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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 

Only 10% of milk in India unsafe for human consumption, says FSSAI 
Thursday 15 November 2018 

https://www.downtoearth.org.in/news/food/only-10-of-milk-in-india-unsafe-for-human-consumption-says-fssai-

62116 

 

nly 10 per cent of the milk sold in In-

dian markets is contaminated and the 

major reason behind this is poor farm 

practices, says the Food Safety and Standards 

Authority of India (FSSAI). The food authority 

found this after conducting a quantitative sur-

vey with a standardised approach as against to 

its 2011 survey, which had “major drawbacks” 

as it did not include any parameters related to 

contaminants and focused on quality rather 

than safety concerns. The 2011 survey had said 

that most Indians are consuming detergents 

and other contaminants through milk. 

The FSSAI’s National Milk Quality Survey, 2018, 

which was released on Tuesday, says milk in In-

dia is largely safe. Pawan Aggarwal, CEO of 

FSSAI, said, “This report has been released as 

there was a lot of misinterpretation of infor-

mation provided in the survey conducted in 

2011”. A similar report released recently by the 

authority had said that 25 per cent of the food 

samples it tested this year were adulterated, 

which included milk also. 

But this time, the FSSAI says it has taken the 

largest sample size (6,432 samples) and con-

ducted its largest systematic survey of milk. Ag-

garwal adds that they have standardised the pa-

rameters and found that only 638 (9.9 per cent) 

of the samples were adulterated. While earlier, 

the samples were only checked for presence of 

water and detergent and percentage of fat and 

SNF (solid not fat) in them, this survey set 

standards for all quality parameters, adulter-

ants and contaminants. 

The parameters it standardised included four 

quality parameters, 12 adulterants and four 

contaminants (antibiotics, pesticide, Aflatoxin 

M1 and Ammonium Sulphate). 

Sujay Ojha, who runs an agri consultancy firm in 

Anand, Gujarat, said, “There are some problems 

with the testing methods when it comes to 

small dairy farms located in villages. But the rest 

of the sector is adhering to the stringent rules 

and standards.” 

After testing, the findings were presented as 

compliant and non-compliant, which were fur-

ther divided as sub-standard without any safety 

issues and with safety issues. N Bhaskar, head 

of Quality Assurance (QA), FSSAI, said, “Even 

though, 48.9 per cent samples were found as 

non-compliant, but only 9.9 per cent of them 

were inconsumable. The rest 39 per cent were 

within the tolerance limit.” 

This report has only looked at liquid milk sam-

ples and does not include milk products. “Pro-

cessed milk samples had a bigger share in the 

number of non-complaint samples as compared 

to the raw ones. This survey must make private 

industries adhere to the standards,” Aggarwal 

adds. 

The samples have also been geo-tagged as few 

parameters can be impacted by the environ-

ment and the breed itself. They have also photo 

O 

https://www.downtoearth.org.in/news/food/only-10-of-milk-in-india-unsafe-for-human-consumption-says-fssai-62116
https://www.downtoearth.org.in/news/food/only-10-of-milk-in-india-unsafe-for-human-consumption-says-fssai-62116
http://www.indiaenvironmentportal.org.in/files/file/sample_analysed(02-01-2012).pdf
http://www.newindianexpress.com/nation/2018/nov/05/25-food-samples-found-adulterated-1894393.html
http://www.newindianexpress.com/nation/2018/nov/05/25-food-samples-found-adulterated-1894393.html


documented the samples to ensure traceability 

as this is only an interim report and the final re-

port will be released soon.

Milk In India "Largely Safe", Quality Issue Remains: Food Security Body 
Updated: November 13, 2018 17:40 IST 

https://www.ndtv.com/india-news/milk-in-india-largely-safe-but-quality-issue-remain-food-security-body-

1946754 

 

ew Delhi:  

Milk in India is largely safe, even 

though quality issues persist, an in-

terim report released by Food 

Safety and Standards Authority of 

India (FSSAI) said today. 

The report of the National Milk Quality Survey, 

2018, FSSAI said is by far the largest systematic 

study of milk, both in terms of sample size 

(6,432 samples) and number of parameters. 

The study found that little less than 10 per cent 

samples (638) had contaminants (mainly from 

poor farm practices and quality of feed) that 

make milk unsafe for consumption, while over 

90 per cent of samples were found safe, said 

FSSAI CEO Pawan Agarwal while releasing the 

interim survey. 

"Milk in India is largely free from adulterants 

which render it unsafe for consumption. Merely 

12 out of total 6,432 samples had adulterants 

that affect the safety of milk," he said. 

The occurrence of such adulterants is statisti-

cally insignificant considering the sample size in 

the survey, he added. 

The survey tested for 13 adulterants including 

vegetable oil, detergents, glucose, urea and am-

monium sulphate. 

Milk samples were also tested to check level of 

contaminants like antibiotic residue, pesticide 

residue and aflatoxin M1. 

The FSSAI official, however, did not specify 

which part of the country the samples contain-

ing adulterants were from. 

He said the findings will be shared with stake-

holders and state governments, and then pre-

ventive and corrective action would be taken to 

further improve the quality of milk in the coun-

try. 

Mr Agarwal said there is "no concern" at all due 

to pesticides residues. Only 1.2 per cent of the 

samples failed on account of antibiotics resi-

dues above tolerance level and it was mainly 

due to oxy-tetracycline used to treat animals 

with bovine mastitis. 

The survey found that non-compliance on fat 

and SNF (solid non fat) quality parameters is 

higher in raw milk (sourced directly from milk-

man) than in processed milk. 

"Non-compliance on quality parameters in pro-

cessed milk is quite large, even though it is 

lower than raw milk. This is a matter of concern 

and needs to be addressed through various 

measures," Mr Agarwal said. 
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He, however, added that high percentage of 

non-compliance samples does not suggest that 

proportionate volume of processed milk is non-

compliant. 

He said that the survey provides solid baseline 

data and a robust framework for continuous 

monitoring of safety and quality of milk. 

"Whereas there should be zero-tolerance to 

adulteration in milk, concerns of quality due to 

contaminants need to be addressed over a pe-

riod of time by taking large scale awareness 

drive and public education," he said. 

In 2011, FSSAI had conducted a quick survey of 

adulteration of milk through its regional offices. 

Another milk survey was attempted in 2016 

through state food authorities. 

Mr Agarwal said that the 2011 survey suffered 

from several drawbacks. It was based on 1,791 

samples and focused mainly on quality parame-

ters rather than safety concerns. Only qualita-

tive analysis was done and the survey did not 

include parameters related to contaminants. 

The 'National Milk Quality Survey, 2018' panned 

29 states, 7 union territories and 1,100 towns. A 

population of over 50,000 was covered. It was 

conducted over about six months (May-Octo-

ber). 

Only about 20 per cent of the milk sold in the 

country is processed milk. 

Of the total 6,432, 41 per cent samples were 

from processed milk. 

The milk was tested for residues of 18 pesti-

cides in the survey, and only in one case, the 

pesticide level exceeded the minimum residue 

level permitted by FSSAI. 

Also, ammonium sulphate was detected in 195 

or 3 per cent of the samples. Currently, FSSAI 

regulations do not prescribe any limits for am-

monium sulphate in milk. 

Indian dairy growing fastest globally: Sodhi 
November 13, 2018 

http://www.indiancooperative.com/co-op-news-snippets/indian-dairy-growing-fastest-globally-sodhi/ 

 

ommenting on rise of country’s dairy 

sector compared to other countries RS 

Sodhi, MD of Gujarat Cooperative Milk 

Marketing Federation Ltd (GCMMF) said that 

milk production in India is twice that of global 

milk production rate, reports Financial Express. 

Sodhi was representing India at the annual ses-

sion of the International Dairy Federation’s 

World Dairy Summit in South Korea. 

“India’s decadal milk production growth, 

pegged at 4.8% CAGR, is twice that of global 

milk production, which is growing at 1.8% 

CAGR. In the past five years, this has improved 

even more to 5.4% CAGR,” said the MD of 

GCCMF which owns popular brand Amul. 

It bears recall that Amul was adjudged the sec-

ond top cooperative in food and beverage cate-

gory by the Co-op Monitor published by inter-

national apex body of cooperatives ICA. 
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Dairy animals’ nutrition for better production discussed 
Nov 11, 2018, 1:43 AM 

https://www.tribuneindia.com/news/ludhiana/dairy-animals-nutrition-for-better-production-dis-

cussed/681194.html 

 

 

irectorate of Extension Education, 

Guru Angad Dev Veterinary and Animal 

Sciences University (GADVASU), organ-

ised an international workshop on theme ‘Nutri-

tional strategies for better production in dairy 

animals’.  

Dr HK Verma, Director of Extension Education, 

welcomed the guest speaker Frans Van Poppel, 

Senior PUM expert, Netherlands. He explained 

to the audience that for ration formulation, dry 

matter is important, along with good quantity 

of clean water. Ration is always based on the 

milk production, location status, age of animal 

and condition.  

He said micro toxin contamination should be 

minimum in the feed and it was always better 

to feed the animals through the total mixed ra-

tion, avoiding pH changes in rumen. Poppel 

talked about basic nutrition, normal production 

and ration formulation. He explained the nutri-

tional strategies with various examples. 

In the opening remarks, Dr Verma said the Di-

rectorate of Extension is regularly organising in-

ternational workshop for sharing information by 

experts to academicians and research scholars 

and this is the 3rd international workshop or-

ganised by the directorate this year.  

Dr SK Kansal, coordinator of the workshop, said 

41 participants, including academicians, deputy 

directors, Nestle Veterinarian, faculty members 

from the Regional Research Centre and Krishi 

Vigyan Kendras, research scholars and post-

graduate students participated in the workshop.  

The vet university has been long associated 

with PUM, Netherlands, which deputes senior 

experts to solve problems of the farmers or as 

per the request.  

Dr AS Nanda, Vice-Chancellor, GADVASU, Ludhi-

ana, congratulated the Directorate of Extension 

Education for organising the workshop.  

 

FSSAI asks states to ensure food-grade silver leaf not of animal origin  
Friday, 09 November, 2018, 08 : 00 AM [IST]  

http://www.fnbnews.com/Top-News/fssai-asks-states-to-ensure-foodgrade-silver-leaf-not-of-animal-origin-45046 

 

aking a cue from instances of unhygienic 

manufacturing of food-grade silver leaf 

(chandi ka warq), the Food Safety and 

Standards Authority of India (FSSAI), through an 

order, has asked the states to ensure that the 

food-grade silver leaf used on sweets is not 

made using material of animal origin, in line 

with the country’s apex food regulator’s notifi-

cation two years ago. 
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In 2016, FSSAI banned the use of materials of 

animal origin in the manufacturing of chandi ka 

warq (silver leaf), which is used to decorate 

sweets and pan. In Regulation 2.11.4 of the 

Food Safety and Standards (Food Product 

Standards and Food Additives), Regulations, 

2011, pertaining to chandi ka warq, the regula-

tor had prescribed the silver content and the 

form in which the leaf should be manufactured. 

The regulation stated that, “It should be in the 

form of a sheet of uniform thickness, free from 

creases and folds. The weight of the silver leaf 

should be up to 2.8g/sq m, and silver content 

should be of minimum 999/1,000 fineness.” 

“It should not be manufactured using any mate-

rial of animal origin at any stage and be in ac-

cordance with the provisions of the Food Safety 

and Standards (Contaminants, Toxins and Resi-

dues) Regulations, 2011, and the Food Safety 

and Standards (Packaging and Labelling) Regula-

tions, 2011. 

However, it has come into the notice of FSSAI 

that some food business operators (FBOs) still 

indulge in the manufacturing of chandi ka warq 

by using materials of animal origin. Thus, FSSAI 

has directed that the commissioners of food 

safety from states and Union Territories to carry 

out surveillance and enforcement and further 

ensure compliance of regulations. 

Further the order also instructed the state to 

submit the report of the action undertaken of 

the surveillance to FSSAI at earliest. 

Giving the details on the same, H G Koshia, 

commissioner, Food and Drug Control Admin-

istration (FDCA), Gujarat, said, “In the state, we 

have developed an easy-to-use kit to check the 

quality of the silver coatings done on sweets. By 

just putting a single drop of the chemical on the 

taken sample, the result clarifies the quality of 

silver within a minute.” 

He added, “Due to strict surveillance in the 

state by our food safety officials, the cases of 

using aluminium foil and silver leaf having ani-

mal origin have reduced drastically. Continuous 

checks and drives are in place, due to which we 

find such case rarely.”  

However, food safety officials from Assam, Pun-

jab and Andhra Pradesh claimed that they did 

not receive any order from the apex regulator, 

but as and when they receive it, they will do as 

directed. 

In 2017, the Delhi High Court stayed the July 

2016 FSSAI notification on a petition from the 

traditional manufacturers of silver leaf, who 

claimed it would result in them losing their busi-

ness and also render their workers jobless. 

However, the court vacated the stay earlier this 

year after FSSAI mentioned alternative manu-

facturing processes that involve beating the 

sheets using specially-treated paper and polyes-

ter coated with food-grade calcium powder. 

 

 

 

 

 



Maharashtra: Dairy farmers uncertain over fate of govt subsidy 
November 8, 2018 12:17:21 pm 

https://indianexpress.com/article/cities/pune/maharashtra-dairy-farmers-uncertain-over-fate-of-govt-subsidy-

5437482/ 

 

 

ncertainty continues over the future of 

the state government’s Rs 5 per litre 

subsidy to dairy farmers as dairies fear 

another spell of price crash at the start of the 

flush season. Despite the drought, milk produc-

tion in Western Maharashtra is supposed to 

touch record high, which might spell trouble for 

farmers and dairies alike. 

Dairy farmers in Maharashtra had taken to the 

streets to highlight their plight in view of dairies 

reducing their procurement price. This despite 

the state government fixing the procurement 

price of milk with 3.5 per cent fat and 8.5 per 

cent SNF (solid-not-fat) at Rs 27 per litre. Global 

crash in prices of Skimmed Milk Powder (SMP) 

had made exports nonviable and had led to un-

sold inventory, which was cited as one of the 

reasons for dairies for their decision to cut on 

the procurement prices. 

Subsequent to the protest, the state govern-

ment had announced a Rs 5 per litre subsidy to 

be paid to farmers to help them realise at least 

Rs 25 as their procurement price. In the Pune 

division — which includes districts of Pune, Sa-

tara, Kolhapur, Sangli and Solapur — till last 

week, 22 dairies had participated in the scheme 

and received subsidies worth Rs 65.85 crore. As 

against 17 private dairies, 22 cooperative ones 

had participated in the scheme from Pune. 

The scheme, which was announced in July, is to 

end in November and the absence of any fresh 

directive from the state government has wor-

ried the sector. Dairies say the scheme ends 

right at the start of the flush season when milk 

production naturally increases. The spectre of 

drought, which has cast its shadow in other 

parts of the state, has not affected the availabil-

ity of water or fodder and thus dairies feel milk 

production will not fall much in the region. The 

Kolhapur District Cooperative Milk Producers 

Union — brand Gokul — feels their milk produc-

tion is set to increase from 12 lakh litres per day 

to 15 lakh litres. 

Dairies feel that in view of the increase in milk 

production, the state government is likely to 

continue the subsidy but final word in this re-

gard is still waiting. Govind Mitra, managing di-

rector of Phaltan-based Govind milk and milk 

products, said they are hopeful of the state gov-

ernment continuing with the subsidy. “We are 

continuing with our part of the deal, i.e paying 

farmers Rs 20 per litre and hope the state gov-

ernment agrees to pay the additional Rs 5 per li-

tre,” he said. 

Meanwhile, SMP exports from the state have 

seen an upwardly trend mainly due to the Rs 50 

per kg subsidy provided by the government. 

Around 3,400 tonnes of SMP has been exported 

from the region with main market being Bangla-

desh, Sri Lanka etc 
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3,600-kg milk products destroyed 
Nov 6, 2018, 1:07 AM; 

https://www.tribuneindia.com/news/punjab/3-600-kg-milk-products-destroyed/679297.html 

 

ood security officials on Sunday de-

stroyed 3,600 kg of milk products after 

samples taken last week failed tests con-

ducted by the state laboratory. 

Deputy Commissioner Manpreet Singh had di-

rected the teams working under Mission 

“Tandarust Punjab” to get the samples tested 

before Diwali so that sale of products under 

scanner was not allowed. 

The team of Assistant Commissioner Kanwaljit 

Singh and Inspector Gagandeep Kaur had con-

ducted raids at two private houses one each in 

Anand Nagari and Jammu Basti where Mani 

Ram of Bikaner and Ghewar Chand had stacked 

126 cans of khoya and 300-kg milk cake, respec-

tively. They could not produce invoices or li-

cence. Samples taken from both premises failed 

the test. 

The team also raided the premises of Bharat 

King Dairy in Nai Abadi owned by Kharaiti Lal 

Nagpal. The team sealed 362-kg cheese, 480-kg 

curd, 60-kg khoya and 20-kg desi ghee till lab re-

ports came. 

Ghee passed the test, whereas other samples 

failed. 

Food Security Department officials along with 

local sanitation inspector Ashwani Miglani and 

Municipal Council staff on Sunday opened the 

sealed stores in Anand Nagari and Nai Abadi, 

emptied the sub-standard milk products in trail-

ers and got the same destroyed. 

The officials said 171 samples of various food 

products had been taken in Fazilka district so far 

and 64 of these in milk product category had 

failed tests. 

Probe begins against dairy owner for selling spurious milk 
Nov 5, 2018, 

https://www.tribuneindia.com/news/ludhiana/probe-begins-against-dairy-owner-for-selling-spurious-

milk/679018.html 

 

he administration has initiated a probe 

against a dairy owner who had been 

supplying milk and milk products of infe-

rior quality prepared with unsafe water and 

milk powder. Milk tanks installed in a dairy situ-

ated at Chand Cinema Road, Ahmedgarh, were 

sealed by the Food Safety Department.  

Ravinder Garg, Assistant Commissioner, Food 

Safety said, “The police team lead by Shashi Ka-

poor, SHO city, had zeroed on illegal activities 

being carried by dairy owner Sanjay Kumar alias 

Bakri in his dairy situated at Chand Cinema 

Road.”  

During interrogation Sanjay confessed that he 

had been supplying milk prepared by mixing tap 

water with milk powder purchased from various 

places. “Though we are yet to ascertain the pu-

rity and quality of milk that was found in a 

chiller installed at his dairy, the owner admitted 

that he mixed water and powder to avail de-

sired fat value of the milk. The police have been 

trying to establish his links with manufacturers 

of synthetic milk products,” he said. 

Malerkotla Executive Magistrate Badal Din said 

the team led by Ravinder Garg and Food Safety 

Inspector Divya Goswami took four samples of 
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sweets from two shops falling under Malerkotla 

subdivision.

Opinion | Why ITC won't find the dairy business an easy hunting ground 
Nov 02, 2018 03:42 PM IST 

https://www.moneycontrol.com/news/business/companies/opinion-why-itc-wont-find-the-dairy-business-an-

easy-hunting-ground-3123201.html 

 

 

TC Ltd, which launched packaged milk and 

yogurt in its home market Kolkata on Octo-

ber 30, said it is  planning to ramp up pres-

ence in the dairy market with value-added 

products, including milkshakes, nationwide. This 

is part of the firm's diversification strategy to 

generate Rs 1-trillion revenue from non-ciga-

rette packaged good business by 2030. Of this, 

around 65 percent, or Rs 65,000 crore, is tar-

geted from food products. Currently, the non-

cigarette packaged goods business accounts for 

25.77 percent of its Rs 43,956.90 crore total 

revenue from operations (FY18). 

Despite India being the largest milk producer 

and consumer, 78 percent of the market is still 

unorganised and that explains ITC's foray. Or-

ganised dairy sector accounts for 22 percent, or 

around Rs 1.2 trillion, but is projected to grow 

to Rs 2.5 trillion by 2020, according to a study 

by The Trust Group. 

But it may not be smooth going for the new en-

trant in a hyper competitive market. 

The organised part of India's dairy market is 

dominated by Gujarat Cooperative Milk Market-

ing Federation Ltd, that owns the Amul brand, 

which reported revenues of Rs 29,220 crore in 

fiscal 2018. Other key players include Nestle In-

dia Ltd and Britannia Industries Ltd that have a 

nationwide presence. Moreover, each region is 

dominated by well-entrenched local players 

such as Mother Dairy and Kwality in the north, 

Prabhat and Parag in the west, Hatsun and Her-

itage in the south, and Metro and Mother Dairy 

in the east. Besides, there are strong co-opera-

tives brands such as Nandini in Karnataka, Vi-

jaya in Andhra Pradesh, Verka in Punjab, Saras 

in Rajasthan, Milma in Kerala, Gokul in Kolhapur 

and Sudha in Bihar. 

That's not all. ITC is not the only big firm eyeing 

this segment. The Kolkata-based firm will have 

to compete against multinationals like PepsiCo 

and Coca-Cola in the value-added segment, 

which includes ready-to-drink milk-based bever-

ages, flavoured milk, fusions of milk and fruits, 

frozen desserts, besides Indian drinks such 

as chhaas and lassi. Plus, there’s Baba Ramdev’s 

Patanjali Ayurved that has also ramped up its 

dairy portfolio with a bunch of milk-based prod-

ucts. Simply put, the competition is too stiff. 

India's dairy market, often referred to as white 

gold, has never been easy to crack. Danone, 

which is among world's top dairy companies, fi-

nally decided to exit the business in January this 

year after three failed attempts. PepsiCo has 

had limited success in penetrating the value-

added segment. Coca-Cola's first attempt did 

not work, and the company has reworked its 

product portfolio hoping to get some traction in 

high-margin value-added dairy. 
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Co-operatives have been successful due to their 

deep-rooted distribution network, efficient pro-

curement systems, proximity among milk pro-

ducers, collection centres, processing units and 

end consumers. That’s one of the reasons why 

every region has one or two big players. 

For a successful nationwide presence, ITC will 

have to build a strong sourcing-to-retail supply 

chain in each region, preferable every state. 

What could come handy for ITC is its under-

standing from the well-experimented e-

chaupal, and blend that with product innova-

tion. 

Milk is an easily perishable commodity and ITC 

claims to have been researching on product de-

velopment for about 10 years now to ensure 

quality and freshness. The challenge for ITC now 

is to efficiently implement that in each part of 

India. 

Besides Munger in Bihar, ITC has set up a fac-

tory at Punjab’s Kapurthala that comes with the 

advantage of the milk supply chain of the state 

where Nestle also has its oldest and the largest 

milk processing unit. 

In any case, ITC's long-term game is to crack the 

relatively high margin value-added milk-based 

products which has been growing the fastest 

despite being the smallest segment in the entire 

milk products category. 

The firm has also said that its expansion will be 

done in a measured manner. By the time it will 

start selling milk and milk-based products na-

tionwide, most of its planned 20 integrated fac-

tories will be operational. Considering locations 

of these factories, ITC can create 20 different 

hubs across the country to serve the whole of 

India as 20 different markets, at least for milk 

and milk products. 

If ITC manages to develop that, it would be able 

to bring fresh milk to consumers at lowest pos-

sible time, ensure quality and bring region-spe-

cific or hyper local products. But until that hap-

pens, it would not be easy for ITC despite its 

strong retail network across kirana stores, mod-

ern retail and now e-commerce.   

23 samples of dairy products taken 
Nov 2, 2018, 1:02 AM 

https://www.tribuneindia.com/news/haryana/23-samples-of-dairy-products-taken/677326.html 

 

 team of Food and Drugs Administra-

tion (FDA), Yamunanagar, has collected 

23 samples of dairy products, launch-

ing a drive against adulteration in the twin city 

Yamunanagar and Jagadhri, in October 2018. 

Dr Rajinder Singh, District Food Safety Officer, 

Yamunanagar, said the samples had been sent 

to the Government Food Testing Laboratory, 

Chandigarh, for examination. 

He said the team had also collected 17 samples 

from various shops of the twin city during Nav-

ratras in September. 

“The report of the said samples have arrived. 

Eight of the 17 samples have failed the purity 

test,” said Dr Rajinder. 

He said the owners of the shops, whose sam-

ples of dairy products failed the purity test, had 

been issued notices and action would be taken 

against them as per law. 
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Changes in livestock breeding needed to boost A2 milk: study 
November 01, 2018 

https://www.thehindubusinessline.com/news/science/changes-in-livestock-breeding-needed-to-boost-a2-milk-

study/article25389873.ece 

 

ith increase in awareness of health 

and food quality, A2 milk is gaining 

popularity worldwide, and its de-

mand is on the rise in Indian market as well. 

Pure A2 type milk and milk products can pro-

vide better health benefits to consumers and 

also increase income of livestock farmers. 

A study done by scientists at Centre for Tech-

nology Alternatives for Rural Areas of Indian In-

stitute of Technology Bombay, and Central Is-

land Agricultural Research Institute, ICAR, Port 

Blair, has evaluated the status of beta-casein 

type of milk protein in Indian cattle, and sug-

gested changes in livestock breeding to pro-

mote A2 type milk. 

Milk proteins account for nearly 4 percent of 

the milk components, and are categorised into 

two groups – casein, and whey protein. Caseins 

constitute 80 percent of the milk proteins, and 

supply amino acids, carbohydrates, calcium and 

phosphorus. Beta-casein type constitutes nearly 

half of total caseins and exhibits 12 genetic vari-

ants, of which A1 and A2 are most common 

worldwide. A1 beta casein is undesirable due to 

its negative health implications like diabetes, 

coronary heart disease and arteriosclerosis, 

while A2 beta casein is preferred for human 

consumption as it does not cause such adverse 

impacts. 

Researchers said the prevalence of A1 gene 

types in the cattle in India can be attributed to 

crossbreeding programmes. There is presence 

of large crossbred cattle populations and higher 

proportions of the A1 type gene in exotic ani-

mals. Therefore, they say, careful screening of 

animals and fine-tuning of breeding pro-

grammes should be done to drift herds towards 

the preferable A2 genotype. 

Though A2-predominant indigenous cattle pop-

ulations exist in India, most breeding pro-

grammes depend on A1 cattle. Previous studies 

have indicated that the frequency of A2 casein 

is high in indigenous breeds of India as com-

pared to that of exotic, indicating an oppor-

tunity for Indian dairy industry to explore. 

Therefore, screening of all semen stations in the 

country is essential for genotyping of their bulls 

to produce certified A2 semen, say the re-

searchers. 

For genetic testing, scientists collected blood 

samples of cows from the Cattle Holding Farm, 

which is a central dairy training-cum-demon-

stration unit for farmers at Dollygunj, Andaman 

and Nicobar Islands. The Andaman station was 

chosen for its geographical isolation and limited 

free movement of animals to facilitate tracking 

and traceability. Here the most common variant 

of beta casein was A2, followed by A1. The ge-

nomic DNA was extracted from processed sam-

ples by enzymatic digestion. 

The team performed polymerase chain reac-

tion, which is a technique to make many copies 

of a specific DNA region, in a test tube. The 

product was then purified, digested, resolved 

and analysed. Scientists said screening of indi-

vidual animals is necessary to make a valid 

claim regarding the genotype of the cattle and 

potential for obtaining high quality milk in 

terms of beta-casein. 

“The absence of any official standards and certi-

fication procedures in the country for the claim 

of A2 milk and milk products aggravates the sit-

uation from a food safety perspective as their 

produce cannot be certified and consumers are 

left with limited options,” commented Ashish 

Kumar, one of the researchers. 
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The research team include Bakul Rao, Associate 

Professor, and Ashish Kumar of Indian Institute 

of Technology Bombay, and Arun Kumar De, Sci-

entist of Central Island Agricultural Research In-

stitute, ICAR, Port Blair. The result of this re-

search has been published in journal, Current 

Science. 

Prabhat Dairy eyes retail route to double revenues 
Nov 01, 2018 01:59 PM IST. 

https://www.moneycontrol.com/news/business/companies/prabhat-dairy-eyes-retail-route-to-double-reve-

nues-3116131.html 

 

umbai-based Prabhat Dairy plans to 

expand its goodness centres, which 

were launched in May, as it ventures 

on a retail expansion drive to more than double 

its annual revenue. 

The centres sell products such as lassi, masala 

chaas and milk shakes. 

The company, which has over 40,000 distribu-

tors in Maharashtra, plans to hand-pick fran-

chisees that have the requisite real estate and 

willingness to invest Rs 4 lakh in the business, 

Joint Managing Director Vivek Nirmal told Mon-

eycontrol.  

Prabhat Dairy is keen on expanding its goodness 

zones as it wants to increase its retail reach and 

targets a revenue of Rs 1,000 crore in the next 

two years from Rs 400 crore at present. 

Nirmal said a retailer can break even in four 

months thanks to 20 percent margin and rising 

demand for quality products in smaller cities. 

The management plans to spend Rs 80,000 in 

the interiors and provide cooling solutions in 

each of the retail outlets. It has set aside Rs 30 

crore for marketing and awareness initiatives 

around the goodness zone and is currently tar-

geting places where it sells over 4,000 litres of 

milk. 

The company is looking to expand franchisee 

outlets of 'Prabhat Goodness Zones' in Tier II 

and III towns of Maharashtra. 

Started in 1998 by Founder and Chairman Sa-

rangdhar Nirmal, Prabhat Dairy is an integrated 

milk and dairy products company producing 

ghee, flavoured milk, sweetened condensed 

milk, skimmed milk powder and packaged milk. 

Its sole manufacturing facility is located at 

Srirampur in Maharashtra. 

Prabhat Dairy caters to retail and institutional 

customers and also sells co-manufactured prod-

ucts to a slew of institutional and multinational 

companies. 
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KP Food Authority Discards 600 Liters Of Adulterated Milk 
15th November 2018 | 08:25 PM 

https://www.urdupoint.com/en/pakistan/kp-food-authority-discards-600-liters-of-adul-482029.html 

 

 

BBOTTABAD, (UrduPoint / Pakistan 

Point News - 15th Nov, 2018 ) :Khyber 

Pakhtunkhwa food Authority on Thursday dis-

carded 600 liters of adulterated milk during a 

raid near vegetable and fruit market here.  

Deputy Director KP Food Authority Adeel 

Noman told APP that among 32 samples taken 

during the raid ten were cleared while the re-

maining were found adulterated and later dis-

carded. 

He said that several eateries, hotels, restau-

rants, and bakeries have also been penalized for 

ignoring orders of district administration

. 

Milk prices looking bleak 
Nov 14, 2018 

https://www.lyndentribune.com/news/milk-prices-looking-bleak/article_726a2fb4-e83a-11e8-ac00-

ebb2917e9a79.html 

 

he U.S. Department of Agriculture an-

nounced the October Federal Order 

Class III benchmark milk price on Hal-

loween, a price that has dairy farmers and their 

bankers more than spooked, being below most 

dairies’ cost of production. 

The price is $15.53 per hundredweight, down 

56 cents from September and $1.16 below Oc-

tober 2017. It equates to $1.34 per gallon. 

The news doesn’t get better anytime soon ei-

ther, looking at Class III futures. 

Matt Gould, editor of the Dairy and Food Mar-

ket Analyst newsletter, said on the Nov. 5 Dairy 

Radio Now broadcast that while 2018 is the 

fourth year in a row of poor farm-level milk 

prices, there are some positives: strong domes-

tic demand for cheese and butter, plus “robust” 

global dairy demand now. 

“It’s not an issue of demand,” he explained. “It’s 

an issue of, can we access that demand?” 

The trade war with China and the tariff spat 

with Mexico has been the driver of low prices 

this year, he said, and the silver lining might be 

a repeal by President Trump of his tariff spat 

with Mexico, as “that would be supportive.” 

When asked about pending new trade agree-

ments, Gould said such agreements with Japan, 

the Philippines and the United Kingdom (once it 

does Brexit) would be beneficial, as they are 

large dairy markets. 
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“The tailwinds of the dairy industry are global 

population growth and rising per-capita con-

sumption by those that can afford dairy,” he 

concluded. “So the long-term outlook is cer-

tainly positive.” 

Cash dairy prices started November looking for 

direction. The cheddar blocks fell to $1.4550 

per pound Nov. 1, the lowest level since June 

25, but closed that Friday at $1.4575, down 

5.75 cents on the week and 25.75 cents below a 

year ago. The barrels, which the previous week 

had fallen within earshot of a 9-year low, 

climbed but then relapsed, closing at $1.34, 9 

cents higher on the week but 37.5 cents below 

a year earlier. 

Butter closed Nov. 2 at $2.30 per pound, up 

6.75 cents on the week and 6.75 cents above a 

year ago. 

Grade A nonfat dry milk closed at 90 cents per 

pound, 18 cents above a year ago. 

A higher U.S. All Milk price average nudged the 

September milk/feed price ratio a little higher, 

to the highest level since January 2018, alt-

hough feed prices crept higher as well. 

The national average corn price in September 

averaged $3.39 per bushel, up 3 cents from Au-

gust and 12 cents per bushel above September 

2017. Soybeans averaged $8.77 per bushel, up 

18 cents from August but 58 cents below a year 

ago. Alfalfa hay averaged $180 per ton, up $3 

from August and $31 per ton above a year ago. 

The September cull price for beef and dairy cat-

tle combined averaged $60.80 per cwt., down 

$2.20 from August, $9.10 below September 

2017 and $10.80 below the 2011 base average 

of $71.60 per cwt. 

The Northwest Dairy Association makes these 

price projections for the Class III price and Pa-

cific Northwest blend price: 

Month Class PNW 

III Blend 

Oct. $15.53 $15.90 

(current) 

Nov. $14.50 $15.20 

Dec. $14.60 $15.20 

Jan. $14.70 $14.90 

Feb. $14.90 $15.00 

March $15.10 $15.20 

April $15.40 $15.40 

May $15.50 $15.60 

June $15.70 $15.80 

 

Dairy co-op Darigold hires chief financial officer 
November 12, 2018 4:04PM 

http://www.capitalpress.com/Dairy/20181112/dairy-co-op-darigold-hires-chief-financial-officer 

 

arigold has hired as chief financial of-

ficer and treasurer a Texas resident 

who has worked for several other farm 

enterprises. 

Mark Garth will join the diary cooperative effec-

tive Nov. 27, according to a press release. Garth 

and his family will move to the Seattle area 

from the Houston area. 

“I’m looking forward to joining Darigold and 

working with a tremendous team during this ex-

citing time of growth and international expan-

sion,” Garth said in a written statement. 
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Most recently, he was chief financial officer for 

Country Fresh Holdings, a Texas-based distribu-

tor of fruit and vegetable snacks. 

“As Darigold embarks on the next century, after 

recently celebrating out 100-year anniversary, 

Mark will be instrumental in supporting our tra-

jectory of international growth, customer focus, 

consumer innovation and sustainable business 

practices,” President and CEO Stan Ryan said in 

a written statement. 

Before working for Country Fresh, Garth was 

chief financial officer and treasurer at Perdue 

Farms in Maryland and Wells’ Dairy in Iowa. 

Previously, he had senior financial roles at 

Plexus Corp. in Wisconsin, Conagra in Nebraska 

and Maytag in Iowa. 

Garth earned a master’s degree in business ad-

ministration from Drake University and a bache-

lor’s degree in accounting from Central College 

in Iowa. 

Nearly 500 dairy farms in Washington, Oregon, 

Idaho and Montana own Darigold, based in Se-

attle. Darigold processes milk at 11 plants in the 

Northwest and handles approximately 10 billion 

pounds of milk annually, according to the coop-

erative. 

 

Dairy Nutrition Market 2025 Research Report Analysis, Growth Prospects, Business Over-

view and Growth Rate 
November 11, 2018 

https://tokenspectra.com/dairy-nutrition-market-2025-research-report-analysis-growth-prospects-business-over-

view-and-growth-rate/119774/ 

 

airy Nutrition Market research report 

is a professional and in-depth study on 

the current state also focuses on the 

major drivers and restraints for the key players. 

Global Dairy Nutrition Industry research report 

also provides granular analysis of the market 

share, segmentation, revenue forecasts and ge-

ographic regions of the market. 

 

To begin with, the report elaborates the Global 

Dairy Nutrition overview various definitions and 

classification of the industry, applications of the 

industry and chain structure are given. Present 

day status of the Dairy Nutrition Market in key 

regions is stated and industry policies and news 

are analysed. 

Major Points Covered in this Report are: 

Overview of Dairy Nutrition Industry 

World Market Competition Landscape 

Dairy Nutrition Market share 

Supply Chain Analysis 

Leading Company Profiles 

Globalisation & Trade 

Distributors and Customers 

Import, Export, Consumption and Consumption 

Value by Major Countries 

Key success factors and Market Overview 

Major Key Players Analysed in the Dairy Nutri-

tion Market Research Report are: 

Groupe Danone, Fonterra Co-operative Group 

Ltd, Proliant Inc, Koninklijke DSM N.V, E.I. 

DuPont De Nemours and Company, Arla Foods 

amba, Cargill Inc, Groupe Lactalis S.A, APS Bi-

oGroup, Nestle S.A,,Geographically, this report 

studies the top producers and consumers, fo-

cuses on product capacity, production, value, 
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consumption, market share and growth oppor-

tunity in these key regions, covering, North 

America, Europe, China, Japan, India, Southeast 

Asia, Other regions (Central & South America, 

Middle East & Africa),,We can also provide the 

customized separate regional or country-level 

reports, for the following regions:, North Amer-

ica, United States, Canada, Mexico, Asia-Pacific, 

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

donesia, Singapore, Rest of Asia-Pacific, Europe, 

Germany, France, UK, Italy, Spain, Russia, Rest 

of Europe, Central & South America, Brazil, Ar-

gentina, Rest of South America, Middle East & 

Africa, Saudi Arabia, Turkey, Rest of Middle East 

& Africa, 

For each region, market size and end users are 

analysed as well as segment markets by types, 

applications and companies. The World Dairy 

Nutrition market analysis is provided for major 

regions as follows: 

USA 

Europe 

Japan 

China 

India 

South East Asia 

By Types, the Dairy Nutrition Market can be 

Split into: 

Whey Protein 

Casein Protein 

Prebiotics 

Vitamins & Minerals 

Others 

By Applications, the Dairy Nutrition Market can 

be Split into: 

Functional Foods 

Infant Formula & Clinical 

Dairy Products 

Bakery & Confectionary 

Personal Care 

Others 

Chapters: 

Chapter 1: Describes About the Dairy Nutrition 

Industry, Types and Main Market Activities 

Chapter 2 World Market Competition Land-

scape: Dairy Nutrition Markets by Regions (USA, 

Europe, China, India, Japan, South East Asia) 

Chapter 3: World Dairy Nutrition Market share: 

Major Production, Revenue (M USD) Market 

share by Players and Major Production, Reve-

nue (M USD) Market share by Region in 2016, 

Through 2025 

Chapter 4: Supply Chain Analysis: Industry Sup-

ply Chain Analysis, Raw material Market Analy-

sis, Manufacturing Equipment Suppliers Analy-

sis, Production Process Analysis, Production 

Cost Structure Benchmarks, End users Market 

Analysis 

Chapter 5: Company Profiles: Company Details 

(Foundation Year, Employee Strength and etc.), 

Product Information (Picture, Specifications and 

Applications), Revenue (M USD), Price and Op-

erating Profits 

Chapter 6: Globalization & Trade: Business Lo-

cations, Supply channels, Marketing strategy, 

Barriers to Entry 

Chapter 7: Distributors and Customers: Major 

Distributors and contact information by Re-

gions, Major Customers and contact infor-

mation by Regions 

Chapter 8: Import, Export, Consumption and 

Consumption Value by Major Countries 

Chapter 9: World Dairy Nutrition Market Fore-

cast through 2025 

Chapter 10: Key success factors and Market 

Overview



Camel milk is gaining popularity. Could it be an alternative for dairy market? 
November 11, 2018 2:16 AM 

https://www.financialexpress.com/industry/camel-milk-is-gaining-popularity-could-it-be-an-alternative-for-dairy-

market/1378177/ 

 

amel milk is in the news. And hailing its 

virtue is none other than Prime Minister 

Narendra Modi. Addressing a gathering 

of farmers in Anand, Gujarat, in October, Modi 

narrated how he was ridiculed for describing 

camel milk as nutritious once. It was during his 

stint as chief minister of Gujarat that he had 

tried promoting camel milk for its nutritive 

value and was “scoffed at” by people around 

him, he revealed. 

A decade-and-a-half later, the country is con-

suming not just camel milk, but even camel milk 

chocolates and ice-cream. 

Gulneet, a service manager with a multinational 

in Gurugram who didn’t want to share her sur-

name, echoes the Prime Minister’s sentiments. 

“Had it not been for camel milk, my son would 

have been deprived of dairy for the rest of his 

life,” she says. Three years ago, her son was di-

agnosed with lactose intolerance and the pedia-

trician suggested taking him off cow milk. 

“There’s so much premium attached to milk in 

Indian homes. His grandparents were shocked 

to know that he can’t have milk because of a 

troublesome gut. They couldn’t believe that a 

doctor would say that don’t give milk, especially 

in the formative years, to a child. Those were 

traumatic days when we were trying to figure 

out ways to include dairy in his diet,” Gulneet 

recollects. 

The doctor then suggested camel milk for her 

then four-year-old son. “Initially, we were reluc-

tant. But we researched and read about the 

benefits of camel milk. Thankfully, our son de-

veloped a taste for it despite its saltiness,” says 

Gulneet, who came across Aadvik Foods, which 

delivers camel milk directly to consumers and 

sells through outlets such as Foodhall in Delhi-

NCR and various e-commerce platforms. Her 

son’s health has improved in the past three 

years, Gulneet says. “I purchase a week’s sup-

ply—seven bottles of 200 ml each—from 

them,” she says. 

For people like Gulneet, camel is the new cow. 

And trying to cash in on this sentiment is none 

other than Gujarat Cooperative Milk Marketing 

Federation (GCMMF), India’s largest milk pro-

vider, which markets Amul. The cooperative re-

cently announced plans to start selling ‘deodor-

ised’ camel milk (deodorisation is the process to 

mask or neutralise odour) in India—Amul in-

tends to bring out 500-ml pet bottles that will 

initially be sold in Ahmedabad by the year-end. 

“Camel milk is a niche product and requires a 

different approach,” says Ilse Köhler-Rollefson, 

a German veterinarian-archaeozoologist, who 

has been working with Rajasthan’s Raika com-

munity (which breeds camels) for the past 20 

years and was among the first to get the camel-

keepers to consider dairy farming. “Big dairy 

companies entering the market may be a good 

thing,” she says. 

In 1996, Köhler-Rollefson set up Lokhit Pashu-

Palak Sansthan (LPPS), a not-for-profit working 

for camel breeders, at Sadri, Rajasthan, with her 

associate Hanwant Singh Rathore to sustain the 

community’s livelihood, as well as their animals. 

And in 2011, she started Camel Charisma, a mi-

cro-dairy in Ranakpur that produces about 150 

litres of camel milk a week. “Despite the huge 

hype, it remains a niche product even in Europe 

and the US, but is growing slowly and steadily 

due to its remarkable medicinal qualities,” she 

adds. 

C 

https://www.financialexpress.com/industry/camel-milk-is-gaining-popularity-could-it-be-an-alternative-for-dairy-market/1378177/
https://www.financialexpress.com/industry/camel-milk-is-gaining-popularity-could-it-be-an-alternative-for-dairy-market/1378177/
http://www.financialexpress.com/tag/narendra-modi/


Today, Camel Charisma also sells scarves and 

dhurries (made from camel hair) and handmade 

paper (made from camel poo). Unique varieties 

of camel cheese are also available at the 

brand’s Camel Café (attached to the micro-

dairy), where visitors can have ‘camelccino’, 

camel milk chai, camel milk ice-cream, among 

other things. 

New superfood 

Camel milk is sold widely in supermarkets in the 

UK, US and Australia. Many e-tailers in these 

countries, interestingly, source it in powder 

form from India. For the US market, a pack of 

five 20-g camel milk powder satchets by Aadvik 

Foods is listed at $21 (Rs 1,500) on Amazon, 

while in India, a 40-gm packet is sold for Rs 320. 

The opening of camel research and breeding 

centres in Saudi Arabia, the UAE and, closer 

home, in Bikaner, Rajasthan, have also given big 

hope to the camel-keeping community in India 

and around the world. People are being made 

aware that the milk can even be consumed raw. 

Research in 2015 at the National Center for Bio-

technology, US National Library of Medicine, in 

fact, says that camel milk is the closest to hu-

man milk. 

It’s no wonder then that it’s for long been con-

sumed by the Bedouins (nomadic Arab people) 

and many other desert communities of the 

world to face their harsh living conditions. Even 

though it is low in fat, it has a high percentage 

of unsaturated fatty acids that are beneficial for 

the human body. The high vitamin and mineral 

content is, in fact, what puts camel milk in the 

category of superfoods. It’s suitable for people 

who are lactose-intolerant and is a natural pro-

biotic drink that promotes the growth of 

healthy bacteria in the gut. Research has also 

shown that it benefits people with diabetes and 

joint pain. 

Despite its availability, however, India has been 

a late entrant to marketing camel milk. It was 

only in December 2016 that the Food Safety 

and Standard Authority of India (FSSAI) deter-

mined the standards of camel milk to be sold 

commercially. While government dairy coopera-

tives have been slow to respond, entrepre-

neurs, including from the Raika community of 

Rajasthan, had started several initiatives even 

before FSSAI standards were made public. 

“We started our journey with camel milk in 

2015. Now, we have more than 40 SKUs (stock-

keeping units) of camel milk products spread 

over camel milk, camel milk powder, flavoured 

camel milk powder, chocolates and skincare 

range made from camel milk,” says Shrey Ku-

mar, co-founder, Aadvik Foods. The Bikaner-

based organisation claims to be the first com-

pany to brand, market and process camel milk 

in the country. 

There are other players too. Kumbhalgarh 

Camel Dairy, operated by the LPPS, enables lo-

cal camel breeders to deliver their milk to cus-

tomers all over India after it has been pasteur-

ised, bottled and frozen—it’s dispatched in 

thermocol boxes with ice. “Today, breeders 

know that the benefits of camel dairy are enor-

mous, both as a source of income in rural areas 

and as a health tonic for people with industrial-

ised diets. It is beneficial for those suffering 

from modern diseases such as diabetes, autism, 

etc,” says Rathore of LPPS. “But first of all, we 

need to invest in awareness among the general 

public,” he says. 

Meanwhile, in Gujarat, the non-profit 

Sahjeevan has been promoting dairy farming 

among camel herders in Bhuj and Kutch, en-

couraging breeders to sell camel milk to the 

GCMMF. “Rajasthan has around 3.25 lakh cam-

els and Gujarat around 30,000,” says Ramesh 

Bhatti, who leads the Center for Pastoralism 

(which works with pastoral communities) at 

Sahjeevan. The animals are migratory and the 

tribe is nomadic, so Sahjeevan organises the 

herds to take turns to deposit milk at a centre in 

http://www.financialexpress.com/tag/amazon/


Kutch as they migrate, keeping the milk inflow 

constant. “There is a sense of optimism and 

hope among the breeders now, as the sales 

have increased,” he says. 

Besides Rajasthan and Gujarat, camels are also 

found in Haryana, Uttar Pradesh and Bihar—

currently, India has around four lakh camels, a 

marked decrease from 10 lakh in 2008. 

Beyond beverage 

Rajasthan’s decision to make the camel its state 

animal in 2014 led to restrictions on its slaugh-

ter, putting camel owners in a bind as they 

could not sell their animals locally for additional 

income. This resulted in widespread smuggling 

to Bangladesh, reducing the number of camels. 

But now, the domestic and foreign demand for 

camel milk and other products has made rear-

ing camels viable once again for breeders. The 

Rajasthan government has also started award-

ing Rs 10,000 for every calf born. Plus, the ban 

on camel trade was lifted this year. All this has 

greatly promoted the sale of products beyond 

camel milk, which is also being increasingly used 

in the culinary world. There’s camel milk rabri, 

kulfi and many other desserts in the market to-

day. The most popular, of course, is camel milk 

chocolate. 

A decade back, Dubai-based Al Nassma Choco-

late started selling camel milk chocolates and, 

by 2015, their artisan chocolates were being 

sold across the world, including Harrods in Lon-

don. Closer home, Amul Milk started experi-

menting with camel milk chocolates in 2017. Ac-

cording to reports, camel milk is now being 

used by Amul in all the 700 tonnes of chocolate 

currently produced at the Gujarat plant every 

month. In camel milk chocolates, the milk com-

ponent is 24%, which Amul uses for its different 

texture and taste. Currently, the dairy coopera-

tives in Gujarat collect 10,000 litres of camel 

milk per week from the Kutch district. 

State of affairs 

In India, Saras, a milk cooperative from Raja-

sthan, introduced camel milk some time in 

2010, but had to close down soon because of 

high production costs and lack of awareness 

among consumers then. Today, however, the 

scene is different, with the camel dairy market 

in India growing consistently for the past two-

three years. “When we started, we were selling 

only a few litres a month, but now, we are pro-

cessing approximately 8,000-10,000 litres a 

month,” says Kumar of Aadvik Foods, which 

now sells more than 25 unique products made 

from camel milk. “What started out with two 

people has a team of 30 people today. So yes, 

we have grown multifold in the past two years. 

With all our efforts to create awareness about 

the benefits of camel milk in the country, we 

are expecting to increase the demand to several 

thousand litres a day/week in the next five 

years,” he adds. 

A big plus in the favour of the camel milk being 

sold in India is that it isn’t genetically-modified. 

“Camels are not tampered with genetically or 

hormonally,” says Köhler-Rollefson of LPPS, 

which produces only four-five litres a day as 

against the 40 litres, which is a norm with cows 

and buffaloes. “Our aim is to provide milk that 

is totally pure (nothing added or removed and 

no standardisation of fat content as in regular 

milk), as well as traceable to specific camel 

herds,” she says. 

But the challenges are immense. To start with, 

there are the issues of storage and transporta-

tion. “Camel breeders face huge problems in 

the form of absence of a cold chain and infra-

structure. There is need for investment in a net-

work of micro-camel dairies, where the milk can 

be cooled quickly and processed. We have 

made a beginning with our Kumbhalgarh micro-

camel dairy in Rajasthan’s Pali district, but it re-

quires public investment to replicate this ap-

proach statewide,” says Köhler-Rollefson. 



A point reiterated by Kumar of Aadvik Foods. 

“The supply chain of camel milk poses a chal-

lenge because of its low shelf life. Though we 

have created cold chain logistics on the supply 

side and in markets such as Delhi-NCR, Benga-

luru and Hyderabad, to reach every part of the 

country, we had to launch freeze-dried camel 

milk powder in India,” he says. 

State governments are doing their bit, too, to 

promote camel breeding. “The Gujarat govern-

ment has allocated Rs 3 crore to Sarhad Dairy, 

which is part of the GCMMF. The construction 

of a camel milk dairy, with a capacity of 20,000 

litres, is also in progress near Bhuj-Kutch,” says 

Bhatti of Sahjeevan. 

So will camel milk ever take over cow milk in In-

dia? Time will tell, but for now, these players 

seem to be on the right path. 

 

Dairy Alternative Market 2018-2023: Competitors, Regions, Growth, Revenue, Market Dy-

namics 
November 9, 2018 

https://andmorenews.com/dairy-alternative-market-2018-2023-competitors-regions-growth-revenue-market-dy-

namics/ 

airy Alternative Market report pro-

vides accurate forecasts by 2023 and 

experts opinion from credible sources, 

and the recent R&D development in the indus-

try is also a backbone of the Dairy Alternative 

industry report. 

For the help of new participants about the op-

portunities in this Dairy Alternative Market, this 

report offers a competitive scenario of the Dairy 

Alternative industry with growth trends, struc-

ture, driving factors, scope, opportunities, chal-

lenges, Manufacturer landscape analysis and so 

on, is discussed in the Dairy Alternative market 

report. 

Global Dairy Alternative market is projected to 

rise at a stable rate and will post CAGR (com-

pound annual growth rate) of 10.4% during 

2018-2023. 

Key Developments in the Dairy Alternative Mar-

ket: 

Major developments in 2017 covered in the re-

port  

And the latest major developments in 2018 cov-

ered in the report 

Dairy Alternative Market by Top Manufacturers: 

– Blue Diamond Growers, Califia Farms, Daiya 

Foods Inc., Earths Own Food Company Inc., 

Eden Foods Inc., Organic Valley, Pacific Foods of 

Oregon LLC, Sanitarium Health & Wellbeing 

Company, Sunopta Inc., The Hain Celestial 

Group Inc., The White Wave Food Company, Vi-

tasoy, and many more. 

Dairy Alternative Market Dynamics 

Drivers  

Restraints  

Opportunities 

Geographical Regions: – US, Canada, Mexico, 

Rest of North America, Spain, Russia, UK, Ger-

many, France, Italy, Rest of Europe, China, India, 

Japan, Australia, Rest of Asia-Pacific, Brazil, Ar-

gentina, Rest of South America, South Africa, 

Rest of Africa.. 

Key Questions Answered in Dairy Alternative 

Market Report: 
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What will the market size be in 2023 and what 

will the growth rate be? 

What are the key market trends? 

What is driving this market? 

What are the challenges to Dairy Alternative 

market growth? 

Who are the key Manufacturers in this market 

space? 

What are the market opportunities and threats 

faced by the key Manufacturers? 

What are the strengths and weaknesses of the 

key Manufacturers? 

In the end, our Dairy Alternative market report 

which is the result of our experts’ dedication 

with the information which can helpful for all 

such as knowledge seekers, commercial or aca-

demic interest person. 

 

Nestlé boosts its Sri Lankan milk collection network with new site 
November 08, 2018 

https://www.foodbev.com/news/nestle-expands-its-sri-lankan-milk-collection-network-with-new-site/ 

 

estlé has opened a new milk chilling 

centre in Sri Lanka as it aims to en-

hance its manufacturing capacity for 

dairy products in the country. 

Located in the Mannar District, the facility adds 

to Nestlé’s milk collection network across the is-

land, which it says supports approximately 

20,000 Sri Lankan dairy farmers. The new site is 

expected to benefit 300 farmers in the town of 

Madhu. 

Nestlé opened the chilling centre in collabora-

tion with the Madhu Livestock Breeders Liveli-

hood Volunteer Society. Previously, the com-

pany’s closest chilling centre was in Vavuniya, 

around 20km away. The distance meant that 

Nestlé was only able to collect milk from farm-

ers once a day. The new facility will now enable 

the company to collect milk from farmers twice 

a day and provide farmers more milking time in 

the mornings. 

Nestlé Lanka managing director Shivani Hegde 

said: “As we continue to work with local farm-

ers and provide them the training and resources 

they need to produce more high-quality milk, 

we are enhancing our manufacturing capacity 

for dairy products in parallel, to support the in-

creasing milk supply. 

“We have come a long way since we first began 

our work in helping to make Sri Lanka’s dairy in-

dustry self-sufficient, and are pleased to note 

the high-quality milk that we are able to collect 

from local farmers today. It is also extremely 

gratifying that 30% of our dairy farmers are 

women, at a time when female participation in 

the labour force is an economic necessity. 

“Developing a thriving and inclusive dairy indus-

try not only enables us to offer consumers high-

quality, affordable dairy products, but also 

serves as an engine for rural development and 

economic growth.” 

Sivabalan Kunabalan, additional government 

agent for the Mannar District, said: “Previously, 

the people of this community faced difficulty in 

reaping the full potential benefits of their milk. 

But with this new facility and Nestlé’s strong 

support, we hope to increase these farmers’ 

current production of 1,500 litres of fresh milk a 

day to 5,000 litres by next year.” 

Earlier this year, Nestlé launched its UHT full 

cream milk product A+ in Sri Lanka as it aims to 
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capitalise on growing demand for milk in the 

country. 

Food Authority Khyber Pakhtunkhwa (KP) Authority, CBA Discards 1,100kg Adulterated 

Milk 
Thu 08th November 2018 | 05:34 PM 

https://www.urdupoint.com/en/pakistan/food-authority-khyber-pakhtunkhwa-kp-author-476049.html 

 

ABBOTTABAD, (UrduPoint / Pakistan Point 

News - 8th Nov, 2018 ) :Food Authority Khyber 

Pakhtunkhwa (KP) and Cantonment board Ab-

bottabad (CBA) on Thursday discarded 1,100 kil-

ogram adulterated milk here at various places in 

the operation against milk adulterers.  

The operation was conducted on the special di-

rectives of Station Commander Abbottabad and 

Chief Executive CBA to ensure provision of 

healthy and standard food items to the masses.  

Talking to media men, Food Inspector of CBA Bi-

lal said the KP Food Authority in a raid found 

600 kilogram adulterated milk from a milkman 

from Havelian which was being transported to 

Abbottabad for distribution. 

The milkman has only four buffaloes and was 

selling 600 kg of milk.The food authority dis-

carded the adulterated milk and imposed fine 

on him.  

In another raid, Bilal inspected various milk 

shops and hotels in Abbottabad cantonment ar-

eas and found more than 500 kilogram sub-

standard and adulterated milk.  

He said '' we would continueinspection of ho-

tels, bakeries and food shops in cantonment ar-

eas to ensure thequality of food items''. 

 

Milk Infant Formula Market 2018-2025: Benefits, Capacity, Drivers, Strategies, Applications 

and Competitive Landscape 
November 8, 2018 

https://andmorenews.com/milk-infant-formula-market-2018-2025-benefits-capacity-drivers-strategies-applica-

tions-and-competitive-landscape/ 

 

ilk Infant Formula Market report 

brings together multiple data 

sources to provide a comprehensive 

overview of the leading manufacturers, coun-

tries, revenue, consumption, suppliers, produc-

tion, sales, opportunities, market risk, market 

driving force. 

Company Coverage of Milk Infant Formula mar-

ket includes DGC, Danone, Ausnutria Dairy, Bai-

yue youlishi, YaTai-Precious, Red Star, 

Guanshan, MilkGoat, Herds, Fineboon. 

Milk Infant Formula Market Segmentation by 

types and applications: 

Milk Infant Formula Market by Types SMP 

WMP 

Whey Powders 

Others 

Milk Infant Formula Market by Applications 0~6 

months baby 

6~12 months baby 

1~3 years baby 
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Geographical Coverage: USA, Europe, Japan, 

China, India, Southeast Asia, South America, 

South Africa, Others. 

The Milk Infant Formula market report also fo-

cuses on the significance of industry chain anal-

ysis and all variables, both upstream and down-

stream. These include equipment and raw ma-

terials, client surveys, marketing channels, and 

industry trends and proposals. 

Questions Answered in the Report:  

How does the Milk Infant Formula market grow 

in the last few years? 

How the top players in the market perform in 

past and future with player’s profiles and sales 

data? 

What are the types and applications? 

How production & sales going on in Milk Infant 

Formula market? 

How the imports and exports going on in major 

countries? 

What is revenue, market share, consumption, 

gross margin for Milk Infant Formula? 

What are upstream and downstream of mar-

ket? 

How the Milk Infant Formula market is growing 

in 2018-2025? 

What are the research findings and conclusion? 

Dairy product prices slide on outlook for whole milk powder 
7 November 2018, 10:31 am 

http://www.scoop.co.nz/stories/BU1811/S00191/dairy-product-prices-slide-on-outlook-for-whole-milk-pow-

der.htm 

 

Nov. 7 (BusinessDesk) - Dairy product prices slid 

at the Global Dairy Trade auction, led by a drop 

in whole milk powder as the outlook for ample 

supply weighed on demand. 

The GDT price index fell 2 percent from the pre-

vious auction three weeks ago. The average 

price was US$2,851 a tonne, compared with 

US$2,885 a tonne three weeks ago. Some 

42,412 tonnes of product was sold, up from 

41,945 tonnes three weeks ago. 

Whole milk powder dropped 2.9 percent to 

US$2,655 a tonne. That's the lowest price since 

August 2016, according to NZX dairy analyst 

Amy Castleton. Regular grade whole milk pow-

der to ship in January plunged a larger-than-ex-

pected 6.4 percent, Castleton said in a note.  

"Whole milk powder offer volumes were high at 

this event, so prices had been expected to come 

down,” Castleton noted. “There was a greater 

volume of whole milk powder sold than at the 

October 16 event though.”  

“Whole milk powder offer volumes are forecast 

to peak at the November 20 event,” Castleton 

said. “The expectations of continued milk sup-

ply growth from New Zealand will put ongoing 

pressure on whole milk powder prices.” 

At the latest GDT auction, cheddar declined 4.6 

percent to US$3,250 a tonne, while rennet ca-

sein fell 2.9 percent to US$5,327 a tonne. 

Lactose retreated 2.7 percent to US$902 a 

tonne, while butter gave up 1.7 percent to 

US$4,045 a tonne, and anhydrous milk fat 

slipped 1.3 percent to US$5,044 a tonne.  

Bucking the trend, butter milk powder rose 0.8 

percent to US$2,568, while skim milk powder 

climbed 1.2 percent to US$1,997 a tonne. 
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For sweet whey powder, no product was of-

fered or sold, or no price was published for the 

last event, or on both of the two previous 

events.  

The New Zealand dollar last traded at 66.67 US 

cents as of 1.15pm in New York, compared with 

66.57 US cents at the previous close in Welling-

ton. 

There were 142 winning bidders out of 173 par-

ticipating at the 18-round auction. The number 

of registered bidders was 517, up from 511 at 

the previous auction. 

"The event dragged out to 3 hours and 2 

minutes, indicating there was some strong com-

petition in the market," Castleton noted.  

Dairy farmer anger over trade deal gets awkward for at least one Liberal MP 
November 5, 2018 5:01AM EST 

http://www.scoop.co.nz/stories/BU1811/S00191/dairy-product-prices-slide-on-outlook-for-whole-milk-pow-

der.htm 

 

TTAWA -- The newly struck North 

American trade agreement will let 

more American dairy products into 

Canada and, while it has yet to be ratified, it's 

already putting at least one MP from the gov-

erning Liberals in an awkward spot. 

A couple of weeks ago, Quebec Liberal MP 

Pierre Breton offered support to farmers in his 

rural riding of Shefford at a protest that op-

posed his government's trade policy. Theatri-

cally. 

On a small stage in Granby Breton took a 

mouthful of American milk. Then he spat it on 

the ground for a cheering crowd of farmers. 

The moment -- when Breton sprayed the milk 

from his mouth -- was captured in photos and 

on video. The images accompanied local news-

paper and TV reports about his public display of 

solidarity with the demonstrating farmers. 

"It's not real milk," a smiling Breton can be 

heard saying in one video as another man on 

stage hands him the bottle. 

One news report said some 300 farmers partici-

pated in the demonstration against Trudeau's 

trade deal. 

The Trudeau government's agreement-in-princi-

ple with the United States and Mexico, once fi-

nalized, will open up Canada's protected dairy 

market by 3.59 per cent. That might seem like a 

tiny number but dairy producers argue that 

cracking open the country's doors to American 

milk will hurt their bottom lines and expose Ca-

nadians to an inferior product. The Dairy Farm-

ers of Canada have warned it will have a "dra-

matic impact" on individual producers and the 

industry as a whole. 

Prime Minister Justin Trudeau has defended the 

trade agreement, hailing it as a big victory for 

Canada after 14 months of tough negotiations 

with the Trump administration. But the deal's 

contentious dairy provisions, and the resulting 

outrage, could echo in dairy-producing regions 

in the leadup to the October 2019 federal elec-

tion. 

Breton's office said he was unavailable for an in-

terview but his spokesman insisted the MP's ob-

jective at the rally was to listen to farmers' con-

cerns. 

"At that moment, Mr. Breton, all he would have 

said is that he was there to bring their message 

to Ottawa," said aide Danny Girard, who added 

that the government is preparing consultations 

aimed at finding ways to ensure the Canadian 
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milk industry remains viable. "So, it's a little 

premature -- there's not really anything to say 

about his opinion." 

Asked about Breton's decision to sputter the 

milk, Girard said the MP essentially followed the 

lead of the president of a milk producers' organ-

ization. 

"It wasn't just Mr. Breton that spat the milk," he 

said. "Pierre demonstrated his support for milk 

producers by making the same gesture that had 

just been made by the president." 

When asked whether Breton has a problem 

with the new North American trade deal, Girard 

said from a global perspective it's a good agree-

ment -- but noted that "nothing is perfect in this 

world." 

He recalled that the U.S. wanted to dismantle 

Canada's supply-managed system and the deal 

succeeded in maintaining it. 

"That's good news," he said. 

 

Blockchain technology provides transparency in dairy production 
05 November, 2018 

https://www.foodprocessing.com.au/content/processing/news/blockchain-technology-provides-transparency-in-

dairy-production-420750684 

 

airy manufacturer Arla Finland has 

made its production chain from farm 

to dairy open to the public using block-

chain technology. The Arla Milkchain is a pilot 

project that saves data on the dairy farm and 

during milk collection and processing, and al-

lows the public to see a detailed overview. 

Consumers are increasingly demanding trans-

parency and traceability in the production of 

food and drink, and documenting this produc-

tion process into a blockchain helps improve 

consumer trust. Created in collaboration 

with Truly Agency and Empirica Finland, the 

Arla Milkchain aims to offer consumers “the 

most transparent and responsible production 

chain in the world”, according to Arla Brand and 

Category Manager Sanna Heikfolk. 

To check a product’s origin story, consumers 

can look up the packaging date on the Arla Milk-

chain calendar. It provides an overview of the 

milk’s journey, including how many cows were 

milked, whether any calves were born on the 

farm, which employees were working at the 

time, when the milk was picked up from the 

farm and when the milk arrived at the dairy. 

The company’s Single Estate Organic Milk is the 

first product to utilise the technology, with the 

possibility of extending it to other products in 

the future. Single Estate Organic Milk is pro-

duced from raw material from the Tikka farm in 

Kurikka, and the farm owners and workers are 

excited to show people how modern milk pro-

duction works. 

“The clients’ trust is built on a combination of 

factors: the wellbeing of the cows is naturally 

the starting point, but understanding the origin 

and journey of the product is also important. 

It’s also natural for people to want to know who 

works on the product,” said Tikka farm entre-

preneur Tuomo Mäkinen. 
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Faster, simple way to keep milk records 
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https://www.nation.co.ke/business/seedsofgold/simple-way-to-keep-milk-records/2301238-4834404-xs3m70/in-

dex.html 

 

 

ilk production record is an important 

tool on any dairy farm, yet some 

farmers still ignore it or those who 

use it don’t do it correctly defeating the pur-

pose. 

The process of milk recording may vary on 

farms but generally it involves capturing yields 

and composition of milk produced by an individ-

ual lactating cow. 

If done correctly, milk production recording is a 

powerful tool that is capable of tracking produc-

tion performance and profitability in the herd. 

Well-documented records of individual cows of-

fer good marketing tools since they give one 

bargaining confidence and ask for premium 

price, especially those with lactation certifi-

cates. 

With milk production records, you can easily 

identify low producing animals and probably 

put them on a special diet or cull.  

That is, keeping milk records will allow the 

farmer look at how management changes such 

as nutrition impact on the performance of the 

herd. Unit costs of production can also be easily 

monitored. 

Keeping milk records successfully begins with 

individual cow identification. Like humans, cows 

need names or national identification cards for 

easy identification. 

These names or unique IDs are imperative in 

record-keeping. Then, select a record-keeping 

method that familiarises your farm manage-

ment habits or works best for your farm assis-

tants.  

The real challenge in most farm milk recording 

systems is taking the information collected 

every day and putting it into a form that can 

later make meaning. 

Indeed, record-keeping does mean more efforts 

on the part of the dairy farmer but it does not 

matter what you use for keeping records. 

The real value lies in the record’s ability to be 

converted into information and influence deci-

sions that can support and improve farm effi-

ciency. 

There are many tools available in the market 

such as computer software programmes and 

spreadsheets for modern day farming.  

These are the most efficient form of record-

keeping since they enable relevant information 

to be entered quickly, easily and the data ana-

lysed to generate simple or detailed production 

summaries. 
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A sample milk record. Well-kept milk records 

can greatly contribute to the economic ap-

praisal of a dairy enterprise. TABLE | COURTESY 

But computer cattle management software are 

not all that is required to maintain accurate 

farm records. Next to them are pocket record 

books designed for recording milk output in the 

everyday setting anytime milking takes place. 

If you prefer to keep records simply with a pen 

and paper, purchase loose-leaf record books 

and get the job done.  

However, before going this option, the records 

must be decided so that the details captured fa-

cilitate future analysis and interpretation. 

In this option, often the end use is not well 

thought out and the usefulness of the records is 

severely impaired. 

Organise the records to contain cow identifica-

tion numbers, dates and other information use-

ful and record these data under the correspond-

ing individual lactating cows. 

Use of cow cards is another exciting option, es-

pecially for smallholder and medium-scale dairy 

farms. 

There is more in milk records than just daily 

milk yield per animal or total herd. Milk records 

entail other information such as milk quality 

content (butter fat, protein and solid non-fat), 

lactation length, lactation yield, milk fed to 

calves, milk used at home, milk lost post-milking 

(quantifiable spillages or spoilt milk), milk sold 

and price, among other aspects.  

Figures do not lie. Well-kept milk records can 

greatly contribute to the economic appraisal of 

a dairy enterprise. 

 

Dairy Farmers Continue to Tighten Their Belts 
Nov 2, 2018 

https://www.lancasterfarming.com/farming/dairy/dairy-farmers-continue-to-tighten-their-belts/article_f28e4418-

89f5-5d6d-bdf7-908e6cb96d5b.html 

 

ROVE CITY, Pa. — The weather was dry 

and farmers anticipated harvesting 

crops the day the Center for Dairy Ex-

cellence scheduled its meeting in western Penn-

sylvania. But, a few farmers came out to hear 

what the latest news was about the dairy situa-

tion, and shared what they were doing to deal 

with the persistent low prices for milk at the 

farm gate. 

During the discussion of ways to economize, 

Jordan Kennedy of Four Seasons Farm, Butler 

County, said that they had always had their corn 

trucked, dried and stored at a Witmer’s in Ohio. 

Beginning last year, he and his dad Jeffrey de-

cided to store the corn on the farm as high-

moisture corn. That saved on trucking and dry-

ing costs, he said. 

Several of the farmers present raise and show 

purebred cattle. 
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“We have been selling September calves pri-

vately in the fall, rather than wait for the (con-

signment) sales in the spring,” said Sherry Ealy, 

who farms with her husband Dan and their chil-

dren at Ealy Highland Farm, Sharpsville, where 

they raise Guernsey cattle. She said that it pays 

to take a little less for the show calves in the fall 

and not have to care for them through the win-

ter. 

Thad Sturgeon of Camp Run Holsteins said, “We 

aren’t replacing equipment.” 

He farms with his dad and brother. They contin-

ually look for ways to save money. 

The story is the same across the board. With all 

the cattle on the market, all the farmers are 

concerned about the cull cow prices. It’s also 

difficult to sell bull calves. The question was 

raised: Does it pay to feed a cow to add more 

weight, or do you sell now? 

Despite all the negative news, these farmers are 

working hard to ride out the lengthy downturn. 

Alan Zepp, risk management specialist for the 

Center for Dairy Excellence, explained the new 

Dairy Revenue Protection program that went 

into effect Oct. 9. He recommended that farm-

ers look into the program to see if it would fit 

their operations. The program can be used 

along with the updated Margin Protection Pro-

gram. 

Phil Taylor, business management consultant 

with AgChoice Farm Credit urges his clients to 

participate in both programs. 

The programs are like insurance. DRP is pur-

chased through a crop insurance agent, and the 

premiums are subsidized from 59 to 44 percent. 

The insurance can be based on Class Pricing Op-

tion or Component Pricing Option. Zepp and 

Taylor recommended that farmers contact a 

crop insurance agent to learn how the program 

would work for their farms. 

Jayne Sebright, executive director for the cen-

ter, talked about funding available for consult-

ants to assist dairy farmers with decision mak-

ing. 

Sebright deferred questions about school milk 

programs to Amy Leslie, industry relations spe-

cialist with American Dairy Association North 

East. 

“Getting whole milk in schools is a legislative is-

sue,” Leslie said. “Our organization cannot 

lobby, but we can provide farmers with the in-

formation they need to talk to their legislators.” 

Leslie said that promotion dollars are being 

spent on social media ads rather than on televi-

sion. This is where the target audience will most 

likely see the dairy messages. The agency works 

with schools to insure that milk remains on the 

lunch tray. 

Chip Fohl, DeLaval representative with Hill’s 

Supply Inc., Canal Fulton, Ohio, announced that 

Frank Burkett had purchased the local dealer-

ship. There will be a meet and greet across the 

territory the week of Dec. 17 for people to get 

to know the owner and to also see the newest 

DeLaval robotic milking system. The first stop 

should be in western Pennsylvania. Details will 

be forthcoming. 

 

 



Sale of adulterated milk continues unchecked in RY Khan 
November 1, 2018 

https://tribune.com.pk/story/1838243/1-sale-adulterated-milk-continues-unchecked-ry-khan/ 

 

he sale of adulterated milk is an unregu-

lated practice in the district and the ille-

gal business has been going on for the 

past several years. The district administration 

has failed to take action against those involved 

who are playing with lives. 

A recent survey by Express News to different 

milk shops showed that contaminated milk con-

tinues to be sold openly across the district. The 

adulterated milk is prepared with chemical 

powder, urea and water. Those responsible for 

inspection are allegedly involved in corruption. 

In this regard, the actions of the Punjab Food 

Authority (PFA) are confined to papers only. The 

officials concerned have turned a blind eye to 

the illegal practice. 

 

Authorities have permitted vendors to sell adul-

terated milk without fear resulting in people 

consuming unwholesome dairy products. 

Further, milk vendors also add a large quantity 

of water into the milk, while fake formula is be-

ing also being sold. Using detergent and urea, 

low quality milk is manufactured on a commer-

cial basis. 

A report issued by the World Health Organisa-

tion stated that Pakistan produces 140 million 

litres of milk annually, while 500 million litres of 

it is sold. The additional quantity of milk is pre-

pared and supplied through dubious methods. 

Local milk vendors are not the only ones in-

volved in the business; some foreign brands are 

also allegedly part of the racket. Most multina-

tional milk companies obtain marketing permis-

sion through bribes and sell adulterated milk 

that causes cancer and liver and cardiac dis-

eases. 

 

As a common practice, milk sellers administer 

injections to buffaloes so that they produce a 

larger quantity of milk. The milk is extracted 

through machines and this amalgamated milk is 

being sold in shops. 

The people appealed to the chief justice to take 

suo moto notice of the matter and award stern 

punishment those involved. They also de-

manded that milk shops be issued¬ licenses and 

that a ban be imposed on selling milk without 

one. They said that anyone caught adulterating 

milk should be arrested along with the area’s 

food inspector. 
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