largest selling herbi-

cide in the world. Glyphosate was considered to 

be safe but in 2015, the World Health Organiza-

tion’s IARC classified glyphosate as a probable 

human carcinogen. 

In India, glyphosate is being used as a pre-har-

vest desiccant in several crops resulting in high 

residues in food. 

 

Glyphosate is considered to be highly toxic and 

dangerous for human health. When ingested in 

larger quantities, it can affect immunity to seri-

ous diseases and also absorption of mineral and 

vitamin nutrients. 

 

Common food adulterants in India 
October 19, 2018 11:55 IST 

https://www.indiatoday.in/education-today/gk-current-affairs/story/common-food-adulterants-in-india-1370601-

2018-10-19 

 

 

hat is adulteration? 

Adulteration is the process of adding 

unwanted substances to the food, 

with similar appearance/colour for making prof-

its. Adulteration is very common today and the 

most commonly adulterated food product is 

milk. 

Adulteration lowers the quality of food and 

sometimes, toxic chemicals are also added 

which can be hazardous to health. 

The products are marketed in a tricky manner, 

which is usually cheating the customers. How-

ever, FSSAI has made strong laws against adul-

teration, it's still not stopping the small vendors 

and businessmen to cheat customers. 

The Annual Public Laboratory Testing Report for 

2014-15 brought out by the Food Safety and 

Standards Authority of India (FSSAI) says that of 

the 49,290 samples of food items it tested, 

8,469, nearly one-fifth, were found adulterated 

or misbranded. 

Here is a list of most common adulterants in In-

dia: 

1. Milk 

A 2012 study conducted by the FSSAI across 33 

states found that milk in India was adulterated 

with diluted water, detergent, fat and even 

urea. 

Some of the adulterants that are used in milk 

are water, chalk, urea, caustic soda and 

skimmed milk, while Khoya is adulterated with 

paper, refined oil and skimmed milk powder. 

The level of adulteration in milk is dangerous to 

so many levels and has the highest chance of 

causing stomach disorders. 

2. Tea/Coffee 

Tea and coffee are two most used beverages in 

India, and thus highly adulterated. Tea leaves 

are usually adulterated with same coloured 

leaves, some might not even be edible. Several 
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cases of liver infection across the country have 

been reported due to consuming adulterated 

tea. 

Coffee seeds, on the other hand are adulterated 

with tamarind seeds, mustard seeds and also 

chicori. These adulterants are the main cause of 

diarrhoea. 

3. Wheat and other food grains 

Everybody knows that wheat is very commonly 

adulterated with ergot, a fungus containing poi-

sonous substances and is extremely injurious to 

health. 

4. Vegetables 

Beware of the shiny vegetables! Yes, adultera-

tion of vegetables is in news for quite sometime 

now. Different coloured and textured vegeta-

bles are often coloured with different dyes and 

substances. These vegetables are mostly adul-

terated with malachite green, a chemical dye 

which is known to have carcinogenic. 

Common adulterants in fruits and vegetables 

are oxytocin sachharin, wax, calcium carbide 

and copper sulphate. 

5. Sweets 

Do you get Indian sweets covered with a silver 

foil during Diwali? According to Indian regula-

tions, silver must be 99.9 per cent pure if it is 

used as a food ingredient. 

However, with silver becoming expensive many 

sweet shop owners use silver vark that could 

contain aluminium. The most common ingredi-

ents in making these sweets are khoya and 

chenna and they're often adulterated with 

starch. But the good news is that you can test if 

the sweets are adulterated by boiling a small 

sample in water, cool it then add a few drops of 

iodine solution. 

A blue color indicates the presence of starch. 

Also, sugar used in making thse sweets might be 

adulterated with tar dye which only makes it 

worse. 

6. Honey 

There are so many varieties of honey available 

in the market, but due to its steep price, honey 

is commonly adulterated with molasses sugar to 

increase the bottle quantity. 

According to a study carried out by the Centre 

for Science and Environment, most honey 

brands being sold in the country contain varying 

amounts of antibiotics and their consumption 

over time could induce resistance to antibiotics, 

lead to blood-related disorders and injury to the 

liver. 

7. Dal 

The most commonly adulterated dal is arhar dal 

and is usually adulterated with metanil yellow. 

Metanil yellow is a principal non-permitted food 

colour used extensively in India. The effect of 

long-term consumption of metanil yellow on 

the developing and adult brain causes neuro-

toxicity. 

Neurotoxicity occurs when the exposure to nat-

ural or artificial toxic substances, alters the nor-

mal activity of the nervous system in such a way 

as to cause damage to the nervous tissue. 

Metanil yellow is used in dal as an adulterant 

for colouring. Its presence can be tested in dal 

by adding a few drops of HCl to a test sample, if 

the solution turns pink in colour, it indicates the 

presence of metanil yellow. 

8. Spices 

Recently, a major Indian supplier was caught 

and had to destroy tons of turmeric for danger-

ous adulteration using metanil yellow and red 

oxide of lead - the later being highly carcino-

genic. 



Soap stone or other earthy material and foreign 

resinare the common adulterant used in Asa-

foetida. Papaya seeds, black berries are the 

common adulterant used in black pepper as 

they are almost similar in size but tasteless 

(sometimes bitter). Red chilli powder is adulter-

ated with brick powder,salt powder or talc pow-

der and artificial colours like Sudan Red. 

The most expensive spice in the world. Saffron 

is adulterated by coloured dried tendrils of 

maize cob. 

9. Butter and cream 

Butter can be diluted with water or partially re-

placed with cheaper plant oils such as palm oil, 

sunflower oil and soybean oil. This increases the 

profits derived from a given volume of milk. 

10. Ice cream 

Most common adulterants in ice cream are pep-

peronil, ethylacetate,butraldehyde, emil ace-

tate, nitrate, washing powder etc are not less 

than poison. Pepperoil is used as a pesticide 

and ethyl acetate causes terribble diseases af-

fecting lungs, kidneys and heart. 

Ice cream is manufactured in extremely cold 

chamber where fat is hardened and several 

harmful substances are added. Also a kind of 

gum is added which is sticky and slow melting. 

This gum is obtained by boiling animal parts like 

tail,the nose,the udder etc. 

 

Milk Adulteration Busted by FDA in Mumbai; Here's How to Check If Milk is Pure Or Not 
Oct 18, 2018 05:01 PM IST 

https://www.latestly.com/india/news/milk-adulteration-busted-by-fda-in-mumbai-heres-how-to-check-if-milk-is-

pure-or-not-443388.html 

 

umbai, October 18: The Food and 

Drug Administration (FDA) while act-

ing on a tip-off that adulterated milk 

was being supplied to Mumbai, investigated 

around 227 milk tankers on Wednesday. The 

FDA carried out surprise checks at five locations 

- Dahisar, Mulund, Mankhurd, Airoli and LBS 

Marg. The milk containers were carrying 9.22 

lakh litres of milk. 

The investigations started from midnight and all 

the milk vans coming towards Mumbai were in-

vestigated. During the investigation, FDA offi-

cials found that out of 9.22 lakh litres of milk, 

nearly 19,250 litres was adulterated. The milk 

samples tested positive for contaminants am-

monium sulphate, maltodextrin and sucrose. 

The FDA officials while speaking to media said 

that the adulteration appeared to be deliberate 

and legal action will be taken against the ac-

cused under the Food Safety and Standards Act 

(FSSA). Following this, 19,250 litres of the milk 

was destroyed and the milk whose quality could 

be improvised was sent back to the manufactur-

ing units. Vegetarians Beware! Paneer Adulter-

ated With Urea and Sulphuric Acid. 

Some quick tests to check adulteration of Milk: 

Water in milk: To check the water adulteration 

in milk, put a milk drop in the polished slanting 

surface. If the milk is pure it will stay or either 

leave a slanting white line while flowing. Adul-

terated milk will flow immediately with leaving 

a white mark. 

Detecting starch in milk: Boil 2-3 ML of milk 

with 5 ML of water. After it gets cool, add two 

drops of tincture of iodine. If the milk turns blue 

it indicates the presence of starch. 
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During the festive season when the demand for 

milk and its related product rises, to meet the 

demands and increase the profit manufacturing 

units, sellers often sell adulterated products. 

 

India: KKR drags dairy firm Kwality to NCLT over loan default 

October 18, 2018 

https://www.dealstreetasia.com/stories/kkr-kwality-nclt-109127/ 

 

lobal private equity firm KKR’s non-

banking arm has dragged Indian dairy 

company Kwality Ltd to the National 

Company Law Tribunal (NCLT), as per a BSE fil-

ing on Wednesday. “…the company has now re-

ceived today a communique from advocates & 

solicitors of KKR India Financial Services Pvt Ltd, 

informing, that a company petition U/S 7 of In-

solvency and Bankruptcy Code 2016, is being 

filed before the Hon’ble National Company Law 

Tribunal (NCLT) Delhi. The Company has also re-

ceived an e-communique from e-fil-

ing@nclt.gov.in portal in this regard,” Kwality 

said in the filing. The company, however, added 

that it had no information on whether the said 

petition had been admitted by NCLT Delhi or 

not. KKR had invested Rs 520 crore through a 

structured finance transaction in Kwality in July 

2016. The company is a processor and producer 

of various types of dairy products including 

milk, ghee, butter, milk powder, curd, yogurt 

and cheese under the brand Dairy Best. On 

Monday, The Hindu BusinessLine reported that 

Kwality is set to be dragged to the NCLT on loan 

default of over Rs1,200 crore. The company had 

a debt of about Rs2,000 crore, of which 80 per 

cent has gone bad following poor business deci-

sions. KKR, which holds about 20 per cent stake 

in Kwality, is not keen on pumping in any fresh 

capital into the company, the report added. The 

company has also not been faring well on the 

growth and profitability front. Its revenues grew 

marginally to Rs6,724 crore in FY18 from 

Rs6,131 crore a year ago while net profit for 

FY18 dropped to Rs 71 crore against Rs164 

crore a year ago. Kwality, formerly  Kwality 

Dairy Ltd, sold its ice-cream brand to Hindustan 

Unilever in 1994. The company that was set up 

to supply milk to Kwality Ice Creams India Ltd 

was acquired by the Dhingra family in 2002. 
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In 2011, the food regulator had conducted a survey all across the country on milk adultera-

tion. 
October 17, 2018 3:07 PM 

https://www.financialexpress.com/industry/is-your-glass-of-milk-safe-to-drink-heres-what-food-regulator-fssais-

ceo-says/1352276/ 

 

 

orried about quality of milk you 

drink? There is nothing to worry 

about milk-adulteration as quality of 

milk in India is safe, Food Safety and Standards 

Authority of India (FSSAI) CEO said citing initial 

findings of a survey conducted by it across the 

country. The milk in India is safe, and there is no 

alarming situation in the country, PTI reported 

citing Pawan Kumar Agarwal of FSSAI. “The 

2011 survey showed 68 per cent of samples as 

sub-standard. But sub-standard does not mean 

that milk is unsafe. Only 14-15 per cent of sam-

ples were unsafe,” he told reporters when 

asked about milk adulteration, he added. 

In 2011, the food regulator had conducted a 

survey all across the country on milk adultera-

tion and found 68.4 percent of the samples 

from 33 states and Union Territories (UTs) did 

not confirm to the prescribed standards. 

“In the new survey, we are not only testing 

samples on qualitative norms but also and 

quantitative parameters. Besides we are going 

to check residues from pesticides and fodders. 

We will soon releases the initial report of this 

survey. But I want to say there is no cause of 

alarm,” PTI reported him saying. 

Meanwhile, a few days back, over 5,000 restau-

rants were delisted by as many as 10 popular 

online food ordering platforms including 

Swiggy, Zomato and Foodpanda for failing to 

get approval from food safety regulator FSSAI. 

The ban came after Food Safety and Standards 

Authority of India (FSSAI) asked these restau-

rants, in the month of July, to stop using edibles 

supplied by non-licensed operators after receiv-

ing food-quality related complaints from cus-

tomers. “Over 5,000 restaurants have been del-

isted by the e-commerce food service plat-

forms,” PTI reported citing FSSAI CEO Pawan 

Kumar Agarwal said. 

 

FSSAI says 'no cause of alarm' about milk adulteration  

Oct 16, 2018, 11.14 PM IST  

economictimes.indiatimes.com/articleshow/66251622.cms?utm_source=contentofinterest&utm_me-

dium=text&utm_campaign=cppst 

 

EW DELHI: There is no cause of alarm 

about quality of milk in India, food reg-

ulator FSSAI CEO Pawan Kumar 

Agarwal said Tuesday, citing initial findings of its 

nationwide survey.  

He said the FSSAI collected 6,000 samples for 

testing and it would soon release the initial sur-

vey report.  

"There is no alarming situation. The 2011 survey 

showed 68 per cent of samples as sub-standard. 
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But sub-standard does not mean that milk is un-

safe. Only 14-15 per cent of samples were un-

safe," he told reporters when asked about milk 

adulteration.  

He said the samples which were found unsafe 

were not further analysed in details.  

Agarwal said the majority of milk samples that 

were found to be safe contained water and also 

did not have required fat content.  

"In the new survey, we are not only testing 

samples on qualitative norms but also and 

quantitative parameters. Besides we are going 

to check residues from pesticides and fodders. 

We will soon releases the initial report of this 

survey. But I want to say there is no cause of 

alarm," Agarwal said.  

In a nationwide survey on milk adulteration by 

the Food Safety and Standards Authority of In-

dia (FSSAI) in 2011, 68.4 per cent of the samples 

lifted from 33 states and UTs did not confirm to 

the prescribed standards.  

The survey that was conducted through FSSAI's 

five regional offices in 2011, a total of 1,791 

samples were drawn from 33 states and were 

tested in the government laboratories. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Forigen News 

Food Authority Disposed 45000 Liters Adulterated Milk 
Wed 31st October 2018 | 06:48 PM 

https://www.urdupoint.com/en/pakistan/food-authority-disposed-45000-liters-adultera-469568.html 

 

I KHAN, (UrduPoint / Pakistan Point 

News - 31st Oct, 2018 ) ::Food Author-

ity Dera Ismail Khan (DIK) Wednesday 

disposed 45000 liters of adulterated milk and 

imposed Rs 185000 fine on the owners during a 

raid conducted in Yarik area of the district. 

The raid was conducted by a team of food au-

thority led by Deputy Director, Muhammad 

Ishtiaq Marwat. 

Adulterated milk was recovered from eight 

tankers that were coming from Tabbi Qais-

rani, Kot Addu and Tunsa. The fine was imposed 

after confirmation of adulteration by livestock 

laboratory. 

Meanwhile, Anti-Terrorist Court DIK has re-

leased two facilitators who were arrested for 

their alleged involvement in suicide attack on 

former MPA, Sardar Israr Ullah Khan Gandapur. 

The court released the arrested on bail due to 

insufficient witnesses presented by the prose-

cutors. 

 

PFA seals five dairy units for producing adulterated milk 
Oct 30, 2018 

https://arynews.tv/en/pfa-dairy-units-adulterated-milk/ 

 

 

AHORE: Punjab Food Authority (PFA) on 

Tuesday sealed five dairy units for pro-

ducing adulterated milk during raids in 

remote areas of Sahiwal, Arifwala and Pakpat-

tan areas of the province. 

According to a statement released by PFA, the 

food authority’s teams raided at least five dairy 

units and confiscated 6,000 liters of adulterated 

milk containing harmful chemicals, powder, 

urea, and polluted water, which was injurious 

to human health especially children. 

“Dairy units located in remote areas of Punjab, 

were supplying the polluted milk to big cities,” 

said that DG PFA Captain (retired) Usman. 

The DG PFA said that the PFA was focusing on 

implementation of pasteurization law and 

cracking down on the mafia producing adulter-

ated milk. 

“We are trying our best to ensure provision of 

healthy and standardized milk and other food 

products to the people,” he said. 

It is pertinent to note here that just last week, 

the PFA recovered and discarded a total of 

17,000 litres of adulterated milk. The authority 

had recovered adulterated milk from five milk 

trucks in Lahore and Sahiwal. 
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Three trucks were checked in Faiz Ganj Under-

pass in Lahore were carrying 10,200 litres of 

chemically adulterated milk. The milk, artificially 

made from powders and chemicals, was being 

transported and supplied to different shops of 

the area. 

 

Milk exports could benefit from ‘new NAFTA’ 
Posted Oct 30, 2018 at 4:45 AM 

https://www.uticaod.com/news/20181030/milk-exports-could-benefit-from-new-nafta 

 

merican dairy farmers, beleaguered by 

low milk prices, are optimistic about a 

new trade agreement that would allow 

the U.S. to export more dairy products into Can-

ada. 

The United States-Mexico-Canada Agreement 

(USMCA), also known as the “new NAFTA,” was 

negotiated four weeks ago as a replacement to 

the longstanding North American Free Trade 

Agreement. But it’s not a done deal yet as this 

agreement still needs to be signed and ratified 

by each of the three countries involved. It also 

could be more than a year before it’s fully in ef-

fect. 

While the new agreement revamps many trade 

factors between Canada, Mexico and the 

United States — including several related to 

auto manufacturing — it’s the potential benefit 

to the dairy industry that has some local farm 

groups excited. 

“It’s definitely a step in the right direction,” said 

Steve Ammerman, public affairs manager for 

the New York Farm Bureau, “and we hope that 

direction will also include the tariffs that still 

currently exist on a number of our (agriculture) 

exports that are in response to (President Don-

ald Trump’s) deal on aluminum tariffs.” 

Dairy farmers in the United States currently 

trade with about a $400 million deficit, accord-

ing to Modern Farmer which suggests the in-

creased export opportunity will bring in about 

$70 million more to the American Dairy indus-

try. 

In other terms, that means American daily farm-

ers can export roughly 4 percent more dairy 

product into Canada, Ammerman said. 

The agreement also removes two classes of 

milk, created after the original NAFTA was 

signed, that pushed American dairy producers 

out of the Canadian market. One of them in-

cludes products such as milk powder and milk 

proteins, according to an Oct. 1 report in the 

Washington Post. 

″(It) is pretty significant when you think (Canada 

is) our leading trading partner and dairy has 

been one of the biggest sticking point to an 

agreement,” Ammerman said. “So the fact that 

they reached ... a deal to expand dairy and elim-

inate the class 6 and 7 milk classes ... is big for 

our farmers.” 

Canada can be a difficult trade partner when it 

comes to dairy products, experts said. Re-

strictions set by the Canadian government can 

limit imported dairy products or milk produc-

tion by Canadian dairy farmers. This keeps milk 

prices profitable for Canadian farmers and re-

duces the profitability of trade for countries 

such as the United States. 

The ability for the Canadian government to set 

these restrictions still remains, said Jeff Miller, 

senior resource educator for Cornell Coopera-

tive Extension of Oneida County. Yet, another 

addition is that the United States continues to 

have equal footing with other export markets to 

which Canada also trades. 
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“In the agreement, there was nothing that 

would hamper us from going after the same 

markets that Canada has secured ... in the last 

year,” Miller said. “So that’s the main gain — 

that there was nothing in the agreement that 

said ... the U.S. can’t go after markets that Can-

ada has secured.” 

Extra supply, little demand 

Cows must be milked daily to avoid illnesses like 

mastitis. This remains true despite up and down 

market trends, and regardless of the profitabil-

ity of the milk produced. 

Before 2014, American milk prices were high 

enough that dairy farmers were encouraged to 

produce more milk. As a result, a surplus of milk 

was created, and prices dropped significantly. 

Those prices remain low, and when there is no-

where for that milk to go, it has to be poured 

out, Miller said. 

“I’ve been here 30-some years and (milk dump-

ing has never) happened until this year,” he 

added. “So we are reaching a point where that 

kind of thing does happen.” 

USMCA would give farmers extra room to ex-

port milk in powder form, which would, at a 

minimum, allow the extra supply to thin out. It 

also could result in room to grow. 

“This is a positive step forward for our farmers 

who really needed some good news on the 

trade front,” Ammerman said. “Hopefully we 

can get this through Congress and other coun-

tries will also ratify the deal and we can move 

forward. 

“But we also can’t forget that those tariffs are 

still in place,” he added. “We are hoping that 

negotiation can put an end to those as well.” 

Leaders from all three countries must sign the 

agreement before each country decides 

whether to ratify it, which includes getting ap-

proval from Congress. 

 

Agriculture, Finance Ministries Sign Deal With Dairy Farmers on Pricing 
Oct 30, 2018 3:43 AM 

https://www.haaretz.com/israel-news/agriculture-finance-ministries-sign-deal-with-dairy-farmers-on-pricing-

1.6609381 

 

griculture representatives, the Finance 

Ministry and the Agriculture Ministry 

signed an agreement late Sunday night 

regarding the dairy industry for the coming 

years, after negotiations that lasted a year. 

The agreement’s goal is to prevent a rise in con-

sumer dairy prices, despite the increase in raw 

milk prices over the past two years. 

Treasury officials say the deal is expected to 

substantially lower dairy prices, saving Israeli 

households hundreds of shekels a year. The de-

crease won’t be immediate but rather to com-

mence in another two years. Until then, the 

deal is expected to freeze prices for controlled 

products, even though the wording of the deal 

allows them to rise 5-6%. 

Finance Minister Moshe Kahlon signed an order 

on Monday to reduce customs on most im-

ported dairy products starting in January. Treas-

ury officials say that customs on yellow cheese 

will be lowered 38% and will continue to be re-

duced over the coming years to a rate that is 

62% below current levels by 2026. 
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The treasury’s most urgent goal in solidifying 

the agreement was pushing back against a peti-

tion filed by Tnuva to the High Court of Justice 

because of Kahlon’s refusal to increase prices 

on controlled products. 

Kahlon refused despite receiving a professional 

recommendation to raised prices mainly be-

cause of the increase in the price of controlled 

raw milk – known as the target price, which the 

dairies pay dairy farmers over the past two 

years. 

The deal will be presented next week to the 

High Court, and Tnuva will have to decide 

whether it accepts the mechanism added to the 

agreement as a kind of compensation to the 

dairies for past cost increases. The dairies are 

not a party to the new agreement, and they are 

expected to raise objections to the calculations 

that the treasury worked into the agreement. 

The question that will be debated is whether 

the expected drop in the target price this Janu-

ary of 14-15 agurot (3.8-4.1 cents), is sufficient 

to compensate the dairies for the extra costs 

they have incurred, or if consumer dairy prod-

uct prices will have to increase. 

Israeli consumers, who pay some of the highest 

prices for dairy products in the Western world, 

should benefit from not only lower prices but 

also increased varieties of imported products. 

 

It's NOT an old wives' tale! Scientists have finally proven that milk does make colds worse 

29 October 2018  

https://www.dailymail.co.uk/health/article-6330975/Its-NOT-old-wives-tale-Scientists-finally-proven-

milk-does-make-colds-worse.html?ito=whatsapp_share_article-top 

or centuries, people have thought that 

drinking milk or eating dairy products 

when they have a cold worsens symp-

toms by increasing mucus in the nose and 

throat. 

Yet, despite what the public believed, there was 

never anything in the way of scientific evidence 

to back it up. 

But now, research has shown for the first time 

that drinking milk does appear to make symp-

toms worse — at least in patients who already 

have excessive mucus secretion. 

Doctors behind the study say the findings, pub-

lished in the journal Laryngoscope, came as a 

complete surprise, as they were expecting to 

debunk the age-old link between dairy and 

phlegm. 

‘I was sceptical and didn’t believe it was real,’ 

says Adam Frosh, consultant ear, nose and 

throat specialist at the Lister Hospital in Steven-

age, Hertfordshire. 

Indeed, a number of previous studies have sug-

gested the link doesn’t exist. But, as Mr Frosh 

explains: ‘I have been asked about it by so many 

patients over the years that I felt I needed to 

look into it — if only to put the idea to rest. 

‘The results were the opposite of what I was ex-

pecting.’ 
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Top performing dairy farm placed on the market for sale 
29 October 2018, 10:26 am 

http://www.scoop.co.nz/stories/BU1810/S00790/top-performing-dairy-farm-placed-on-the-market-for-sale.htm 

 

 high-performing dairy farm with multi-

ple accolades and certifications from 

milk production co-operative Fonterra 

has been placed on the market for sale. 

The highly-productive 48.2-hectare farm lo-

cated just south of Waiuku in the Counties re-

gion south of Auckland, milks 160 Friesian-cross 

cows – averaging 65,000 kilogrammes of milk 

solids per season. 

The farm has been officially recognised numer-

ous times over the past nine-years by Fonterra 

for the quality of its milk – including twice being 

ranked among the Top 40 dairy farms in New 

Zealand, and additionally being ranked among 

the Top 230 dairy farms in New Zealand on two 

other occasions. 

The property at 356 Otaua Road is now being 

marketed for sale by auction at noon on No-

vember 6 through Bayleys Counties. Salespeo-

ple Ben Jameson and Shona Brown said the flat 

contour of the property ensured almost all of 

the landholding was included within the milking 

platform. 

“The near rectangular shape of this fertile farm, 

combined by its level topography, enables the 

property to be sustained by a highly-efficient 

race system servicing 29 paddocks which are 

well fenced with four and six wires internally, 

and seven and eight wire electric fencing 

around the boundary,” Mr Jameson said. 

“Part of the credit for the exceptional milk qual-

ity coming off this farm is the well bred herd 

which has been reared from a high quality gene 

pool. There are very few dairy farms for sale at 

present in the Counties region.” 

Building Infrastructure on the property consists 

of: 

• A 16-aside herring bone milking shed with 

DeLaval milking system and liquid feed plant 

• A four-bay implement shed/workshop, a sepa-

rate three-bay implement shed/workshop, a 

two-bay implement shed with three-phase 

power, and a single-sized shed 

 

The family home stead is a solid four bed-

room/two-bathroom brick residence sur-

rounded by mature hedging and gardens. 

Ms Brown said the supporting inventory of 

sheds was set up to comfortably rear up to 60 

calves at a time. Meanwhile, the residential 

dwelling was handily located just a short walk 

from the milking shed – “making it a very easy 

trip between home and the ‘office’.” 

Water for the farm is drawn from a new, con-

sented four-inch artesian bore, while the farm 

soil consists of yellow/brown loam growing ex-

cellent pasture. Recorded rainfall for the 12 

months to September 2018 was 1,833 millime-

tres. 

“This size, topography, and soil type of this 

property make it is a high performance farm 

with low input requirements,” said Ms Brown. 

She added any potential buyer of the Otaua 

Road farm would also have the option of pur-

chasing the herd, and could additionally lease 

an adjacent 28 hectare support grazing and run 

off block. The farm is being sold without any 

Fonterra shares. 
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Warren dairy farmer prefers simple approach beneficial for the land and animals 
Posted Oct 28, 2018 at 6:27 PM 

https://www.telegram.com/news/20181028/warren-dairy-farmer-prefers-simple-approach-beneficial-for-land-

and-animals 

 

ARREN – Will Rogers, cowboy philos-

opher, actor and humorist, once 

said, “The farmer has to be an opti-

mist or he wouldn’t still be a farmer.” 

William P. “Will” Rogers, dairy farmer, would 

agree with that sentiment. And yes, he consid-

ers himself an optimist. 

Mr. Rogers, who milks a herd of 65 Holstein, 

Brown Swiss cross, and Normande cross cattle, 

ships 7,500 pounds of milk every other day 

through the Agri-Mark dairy cooperative. 

He is this year’s winner of the Green Pastures 

Award, named Massachusetts Dairy Farm of the 

Year by the New England Green Pastures Pro-

gram. 

According to council staff, winners are evalu-

ated on production records: herd, pasture, and 

crop management; environmental practices, 

contributions to agriculture and the local com-

munity; and overall excellence in dairying. 

Operating the dairy farm that has been in busi-

ness at 2301 Southbridge Road since 1993, Mr. 

Rogers observes a guiding principle - “Keep it 

simple and let nature do the work.” 

That means the herd is not confined to the barn 

and fed grain, but allowed to graze the farm’s 

50 acres. 

“My goal is to maintain the land in an ecologi-

cally sustainable fashion, and in doing so, it’s fi-

nancially sustainable as well,” he said. 

But not without supplementing the milk check, 

he admitted. 

Mr. Rogers said he’s paid the current hundred-

weight price of $16.58. To keep the farm intact 

with just a milk payment, he’d have to be mak-

ing $19.50. 

The herd of 20 Devon–Angus cross beef cattle, 

seasonal farm crops, hay and compost, and raw 

milk sold from the farm allow him to keep farm-

ing. 

Mr. Rogers grew up on a dairy farm in Mendon 

run by his father and uncle. He attended the 

Stockbridge School of Agriculture at University 

of Massachusetts, working at local farms to pay 

expenses. 

His uncle’s illness during his freshman year 

prompted him to return to the family farm to 

help with chores. The following spring he re-

turned to run the farm full time after his fa-

ther’s untimely death. 

Eventually he bought a small herd from a for-

mer Green Pastures Award winner from Doug-

las, and moved the herd to a farm he bought 

from Raymond and Elizabeth Vaill on South-

bridge Road. 

“Ray didn’t want to sell the land to just anyone, 

he wanted the property to remain a farm and I 

was the best candidate to come along,” he said. 

In the beginning, Mr. Rogers said he was milking 

95 cows and had a full-time helper, but added, 

“Money has always been short in the dairy busi-

ness,” and scaled back the operation, with part-

time help. 

“Frank Chaffee has been with me now for 23 

years,” he said. 

For Mr. Rogers, healthy land means healthy 

cows, and far fewer visits from a veterinarian. 
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“I started doing rotational grazing when I lost 

my custom corn harvester. I used to have 45 

acres planted in corn. I didn’t have the time to 

deal with it and I was never in love with the idea 

of my cows being locked up in the barn,” he 

said. 

He explained, “I wasn’t happy with the confine-

ment operation I inherited when I moved the 

herd here. I converted the cornfields to pas-

ture.” 

“The cows go out at night and electric fencing 

allows me to move them from one pasture to 

another,” Mr. Rogers said. 

The farmer said the savings are realized in la-

bor, grain costs and vet bills. 

“I got away from the mindset of maximum pro-

duction. For years I had the highest herd pro-

duction average in Worcester County, but that 

came with the highest labor costs and vet bills 

and in the end, it just wasn’t worth the stress,” 

Mr. Rogers said. 

The farm today is based on a no-till operation 

which means the fields are never plowed or 

harrowed. Additionally, the dairy farmer said his 

land is free of glyphosate and all other herbi-

cides. 

“When it comes to soil health, one that con-

serves all of our resources, the key is to work 

with the land, not against it,” he said. 

Mr. Rogers said he periodically tests the soil for 

nutrients and plants cover crops accordingly. 

“Corn is a heavy nitrogen user, and that means 

planting a cover crop of legumes, clover and 

vetch,” he said. 

The key piece of farm equipment to maintain 

soil health is a no-till drill, roller crimper and no-

till corn planter. 

In one operation, the water-filled roller-crimper 

knocks down and crimps the cover crop, like 

winter rye, laying it on the ground. As the trac-

tor passes over the flattened cover crop, the 

no-till corn planter plants the corn seed. 

“The cover crop will eventually dry out and acts 

as a weed barrier as the corn plant pushes 

through,” he said. 

During the fall season, Mr. Rogers admits there 

is a benefit to being a neighbor of Breezelands 

Orchards. 

“Folks headed to the orchard to pick their own 

apples will frequently stop to buy pumpkins and 

decorative gourds as well as raw milk and grass-

fed beef,” he said. 

Mr. Rogers said with such a slim margin be-

cause of milk prices he is dependent on the lo-

cal community to support the farm operation. 

“It’s more important than ever that folks have 

an understanding and appreciation of where 

their food comes from. Take a look at the milk 

you buy in the store. It’s white. Take a look at 

the raw milk I sell here at the farm, and there’s 

a rich, golden hue to it,” he said. 

Mr. Rogers added, “The farmer supports the 

community, and the community supports the 

small farms. There are fewer dairy farms in 

Massachusetts each passing year. Our future 

depends on doing what’s right by the land, the 

cows and the community.” 

Robert Purcell, soil conservationist in the 

Holden office of the Natural Resources Conser-

vation Service, said many dairy farms through-

out Central Massachusetts are introducing no-

till measures as being both environmentally and 

financially beneficial. 

“Will is using no-till on 16 acres of corn, while 

some other farms are using no-till anywhere 

from 20 to 60 percent of their fields,” Mr. Pur-

cell said. 



He identified Jim Keobke at Walnut Lane Farm 

in Dudley, a beef farmer, who has used no-till 

methods for more than a decade. 

“Of all the dairies I work with, every one is at 

least trying it, getting their toes wet,” Mr. Pur-

cell said. 

He said no-till farming has proved its value in 

side-to-side demonstration strips, where corn 

from no-till was compared with corn from tilled 

fields, and the yields were the same. 

For those raising corn, Mr. Purcell said the leg-

umes are the nitrogen-fixing cover crops of 

choice. 

“With vetch and clover cover crops, the nitro-

gen is available for that corn crop in the spring,” 

he said, adding that four different cover crop 

mixes were tested at the Rogers Farm to deter-

mine which was the most beneficial. 

Mr. Purcell said Mr. Roger’s intent with the test 

strips is to find the best mix for nutrients, weed 

suppression, groundwater retention, soil com-

paction and drainage. 

The soil conservationist said the state Dept. of 

Agricultural Resources had offered the ACRE 

grant a year ago, Agricultural Climate Resiliency 

and Efficiencies, providing cost-sharing for no-

till farm equipment. 

“I think in Worcester County, six or seven farms 

received grants for no-till drills for planting ra-

ther than broadcasting seed,” he said. 
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airy Starter Culture Sales Market Re-

port analysts present the various fac-

ets of the market a detailed picture of 

the market by way of study, synthesis, and sum-

mation with a special focus on identifying the 

key industry influencers. The report likewise in-

cludes a comprehensive market and vendor 

landscape with a SWOT analysis of the perform-

ing vendors. The data presented is comprehen-

sive, reliable, and the result of extensive re-

search validated with most up-to-date methods. 

Short Detail About Dairy Starter Culture 

Sales Market Report : The global Dairy Starter 

Culture Sales market will reach xxx Million USD 

in 2018 and CAGR xx% 2018-2023. The report 

begins from overview of Industry Chain struc-

ture, and describes industry environment, then 

analyses market size and forecast of Dairy 

Starter Culture Sales by product, region and ap-

plication, in addition, this report introduces 

market competition situation among the ven-

dors and company profile, besides, market price 

analysis and value chain features are covered in 

this report. 
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Introduction of Dairy Starter Culture Sales Mar-

ket: Brief Introduction, development status of 

Dairy Starter Culture Sales. 

Manufacturing Technology of Dairy Starter Cul-

ture Sales: Development, Analysis, Trends of 

Dairy Starter Culture Sales 

Analysis of Global Key Manufacturers:  Tetra 

Pak, Clerici-Sacco Group, DSM, LB Bulgaricum, 

BDF Ingredients, Angel Yeast, Lallemand Inc, 

Hansen 

Company, Company Profile, Product Infor-

mation, Production Information, Contact Infor-

mation 

Dairy Starter Culture Sales Market Segment by 

Type, covers 

Mesophilic Bacteria 

Thermophilic Bacteria 

Dairy Starter Culture Sales Market Segment by 

Applications, can be divided into 

Home Use 

Dairy Enterprises 

Dairy Shops 

2012-2018 Global Market of Dairy Starter Cul-

ture Sales Market : Global Capacity, Production 

and Production Value of Dairy Starter Culture 

Sales Industry, Cost and Profit, Market Compari-

son, Supply and Consumption, Import and Ex-

port. 

Market Status of Dairy Starter Culture Sales In-

dustry: Market Competition by Company, Mar-

ket Competition by Country (North Amer-

ica (USA, Canada and Mexico), Europe (Ger-

many, France, UK, Russia and Italy), Asia-Pa-

cific (Global, Japan, Korea, India and Southeast 

Asia), South America (Brazil, Argentina, Colum-

bia etc.), Middle East and Africa (Saudi Arabia, 

UAE, Egypt, Nigeria and South Africa), Market 

Analysis of Dairy Starter Culture Sales Consump-

tion by Application/Type 

2018-2023 Market Forecast of Global Dairy 

Starter Culture Sales Market: Capacity, Produc-

tion, and Production Value, Cost and Profit Esti-

mation, Market Share, Supply and Consump-

tion, Import and Export 

Analysis of Dairy Starter Culture Sales Market 

Chain: Industry Chain Structure, Upstream Raw 

Materials, Downstream Industry 

Market Dynamics of Dairy Starter Culture 

Sales Industry: Industry News, Development 

Challenges & Opportunities 

Proposals for New Project: Market Entry Strate-

gies, Countermeasures of Economic Impact, 

Marketing Channels, Feasibility Studies of New 

Project Investment 

Dairy Starter Culture Sales Market Report Snap-

shot 

Part 1: Terminology Definition, Industry 

Chain,Industry Dynamics & Regulations and 

Global Market Overview 

Part 2: Upstream (Raw Materials / Components) 

& Manufacturing (Procurement Methods & 

Channels and Cost) , Major Regional Production 

Overview and Trade Flow 

Part 3: Product Segment Overview and Market 

Status 

Part 4: Application / End-User Segment Over-

view and Market Status 

Part 5: Region Segment Overview and Market 

Status 

Part 6: Product & Application Segment Produc-

tion & Demand by Region 

Part 7: Market Forecast by Product, Application 

& Region 



Part 8: Company information, Products & Ser-

vices and Business Operation (Sales, Cost, Mar-

gin etc.) 

Part 9: Market Competition and Environment 

for New Entrants 

Part 10: Conclusion 

 

Use of ‘milk’ terminology by plant-based drinks still on FDA docket 
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ADISON - Since products made from 

plants began showing up in the dairy 

case labeled “milk” it has been a 

burr under the saddle of dairy farmers who 

have railed against the use of the term “milk” 

on products that don’t come from cows. 

Kim Bremmer is one person who has been do-

ing something about it. She has been working 

with the Wisconsin-based dairy lobbying group, 

American Dairy Coalition, on a milk integrity 

project. She took a break from helping take care 

of dairy cattle at World Dairy Expo to talk about 

the project to a room full of dairy farmers and 

industry professionals. 

Bremmer grew up on a farm, graduated from 

the University of Wisconsin-Madison and works 

as a dairy nutritionist. She has also created Ag 

Inspirations and does public speaking on behalf 

of agriculture. 

Trends show that consumers are coming back 

to full-fat and 2 percent milk (and butter) but 

overall, milk consumption per capita in the 

United States is at a 75-year low. Part of that is 

consumer preference for other beverages. 

Graphs showing sales of plant-based “milk” 

products have shown skyrocketing sales in re-

cent years. 

 

 

“These products’ sales have grown 61 percent 

in the last five years alone,” she said. Those 

sales reached $2.11 billion in 2017. 

At the end of World War II, U.S. consumers 

drank milk at the rate of 50 gallons per person. 

Now, it stands at 17 gallons per person per 

year. 

The federal Food and Drug Administration (FDA) 

has a standard of identity for milk and that it 

must be a “lacteal secretion” from a cow. These 

other products like almond “milk” or similar 

products made from peas, soy, rice, coconuts 

and even oats and wheat, obviously don’t come 

from a cow. Yet they have been allowed to use 

the term “milk” on their products. 

Bremmer and the American Dairy Coalition 

think that’s wrong. 
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The consumption of fluid milk and the fight for 

fair labeling on milk, Bremmer said, isn’t a high 

priority for organizations funded by dairy farm-

ers’ check-off money. “Fluid milk has been left 

in the dust,” she said. “It’s not a flashy subject 

to promote.” 

So the fight with the FDA has been left for a few 

dairy farm groups that took up the challenge. 

They forced a hearing with stakeholders. Brem-

mer was one of only three who spoke in favor 

of the FDA upholding the standard of identity 

for milk and forcing the plant-based products to 

change their labeling. 

More than 30 other groups spoke against that 

change. Among them was the Good Food Insti-

tute which generally has a vegan message and 

weaves in the concept that food from plants are 

good, but animal agriculture is bad, Bremmer 

said. “Consumers are misled every day.” The 

Good Food Institute argues that the term “milk” 

should be used by plant-based drinks as long as 

they use other terms, like “soy” milk. 

This group and others like it maintain that the 

definition of milk is overly narrow. There’s a 

good chance that lawsuits may ensue when the 

FDA finally issues its regulatory guidance. 

Dairy farmers tell her that it is silly for the fed-

eral agency to allow plant-based products to be 

called “milk,” Bremmer said. “It’s not common 

sense.” 

We live in an era where one in five U.S. kids are 

“food insecure” meaning they don’t know 

where their next meal is coming from and one 

of every two kids is deficient in calcium, vitamin 

D and potassium, Bremmer said. Five out of 

every six adolescent girls are deficient in cal-

cium, setting them up for osteoporosis later in 

life. 

She urged farmers to make some noise on this 

subject. There was an open public comment pe-

riod (which has now closed) to weigh in on the 

FDA’s rule to tighten its use of the term “milk” 

— which basically means upholding the current 

standard of identity for milk. 

“What we do makes a difference,” she said. 

The National Milk Producers Federation called 

the non-milk products “plant-based dairy imita-

tors” and pushed the FDA for changes in en-

forcement, based on the fact that their use of 

the term “milk” violates federal standards of 

identity. 

When farmers and dairy groups — and their 

legislators — first started agitating about the 

use of the term “milk” on plant-based bever-

ages, they decried the fact that the FDA wasn’t 

enforcing existing standards of identity. That’s 

when FDA Commissioner Scott Gottlieb kicked 

off a regulatory process outlining a new ap-

proach to regulating the terminology used in 

the marketplace. 

Gottlieb has said since the summer that he 

planned on changing the regulation of the term 

“milk.” His agency wants to make sure that the 

public is clear about the differences between 

real milk, as dairy farmers know it, and the 

plant-based products that have been using the 

word “milk” in their name for a long time. 

Part of the process involved getting input from 

the public on what people understand about 

the definition of milk. Not helpful in this process 

is that fact that the FDA standard of identity 

only includes cow’s milk — not that of goats or 

sheep — making the agency a target of those 

who think the definition needs to be rewritten. 

Gottlieb, who is a medical doctor, noted that 

people may think the plant-based alternatives 

are equivalent to dairy milk, but that certain nu-

trition-based diseases have been reported in 

U.S. children. He cited case reports of the dis-

ease called kwashiorkor in young children as a 

result of feeding rice-based beverages instead 

of milk. The disease is a severe form of protein 



malnutrition most often seen in under-devel-

oped countries. 

He also cited a case report of a toddler being di-

agnosed with rickets, a disease caused by vita-

min D deficiency. Parents of the child used a 

soy-based alternative to cow’s milk. 

These case studies, he said in a statement, show 

that parents may erroneously assume that the 

nutritional content of plant-based beverages 

are the same as that of milk from cows even 

though some of them contain only a fraction of 

the protein or other nutrients that are in cow’s 

milk. 

Some published studies showed that the nutri-

ents that are added to things like almond or soy 

“milk” to boost their nutrient content — things 

like calcium – are not as bio-available as those 

nutrients in natural cow’s milk. 

The FDA developed guidance notifying compa-

nies of a change in its enforcement and then 

asked for public comment, the period of which 

just ended on Oct. 11. It may take as long as a 

year for the agency’s guidance to be issued. 

There’s evidence that the FDA for at least seven 

years hasn’t wanted to call soy-based “milk” by 

that term, but other agencies — namely the 

U.S. Department of Agriculture -- continued to 

use that nomenclature. 

The disagreement over what can be called milk 

is just one of the terminology and marketing is-

sues facing the food industry and the FDA. On 

the horizon — can they call it “meat” if it was 

grown in a lab? 

  

Dairy farmers to finish year with sour price levels 
Published 5:05 p.m. CT Oct. 24, 2018 

https://www.wisfarmer.com/story/news/state/2018/10/24/projected-milk-prices-leave-farmers-struggling-cash-

flow-operations/1755810002/ 

 

ADISON - Dairy economist Bob Cropp 

confirmed what farmers are already 

well aware of – this has been a 

tough year for dairy farmers. 

Speaking at a quarterly Dairy Exchange orga-

nized by the Wisconsin Department of Agricul-

ture, Trade and Consumer Protection, Cropp 

noted that milk prices hovered around $14 per 

hundredweight for the first four months of the 

year and many prognosticators felt that prices 

would improve from there. 

They did slightly improve, reaching $15 per hun-

dredweight. At that point in the year exports 

had reached a new high-water mark and the in-

dustry felt that things would improve some 

more, based on the movement of burdensome 

supplies overseas. But that’s when the Trump 

Administration began imposing tariffs and those 

targeted trading partners retaliated with tariffs 

of their own – and dairy products were among 

the items that were targets. Some of the brisk 

international movement of dairy products 

ceased. 

Cropp said he felt that the cheese market over-

reacted to the tariff news and prices began 

dropping precipitously; even before tariffs had a 

chance to go into effect. 

Even so, by September, milk prices had inched 

their way up to $16.06, prompting another mild 

wave of optimism for better prices. However 

the last couple of weeks in the cheese markets 

have shown a “nosedive” in prices, he said. 
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Cropp noted that 2017 featured an average 

Class III (cheese milk) price of $16.16 per hun-

dredweight, which is not a good level for dairy 

producers. He predicted that 2018 will finish at 

an average price of $14.93 per hundredweight -

- $1.23 lower than last year. 

“That’s not good news for dairy farmers. It’s not 

a cash-flowing level for most,” he said. 

The current cheese market features some odd 

conditions. “We used to see a four-cent spread 

between blocks and barrels,” he said. “Now, 

blocks have dropped down to prices we have 

not seen since 2009. 

“Thank heavens that dry whey is being pur-

chased at 57 cents now, because it is adding 

$1.50 to milk prices.” About 65 percent of that 

product goes into export channels. 

With the price situation, it’s little surprise to 

economists like Cropp that cow numbers are 

lower than last year. “Last year we built cow 

numbers but now we are 32,000 dairy cows 

lower than a year ago, on a national level.” 

September data showed that California has 

11,000 fewer cows than a year ago, but Idaho 

had added 4,000 and Texas added 24,000 cows. 

The Upper Midwest and the Northeast dairy 

states shed cows, with Wisconsin losing 4,000 

cows, New York and Michigan both losing 6,000 

cows each. Minnesota, Pennsylvania and Florida 

also lost cow numbers. 

Even with losses in the traditional dairy states 

of the Northeast and Midwest, the U.S. dairy 

cow population is up 8,000 cows to a total of 

9.4 million head. 

Milk production per cow continues to rise with 

improvements in genetics and management. 

That means if we can’t hold onto export mar-

kets, the United States will need fewer cows. 

Some trade still good 

Despite the ongoing trade and tariff wars, 

Cropp said some exports are holding up pretty 

well – mainly in markets where retaliatory tar-

iffs haven’t been applied. 

Non-fat dry milk to Mexico has picked up 26 

percent, year-to-date, he said but cheese ex-

ports to Mexico are down 21 percent. 

The Trump administration has not lifted the 

steel and aluminum tariffs on Mexico so Mexico 

will not eliminate the 25 percent tariffs on U.S. 

cheese. That hasn’t changed despite a new 

trade agreement among North America’s three 

nations that was announced at the end of Sep-

tember. 

Some dairy trade has picked up to Southeast 

Asia but dry whey products moving from the 

United States to China are down 26 percent. 

Cheese exports to China are down 40 percent, 

Cropp noted. 

There is plenty of cheese in the pipeline, which 

tends to drive prices downward, especially if ex-

port markets are closed to it. Cropp noted that 

there is 1.5 percent more American cheese in 

U.S. warehouses than a year ago and butter 

stocks are up 10.6 percent. However, non-fat 

dry milk is down 2.7 percent, largely due to the 

amounts of it that are being exported. 

In 2019 dairy prices will largely depend on pro-

duction levels and demand for products – at 

home and abroad. The U.S. Department of Agri-

culture is predicting the addition of 5,000 head 

of dairy cows to the national herd and produc-

tion increases of 1.4 percent in the milk-per-

cow statistic, he said. 

“I don’t see a lot of farm expansions coming in 

2019,” Cropp said. “Four years of low prices 

have caused financial stress among farmers.” 

Other conditions will continue to plague various 

regions of the dairy industry. The Northeast, 

where farm milk has been dumped off-and-on 



for several years, still lacks sufficient plant ca-

pacity. 

Other factors 

Cropp noted that dairy production also hinges 

on the feed that goes into dairy cows and wet 

weather for making hay and corn silage could 

affect production in traditional dairy regions of 

the United States. 

Cow slaughter numbers in the United States are 

running higher than last year. 

World milk production has slowed, based on 

weather events in major dairy regions. Europe – 

one of the world’s leading dairy production re-

gions -- has experienced severe drought this 

summer.  

 

While the dairy trade has been torpedoed in 

some export markets, the United States is nego-

tiating with Japan on a unilateral trade agree-

ment. Cropp doesn’t believe any impact of 

eventual trade deal there could be felt until 

2020. 

Softer world demand is one of the chief con-

cerns for the dairy industry, he said, and that is 

largely based on the U.S.-China trade war. 

But overall the U.S. economy is good which 

means that demand for dairy continues to be 

strong among U.S. consumers. With production 

slowing slightly and at least domestic produc-

tion remaining strong, there are ample supplies 

of dairy products, except butter which remains 

tight on stocks. 

 

French dairy company denies it sold more contaminated milk 
October 24, 2018 06:57 AM 

https://www.charlotteobserver.com/news/article220534105.html 

 

rench dairy company Lactalis has denied 

claims made by an investigative newspa-

per that it sold 8,000 tons of milk pow-

der potentially contaminated with salmonella. 

The paper, Le Canard Enchaine, reported 

Wednesday that Lactalis' plant in Craon, France, 

continued to sell milk products from a site in 

which salmonella bacteria was found last year. 

In a statement Wednesday, Lactalis Group said 

it "denies and firmly condemns" the new claims, 

which it calls "baseless." It says salmonella was 

found at one Craon facility last year that has 

since been closed and production continued at 

a second facility. 

French authorities said over 30 babies fell ill late 

last year after consuming contaminated prod-

ucts, though all recovered. Many products re-

mained on shelves weeks after the recall order. 
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Punjab Food Authority Seizes 17,000 Litres Adulterated Milk In Lahore And Sahiwal 
Wed 24th October 2018 

https://www.urdupoint.com/en/pakistan/punjab-food-authority-seizes-17000-litres-ad-463852.html 

 

 

AHORE, (UrduPoint / Pakistan Point 

News - 24th Oct, 2018 ) :Continuing 

massive operation against adulterated 

milk, the Punjab food Authority (PFA) on 

Wednesday recovered a total of 17,000 litres of 

tainted and adulterated milk from 5 milk trucks 

in Lahore and Sahiwal. 

According to the reports, 3 trucks were recov-

ered fromFaiz Ganj Underpass in Lahore, which 

were carrying 10,200 litres of chemically adul-

terated milk. 

The milk, artificially made from powders and 

chemicals, was being transported and supplied 

to different shops of the area. 

DG Punjab Food Authority Captain (R) Muham-

mad Usman stated that a case had been lodged 

against the milk shop owners, while two perpe-

trators were also arrested on spot. 

PFA teams raided Hassnain Umar Ice Factory in 

the vicinity of Arifwala, Sahiwal and seized over 

6000 litres adulterated milk from 2 trucks, 2 

drums of chemicals and banaspati ghee, said 

the DG Food Authority. 

The illicit act of preparing artificial milk was tak-

ing place in a covert room. The DG PFA further 

revealed that the milk was being frozen in the 

ice factory and then transported to Lahore. 

The ice factory was sealed, while the 

truck driver was arrested on the spot. Further, a 

case was also filed against the factory owner. 

The DG Food Authority said for the complete 

annihilation of adulterated and substandard 

milk, effective and prolonged plans are being 

chalked out with the Operations team. 
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PFA discards over 17,000 litres of adulterated milk 
 Oct 24, 2018 
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AHORE: Continuing the grand operation 

against adulterated milk, Punjab Food 

Authority (PFA) on Wednesday recov-

ered and discarded a total of 17,000 litres of 

adulterated milk, ARY News reported. 

According to a statement released by PFA, the 

authority recovered adulterated milk from five 

milk trucks in Lahore and Sahiwal. 

Three trucks checked in Faiz Ganj Underpass in 

Lahore were carrying 10,200 litres of chemically 

adulterated milk. The milk, artificially made 

from powders and chemicals, was being trans-

ported and supplied to different shops of the 

area. 

DG Punjab Food Authority Captain (R) Muham-

mad Usman stated that a case has been lodged 

against the milk shop owners and two perpetra-

tors were also arrested on spot. 

PFA teams raided Hasnain Umar Ice Factory in 

the vicinity of Arifwala, Sahiwal, and seized over 

6000 adulterated milk from 2 trucks, 2 drums of 

chemicals and banaspati ghee. 

The illicit act of preparing artificial milk was tak-

ing place in a covert room. 

DG PFA further revealed that the milk was being 

frozen in the ice factory and then transported 

to Lahore. The ice factory was sealed, while the 

truck driver was arrested on spot. A case was 

also filed against the factory owner. 

It is pertinent to note here that just last week, 

the PFA discarded a total of 15,833litres of adul-

terated milk after recovering the same from dif-

ferent districts of the province. 

 

Global Dairy Whitener Market 2018 Specification, Growth Drivers, Industry Analysis Fore-

cast – 2023 
 October 23, 2018 

https://bittasset.com/global-dairy-whitener-market-2018-specification-growth-drivers-industry-analysis-forecast-

2023/10395/ 

 

lobal Dairy Whitener Market report de-

tails the competitive market scenario 

based on production volume, sales, 

and revenue. The Dairy Whitener report essen-

tially includes the supply chain analysis of top 

Key players. The Dairy Whitener market perfor-

mance on a global scale will lead to inventive 

business plans and profitability. Moreover, the 

report sheds light on Dairy Whitener industry 

landscape view, product specifications, applica-

tions. Also, the report analyses market shares of 

each region and Dairy Whitener market players. 

The Dairy Whitener report also covers the im-

port/export details, consumer volume, Dairy 

Whitener production capacity, and price analy-

sis. 

L 
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Dairy Whitener Market 2017 report offers a 

profitable device to evaluate the most recent 

Dairy Whitener Market situation. The report ex-

hibits the methodologies and research ap-

proach pursued to illuminate the Dairy Whit-

ener industry perspectives. This report investi-

gation the dynamic world Dairy Whitener Mar-

ket review, development openings, a market ex-

ecution which will prompt benefit. In continua-

tion it covers the advancements and improve-

ments occurring in Dairy Whitener Market. 

Moreover, the Dairy Whitener report includes 

organization profile points of interest of best in-

dustry. The Dairy Whitener Market report fo-

cuses on regions like United States, China, Eu-

rope, Japan, India, and Southeast Asia. 

The Dairy Whitener market revenue was xx.xx 

Million USD in 2013, grew to xx.xx Million USD 

in 2017, and will reach xx.xx Million USD in 

2023, with a CAGR of x.x% during 2018-2023. 

Based on the Dairy Whitener industrial chain, 

this report mainly elaborate the definition, 

types, applications and major players of Dairy 

Whitener market in details. Deep analysis about 

market status (2013-2018), enterprise competi-

tion pattern, advantages and disadvantages of 

enterprise Products, industry development 

trends (2018-2023), regional industrial layout 

characteristics and macroeconomic policies, in-

dustrial policy has also be included. From raw 

materials to downstream buyers of this industry 

will be analyzed scientifically, the feature of 

product circulation and sales channel will be 

presented as well. In a word, this report will 

help you to establish a panorama of industrial 

development and characteristics of the Dairy 

Whitener market. 

The Dairy Whitener market can be split based 

on product types, major applications, and im-

portant regions. 

Major Players in Dairy Whitener market are: 

Land O Lakes 

Kraft Heinz 

Dairy Farmers of America 

Fonterra 

Yili Group 

Saputo 

Schreiber Foods 

Arla Foods 

Dean Foods 

Muller 

Danone 

Nestle 

Mengniu 

Amul 

FrieslandCampina 

Morinaga Milk Industry 

Sodiaal 

Mother Dairy 

Lactalis 

Major Regions play vital role in Dairy Whitener 

market are: 

North America 

Europe 

China 

Japan 

Middle East & Africa 

India 

South America 

Others 

Most important types of Dairy Whitener prod-

ucts covered in this report are: 

Emulsification 

Thickening 

Flavoring 

Most widely used downstream fields of Dairy 

Whitener market covered in this report are: 

Infant Formula 

Sports and Nutrition Foods 

Bakery Products 

There are 13 Chapters to thoroughly display the 

Dairy Whitener market. This report included the 

analysis of market overview, market character-

istics, industry chain, competition landscape, 



historical and future data by types, applications 

and regions. 

Chapter 1: Dairy Whitener Market Overview, 

Product Overview, Market Segmentation, Mar-

ket Overview of Regions, Market Dynamics, 

Limitations, Opportunities and Industry News 

and Policies. 

Chapter 2: Dairy Whitener Industry Chain Analy-

sis, Upstream Raw Material Suppliers, Major 

Players, Production Process Analysis, Cost Anal-

ysis, Market Channels and Major Downstream 

Buyers. 

Chapter 3: Value Analysis, Production, Growth 

Rate and Price Analysis by Type of Dairy Whit-

ener. 

Chapter 4: Downstream Characteristics, Con-

sumption and Market Share by Application of 

Dairy Whitener. 

Chapter 5: Production Volume, Price, Gross 

Margin, and Revenue ($) of Dairy Whitener by 

Regions (2013-2018). 

Chapter 6: Dairy Whitener Production, Con-

sumption, Export and Import by Regions (2013-

2018). 

Chapter 7: Dairy Whitener Market Status and 

SWOT Analysis by Regions. 

Chapter 8: Competitive Landscape, Product In-

troduction, Company Profiles, Market Distribu-

tion Status by Players of Dairy Whitener. 

Chapter 9: Dairy Whitener Market Analysis and 

Forecast by Type and Application (2018-2023). 

Chapter 10: Market Analysis and Forecast by 

Regions (2018-2023). 

Chapter 11: Industry Characteristics, Key Fac-

tors, New Entrants SWOT Analysis, Investment 

Feasibility Analysis. 

Chapter 12: Market Conclusion of the Whole 

Report. 

Chapter 13: Appendix Such as Methodology and 

Data Resources of This Research. 

 Various policies and news are also included in 

the Dairy Whitener Market report. This includes 

labour cost, depreciation cost, raw material cost 

and other costs. The production process is ana-

lysed with respect to various aspects like, man-

ufacturing plant distribution, capacity, commer-

cial production, R&D status, raw material 

source and technology source. By Product Anal-

ysis the Dairy Whitener Industry is Segmented 

into Glass Fibre, Carbon Fibre and by End Us-

ers/Applications Analysis the Dairy Whitener 

Market is segmented into: Chemical and Others. 

Price of Dairy Whitener Market Report (Single 

User Licence): $ 2960 

Further in the Dairy Whitener Industry research 

report, following points Production, Sales and 

Revenue, Supply and Consumption and other 

analysis are included along with in-depth study 

of each point. Production of the Dairy Whitener 

is analysed with respect to different regions, 

types and applications. Here, price analysis of 

various Dairy Whitener Industry key players is 

also covered. Both, sales and revenue are stud-

ied for the different regions of the Dairy Whit-

ener Market. Another major aspect, price, 

which plays important part in the revenue gen-

eration, is also assessed in this section for the 

various regions. In continuation with sales, this 

section studies supply and consumption for the 

Dairy Whitener Industry. 

 This part also sheds light on the gap be-

tween supply and consumption. Apart from the 

aforementioned information, trade and distri-

bution analysis for the Dairy Whitener Market, 

contact information of major manufacturers, 

suppliers and key consumers is also given. In 

continuation with this data sale price is for vari-

ous types, applications and region is also in-

cluded. Additionally, type wise and application 

wise consumption figures are also given



Dairy platforms: Arla Foods Ingredients eyes personalization and protein 
23 Oct 2018 

https://www.foodingredientsfirst.com/news/dairy-platforms-arla-foods-ingredients-eyes-personalization-and-pro-

tein.html 

 

he dairy category has changed dramati-

cally in the past decade, driven by the 

move towards personalization. In doing 

so it has become more and more sophisticated 

with a wider choice of products available for dif-

ferent needs. There are now dairy products tai-

lored to a range of dietary and nutrition needs: 

high protein, high calcium and low lactose, to 

name just a few.  

Arla Foods Ingredients sees a greater differenti-

ation for different types of people, with prod-

ucts targeting specific age groups, including the 

growing number of senior consumers, a demo-

graphic that still holds enormous potential. 

FoodIngredientsFirst recently spoke with Peter 

Schouw Andersen, Director, Application Science 

& Technology, Arla Foods Ingredients, who dis-

cussed some of the innovation in dairy ingredi-

ents and their R&D pipeline.  

“Our research never stops and we’re continually 

looking for new ways to help the dairy industry 

become more innovative, efficient and profita-

ble. Our approach is to look at the market, and 

at manufacturing processes, and identify where 

a problem or opportunity exists. For example, 

we recently launched one of the world’s fastest 

cream cheese manufacturing processes,” he ex-

plains.  

“Traditionally, cream cheese-making is a com-

plex procedure that can take up to 20 hours and 

generates significant amounts of acid whey 

meaning it is inefficient, expensive and occupies 

valuable space on the production line. But 

thanks to a new whey protein ingredient solu-

tion – Nutrilac CH-7694 – dairies can now re-

duce the cream cheese manufacturing process 

to just 30 minutes while increasing yield at the 

same time. The key to the speedy production 

process is the elimination of the fermentation 

and separation processes. Not only does this 

dramatically reduce manufacturing times, but it 

also eradicates acid whey production and re-

quires less investment in machinery.” 

Protein boom shows ongoing growth 

The dairy industry is in pole position to capital-

ize on the popularity of protein, says Andersen. 

“Milk and milk products are naturally rich in 

dairy protein, which is the most nutritious 

source of protein available. Clued-up consumers 

know that they’ll find good quality protein – 

such as whey – in the dairy aisle and gravitate 

there.” 

“Nevertheless, the market is evolving and right 

now, the main challenge to high protein dairy 

products is coming from the snack aisle, where 

the number of protein bars has exploded in re-

cent years. But rather than seeing snacks as a 

threat, dairy companies should view them as an 

opportunity. Milk proteins like whey are a great 

fit for snack bars and there’s no reason why 

dairy manufacturers shouldn’t expand their pro-

tein expertise into this category. Brand equity 

counts for a lot, and whey protein-rich bars 

made by a trusted dairy company could be an 

excellent proposition in the snacking category,” 

Andersen notes.  

Of course, the dairy alternatives sector is also 

experiencing exponential growth and for Arla 

Foods Ingredients, this cannot be ignored. 

“We’re always being asked about proteins from 

other sources, especially new plant sources,” 

Andersen continues. “We always say that dairy 

proteins and especially whey, are the best pro-

tein source for many reasons, including nutri-

tion, taste and ease of processing.” 

T 

https://www.foodingredientsfirst.com/news/dairy-platforms-arla-foods-ingredients-eyes-personalization-and-protein.html
https://www.foodingredientsfirst.com/news/dairy-platforms-arla-foods-ingredients-eyes-personalization-and-protein.html


“But, having said that, we also believe – as with 

any market – that a wider product offering usu-

ally increases the popularity of a category and 

this is definitely the case here. It means there’s 

plenty of positive noise around protein and it 

gives consumers more choice. Plant proteins 

have brought new consumers into the market 

and increased protein’s popularity overall. We 

see that as a good thing,” he reveals.  

Elsewhere in the dairy space, the infant nutri-

tion and senior nutrition markets also open 

doors for innovation.  

“Infant and senior nutrition sit at opposite ends 

of the age spectrum, but both are really im-

portant markets for the dairy industry,” says 

Andersen. “In infant nutrition, protein is the 

building block for growth, so dairy ingredients 

are a great source of goodness. For senior con-

sumers, meanwhile, protein helps prevent age-

related conditions such as sarcopenia, and dairy 

products are a great option for products target-

ing these. As groups, babies and seniors have 

different needs but one thing in common: they 

can both benefit enormously from a diet rich in 

good quality dairy protein, such as whey.” 

Meanwhile, dairy products that are low in car-

bohydrates and high in protein are very appeal-

ing to consumers. “This is illustrated by the pop-

ularity of skyr,” Andersen muses, “Which is 

emerging as a new force in the dairy industry.  

Skyr is a fermented dairy product, similar to yo-

gurt. It is originally from Iceland, where it has 

been consumed for hundreds of years, but its 

popularity has spread worldwide recently 

thanks to its pleasantly mild taste, low levels of 

fat and carbs, and high protein content.  

“Skyr’s time on the fringes of the dairy industry 

are over – it is now becoming established in the 

mainstream and we expect sales to grow 

strongly over the next few years,” he adds.  

Next month, during HiE, Arla Foods Ingredients 

will showcase how to make unique whey pro-

tein RTD formulas, supporting the continuous 

healthy on-the-go trend. By using whey protein 

hydrolysates consumers can obtain all the es-

sential amino acids in convenient 100 percent 

whey based RTD´s like sparkling protein soda or 

whey protein shot. Stay tuned!  

 

Appetising in taste, adulterated in content: Your paneer may be gourmet's delight, but it 

might just be spurious 
Oct 22, 2018 17:08:15 IST 

https://www.firstpost.com/india/appetising-in-taste-adulterated-in-content-your-paneer-may-be-gourmets-de-

light-but-it-might-just-be-spurious-5423131.html 

 

n the last two months there has been a ma-

jor crisis in Punjab -- on the front page of 

every local paper. Paneer, the state dish, 

has disappeared from the market. For the unini-

tiated, paneer is an un-aged, fresh, non-melting 

cheese made by curdling milk with a vegetable-

derived acid, such as lemon juice/lactic acid/cit-

ric acid/tartaric acid/alum or sour whey. It is 

eaten all over North India (and, alas ,has spread 

its tentacles into the south as well), but Punjab 

is its home and every house feels compelled to 

eat and serve it. Personally, I have find it dis-

gusting and I would rather starve than eat it – 

and I frequently do that when travelling in 

planes where vegetarians are only given the 

paneer option. 

For years I have been cautioning people not to 

eat milk, or any of its products. Here is another 

reason why 

I 
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Because it is not paneer. Unless you make it in 

your own house and with milk that you have 

taken from trusted sources – since most milk is 

not milk. 

Let’s start with the math and then the empirical 

evidence. 

According to government data, India produces 

roughly 15 crore tonnes of milk annually. If all 

of it were only to be used to make paneer, India 

would produce 7 lakh tonnes. Obviously that is 

not possible, since only a small percentage of 

this is turned into paneer. But 5 lakh tonnes of 

paneer are sold annually. So where do they 

come from? 

They come from an odious mixture of maida, 

palm oil, baking powder, old discarded skimmed 

milk, detergent, bicarbonate of soda and 

suphuric acid. The same sulfuric acid that is 

found in lead-acid batteries, metal clean-

ers, drain cleaners and anti-rust products. The 

same sulphuric acid that is thrown on women. 

This is boiled till it becomes a semi solid prod-

uct. Then it is poured into vessels, flat-

tened  and left for a few hours. Finally it is cut 

into 5 kg bricks of “paneer” and sold. The resi-

due is secretly drained into illegal bore wells 

within the premises, polluting underground wa-

ter for miles around. On an average 5 kilos of 

“paneer” cost the maker Rs 30 or Rs 150. This is 

sold for Rs 150-200 a kilo wholesale and Rs 

300+ retail. 

This is the modus operandi: the factory owners 

make the paneer in dirty shanties in industrial 

areas and sell the products to ghost “dairies” 

owned by themselves, or to “legitimate” dairies 

which have a few standing cows/buffaloes, and 

perhaps even extract some milk from them. The 

dairies then sell them to prominent sweetshops 

and bakeries. Most of the paneer factories work 

at night, dispatch the product at dawn and 

then shut up for the rest of the day. In order to 

avoid being stopped at tolls, or be inspected, 

the paneer is often brought in the dicky of a 

car/SUV, instead of a tempo. 

Just as the forest is cut with the active collusion 

of the forest department, the spurious food in-

dustry is run by food inspectors and the dairy 

department. Every now and then a minister or-

ders raids. Some people go to jail, the food item 

disappears, and then everything comes back to 

normal. According to the factory owners, the lo-

cal health officer charged Rs 5,000 a month on 

“principle” and Rs 10,000 – Rs 15,000 to clear 

each food sample from the lab. It is extraordi-

nary that a small state like Punjab should have 

so many spurious factories. None of them are 

near dairies – which itself should have sounded 

a warning bell a long time ago. Most of them 

are in industrial areas, or in small villages. While 

dozens of people have been sent to jail, not a 

single health official has had any action taken 

against him. 

Throughout August 2018, there has been a 

statewise  “crackdown” over a thousand spuri-

ous milk product/paneer factories in Punjab 

(out of many thousand). Chilling centres, cream-

eries, milk establishments in remote areas, in-

terception of tankers at  toll barriers: all these 

have revealed acids and illegal colouring agents. 

Even the dairies that were legitimately making 

paneer were found to be so unhygienic — un-

washed workers, rusted implements – that the 

paneer is unsafe to eat. 

Paneer has vanished in the market -- which 

means most, or all, of it was spurious. Most 

sweetmeats made from it have vanished from 

the mithai shops. Shopkeepers and “dairy” 

owners have refused all bulk orders. 

Here are some examples to show you how large 

this illegal industry is: 

• The Mohali health department raided a 

paneer manufacturing unit in Ballomajra Vil-

lage, Mohali. 20.6 quintals of spurious  paneer, 

33 quintals of skimmed milk powder, sulphuric 
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acid and other chemicals were found. The 

owner has been supplying this paneer daily 

to  restaurants and dhabas at Chandigarh, 

Pinjore, Kalka, Rajpura and Panchkula and some 

local colonies. While the factory owners claimed 

that they made cheese, ghee, butter and other 

dairy products from 5,000 litres of milk col-

lected daily from Lehragaga in Sangrur village, 

no dairy was found. The owner had no licence 

for any food product. The premises were filthy. 

• A raid by a joint team of the health depart-

ment, food safety department, dairy develop-

ment department and police, on two factories 

at Khokh Village, Nabha, Patiala, turned up 8 

quintal spurious milk, 12 quintal fake paneer, 

skimmed milk and boxes of caustic soda. 

• A raid at Gonsawal village, Amritsar has led to 

the seizure of 58 bags of 25 kg each of skimmed 

low quality milk powder, 20 kg paneer and 30 

kg adulterated milk. 

• A raid on a dairy on Ram Tirath Road, Amrit-

sar, found 74 bags of skimmed milk powder, 35 

kg of paneer, and 150 of kg adulterated milk. 

• Paneer and khoya manufacturing units at 

Neem Wala Mor village in Barnala, Fatehgarh 

Sahib district's Chandila village, Pathankot, 

Gurdaspur, found huge quantities of fake 

paneer and khoya. Sweetshops in Mansa were 

found selling quintals of fake patisa made from 

this paneer. 

• A food safety team raided paneer manufac-

turing units in Samrala and Baghapurana, Ludhi-

ana and found 3 quintals of spurious paneer, 90 

litres of palm oil, 39 empty Palm oil tins of 15 li-

tres each, and 17 bags of 25 kg each of 

skimmed milk powder. 

• In Rajpura, Patiala district, a vehicle carrying 

160 kg of fake paneer, coming from Narwana, in 

Jind district of Haryana, was intercepted by the 

food safety team. The vehicle was bound for a 

Dairy in Rajpura. The Narwana owner confessed 

that he sold spurious paneer at Rs 160 /kg to 

the dairy who further sold it. 

• A raid in village Sangatpur Bhonki yielded 90 

kg paneer, 1,400 kg milk, 18 empty bags of 25 

kg Skimmed Milk Powder(SMP), 2 full bags of 

SMP were found. 

• At Boor Majra, Ropar, 12 quintal  paneer were 

found. The hygiene conditions of the dairy were 

very poor and the dairy owners did not possess 

any licence. 

• The Jalandhar Food Team intercepted a car 

delivering paneer to a sweetshop in Adampur. 

The car was carrying paneer in rear storage and 

on the back seat. While the paneer was being 

inspected the driver fled with the car. 

• A vehicle carrying 300 kg of spurious khoya 

burfi, milk cake, ladoo, patisa was intercepted 

at Jandiala Road, Tarntaran. 

• The shop of a khoya barfi supplier at Jaito, Fa-

ridkot was inspected and 1.5 quintals of spuri-

ous barfi and dhoda sweets were found. The 

khoya burfi was brought from Fazilka and dhoda 

burfi from village Daria in Chandigarh and then 

resold to small shops. 

• Checking and sampling at a sweetshop at 

Garhshankar revealed approximately 100 kg of 

adulterated khoya. 

• Is Punjab the only place where this is happen-

ing? Of course not. The entire country is awash 

with spurious paneer, and almost every week 

there is a report from some local TV channel or 

newspaper about an illegal factory. 

Here are some samples in the last month: 

•News 24: A Mahindra pickup was found with 

120 kilos of spurious paneer going to Dehradun 

from Panipat. The bill of lading said it was ply-

wood. 



• Bansal News: A  raid in Morena, Madhya Pra-

desh delivered 1,500 kg of fake paneer. The fac-

tory is in an industrial area, and filthy, cock-

roach ridden with paneer was being made and 

thrown on the floor. It has been raided several 

times. The owner hides out for a few days and 

then restarts the business. 

• NNI:  A raid in a Mathura paneer factory 

shows dirty vats, dirty handlers, rusted imple-

ments. The place is full of milk powder and re-

fined oil. The owner runs as soon as he sees the 

police. The paneer is supplied to Delhi. 

• Times of India, Bangalore: Paneer made of 

urea and chemicals has flooded the market. 5 

tonnes of adulterated paneer, brought from 

Dharmapur in Tamil Nadu, sent to the chemical 

lab for testing was reported to be full of chemi-

cals and not fit for human consumption. Police 

said 100 tonnes of chemical paneer arrives in 

vans from Tamil Nadu every month. Salem 

milk/paneer is the common name for fake dairy 

products. 

• Patna: Raids found that even posh hotels and 

big sweet shops were selling fake or adulterated 

paneer which contained corn starch mixed with 

chemicals, urea and maida. They buy at Rs 40-

50 a kg and sell at Rs 300 a kg. A report by the 

food safety wing of the health department has 

revealed that 95% of the samples of paneer, 

collected from 60 shops and eateries in the city, 

have been found to be adulterated. Starch is 

added to cottage cheese to increase its quan-

tity. When questioned, the team said that they 

only had the ability to look for starch adultera-

tion as they were not competent to check for 

acids and chemicals in paneer, and their lab in 

Agamkuan was shut!! 

How do you make out real from fake paneer? 

Pure paneer is soft in texture. Synthetic one is 

rubbery. Pure has a milky taste. Synthetic has a 

bland /no taste. Put a drop of iodine solution on 

raw paneer. If it changes colour to blue black it 

is spurious. 

 

Trustee for troubled Ore. dairy wants to auction off herd 
Oct 20, 2018 

https://www.ktvz.com/news/trustee-for-troubled-ore-dairy-wants-to-auction-off-herd/814455849 

 

ALEM, Ore. (AP) - The bankruptcy trustee 

for Oregon's troubled Lost Valley Farm 

dairy has decided to auction off its cows. 

The Statesman Journal reports trustee Randy 

Sugarman filed a motion with a California bank-

ruptcy court this week asking for approval to 

hire Toppenish Livestock Commission to sell the 

entire herd of cows at public auction. 

It's unclear what that means for a separate 

court-ordered cleanup of serious environmental 

problems at the site. The dairy has been out of 

compliance with its wastewater permit since it 

opened 18 months ago in Boardman, near the 

Columbia River. 

A hearing on the motion is scheduled for Oct. 

31. 

Lost Valley owner Greg te Velde declared bank-

ruptcy last April solely to stave off a previously 

planned auction of his herd, arranged as part of 

a bank foreclosure 

In September, the bankruptcy court appointed 

Sugarman to run Lost Valley. 
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PFA discards 15,833-litre adulterated milk 
October 20, 2018 
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AHORE : Punjab Food Authority 

launched a province-wide crackdown on 

adulterated milk on Friday. The teams of 

the provincial food regulatory body tested the 

quality of milk in each district of Punjab at dif-

ferent points. 

The dairy safety teams set up checkpoints at 

various entrance and exit points of the City. 

Punjab Food Authority discarded 5,751 litre 

tainted milk being carried on 37 vehicles from 

different farmhouses and factories. Throughout 

the province, Punjab Food Authority discarded a 

total of 15,833 litres adulterated milk, whereas, 

the samples for tests were taken from 313,000 

litre milk being transported in 1929 vehicles. 

The adulterated milk was being preserved by 

huge blocks of ice in containers. 

The authority discarded thousands of litres of 

adulterated milk after it was proved that harm-

ful chemicals, powder, polluted water, urea and 

water were mixed in it for the purpose of thick-

ness and to increase the quantity of milk. 

The Punjab Food Authority Director General has 

directed the food safety teams to accelerate the 

crackdown launched on adulterators for bring-

ing down the immoral practice of milk adultera-

tion in Punjab. 

He hoped the week-long checking at check-

points, along with other methods of checking, 

would decrease the malpractice. Meanwhile, 

Punjab Food Authority unearthed another cold 

store in the surrounding areas of Gujranwala 

and seized more than 210,000 rotten eggs. 

The operation was carried out after six days of 

careful observations made by the PFA Vigilance 

Cell. The authority discarded the putrid eggs at 

a dumping site located Lakhodair. So far, the 

food regulatory body has dumped more than 

three million rotten eggs after confiscating 

them from various cities of Punjab, including La-

hore, Chichawatni, Sahiwal, Sheikhupura. 

Meanwhile, Food Minister Samiullah Chaudhry 

said that these rotten eggs through a corrupt 

channel were being added to the diet of people. 

He praised the efforts of Punjab Food Authority 

and it had developed and implemented a com-

prehensive policy on the permanent ban on 

hatchery eggs. 

According to this policy, no sale and purchase of 

hatchery eggs will be made in the market. The 

minister said no cold store in the province 

would be allowed to store rotten eggs. He 

lauded Punjab Food Authority Director General 

Captain (R) Muhammad Usman and his entire 

team for the successful disposal of the rotten 

eggs. 

Social responsibility moot: International confer-

ence on “Social Responsibilities and World Reli-

gions” will start at a private university in collab-

oration with Punjab Higher Education Commis-

sion today (Saturday). 

Federal Minister of Religious Affairs Noorul-Haq 

Qadri will be the chief guest of the opening ses-

sion whereas Punjab Assembly Speaker 

Chaudhry Pervaiz Elahi will be the chief guest of 

the concluding ceremony. The university’s Dep-

uty Chairman Dr Hasan Mohiud-din will deliver 

the opening speech. Eminent scholars from Pa-

kistan, Thailand, Australia, Sri Lanka and Nigeria 

will present their thesis. Students of public and 

private universities will attend the conference. 

The conference will conclude on 21 October. 
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Buttermilk Powder Market 2023: Know Marketing Channel Future Trend, Growth and Price 

with Future projections till 2023 
October 19, 2018 

https://trademarketresearch.com/170513/buttermilk-powder-market-2023-know-marketing-channel-future-

trend-growth-and-price-with-future-projections-till-2023/ 

 

uttermilk Powder Market report pro-

vides key statistics on the market status 

of the Buttermilk Powder Manufactur-

ers and is a valuable source of guidance and di-

rection for companies and individuals inter-

ested in the Buttermilk Powder Industry. 

Leading companies are follows: NZMP(New Zea-

land), Glenstal Foods(Ireland), Glanbia Ingredi-

ents Ireland (Ireland), Interfood(Netherlands), 

Arla Foods(Sweden), Fonterra(New Zealand), 

DairyAmerica(US), Amul(India), Dairy Farmers of 

America(US), Sodiaal Group(France), Valley 

Milk(US), Associated Milk Producers(US), Arion 

Dairy Products(Netherlands), Innova Food In-

gredients(Spain), Sterling Agro Industries(India), 

Grain Millers(US), Agri-Mark(US), Bluegrass 

Dairy & Food(US), 

The report analyses various costs associated 

with the production of Buttermilk Powder Mar-

ket. Raw material suppliers and cost of raw ma-

terial are analysed along with equipment suppli-

ers and equipment cost. Other costs like labour 

cost and manufacturing process cost are also 

analysed. 

Buttermilk Powder Market by product Type 

Segment Analysis (Consumption Volume, Aver-

age Price, Revenue, Market Share and Trend): 

Pray Dried Buttermilk Powder 

Atmospheric Roller Dried Buttermilk Powder 

Buttermilk Powder Market by Application Seg-

ment Analysis (Consumption Volume and Mar-

ket Share 2013-2023; Downstream Customers 

and Market Analysis): 

Confectionery 

Ice Cream 

Bakery 

Dairy-based Sauces 

All the above-mentioned information is ana-

lysed for the Buttermilk Powder market size in 

major regions including North America, Europe, 

China, Japan, Rest APAC, Latin America and Oth-

ers. Additionally, import and export figures for 

individual region are provided. 

Executive summary: Commercial Types, Down-

stream Application, Development History, Mar-

ket Status and Trend 

Global Market Status and Forecast by Regions: 

Development Production, Market Production 

and Demand Status 

Buttermilk Powder Market by Types: Production 

Volume, Production Value and Market Forecast 

Market Driving Factor Analysis: Economy Situa-

tion, Downstream Industry Situation and Trend 

Overview 

Buttermilk Powder Market Competition Status 

by Major Manufacturers: Basic Information 

Market Competition News and Trend 

Buttermilk Powder Major Manufacturers Intro-

duction and Market Data 

Upstream and Downstream Market Analysis of 

Buttermilk Powder: Industry Chain, Upstream, 

Downstream Market and Representative Com-

panies Analysis 

Cost and Gross Margin Analysis 

Marketing Status Analysis of Buttermilk Pow-

der: Marketing Channel, Market Positioning, 

Distributors/Traders List 
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Report Conclusion, Research Methodology and 

Reference 

Price (Single User Licence): $2480 

 

Global Milk Protein Market 2018 Competitive Scenario – Lactalis Ingredients, Fonterra, 

Frieslandcampina, Arla Foods, Saputo Ingredients, Glanbia, Kerry Group 
October 19, 2018 

https://newsicy.com/global-milk-protein-market-2018-competitive-scenario-lactalis-ingredients-fonterra-fries-

landcampina-arla-foods-saputo-ingredients-glanbia-kerry-group/5175/ 

 

ctionable, reliable and all-inclusive re-

port on Global Milk Protein Market 

2018 by Manufacturers, Regions, Type 

and Application, Forecast to 2023 published 

by Fior Markets provides exhaustive research 

capabilities, strong analytics services and data 

validation. The document crucially provides 

strategic plan for project execution and any op-

erational support to help clients grow their rev-

enues. Company have faith on us to find new 

revenue streams, and minimizing market risks. 

Global Milk Protein Market Analysis 2018 – 

2023 offers a unique combination of both Pri-

mary and Secondary research exploring the 

market. Detailed insight comes from fetching 

quality data with the proven research method-

ologies and with the strong industry panellist. 

The market research has been conducted by an 

efficient pool of market analysts for data collec-

tion, data synthesis and data analysis. Fulfilling 

the client’s business objectives is the main goal 

of the report which is performed by providing 

data-driven decisions on discrete issues to de-

sign future strategies. This report also consists 

of a detailed technology overview for the mar-

ket, including current production techniques, 

product type, properties, Sports Nutrition, In-

fant Formula, Dairy Products and new develop-

ments. 

The crucial part of the market research report 

designed to provide readers comparative as-

sessment of key market players comprising Lac-

talis Ingredients, Fonterra, Frieslandcampina, 

Arla Foods, Saputo Ingredients, Glanbia, Kerry 

Group, Havero Hoogwewt, Sachsenmilch Lep-

persdorf, Amco Protein and strategic overview 

of global Milk Protein market. The report like-

wise shares supply and consumption figures an 

import/export, cost, price, market revenue and 

gross margin by key regions North America 

(United States, Canada and Mexico), Europe 

(Germany, France, UK, Russia and Italy), Asia-

Pacific (China, Japan, Korea, India and Southeast 

Asia), South America (Brazil, Argentina, Colom-

bia etc.), Middle East and Africa (Saudi Arabia, 

UAE, Egypt, Nigeria and South Africa). 

The readers can obtain vendor insights such as 

the SWOT analysis of competitive firms, their 

capabilities, and success in the Milk Protein 

marketplace. Moreover, company profile infor-

mation to evaluate their market strategies, 

product offerings, the recent market develop-

ments, total revenue for past years and more. 

Milk Protein Market Analysis Report serves: 

Marketing Management 

Identifying Potential Clients 
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Competitive Advantage Analysis 

Market Entry Strategy 

Regulation & Policy Analysis & Impact 

Market Structure Analysis 

Branding Analysis 

Country-Risk Analysis 

Market Expansion and Penetration 

Raw-material and supply side analysis 

The qualitative and quantitative judgments em-

bodied in this report are a valuable contribution 

to the current technical knowledge and R&D of 

Milk Protein Market products. Along with new 

developments comes the need for decisions by 

a number of companies on future involvement 

strategies. 

The report additionally helps large pool of client 

base which includes key manufacturer, service 

providers businesses, financial firms and gov-

ernment institutes to take business decision. 

The report strictly adheres to the Code of Con-

duct of the Market Research Industry World-

wide and maintain secrecy and confidentiality 

of the Data, Information, Views expressed by 

the Respondents. 

 

Global Regular Full Cream Milk Powder Market Growth Factors, Size, Share – Key Players 

NZMP, Dairygold, Alpen Food Group 
October 19, 2018 

https://thetokentown.com/regular-full-cream-milk-powder-market-research-report/14331/ 

 

ecently published market study "Global 

Regular Full Cream Milk Powder Market 

Research Report" by Marketresearch-

pro gives in-depth analysis of the Regular Full 

Cream Milk Powder market state and also the 

competitive landscape globally. The report anal-

yses the mandatory factors of the Regular Full 

Cream Milk Powder market based on present 

trade situation and estimates the growth rate of 

the market during the anticipated time (2018-

2023). Supplying an incisive overview, the re-

search study covers market demands, business 

ways utilized by market players and the future 

prospects from numerous angles entirely. 

Further the report verifies the assessment and 

volume of the market in the upcoming period. 

Key features contributing to the development 

of the global Regular Full Cream Milk Powder 

market are also enclosed in the report. The in-

sights of the subject matter mentioned in this 

report will help market players resolve the is-

sues they may face operating in this market in 

future. 

With the help of SWOT analysis, this report ob-

serves the dominant players’ development in 

the market. Furthermore, the aforementioned 

report assesses the market sizes of the various 

segments & countries along with the growth 

rate. Then it deeply studies price, demand-sup-

ply, technology, current geographical zones. It 

serves analysis and information in accordance 

to the categories such as Regular Full Cream 

Milk Powder market segments, geographies, 

type of product and applications. 

Key Market Players operating in the Global Reg-

ular Full Cream Milk Powder Market: 

NZMP, Dairygold, Alpen Food Group, 

Vreugdenhil, Belgomilk, Oz Farm, Hoogwegt In-

ternational, Kaskat Dairy, Miraka, Open Country 

Dairy, Holland Dairy Foods, Synlait, Vitusa, 
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Promac Enterprises, Dale Farm Ltd, United 

Dairy, Ace International 

The Regular Full Cream Milk Powder Market Re-

search Report is Trustworthy Source of: 

Regular Full Cream Milk Powder Market trends 

and dynamics 

Key players in Regular Full Cream Milk Powder 

market. 

Supply and demand 

Regular Full Cream Milk Powder Market size, 

share 

Current trends/opportunities/challenges 

Market segments and sub-segments 

Value chain and stakeholder analysis 

Technological breakthroughs 

Competitive landscape 

Geographically, the market report is segmental 

into many key Regions, with production, con-

sumption, revenue. The most important regions 

included are United States, Canada, Mexico, 

China, India, Japan, South Korea, Australia, In-

donesia, Malaysia, Philippines, Thailand, Vi-

etnam, Germany, France, UK, Italy, Russia, Rest 

of Europe, Brazil, Rest of South America, GCC 

Countries, Turkey, Egypt, South Africa, Rest of 

Middle East & Africa 

Market Segmentation based on the User Appli-

cations are: 

Milk Based Beverages 

Bakery & Confectionery 

Other 

Competitive landscape shades light on Regular 

Full Cream Milk Powder market’s competitive 

nature and a description of the leading compa-

nies. It also highlights crucial insights of the in-

dustry including drivers, challenges, restraints, 

growth opportunities, trends, factors influenc-

ing the industry. The report further discusses 

news, policies, and costs involved in the produc-

tion that includes labor cost, depreciation cost, 

raw material cost and other. 

For the market analysis, our team has collected 

relevant facts and figures from the regulatory 

establishments to review the growth of the 

market in the estimated period. In addition to 

this information, primary research, secondary 

research, expert advice, quality check and final 

review was also done. Market dynamics and 

consistent models were used as major tool for 

the market analysis and forecasting process. 

In the end, you will get the details regarding the 

research findings and conclusion, helping you to 

develop. It offers you a complete picture of the 

market during the forecast period from 2018-

2023. 

 

Global Organic Dairy Food and Drinks Market 2018: Supply-Demand, Industry Research and 

End User Analysis, Outlook 2018-2025 
October 18, 2018 

https://thebusinesstactics.com/1002301/global-organic-dairy-food-and-drinks-market-2018-supply-demand-in-

dustry-research-and-end-user-analysis-outlook-2018-2025/ 

 

rganic Dairy Food and Drinks Mar-

ket Report provides the manufacturers 

data, including: shipment, price, reve-

nue, gross profit, interview record, business dis-

tribution CAGR etc.. These data help the Buy-O 
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erknow about the competitors better. It also co-

vers different industries client’s information, 

which is very important for the manufacturers.  

Organic Dairy Food and Drinks Market report 

offers an overview of the market trends, driv-

ers, and barriers with respect to the Organic 

Dairy Food and Drinks market. It also provides a 

detailed overview of the market by different re-

gions across United States, Europe, China, Ja-

pan, India, Southeast Asia and Others which 

shows a regional development status, including 

market size, volume and value, as well as price 

data. 

Organic Dairy Food and Drinks Industry Over-

view: Definitions, applications, classification and 

other basic information about the industry is 

covered in this part. Chain structure of the in-

dustry is given along with an analysis of various 

policies and news. Development of the industry 

is assessed with the information of current sta-

tus of the industry in various regions. 

Production Analysis: Capacity and production 

are analysed for various types, regions and 

manufacturers. Also, revenue analysis for Or-

ganic Dairy Food and Drinks market is given 

with respect to these three aspects. 

Methodological Data: Assembling process for 

the Organic Dairy Food and Drinks is contem-

plated in this area. The investigation covers 

crude material providers, gear providers, mate-

rial cost, hardware cost, work cost and different 

expenses. Limit and creation of different assem-

bling plants, their circulation and R&D status 

are additionally given. 

Source and Consumption analysis: The supply, 

including import and fare, is examined and sup-

ply-utilization hole is clarified in the report. Im-

port/send out figures are given for singular dis-

trict including USA, Europe, Japan and China. 

Price, Cost and Gross Analysis: Regarding re-

gions, Organic Dairy Food and Drinks industry 

producers and sorts, cost and cost are dis-

sected. In continuation, gross and gross edge 

are talked about. 

 

Organic Dairy Food and Drinks Market Competi-

tion: organization profiles, item portfolios, limit, 

value, cost, gross and income of every one of 

the Organic Dairy Food and Drinks business key 

players are given. Likewise, contact quantities 

of these organizations are given. 

Sale and Consumption Analysis: Organic Dairy 

Food and Drinks market utilization volume and 

esteem, both are given in the report by applica-

tions, sorts and locales. Deal value investigation 

and Organic Dairy Food and Drinks piece of the 

pie in light of that is additionally included. 

Addition Information: Contact data of raw ma-

terial providers, hardware providers, Organic 

Dairy Food and Drinks showcase significant cus-

tomers are given. For new venture, a practical-

ity examination is given. 

Key Points Covered in TOC: 

Organic Dairy Food and Drinks Market in Re-

search Report 

Organic Dairy Food and Drinks Market in Com-

petition by Manufacturers 

Organic Dairy Food and Drinks Market in Capac-

ity, Production, Revenue (Value) by Region 

Organic Dairy Food and Drinks Market in Supply 

(Production), Consumption, Export, Import by 

Region 

Organic Dairy Food and Drinks Market in Pro-

duction, Revenue (Value), Price Trend by Type 

Organic Dairy Food and Drinks Market in Analy-

sis by Application 

Organic Dairy Food and Drinks Market in Fore-

cast 

https://www.marketreportsworld.com/12193249


Geographically, this report split into several key 

Regions, with sales (K Units), revenue (Million 

USD), market share and growth rate of Organic 

Dairy Food and Drinks for these regions, cover-

ing 

United States 

EU 

Japan 

China 

India 

Southeast Asia 

 

NY's dairy dilemma: America is drowning in milk nobody wants 
Oct 17; Posted Oct 17 

https://www.syracuse.com/state/index.ssf/2018/10/ny_dairy_milk_yogurt.html 

 

 

 decade ago, Greek yogurt was ascend-

ant in America. In New York state, the 

hope among farmers and politicians 

was that their fortunes would benefit as well. 

In 2005, Hamdi Ulukaya spent less than $1 mil-

lion buying an old Kraft yogurt processing plant 

in New Berlin, 150 miles northwest of New York 

City. Within two years, the native of Turkey was 

already a success. His yogurt brand Chobani was 

in supermarket refrigerators everywhere, push-

ing aside older, big-name brands while making 

Greek yogurt a staple of the American diet. Rich 

but also healthy, it made its way into recipes for 

everything from smoothies to muffins and even 

popsicles. 

"Greek yogurt was a very big innovation in the 

yogurt market," says Caleb Bryant, senior drink 

analyst at Mintel. For decades, yogurt was 

runny and high in sugar. "Then Chobani comes 

onto the scene and changes the idea of what 

yogurt can be." With sales on the rise, New York 

Gov. Andrew Cuomo convened the state's first 

Yogurt Summit in 2012. In 2013, after the state 

became the top U.S. yogurt producer, he 

changed state law to allow farmers to have up 

to 299 cows instead of just 199 before they had 

to comply with certain environmental regula-

tions. 

 

The dairy industry in New York expanded rap-

idly. Yogurt production in the state peaked that 

year, triple what it was in 2007. 

But in the years that followed, Greek yogurt be-

gan to suffer the same fate that's bedeviled the 

broader dairy industry-changing tastes. 

Between April 2017 and April 2018, sales of 

Chobani products grew by only 1 percent while 

sales by all companies in the segment slipped 

by 2.2 percent. Chobani's growth is largely com-

ing from Chobani Flip, a mixable yogurt product, 

and yogurt drinks, according to Bryant. (While 

the company's New York facility still produces 

significantly more total yogurt, those products 

are both made in its Idaho plant.) Meanwhile, 

Chobani's bonds are among the worst perform-

ers in the global food and beverage sector. 

New York dairy farmers who jumped at the 

chance to expand their herds five years ago are 
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now wondering whether it was the right move. 

"We were told we needed to expand," says Deb 

Windecker, a dairy and beef farmer in the Mo-

hawk Valley, and a former Chobani supplier. 

"'Yogurt capital, grow, grow, grow.' And now 

everybody's turned their back on us." 

America's dairy farmers face a growing list of 

challenges: The Trump administration's trade 

wars have coincided with an extended period of 

already low milk prices. The strong dollar is driv-

ing down exports and consolidation has led to 

farm closures all across the country. Most 

darkly, the long decline in American consump-

tion of fluid milk, the dairy product that brings 

farmers the highest earnings, shows no sign of 

slowing. 

The key ratio of income-to-feed costs reveals 

that dairy farmers have very little margin left 

these days, said Bill Brooks, an economist at 

INTL FCStone. Feed such as alfalfa and hay are 

more expensive than last year, as are labor and 

energy expenses. 

With so little room to maneuver, even the 

smallest cutbacks can have a big effect. When 

Chobani closed its New York plant over the 

week of July 4, around the same time a Kraft 

plant in nearby Walton, New York, did the same 

thing, it made the financial pain of its suppliers 

that much more acute. 

"It was a tough deal for a lot of farmers," said 

Richard A. Ball, commissioner of New York's De-

partment of Agriculture and Markets, emphasiz-

ing however that the global market forces share 

more of the blame for their plight. 

For its part, Chobani (the name is derived from 

the Turkish word for shepherd) said it has gone 

"above and beyond" to mitigate the effects of 

the closing. It modified its plant so that it could 

keep milk separators running during the clo-

sure, and over the course of the year buys extra 

volume to make up for down periods. Moreo-

ver, the company said in a statement, its foun-

dation has put millions of dollars into programs 

benefiting dairy communities. Even so, Dairy 

Farmers of America, the biggest dairy coopera-

tive, said reductions in operating hours and 

scheduled plant shutdowns during the July 4 

holiday exacerbated the milk glut, and led them 

to dump some raw product on farms. 

The amount of milk dumped by farmers in the 

northeastern U.S. reached almost 145 million 

pounds through July, including 23.6 million 

pounds that month alone. Dairy cooperatives 

will likely be forced to heavily discount milk 

prices in the coming months as a result, going 

below the current futures price for benchmark 

Class III milk, which goes into making cheese, 

and is currently under $16 per 100 pounds-a 

price that has farmers treading water, said Dave 

Kurzawski, a Chicago-based broker at INTL 

FCStone. 

"The farmers, they don't get a break," he said. 

"We probably had a surplus of milk in this coun-

try for too long-we're seeing that unwind itself." 

And what can't be sold-even at a discount-gets 

dumped. In recent years, supplies have grown 

faster than manufacturing capacity, said Leon 

Berthiaume, chief executive of St. Alban's Coop-

erative Creamery Inc. in Vermont. Discounts of 

$4 per 100 pounds wouldn't be surprising for 

distressed milk, he said. 

"We employ many tactics to find a home for our 

members' milk, such as additional sales, drying, 

donating the milk or moving the milk to other 

areas where we can find demand," said Nichole 

Wenderlich Owens, a spokesperson for Dairy 

Farmers of America. "After exhausting all op-

tions, if an imbalance still exists, raw milk may 

be disposed." 

"When you have a free market type of system, 

it just shows the vulnerability that the farm 

price has to market conditions," said Doug Di-



Mento, a spokesman for Agri-Mark. A coopera-

tive that serves around 900 dairy farms in the 

northeast, Agri-Mark recently invested $21 mil-

lion to expand one of its four plants so it can 

take excess milk off the market. 

Ball said the state is trying to address the declin-

ing fortunes of New York dairy farmers. This in-

cludes investing more than $250 million in ex-

panded processing capacity, research at Cornell 

University on developing a milk-based recovery 

beverage for athletes, using milk to help feed 

the hungry and a marketing program to show 

consumers their milk is made locally. 

"I don't think we've exploited all the market 

share that we could," Ball said. 

Nevertheless, limiting supply-the ultimate solu-

tion to the glut-isn't on the table. "Dairy farm-

ers are free market guys-they don't want to be 

told how much to produce," Ball said, even as 

supply management programs like those in Can-

ada gain traction among U.S. farmers. For now, 

though, the state will stick to investing in ways 

to sell all of this extra milk. "It's a lot more fun 

to talk about how to increase demand than re-

strict what they're doing." 

 

Camiguin milk program progressing with 2.8K liters monthly production 
October 17, 2018 

https://ptvnews.ph/camiguin-milk-program-progressing-with-2-8k-liters-monthly-production/ 

 

AGAYAN DE ORO CITY — The provincial 

government of Camiguin is advancing 

its milk feeding program, producing 

some 2,863 liters monthly, the National Dairy 

Authority (NDA) in Region 10 (Northern Minda-

nao) said. 

NDA-10 spokesperson Debbie de San Miguel 

said the province started its dairy production in 

2016, an initiative of then Governor Jesus Jardin 

Romualdo, who is now the mayor in the town of 

Mambajao. 

This year, the provincial government headed by 

Governor Ma. Luisa Romualdo continued its 

Milk Feeding Program to School Children in the 

island for 120 days starting last August. At least 

75 elementary pupils are regularly given milk, 

while the excess production is sold in the local 

market for the livelihood of dairy cooperatives. 

“The province’s dairy farm is located at Mount 

Campana in Mambajao town that houses 76 

heads of high breed cows from its original num-

ber of 25, which was loaned from NDA at 

around PHP140,000 each, in order to meet both 

livelihood and nutritional needs of the people 

of Camiguin,” de San Miguel said. 

In May 2017, the province hosted, for the first 

time, the 20th National Dairy Congress, which 

was participated in by dairy cooperatives and 

stakeholders nationwide. 

With the forthcoming implementation of the 

Dairy Safety Regulations (DSR), the NDA, as a 

duly mandated Food Safety Regulatory Agency 

(FSRA) by virtue of the Food Safety Act of 2013, 

is intensifying efforts in reaching out and in-

forming the dairy stakeholders about milk 

safety concerns. 

The Philippine dairy industry is earning about 

PHP100 billion annually, and imports about 

USD800 million worth of dairy products a year 

with local producers only supplying one percent 

of the demand. 

Dairy is the third most imported agricultural 

product in the country, and 85 percent of what 

the country imports is in powder form. The 
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powder is then processed into liquid form be-

fore it is shipped for local consumption, accord-

ing to the NDA report during last year’s conven-

tion in Camiguin. 

  

Wisconsin dairy farmers welcome new trade agreement but expect long-term decline to 

continue 
Oct 17, 2018 

https://www.watchdog.org/wisconsin/wisconsin-dairy-farmers-welcome-new-trade-agreement-but-expect-

long/article_909de8d8-d1a9-11e8-9890-4b99a4d6d1fd.html 

 

he number of licensed dairy farms in 

Wisconsin dropped to a new, all-time 

low of 8,372 as of September 2018, ac-

cording to the state Department of Agriculture, 

Trade and Consumer Protection. The new 

NAFTA – now known as the United States-Mex-

ico-Canada Agreement, or MCA – agreed to this 

month should help, but dairy-farm organiza-

tions expect the downward trend to continue. 

Wisconsin dairy farmers' profit margins are be-

ing squeezed by several factors, said Edge Dairy 

Farmer Cooperative's Director of Government 

Relations John Holevoet. There's too much milk 

and dairy being offered on commodities mar-

kets, which has been driving prices lower. Oper-

ating costs, on the other hand, are rising, which 

is making it more expensive to operate a dairy 

farm profitably. 

The current round of international trade dis-

putes resulting in more and higher tariffs hasn't 

helped matters, so the USMCA agreement was 

particularly welcome news. 

“Wisconsin farmers welcome the new agree-

ment with our North American trade partners 

with open arms,” Wisconsin Farm Bureau Fed-

eration President Jim Holte said in a statement. 

“The state’s agricultural economy greatly bene-

fits from trade and the relationships with our 

neighboring countries. The USMCA is very good 

news as it builds upon our already-established 

trade relationships with Canada and Mexico in 

several key areas.” 

More specifically, USMCA eliminates certain 

facets of the Canadian government's dairy pro-

gram that have been undercutting imports of 

dairy products from the U.S. and other major 

dairy producers, such as the European Union 

and New Zealand, Holevoet said. Canada’s dairy 

program was effectively being used to undercut 

U.S. dairy products. 

As a result of USMCA, U.S. dairy farmers will 

gain access to 3.6 percent of Canada's dairy 

market. That’s more than what would have 

been achieved under the Trans-Pacific Partner-

ship (TPP), according to the Wisconsin Farm Bu-

reau Federation. 

Canada eliminating its so-called Class 7 milk 

pricing program, which effectively shut U.S. ex-

porters out of the Candian market for ultra-fil-

tered milk used in making cheese, has been re-

ceiving a lot of attention, Holevoet noted. While 

significant, ultra-filtered milk exports represent 

a small portion of milk and dairy exports and 

just three U.S.-based producers, one of them 

based in Wisconsin, export ultra-filtered milk to 

Canada, he said. 

Receiving less attention but more significant in 

terms of its impacts on U.S. dairy farmers and 

markets is that Mexico agreed to not enforce 
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certain geographic, agricultural product indica-

tors as part of USMCA. Geographic indicators 

are used to classify and differentiate a wide 

range of agricultural products based on where, 

and often how, they were produced. 

A sparkling wine can only be called champagne 

if it comes from the Champagne region in 

France. Likewise, parmesan or asiago cheese 

must be produced in specific geographic areas 

in Italy and aged for a certain number of years. 

Agricultural products that use the same types of 

ingredients and make use of the same produc-

tion methods and practices have to use other 

names. That can have a huge impact on poten-

tial sales and revenues, Holevoet said. 

Mexico imports more U.S. milk and dairy prod-

ucts than any other nation in the world, he 

added. 

 

Survey Shows 9 Percent of Americans Think Almond Milk Contains Dairy 
October 17, 2018 

https://www.cookinglight.com/news/is-almond-milk-real-milk-survey-fda 

 

arlier this year, Senator Tammy Baldwin, 

D-WI, persuaded the Food and Drug Ad-

ministration to consider implementing 

new legislation forbidding plant-based milk 

manufacturers from using the term "milk" on 

their products. Her initial argument hinged on 

the fact that the federal definition of milk did 

not include alternative varieties, including al-

mond, soy, and coconut milks, and that labeling 

these beverages as "milks" could actually con-

fuse shoppers in the dairy aisle. 

Per the most recent reports from the Associ-

ated Press, the FDA is gearing up to start en-

forcing the use of the term "milk" on all forms 

of plant-based milk alternatives currently availa-

ble in supermarkets—but how many Americans 

are actually confused when it comes to shop-

ping for milk? According to a new survey, it ap-

pears that nine percent of us believe soy and al-

mond milk contain real dairy. 

 

Global Automated Dairy Management Systems Market 2018 By Competitors:- Delaval, 

GEA, Afimilk (Israel), BouMatic, Fullwood, Dairy Master (Ireland) 
OCTOBER 17, 2018 

http://thenewspartner.com/2770/global-automated-dairy-management-systems-market-2018-by-competitors-

delaval-gea-afimilk-israel-boumatic-fullwood-dairy-master-ireland/ 

 

elaval, GEA, Afimilk (Israel), BouMatic, 

Fullwood, Dairy Master (Ireland), Lely 

(Netherlands), SCR (Israel), Sum-It 

Computer Systems, VAS and more ….. De-

tailed Analysis of the Major Market Players in-

cluded in Global Automated Dairy Management 

Systems market For understanding the status 

and Demand of this Market Report.  

Global Automated Dairy Management Systems 

Market 2018 Research Report Focuses on Per-

formance of Automated Dairy Management 

Systems Market in terms of Value and Vol-

ume contribution for the period forecast 2018 

to 2025. This report covers the global Auto-

mated Dairy Management Systems industry 

landscape and its growth prospects within the 
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next several years. Global Automated Dairy 

Management Systems Market investigate re-

port exhibits a Detailed division of the market 

by the end client and by Geography (North 

America, China, Europe, Southeast Asia, Japan, 

and India etc.) with creation, income, utiliza-

tion, import and more….. in these areas forecast 

2018-2025. Automated Dairy Management Sys-

tems Industry research report analyzes, 

tracks and presents the global market size of 

the major players in every region around the 

world. Furthermore, the report provides data of 

the leading market players in the Worldwide. 

Automated Dairy Management Systems Indus-

try Report 2018 gives the Comparative Re-

sult between Different Players spread world 

wide. it also provides the different sections of 

the market w.r.t product such as type, Re-

gions/Countries, Application and players. This 

Market Industry Report gives Current and up-

dated trends present in Worldwide. The study 

of this Report gives always satisfactory solution 

to the user. The research will attached Substan-

tial information in the form of graphs and tables 

to understand important market trends, drivers 

and challenges. The research study includes 

analysis, forecast and revenue of the Market 

Trends from 2018 to 2025. 

According to this study, the global revenue for 

the Automated Dairy Management Systems 

market was valued at $ XX.XX million/bn in 

2017 and is expected to generate revenue of $ 

XX.XX million/bn by end of 2025, growing at a 

CAGR of slightly above XX.XX % between 2017 

and 2025. 

In this study, the market for the Automated 

Dairy Management Systems consumption di-

vided into six geographic regions. MarketNRe-

ports analysts estimate the Perticular Re-

gions to lead the global market for Automated 

Dairy Management Systems during the forecast 

period. This region accounts for a market share 

of nearly XX.XX % by 2025. 

The categories of products are important to un-

derstand their sales volume as well as their 

overall profitability margin in the market. 

Automated Dairy Management Systems Market 

Industry Product:- Milk management systems, 

Reproductive health management systems, 

Feeding/Nutrition management systems, Cattle 

management systems, Herd disease manage-

ment systems 

The end user application helps to understand 

the historical as well as forecasted market share 

and annual growth rate of products in Auto-

mated Dairy Management Systems Sales mar-

ket. 

Automated Dairy Management Systems Busi-

ness Market Application:- (we can add the re-

gions/countries as you want), North America, 

China, Europe, Southeast Asia, Japan, India 

Automated Dairy Management Systems Market 

Report Focuses on Geographical Region Cover-

ing:- North America, Europe, China, Japan, 

Southeast Asia, India and as per your require-

ment also. 

Primary research represents the bulk of our re-

search efforts, supplemented by an extensive 

secondary research. We reviewed key players 

product, annual reports, press releases and rel-

evant documents for competitive analysis and 

market understanding. Secondary research in-

cludes a search of recent trade, technical writ-

ing, internet sources and statistical data from 

government websites, trade associations and 

agencies. This has proven to be the most relia-

ble, effective and successful approach for ob-

taining precise market data, capturing industry 

participants insights and recognizing business 

opportunities. The Shares and Demand for Au-

tomated Dairy Management Systems industry is 

unexpected to be high for the next six years. By 

Considering this growth, we provide Automated 

Dairy Management Systems Market Research 

Report. Automated Dairy Management Systems 



Market Research Report includes detailed pro-

files of key players with regional analysis and fo-

cus on key rising opportunities and challenges 

faced by Automated Dairy Management Sys-

tems industry. 

Report on Global Automated Dairy Manage-

ment Systems Market 2018 mainly covers 12 

Section as follows:-  

Industry Overview of Automated Dairy Manage-

ment Systems covers:-Definition, Specifications, 

Classification, Applications, Market Segment by 

Regions 

Automated Dairy Management Systems Manu-

facturing Cost Structure Analysis covers:- Raw 

Material and Suppliers, Industry Chain Struc-

ture, Manufacturing Cost Structure Analysis and 

Process Analysis. 

Technical Data and Manufacturing Plants Analy-

sis includes:- Capacity and Commercial Produc-

tion Date of Automated Dairy Management Sys-

tems Major Manufacturers in 2018, Manufac-

turing Plants Distribution, R&D Status and Tech-

nology Source and Raw Materials Sources Anal-

ysis. 

Global Automated Dairy Management Systems 

Overall Market Overview includes:- 2013-2018 

Overall Market Analysis, Capacity Analysis, Sales 

Analysis and Sales Price Analysis. 

Automated Dairy Management Systems Re-

gional Market Analysis contain:- North America, 

Europe Automated Dairy Management Systems 

market Analysis, China, Japan, Southeast Asia, 

India Automated Dairy Management Systems 

market Analysis. 

Global 2013-2018 Automated Dairy Manage-

ment Systems Segment Market Analysis (by 

Type):- Automated Dairy Management Systems 

Sales by Type, Different Types of Automated 

Dairy Management Systems Product Interview 

Price Analysis, Different Types of Automated 

Dairy Management Systems Product Driving 

Factors Analysis. 

Global 2013-2018 Automated Dairy Manage-

ment Systems Segment Market Analysis (by Ap-

plication) covered:- Automated Dairy Manage-

ment Systems Consumption by Application, Dif-

ferent Application of Automated Dairy Manage-

ment Systems Product Interview Price Analysis 

and Driving Factors Analysis. 

Major Manufacturers Analysis of Automated 

Dairy Management Systems around the world 

includes:- Analysis on each Company Profile, 

Product Picture and Specifications, Sales, Ex-fac-

tory Price, Revenue, Gross Margin Analysis, 

Business Region Distribution Analysis 

Development Trend of Automated Dairy Man-

agement Systems Market Analysis:- Automated 

Dairy Management Systems Market Trend Anal-

ysis, Market Size (Volume and Value) Forecast, 

Regional Market Trend, Market Trend by Prod-

uct Type and Applications. 

Automated Dairy Management Systems Mar-

keting Type Analysis include:- Marketing Type 

Analysis, Automated Dairy Management Sys-

tems International Trade Type Analysis, Traders 

or Distributors with Contact Information of Au-

tomated Dairy Management Systems by Region, 

Automated Dairy Management Systems Mar-

kets Supply Chain Analysis. 

Consumers Analysis of Automated Dairy Man-

agement Systems 

 

 



Southern Dairy Hub field day 
Wednesday, 17 October 2018 

https://www.odt.co.nz/rural-life/dairy/southern-dairy-hub-field-day 

 

bout 100 people attended a wet field 

day at the Southern Dairy Hub, near 

Makarewa on October 10. 

They heard Dr Ross Monaghan talk about 

AgResearch’s nitrogen leaching losses research, 

and DairyNZ’s Dr Dawn Dalley’s talkabout her 

work comparing kale to fodder beet. 

Business manager Guy Michaels talked about 

the hub’s financial outcomes and new farm 

manager Shane Griffin outlined the hub’s pro-

duction during the past season. 

SRL reporter Yvonne O’Hara was there. 

 

Dairy hub dealing with 'S. aureus' outbreak 
Wednesday, 17 October 2018 

https://www.odt.co.nz/rural-life/dairy/dairy-hub-dealing-s-aureus-outbreak 

 

he Southern Dairy Hub, near Makarewa, 

has been dealing with an outbreak of 

Staphylococcus aureus in their herds, 

which has been challenging, says hub business 

manager Guy Michaels. 

The hub hosted a field day last week, and about 

100 people listened to AgResearch and DairyNZ 

scientists talk about their preliminary research 

findings. 

Guy Michaels discussed the financial report of 

the Southern Dairy Hub's research farm for the 

first quarter to the end of August. 

He said they had not achieved some of the tar-

gets because of lower than expected production 

during the first quarter and slower than ex-

pected calving. 

The year to date actual milk solids production to 

the end of August was 11,076kg/ms compared 

with the budgeted 15,500kg/ms (YTD). 

He said they had identified some ''work on'' ar-

eas that needed to be addressed, including in-

creasing production. 

''We have also had a few more cow losses than 

we were comfortable with,'' Mr Michaels said. 

''We were not growing as much feed as we 

would have liked.'' 

Speaking to Southern Rural Life later, Mr 

Michaels said while production was lower than 

they would have liked, it could also be linked to 

the outbreak of Staphylococcus aureus, the 

source of which was traced to an infection in 

the herd bought from the Southland demon-

stration farm two years previously. 

He said they had 40 cows identified with it last 

milking season, which had been culled. 

''We have now got 35 cows positively identified 

with it to date.'' 

He said this season's infected cows were being 

milked as a fifth herd to avoid cross contamina-

tion. 

They would carry them on to the end of this 

season and then cull them. 

Once the dozen cows, which are still to calve, 

have done so, they will test the whole herd to 

find out how many infected animals they are 

A 

T 

https://www.odt.co.nz/rural-life/dairy/southern-dairy-hub-field-day
https://www.odt.co.nz/rural-life/dairy/dairy-hub-dealing-s-aureus-outbreak


dealing with and make a decision about culling 

then. 

''If we only had a dozen or so [infected animals], 

we could have made the decision to cull now 

but we cannot afford to lose that production.'' 

Mr Michaels said the second year conversion 

was primarily a research farm and another of 

the factors, which affected farm management 

decisions, was the requirement that they oper-

ate four different herds as part of the research. 

He said this created some unique feed alloca-

tions. 

''That is something we need to get better at.'' 

AgResearch's Dr Ross Monaghan and DairyNZ's 

Dr Dawn Dalley also presented findings on early 

results on kale versus fodder beet, phosphorous 

intakes, nitrogen leaching losses, variable mar-

gin riparian planting and calving. 

 

 

 

 

 


