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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 
Indira Gandhi National Open University (IGNOU) De-
tails 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 
October, at Pune. 

Aspiring entrepreneurs might attend our 
introductory session (Free) on how to set up 
dairy farm and plant on every 
2ndand4thSaturday of month from 2 PM to 5 
PM, Prior registration is must and for that 
contact our office. 
For more information please email on in-
fo@suruchiconsultants.com or contact at +91 
0120 4320845 

  58th Dairy Entrepreneurship Development 
Program (DEDP) at Suruchi Consultants, C-
49, Sec-65, Noida 31st May, 1st & 2nd June, 
2019 with Guided Tour to a Dairy Farm plus 
a milk processing plant. 

For more information please follow the link:  

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

 

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

Consultants, C-49, Sec-65, Noida, on 10th to 
15th June 2019. 

For more information please follow the link:  

http://www.skilldairy.com/pdf/4_2nd%20PDED
P_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 an-
nounced soon. 

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

Suruchi has launched Online Dairy Entre-
preneurship Development Program 
(ODEDP). It is 12 weeks program. Registra-
tions are open till 31st March 2019. 

Watch-
Vid-
eo:https://www.youtube.com/watch?v=5iS
432VlGc8&t=42s 

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

7th Regional Dairy Entrepreneurship Develop-
ment Program (RDEDP) on 22nd & 23rd April 
2019. 

http://www.skilldairy.com/pdf/1_4th%20RDED
P_BROCHURE.pdf 

Mandatory training “Food Saftey Supervisor” for 
dairy sector as per FSSAI is being organised in 
the month of March 2019 which date will be 
announced very soon.
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Indian News 

‘Ship of the desert’ pushes Amul to its limits 
Feb 28, 2019 

https://timesofindia.indiatimes.com/city/rajkot/ship-of-the-desert-pushes-amul-to-its lim-

its/articleshow/68191896.cms?utm_source=contentofinterest&utm_medium=text&utm_campaign=cppst 

AJKOT: The humped beast of the desert 

is pushing home-grown dairy giant Am-

ul to its limits. Within a month of its 

launch in select markets of Gujrat , the sales of 

Amul camel milk has reached nearly 2,000 litre 

a day. 

And Sarhad Dairy , a member union of the 

country’s largest milk provider — Amul federa-

tion — is under pressure to ‘milk’ the ship of 

the desert to the fullest. 

Cattle breeders and co-operative societies from 

Banaskantha district within Gujarat and neigh-

bouring Rajasthan have already knocked the 

doors of the Kutch District Co-operative Milk 

Producers Union Limited (KDCMPUL) popularly 

known as Sarhad Dairy requesting the Kutch 

dairy to start procuring milk from their camel-

shed areas. And the demand of camel milk is 

forcing Amul to launch the product in other 

markets. 

“We have got tremendous response to the 

camel milk because of its health benefits. With-

in the next 10 days, we are planning to launch it 

in Rajkot, Vadodara and Surat markets,” Sarhad 

Dairy’s chairman Valamji Humbal told TOI. 

The Gujarat Co-operative Milk Marketing Fed-

eration (GCMMF) – the body that markets 

brand Amul – had launched camel milk in Ah-

medabad, Gandhinagar and Kutch as ‘test mar-

kets’ before a month. In cities like Vadodara, it 

is available at specific super market chain 

stores. 

Sources in GCMMF said that ever since its 

launch, the federation has been flooded with 

inquiries from sports associations, federations, 

celebrities and consumers in metro markets 

who want to treat their taste buds with the 

slightly salty taste of this milk which provides a 

soothing after-affect even as it is beneficial to 

the diabetics. 

“We have got very good response to camel milk 

and we are in the process of expanding the 

sales area soon,” said GCMMF’s managing di-

rector R S Sodhi. 

Sarhad Dairy has installed new milk processing 

plant which has capacity to process 20,000 litre 

camel milk per day. But the challenge lies in 

procuring milk of camel as the population of 

this even-toed ungulate remains scattered in 

the desert making it the costliest milk. Amul 

itself sells it at Rs 50 for half a litre. 

Although the demand for camel milk has 

surged, sources in GCMMF said that serving to 

the demand is a challenge because of the milk’s 

short shelf life. “If it is transported to markets 

like Mumbai through air, it will become even 

more expensive,” said a dairy official. 
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IT raid on Tamil Nadu minister, realtors and private milk dairy 
Feb 22, 2019 08:21 

https://www.hindustantimes.com/india-news/it-raid-on-tamil-nadu-minister-realtors-and-private-milk-

dairy/story-aV9bpUawJEyjNHz0hrswaP.html 

ncome-tax (I-T) officers raided the premises 

of Tamil Nadu minister for commercial tax-

es KC Veeramani and his aides and 

searched the premises of realtors and a private 

milk dairy in Chennai, Vellore and Villupuram on 

suspicion of money laundering and tax evasion. 

About 350 I-T officials were involved in the op-

eration, which commenced at 6.30 am and was 

continuing till late in the evening. According to 

an official at the IT department, who requested 

anonymity, the raids were carried out on the 

receipt of specific inputs on money laundering 

and tax evasions by the real estate firms and 

others. No official comment was available from 

the I-T department. 

Real estate businessmen including Ramamoor-

thy Reddy, chairman of the Vellore centre of the 

Builders Association of India, K. Jayaprakash, 

Rama Anjaneyalu and S.Brahmanandam’s offic-

es and houses in Vellore were also raided by the 

I-T officers Forty premises of the popular dairy, 

Thirumalaivasa Milk Products Private Limited in 

Chennai, were also under the IT scanner. 

 

India one of the fastest growing markets in 2018 - Mondelez CEO  
Feb21, 2019 

https://economictimes.indiatimes.com/industry/services/retail/india-one-of-the-fastest-growing-markets-in-2018-

mondelez-ceo/articleshow/68092946.cms 

UMBAI: Mondelēz International, the 

company behind Cadbury Dairy Milk 

and Oreo cookies, said India was one 

of its fastest growing markets in 2018 with dou-

ble-digit organic net revenue growth helped by 

new launches and increased distribution. The 

confectioner said it touched millions of stores 

and combined it with local manufacturing.  

"During the past five years, we have rational-

ized and upgraded our value chain. This has 

helped contributions over 600 basis points of 

margin expansion. Today, we have a strong 

supply chain with the right margins and volume 

growth will generate incremental margin dol-

lars, which allows us drop part of that to the 

bottom line, but also to reinvest part in future 

growth," chief executive officer Dirk Van de Put 

said at an Consumer Analyst Group of New York 

(CAGNY) Conference call.  

More than a year ago, the chocolate giant re-

jigged its distribution model in India by dividing 

its portfolio into two, with separate sales teams 

to take on rising competition. The teams were 

divided according to where products were 

stocked – shelves or refrigerators. "To have a 

products present in the farthest corners of the 

country, we’re constantly increasing our stores 

coverage, so in 2018 alone, we add 2 lakh out-

lets and installed an extra 70,000 mini fridges in 

India," added Van de Put.  

For the $26 billion Mondelēz, the Indian busi-

ness accounts for less than $1 billion by reve-

nue, but market share of flagship brand Cad-

bury Dairy Milk in the country was the highest 

for Mondelēz globally. 
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How Mr Milkman’s SaaS platform is helping streamline dairy operations 
21st Feb 2019 

https://yourstory.com/2019/02/mr-milkman-saas-platform-dairy 

he arrival of the milkman is an integral 

part of almost every Indian household's 

morning. But, keeping tabs on the 

milkman, his routes, and deliveries isn’t easy for 

dairies. Enter Mr Milkman, a Gurgaon-based 

startup, which aims to simplify operations by 

letting dairies manage customer subscriptions, 

deliveries, and their entire business – from farm 

to the end user’s glass. 

Samarth Setia, a 26-year-old graduate from RV 

College of Engineering in Bengaluru, woke up to 

the opportunity after a chance conversation 

with a dairy owner who managed hundreds of 

customers using an Excel sheet. He wondered 

how this problem could be solved with technol-

ogy, and founded Mr Milkman, a Software as a 

Service (SaaS) product that helps large and 

small dairies manage their daily end-to-end op-

erations. 

“Mr Milkman is a SaaS platform that enables 

dairies to track real-time analytics and reports 

of their operations – right from the farm till the 

end consumer,” says Samarth. 

Making a moo in the right direction 

According to the Food and Agriculture Organisa-

tion, India has over 75 million dairy farms and 

produces over 150 million tons of milk per year. 

It has the largest cattle population in the world 

and is the second largest milk producer after 

the US. 

The Ministry of Animal Husbandry estimates 

that livestock contributes roughly 4 percent of 

the GDP, of which the dairy sector forms a large 

part. Even though the dairy industry is growing 

at a double-digit CAGR, the sector remains 

largely unorganised. Most dairies are still man-

aged manually, and require a lot of human in-

volvement. 

The B2B principle comes into play - milk is 

dropped off with distributors, who then man-

age circulation to retailers, and eventually col-

lect money. Most activities are carried out 

manually. The dairies may use software to 

manage operations, but they are rarely availa-

ble at distributor level, which eventually leads 

to missed data. 

Samarth, who believed these processes could 

be easily automated, saw a big opportunity. 

“Our platform tracks all data received from 

sales and measures them to give an overview of 

the dairies’ performance, and helps make in-

formed decisions,” he says. 

How Mr Milkman helps 

The product is a cloud based SaaS platform that 

lets dairies feed data, automate processes, and 

see performance analytics, which eventually 

helps them gain a better understanding of their 

businesses. 

The startup’s first client was a Delhi-based dairy 

(it does not wish to be named) that Samarth 

approached. The dairy already had in place ex-

tensive in-house software that was far more 

advanced and had more features and function-

alities than Mr Milkman. Moving to Samarth’s 

platform required the dairy owner to pay dou-

ble the cost he was incurring at the time for half 

the number of features. But he did. What won 

him over was the fact that the Mr Milkman plat-

form was working dedicatedly on just solving 

the dairy's specific needs and would soon out-

grow his feature set. Samarth says: 

In the dairy business, what comes back from the 

market is just as important as what goes into it. 

Several components, including crates, glass bot-

tles, and unsold milk, are sent back to dairies or 

milk brands. Mr Milkman also helps manage 
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reverse logistics of peripheral items. The plat-

form manages forecasting production to track-

ing damages and managing reverse logistics. It 

also aids the automation of processes like gen-

eration of orders set to go to distributors, retail 

outlets, or end consumers. 

“The platform can also detect anomalies and 

notify the sales team of the dairy in case there 

are any sudden changes in ordering patterns. 

This helps plug the problem of unnoticed losses 

for our clients,” Samarth says. His current team 

size is around 30 members. 

Working through the challenges 

Building any business has its own set of difficul-

ties. Samarth was lucky enough to be able to 

solve most of them at a nascent stage. 

“I feel that being a solo founder was the biggest 

challenge I faced. Managing everything alone 

was not easy, be it client management, address-

ing technical issues, or taking care of finances. I 

may have missed making some missed client 

connections, but I learnt a lot from my mis-

takes,” he says. 

Samarth adds that he knew next to nothing 

about the dairy industry when he started out. 

His initial product was created with the vision to 

help local milkmen; it was a very basic applica-

tion. Over time, the platform evolved into a 

SaaS product for dairies, but the learning 

curve was “difficult”. 

“I built the product with the help of the dairy 

industry; they shared their knowledge and 

feedback,” he says. 

The business model 

The pricing model is a basic one; Mr Milkman 

charges the client for the software used on a 

per litre processed basis. 

“We have a wide range of clients – ranging from 

new dairies supplying 300 litres per day to 

large-scale dairies supplying 4 lakh litres a day,” 

Samarth says. At present their clients are 

spread out across India, from Chennai to Chan-

digarh, and they are in talks with several indus-

try leaders in the FMCG sector. 

The company works with over 30 dairies in 

Northern India. A few farms in Delhi-NCR, such 

as Gurgaon-based WhyteFarms, are using the 

platform to manage the entire distribution to 

home, the analytics, and the reporting. Their 

client list includes MilkMantra, A2Milk, and 

Himalayan Creamery. 

Mr Milkman competes with companies like 

Bengaluru-based StellApps, which claims to be 

India’s first IoT Company. The startup has raised 

an undisclosed sum of money from angel inves-

tors and will soon close a Pre-Series A 

round. The founder did not want to disclose 

revenues. 

What does Mr Milkman see in the future? This 

year, the company is planning to expand and 

hopes to reach over 100 dairies. In 18 months, 

Samarth wants to reach out to dairies in the US, 

Europe, and Southeast Asia, and explore op-

tions. 

“The dairy sector is only going to grow. With 

India’s per capita income growing, there will be 

a need to manage distribution and keep things 

on track,” Samarth says.
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Amul is in safe hands; we don't want migratory talent, says company MD R S Sodhi 
February 19, 2019  

https://www.businesstoday.in/opinion/interviews/amul-in-safe-hands-dont-want-migratory-talent-company-md-

r-s-sodhi/story/320266.html 

 

 S Sodhi, MD, Amul, turned 59 in De-

cember 2018. As he nears his retire-

ment, the visionary head honcho of the 

Rs 41,000 crore dairy company, handpicked by 

none other than Varghese Kurien, says that 

Amul has a strong pipeline of leaders who will 

continue the growth story of the dairy major. In 

conversation with Ajita Shashidhar, Sodhi talks 

about company's non-dairy ventures through 

which it seeks to strike a chord with the young-

er consumers. 

Excerpts: 

Business Today: You have recently forayed into 

dark chocolates. You have also rolled out bakery 

products and frozen snacks in and around your 

headquarters at Anand. Is the ambition to be a 

larger food company with interests beyond 

dairy? 

R.S. Sodhi: Our main focus is dairy and will con-

tinue to be dairy, but the objective is to get into 

other newer categories where dairy is involved, 

like chocolates. We started chocolates in mid 

seventies, when we bought cocoa primarily to 

help the farmers of Kerala. Within two years, 

cocoa prices shot up by two-three times, but 

our focus continued to be more on milk. How-

ever, a year-and-half ago, we started experi-

menting with chocolates yet again. In India, 

chocolates are all about high sugar content. Our 

research told us that consumers want lesser 

sugar and more of kick, so we came out with an 

entire range of pure cocoa chocolates. We 

looked at chocolates as we realised that was 

the category where bulk of the indulgence was 

happening, and it was the same old chocolates 

and there was nothing new happening. 

We also launched frozen potato products. We 

even had ready-to-eat snacks in the seventies 

like cheese and paneer-based products like pat-

ties, parathas and samosas, but we didn't really 

push those products too much. We are now 

aggressively pushing frozen products because 

we have frozen distribution available. In fact, 

we are the only company that has frozen distri-

bution available pan-India. We also found that 

ice-cream is seasonal , mostly summers, and 

frozen snacks do well in winters, so it will ena-

ble our distributors to take care of some over-

heads during winter also. 

We are also expanding into bakery. We were 

selling butter cookies, bread, and cakes. We 

realised that the butter cookies available in the 

market has only 2 per cent butter and 5 per 

cent dairy fat. Our butter cookies have 100 per 

cent butter fat, there is no vegetable fat. We 

got very good response from Anand, then we 

started distributing to the rest of Gujarat. All 

our bakery products will only use butter fat and 

that is where our product differentiation will 

come from. Our new products, especially dark 

chocolates, have got very good response, be-

yond our imagination. 

BT: Through dairy, you are touching the lives of 

3.6 million farmers in India, are your newer 

businesses also being built with the intent to 

give back to the society? 

R 
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Sodhi: Yes, of course. We are sourcing potatoes 

from our dairy farmers who are in the North of 

Gujarat. They were not getting good prices and 

they were in need of money. So, to help them 

we are buying directly from them, hence, we 

are getting good prices. 

Secondly, the thought behind getting into cate-

gories such as bakery is how to give more price 

for the milk. The money that we get from the 

bakery business we invest in the milk business. 

The money goes back to the owners, who are 

the milk farmers. The milk prices have dipped 

and in the last year-and-half there hasn't been 

much improvement in the prices. We are look-

ing at how to increase the prices; whether by 

earning through other food product categories 

or by using the Amul brand name and distribu-

tion. 

Also read: Fiat Punto Abarth finally finds a 

home! 6 car lovers buy it at a discount of Rs 2 

lakh 

BT: While your intent to give back to your farm-

ers through your newer categories is clear, from 

a business point of view, how important is it for 

Amul to look beyond dairy? 

Sodhi : 98 per cent of Amul's revenue still 

comes from dairy, and in the coming years, I 

don't see our newer business contributing more 

than 10 per cent to our revenue. However, get-

ting into these categories was important in or-

der to be able to connect with the younger con-

sumers. The kind of response that our dark 

chocolates have got from Twitter and Instagram 

is amazing. This is the audience, which doesn't 

watch TV, doesn't listen to radio and it is diffi-

cult to reach out to them through traditional 

mass media; their choices are different and un-

expected. 

BT: So, was brand Amul beginning to lose its 

sheen? 

Sodhi: Brand Amul was not losing its sheen, but 

we were being looked upon as a conservative 

butter, milk, and cheese company. Chocolates 

have given brand Amul a new picture. When 

income level and prosperity increases you may 

want to eat the same kind of food, be it choco-

lates or cheese, but in a very contemporary and 

modern way. It could be different flavours, 

presentations, and packaging. We are launching 

ice-cream cakes, and fully automatic cakes. We 

want to make brand Amul look modern and 

contemporary. We want to catch the youth. It is 

the biggest consumer segment. 

Our objective is not a huge topline, but through 

these small changes or new initiatives, be it 

chocolates or bakery, we have started to get a 

lot of traction from the younger consumers. 

These businesses will give Amul top-of-the-

mind recall, even if they may not be huge reve-

nue generators. The newer categories will also 

give a huge push to our main categories like 

butter or cheese. 

BT: Can you throw some light on your upcoming 

investments? 

Sodhi: In the last two years, we have added 65 

lakh litres. In 2016-17, our milk procurement 

was 175, 00,000 litres, today it is 240,00,000 

litres. Around 15 per cent milk comes from out-

side of Gujarat, but we have restricted our-

selves. We are not expanding outside Gujarat 

anymore, because we are getting 14 -15 per 

cent more milk in Gujarat. Farmers of Gujarat 

are finding investment in animal husbandry or 

dairy more remunerative than investing in any 

other areas of agriculture. 

We have invested Rs 3,000 crore in the last two 

years in dairy; in chocolates we have invested 

Rs 250 crore. 

BT: You are in the twilight of your career and 

the industry wonders if your organisation has 

yet another leader who is a visionary like you. 
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Don't you think a professional should succeed 

you? 

Sodhi: Amul is in safe hands. We groom our 

own talent and that is paying us dividends. We 

do not want migratory talent from other com-

panies. 

 

State eyes military farms to purchase 1,500 cows  
Feb 18, 2019 

https://timesofindia.indiatimes.com/city/thiruvananthapuram/state-eyes-military-farms-to-purchase-1500-

cows/articleshow/68039709.cms 

HIRUVANANTHAPURAM:  Kerala, which 

lost over 5,000 cows in the recent floods 

– is eyeing the military farms in the 

country which have been disposing off cattle at 

throwaway prices. The plan is to purchase and 

distribute them among farmers who sustained 

huge losses during the floods. 

“We have submitted a proposal for the pur-

chase of 1,500 cows. They will be brought, 

quarantined and screened for diseases. A 

framework for distribution and selection of 

beneficiaries will be worked out later,” said di-

rector of animal husbandry department (AHD) 

PK Sadanandan. 

In August 2017, the Union cabinet had decided 

to shut 39 military farms spread over 20,000 

acres in various parts of the country as a cost-

cutting measure. These farms rear a crossbreed 

of Holstein-Friesian cattle and Sahiwal cattle 

which are known to be high-yielding cows. 

Centre decided to transfer these cows to cen-

tral and state departments of dairy coopera-

tives for a token amount of Rs 1,000 per animal. 

The defence ministry decided to transfer the 

cattle to other departments and states at a min-

imal price after auction plan failed. High 

maintenance cost for crossbreed cattle was a 

major deterrent when it came to sales. 

AHD has formed a high-level committee and 

subcommittee to study the transportation of 

cows, practical difficulties that might arise dur-

ing transportation and ways to resolve it. The 

committees are set to visit military farms at Se-

cunderabad and Belgavi. Eight members from 

veterinary university, livestock development 

board and AHD have been included in both 

committees. AHD officials said that cost in-

curred in transportation and other-related as-

pects will have to be finalised. 

The dip in cattle numbers had long been a con-

cern for AHD and the floods worsened it. Kera-

la, which had a cattle population of 21.22 lakh 

in 2003, saw the number slide to 17.4 lakh in 

2007 and 13.29 lakh (as per latest census) in 

2012. 

The state recorded loss of 5,163 cows, 1,228 

heifers, 5,166 calves and 541 buffaloes in Au-

gust 2018 floods. AHD had distributed Rs 17.89 

crore as compensation to eligible farmers who 

lost their cattle as per disaster management 

norms. 

Government had sanctioned Rs 41.22 crore for 

the loss of livestock and poultry animal sheds in 

state. AHD could rescue and provide shelter to 

nearly 50,000 cattle by setting up cattle relief 

shelters; in eight districts during the flood. 

Cattle, which were either left behind by owners 

or untethered as water levels rose in many are-

as, were retrieved by a team deployed by AHD 

and temporary shelters (numbering over 1,000) 

were set up in all possible places including un-

motorable bridges, partially-damaged roads, 

near veterinary hospitals, AHD offices and pub-

lic spaces
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Dairy-free milk finds more takers in Bengaluru 
Feb 18, 2019 

https://timesofindia.indiatimes.com/city/bengaluru/dairy-free-milk-finds-more-takers-in-

bengaluru/articleshow/68034312.cms 

ith the number of people giving up 

meat and milk in the city, the de-

mand for dairy-free alternatives is 

on the rise. Many city folk now choose to opt 

for dairy-free milk, commonly known as plant-

based milk, made from almond, soy, rice, cash-

ew and more. But what is making people 

choose dairy-free milk and how nutritious is it? 

We find out more…A lifestyle change 

One of the main reasons more Bengalureans 

are choosing dairy-free milk is due to lactose 

intolerance . “I used to have milk, but later de-

veloped intolerance towards it, which is why I 

had to give it up. Intolerance can develop at any 

point of time or during menopause . I switched 

to almond milk and I feel much better now. The 

regular dairy milk used to make me feel bloat-

ed, but ever since I made the switch, I have not 

felt that way and it has suited me better,” says 

fitness expert Wanitha Ashok. 

Other than intolerance, cows being injected 

with hormones, adulteration and or switching 

to a vegan or a plant-based diet are also rea-

sons a lot of people are now opting for dairy-

free milk. “There’s a lot of awareness now in 

terms of sustainability and many people are 

turning vegan or switching to plant-based diets. 

Sometimes, they develop allergies or aversion 

to dairy products, which is why they make the 

switch. It’s an individual choice, but they just 

need to make sure that they get adequate nu-

trition from other sources,” says nutrition and 

wellness consultant Sheela Krishnaswamy. 

But what concerns people before making the 

switch. Roshni Sanghvi — body transformation 

specialist and online coach, who also practises 

veganism — says that one of the biggest con-

cerns people have is about calcium levels drop-

ping before making the switch. “It’s ironic be-

cause, most people who approach me are al-

ready suffering joint pain or have bone issues. 

So, when we tell them to go off dairy, it’s a 

shocker for them. But once they make the tran-

sition, in about six weeks, they see a differ-

ence,” says Roshni. 

What about the nutrition factor between the 

two? “In terms of nutrition, both dairy and 

dairy-free milk have their benefits. When we 

look at dairy milk or cow’s milk, it’s known for 

its proteins and calcium content and to some 

extent, vitamin B2 and B12 as well. On the oth-

er hand, dairy-free milk, like soy milk, comes 

fairly close to cow’s milk, in terms of nutrition. 

However, B12 is missing from all plant-based 

milk. Since the calcium content is high in whole 

soy and whole almond, one shouldn’t think that 

they’re missing out on calcium in dairy-free 

milk,” says Sheela. She adds that if one does opt 

for dairy-free milk, there are always other op-

tions to compensate for the nutrients they are 

missing. 

“If one practises veganism, they will need to 

take supplements for vitamin B12 , since this is 

present only in animal-based products. Nutri-

tionally, there will be little difference between 

dairy and dairy-free milk. But those can be 

compensated with other food items, in the diet 

and supplements. It’s completely a matter of 

choice, but people just need to make sure that 

their nutritional intake is met,” says Sheela. 

Roshni, however, adds that one of the biggest 

advantages of dairy-free milk is the absence of 

lactose in it. “Plant-based milk doesn’t have any 

saturated fats or lactose, which helps you con-

trol weight and doesn’t give you acidity,” she 

says. 
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The market for dairy-free milk is growing be-

cause there is awareness, but it’s progressing at 

a slow pace, says Sheela. “Alternate options are 

available in the market, which is why people are 

making the change,” says Roshni. However, 

Roshni suggests that people should have an 

open mind when switching to dairy-free milk. 

“Every type of milk has its own taste. So, if peo-

ple are planning to make the change, I suggest 

that they try everything. With the number of 

options available, you will find something that 

suits your palate ,” says Roshni. 

Wanitha agrees and says, “One must be open to 

it. Not everyone likes dairy-free milk. It helps if 

you do an elimination test. Go off-dairy for a 

week to 10 days and notice the changes in the 

body. If you feel better, you know the culprit,” 

says Wanitha. 
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Dairy group urges FDA to crack down on use of terms on non-milk products 
Feb. 28, 2019 

https://www.fooddive.com/news/dairy-group-urges-fda-to-crack-down-on-use-of-terms-on-non-milk-

products/549047/ 

he National Milk Producers Federa-

tion petitioned the Food and Drug and 

Administration to take enforcement ac-

tion against non-dairy products using terms 

such as milk, yogurt, cheese, ice cream and but-

ter that "are nutritionally inferior to such refer-

ence standardized dairy foods." 

The NMPF said existing FDA rules require that 

products use the word “imitation” if they refer-

ence a standardized dairy food but don't have 

the same nutritional value. The petition also 

said FDA rules allow for the terms "substi-

tute" or "alternative" on products deemed nu-

tritionally equivalent to the dairy products they 

reference. 

Tom Balmer, NMPF executive vice president, 

said there's "a compelling need" to resolve this 

labeling issue. "Marketers of plant-based foods 

that are designed to resemble standardized 

dairy foods actually have several labeling op-

tions under current FDA regulations, as we 

point out in this petition," he said in a release. 

"The unfortunate reality today is that many of 

them are playing fast and loose with the label-

ing rules to mask their nutritional inferiority to 

real dairy products." 

The NMPF petition was filed Feb. 21 as the FDA 

is sifting through more than 13,000 public 

comments on how to regulate the labeling of 

plant-based dairy alternatives. The group em-

phasized it's not advocating a ban on how dairy 

alternatives label themselves. Balmer said he 

only wants "proper disclosures that allow for 

appropriate, truthful, non-misleading messag-

ing." 

If the petition is successful, it could mean plant-

based alternatives would have to convince the 

FDA they're nutritionally equal to their dairy-

based counterparts and, depending on the re-

sult, potentially change their labeling. Products 

such as almond or oat milk, or yogurt made 

with soy or coconut, might need to be labeled 

as "substitute yogurt," "milk alternative" and/or 

"imitation milk." 

The Plant Based Foods Association took a dim 

view of the NMPF petition. Executive Director 

Michele Simon called it "a solution in search of 

a problem." Highlighting points the group made 

in a comment letter to the FDA, the Plant Based 

Foods Association said restricting "milk" label-

ing would be a First Amendment violation and 

would ultimately be found unconsitutional. In 

addition, she said plant-based foods are no 

longer a niche market and the growing industry 

"would be stifled should the FDA unfairly target 

plant-based foods." 

"We encourage the FDA to abide by free market 

principles and not restrict labeling to unfairly 

favor the dairy industry," she said. 

The NMPF and the dairy industry as a whole are 

understandably threatened by the increasing 

popularity of dairy-free products. Non-dairy 

milk sales rose 9% to $1.6 billion in the 52 

weeks that ended in June, according to Nielsen 

and the Plant Based Foods Association, while 

cow's milk sales dropped 6%. During that same 

period, sales of non-dairy creamers jumped 

131%, yogurt sales grew by 55% and plant-

based cheeses were up 43%. 

Besides declining sales and falling prices, tradi-

tional dairy is facing numerous other challeng-
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es, including an oversupply of milk, export tar-

iffs and more dairy farms going out of business 

each year. Synthetic milk protein also is a loom-

ing competitor. On the plus side, sales of whole 

and flavored milk products are doing relatively 

well, and recently proposed legislation could 

bring whole milk back to school lunches. 

It remains to be seen whether this petition will 

convince the FDA to clamp down on non-dairy 

products using dairy terms. That will likely de-

pend on a review of the 13,000-plus public 

comments and how critical FDA Commissioner 

Scott Gottlieb and his colleagues are on the is-

sue. 

It's also possible the NMPF filed this petition in 

order to stake out a position on which it's pre-

pared to negotiate down the line. Due to the 

significant interest and income tied up with this 

product labeling debate, a compromise may 

have to be worked out between all parties in 

order to move forward. 

Meanwhile, consumers don't seem confused 

about dairy or non-dairy labeling 

terms. According to an online survey of 1,000 

adults this past summer from the International 

Food Information Council, about 75% of con-

sumers know plant-based milk doesn't contain 

cow's milk, and most are aware products la-

beled as "whole milk," "chocolate milk," "nonfat 

milk" and "skim milk" do. However, another 

survey of 2,010 adults from Dairy Management, 

Inc., found more than half believed plant-based 

beverages are labeled "milk" because they're 

nutritionally equivalent to the real thing. 

 

Struggling Wisconsin Dairy Sector Could Shift Votes From Trump in 2020 
February 25, 2019 

http://fortune.com/2019/02/25/struggling-wisconsin-dairy-sector-shift-votes-from-trump-2020/ 

 

isconsin is losing dairy farms at an 

unprecedented rate, with 700 clos-

ing just last year, or two daily—a 

dismal situation that could figure into the 2020 

presidential election. 

America’s Dairyland may have helped give Pres-

ident Donald Trump an edge in the 2016 elec-

tion, but the state’s declining dairy sector could 

shift votes away from him, particularly since his 

tariff wars have hit the dairy industry hard. 

A precipitous decline in milk sales and prices is 

at the root of dairy farm troubles. Milk prices 

are about to hit their lowest mark in the last 50 

years, theMilwaukee Journal Sentinel reports. 

Trump did extend federal help to Wisconsin 

farms in a $10 million bailout program. 

However, the assistance isn’t nearly enough for 

farmers to stay afloat. A 55-cow farm, for in-

stance, might receive a one-time payment of 

$725, while losing anywhere from $36,000 to 

$48,000. 

The state has 8,000 dairy herds, a 40% decline 

in the last decade. 

“We are looking at a short-term washout of 

20% of Wisconsin dairy farm milk income on a 

monthly basis. That’s how dangerous this mess 

is,” Pete Hardin, who publishes a dairy industry 

magazine in Brooklyn, Wisconsin, told theMil-

waukee Journal Sentinel. 

Smaller dairy farms are struggling the most, and 

economic hardship is contributing to a surge in 

depression, suicide, and suicidal thoughts 

among farmers, according to the Wisconsin 

State Journal. 

Calls to the Wisconsin Farm Center, a service 

that helps distressed farmers, were up last year, 
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including a 33% increase in November and De-

cember. “There’s a major increase in their 

stress level,” Angie Sullivan, supervisor of the 

farm center, and part of the state Department 

of Agriculture, Trade and Consumer Protection 

told the Journal.

 

Amazon’s got milk 
February 26, 2019 

https://qz.com/1558977/amazon-is-selling-milk-and-dairy-through-private-brand-happy-belly/ 

mazon is getting into the milk business 

through privately owned brand Happy 

Belly. 

The Happy Belly dairy items, spotted by brand 

tracker TJI, include various kinds of lactose-free 

milk (1%, 2%, whole, fat free), half and half, and 

whipping cream. “If you like Lactaid, we invite 

you to try Happy Belly,” reads a description on a 

product page, which also identifies Happy Belly 

as “an Amazon brand.” 

The prices compare favorably to Lactaid. A half 

gallon of Happy Belly 2% reduced fat milk, for 

example, is currently priced at $3.29. A half gal-

lon of the comparable Lactaid product sells for 

$3.88 at Walmart. 

The catch is that Happy Belly dairy products 

have limited availability. You can order them in 

some markets through Prime Now, Amazon’s 

on-demand delivery service, or buy them at an 

Amazon Go store, Amazon’s chain of automated 

convenience stores. You can also purchase 

Happy Belly dairy products by subscribing to 

Amazon Fresh, Amazon’s $14.99-a-month gro-

cery delivery subscription that can be pur-

chased on top of a regular Prime membership. 

Amazon seems to be hoping Happy Belly’s dairy 

products will help attract new users to Fresh. 

Where Amazon’s buy button would usually be 

for a regular Amazon shopper or Prime custom-

er, the product pages for Happy Belly milk and 

other dairy items instead feature an avocado-

green button to “Try Prime Fresh,” which leads 

to a page where you can sign up for a free 30-

day Fresh trial. 

Amazon spokeswoman Nell Rona told Quartz in 

an email that Happy Belly is the first of its 

brands to offer milk and dairy products, exclud-

ing private brands it gained in June 2017 with its 

purchase of Whole Foods Market. Happy Belly 

started selling eggs in 2016 and milk and cheese 

in 2018, Rona said. Its cheese offerings include 

sliced provolone, blocks of cheddar, and a Mex-

ican four-cheese blend. 

Grocery has proven a white whale for Amazon, 

which has tried to break into the delivery of 

fresh foods for more than a decade, largely un-

successfully. Amazon first unveiled Fresh on 

Mercer Island, a Seattle suburb, in 2007. The 

program expanded slowly but never caught on 

the way Amazon’s flagship Prime membership 

did, perhaps because the idea of spending $180 

a year for grocery delivery on top of an annual 

Prime subscription was unattractive to the typi-

cal Prime user. 
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Heavier cow culling expected to tighten U.S. milk supply 
Feb 25, 2019 

https://www.leadertelegram.com/country-today/markets/market-columns/heavier-cow-culling-expected-to-

tighten-u-s-milk-supply/article_75f884c0-560f-5bd8-9e53-c3deec785402.html 

ncreased output in milk per cow kept De-

cember production above December 2017 

— the 61st consecutive month that output 

topped the year before, according to the U.S. 

Department of Agriculture’s latest report, de-

layed a month by the government shutdown. 

Preliminary USDA data in the top 23 producing 

states shows output at 17.1 billion pounds, up 

0.9 percent from 2017, with the 50-state total 

at 18.16 billion pounds, up 0.5 percent. Revi-

sions lowered the initial 50-state November 

estimate by 33 million pounds to 17.34 billion, 

up 0.4 percent from 2017. 

Preliminary data puts total 2018 milk output at 

217.5 billion pounds, up 2 billion pounds, or 0.9 

percent, from 2017, on 7,000 fewer cows 

whose average output increased by 232 

pounds, or 1 percent, from 2017, to 23,173 

pounds. 

December cow numbers in the 50 states totaled 

9.35 million head, down 3,000 from November 

and 49,000 less than a year ago, the sixth time 

that cow numbers were below a year ago since 

May 2016. Output per cow averaged 1,942 

pounds, up 21 pounds from the year before and 

the 38th consecutive month of gain. 

California was up 56 million pounds, or 1.7 per-

cent, from a year ago, thanks to a 45-pound 

gain per cow outweighing 11,000 fewer cows. 

Wisconsin was up 1.4 percent on a 35-pound 

gain per cow, but cow numbers were down 

5,000 head. Minnesota was up 1 percent on a 

40-pound gain per cow offsetting 6,000 fewer 

cows. Michigan was down for the sixth month 

in a row, off 0.2 percent on 6,000 fewer cows, 

though output per cow was up 25 pounds. 

The report is pretty much viewed as neutral to 

the market, but harsh weather will surely affect 

January and February output and perhaps send 

it below year-ago levels. 

FC Stone warns that elevated dairy cow culling 

the past year will translate into tighter milk 

supplies. The Feb. 19 Early Morning Update says 

this is currently transpiring more on the East 

Coast and Upper Midwest where more and 

more smaller dairies exit the business. It adds 

that “Western cow numbers have been pretty 

steady as bigger dairies have been absorbing 

the smaller dairies going out of business. Alt-

hough nearly every dairy in the U.S. has too 

many heifers due to advanced breeding tech-

nologies, the cull rates are bullish at first blush. 

“More and more heifers have been going to 

into feedlots and are ultimately being culled. 

These heifer cull numbers are not included in 

the statistics, so it’s hard to grasp how many 

young animals are being taken out of the pipe-

line. Several of the most recent dairy herd dis-

persal auctions have seen heifer prices go for 

beef-equivalent values with little buying inter-

est from other dairymen,” says FC Stone. 

Another scare came last week concerning a 

farmer in New Mexico who is euthanizing 4,000 

head of cattle due to high levels of per- and 

polyfluoroalkyl substances in the groundwater. 

FC Stone says “there are a lot of rumors floating 

around the dairy industry following the news, 

with questions ranging from how many addi-

tional cows are affected to what happens to 

demand if consumers become worried by the 

news?” 

As the debate continues regarding plant-based 

beverages calling themselves “milk,” U.S. cow 

milk sales took another dip in the final month of 

2018. The Agriculture Department’s latest data 

puts December sales at 4 billion pounds, down 
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2.1 percent from December 2017 following a 

0.1 percent slip in November. 

Recent legislation may impact those declining 

fluid sales. The “Whole Milk for Healthy Kids 

Act” could result in more of the nation’s 30.4 

million kids in the National School Lunch pro-

gram choosing milk as consumer demand for 

full-fat dairy products has returned. 

The Feb. 7 Daily Dairy Report says “since 2010, 

total U.S. annual fluid milk sales declined by 

more than 7 percent, from 54.5 billion pounds 

to 50.6 billion pounds,” according to USDA’s 

Agricultural Marketing Service. Over the same 

period, whole milk sales increased from 15.1 

billion pounds to 16.4, or 8.7 percent. Estimated 

sales of whole milk, including organic and fla-

vored, accounted for nearly 34 percent of total 

estimated fluid milk sales in 2017. 

The new legislation would continue the process 

of reversing the 2010 Healthy, Hunger-Free Kids 

Act, which directed USDA to rewrite the school 

lunch nutrition standards. The dairy processors’ 

MilkPEP program says kids ages 2 to 17 account 

for 40 percent of total U.S. milk consumption. 

Increasing consumption among this group 

would go a long way toward mitigating the 

long-term decline in fluid milk consumption. 

Milk remains plentiful, and nearly all Class III 

spot loads were reported at flat to $2 under 

Class. Cheesemakers in rural areas remain con-

cerned about smaller farms staying in business, 

stating that closures are not a matter of if but 

when for a growing number of sub-100 cow 

herds. 

A drop in the U.S. All Milk price average and 

higher feed prices pulled the December milk-

feed price ratio down again, adding pressure to 

already hurting dairy farm bottom lines. The 

latest Ag Prices report shows the December ra-

tio at 2.04, down from 2.18 in November and 

down from 2.38 in December 2017. 

The index is based on the current milk price in 

relationship to feed prices for a dairy ration 

consisting of 51 percent corn, 8 percent soy-

beans and 41 percent alfalfa hay. In other 

words, one pound of milk today purchases 2.04 

pounds of dairy feed containing that blend. 

The U.S. All-Milk price averaged $16.40 per 

hundredweight, down 60 cents from November 

and 80 cents below November 2017, with New 

Mexico again showing the low at $14.70, fol-

lowed by Kansas at $15.30. California, at 

$16.05, was down 39 cents from November; 

and Wisconsin was at $16, down 90 cents from 

November. 

The International Dairy Foods Association ap-

plauded new legislation, the “Trade Security 

Act,” which they say would reform Section 232 

of the Trade Expansion Act of 1962 by requiring 

the Department of Defense to justify the na-

tional security basis for new tariffs under Sec-

tion 232 and expand the role of Congress 

throughout the process. 

“Due to the Section 232 tariffs on imports of 

steel and aluminum from Mexico and Canada, 

Mexico retaliated by imposing a 25 percent tar-

iff on American cheese,” charged IDFA. “Mexico 

is our No. 1 market for cheese, valued at close 

to $400 million in 2017. Between July and De-

cember 2018, volume sales of U.S. cheese to 

Mexico declined 4 percent and the value of U.S. 

cheese exports declined 8 percent due to the 

tariffs. 

U.S. dairy’s access to the Mexican market re-

mains at serious risk, says the IDFA. “We’re 

concerned that any future tariffs would result in 

further retaliation. This new Trade Security Act 

would apply only to future Section 232 investi-

gations and provide Congress with greater over-

sight of the Section 232 process which could 

avert additional unnecessary harm to the U.S. 

economy.”
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l Overland is not saying consumers 

should refer to almond milk as nut 

juice. He's also not saying they should-

n't. 

"I've heard it called that," said Overland, a dairy 

farmer near Sturgeon Lake, Minn. "They can call 

it juice or beverage, or whatever they wish, but 

we just don't want them to call it milk." 

Dairy farmers, who are struggling with wide-

spread industry consolidation, low prices and 

declining demand, are becoming even more fed 

up with all the non-dairy products in the gro-

cery store labeled as milk. 

The number of different types of "milk" availa-

ble to consumers has ballooned in recent years. 

First it was soy, then almond milk, coconut milk 

and rice milk. Now, there's oat milk and pea 

milk. 

The Food and Drug Administration is consider-

ing whether to update its rules for how to label 

plant-based foods, and has been lobbied hard 

by dairy and plant-based producers. A four-

month public comment period closed at the end 

of January, and 8,624 comments were submit-

ted. 

Dairy groups say the FDA has allowed an "any-

thing goes mentality in the marketplace." Plant-

based groups say the objections are much ado 

about nothing and would disrupt the market-

place. 

"This entire exercise is a solution in search of a 

problem," said Michele Simon, executive direc-

tor of the Plant Based Food Association. "At a 

time when resources are scarce, our federal 

government should not be concerned with how 

'almond milk' is labeled. Aren't there higher pri-

orities, such as the safety of our food supply, for 

FDA to worry about?" 

According to the federal "standards of identity" 

regulations, milk is "the lacteal secretion, prac-

tically free from colostrum, obtained by the 

complete milking of one or more healthy cows." 

Lucas Sjostrom, executive director of Minnesota 

Milk, said the federal regulations should be en-

forced. And the dairy industry, he added, is fine 

with lacteal secretions from other types of ani-

mals being labeled as milk. 

"We have no problem with goats," Sjostrom 

said. 

Plant-based products that resemble dairy foods 

do not have standards of identity, and therefore 

are non-standardized foods. 

The debate is a throwback in some ways to one 

that played out from the late 19th century up to 

World War II over the proliferation of margarine 

in the U.S. In those days, dairy farmers prodded 

politicians to imposes taxes and fees on the 

competitor to butter. 

Overland, the farmer near Sturgeon Lake, re-

members that his father, also a dairy farmer, 

used to bemoan the fact that margarine was 

colored yellow to make it seem more like but-

ter. Today, he views the labeling of plant-based 

beverages as "milk" in the same way. 

But, he said, plant-based drinks are not nutri-

tionally equivalent to milk, and yet they have 

benefited from decades of milk promotion by 

farmers who raise and milk cows, and are now 

struggling to stay in business. 

"Dairy farmers have spent a lot of money over 

the years promoting milk, and promoting it as 

the nutritional product that it is, and they are 

taking advantage of all of this investment," 

Overland said. 
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Plant-based milk alternatives remain a small 

portion of the beverage market, but they're 

growing, and sales of dairy products are declin-

ing. In the 12 months that ended in July 2018, 

sales of traditional milk products dropped by 4 

percent, while sales of milk alternatives rose by 

8 percent. 

By far the most popular plant-based milk alter-

native in the U.S. is almond milk, which is made 

by soaking almonds in water, grinding them up 

with more water, and then straining out the 

pulp of the nuts, leaving a white, frothy bever-

age. 

"The marketplace disruption being pushed by 

the dairy lobby would hinder innovation, create 

untenable costs for our members, and ultimate-

ly be found unconstitutional, making the entire 

effort a waste of everybody's time and re-

sources," Simon, the director of the Plant Based 

Food Association, said in a statement. "We en-

courage the FDA to abide by free market princi-

ples and not restrict labeling to unfairly favor 

the dairy industry." 

Simon could not be reached for an interview, 

and a spokesman for the Almond Alliance, a 

trade association, declined to comment. 

A spokesman from the FDA said the agency has 

not set a date for a decision on labeling rules 

"but will carefully consider the comments be-

fore determining next steps." 

 

Drought and low milk prices push dairy farmers to the brink 
23 Feb 2019 

https://www.theguardian.com/food/2019/feb/24/drought-and-low-milk-prices-push-dairy-farmers-to-the-brink 

 

hen the dairy farmer Shane Hickey 

calculated his hourly rate of pay at 

just $2.46 last year it prompted a 

wave of outrage and sympathy. Consumers 

vowed to change their purchasing habits to 

support small, independently processed milk 

instead of the $1-a-litre offerings in the major 

supermarkets. 

But among other farmers, the conversation was 

very different. “I got quite a few phone calls 

from farmers asking me how I made $2.46,” 

Hickey said. 

“They were quizzing me … One guy was losing 

$500 a day, $15,000 a month. Another guy just 

up the road, they’re losing $10,000 a month.” 

The Australian dairy industry was already in cri-

sis when drought struck key production regions 

in Victoria and New South Wales in 2018. Now 

farmers like Hickey say they are barely hanging 

on. 

He has reduced the number of cattle on his 200-

acre property at Kyogle in the northern rivers 

region of New South Wales from its peak carry-

ing capacity of 150 to 85. 

It’s a situation repeated across the country. You 

can’t run a dairy farm without water — it takes 

1,000 litres of water to make one litre of milk — 

and there is little to be had. 

This is the latest in a string of setbacks that have 

faced the Australian dairy industry in the past 

decade. The number of dairy farms in Australia 

has fallen from 7,511 in 2010 to just 5,669. 

Most of those problems can be traced back to 

2014, when a combination of the lifting of quo-

tas for European milk producers and sanctions 

against one of their biggest markets, Russia, 

over the downing of MH17 created an oversup-

ply that led to a downturn in the global milk 

solids price. 
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Milk solids are the dried powder of fats and 

proteins that remain once all the water has 

been evaporated. Milk is usually about 12% sol-

ids, and milk prices are based on milk solids. 

In Australia, Coles and Woolworths took ad-

vantage of that oversupply to bargain down the 

wholesale price of milk for their own-brand 

products, which they had begun selling for $1 a 

litre in 2011. 

In April 2016 the major processors Murray 

Goulburn and Fonterra stepped down their milk 

supply contracts mid-seasonafter overestimat-

ing the global market that saw the companies 

facing shortfalls of up to $200m. The price of-

fered to farmers was reduced by about $0.80 a 

kilogram of milk solids for Murray Goulburn and 

$0.60 for Fonterra and the cut was applied ret-

rospectively, meaning that for the last two 

months of the contract, payments to farmers 

were cut by almost two-thirds. The sudden drop 

in cashflow drove some farms out of business.. 

Decades of industry advice to Australian farm-

ers was to invest more and produce more when 

bills were mounting in the hope that greater 

efficiencies would improve the bottom line. At 

the same time, farmers were urged to reduce 

debt to reduce their exposure. 

When the drought is on, they can do neither. 

“Chasing that efficiency that we all got told was 

how we were supposed to make our money, 

because we weren’t going to get more money 

for our milk, has actually increased our cost 

base and added more risk into our business,” 

dairy farmer Phil Ryan said. 

A report by the Australian Competition Con-

sumer Commission last year blamed the farm-

gate price on “power asymmetries” between 

supermarkets and processors, and processors 

and consumers, but said it “did not obtain any 

evidence that supermarket pricing, including $1 

per litre milk, has a direct impact on farm-gate 

prices”. 

This is because farmers are paid the same milk 

price whether it ends up in $1 milk or not, with 

prices set by processors such as Murray Goul-

burn. 

On Monday Woolworths announced that it was 

increasing the retail price of its own-brand milk 

by 10c a litre on two- and three-litre bottles, 

with the increase to be passed on to the farmer. 

About 450 farmers are expected to receive a 

price increase, which will work out at less than 

10c per litre produced. 

The agriculture minister, David Littleproud, had 

been pushing the idea of a temporary levy for 

drought-affected farmers since September and 

welcomed the news, calling on Coles and the 

German supermarket chain Aldi to follow suit. 

But the government response many farmers 

remember is that of the prime minister, Scott 

Morrison, who said: “I want to ensure we can 

ensure the sustainability and viability of our 

dairy sector, but not doing that at a cost to 

mums and dads pouring milk on their corn-

flakes.” 

Ryan runs a 200-cow operation near Bega on 

the NSW south coast, supplying Bega Cheese. 

He is now just above 50c a litre at the farm 

gate, roughly the same as it is costing him to 

produce. He says it’s not fair to put the burden 

of reducing the cost of living on farmers who 

cannot pay their own bills. 

Ten cents a litre or 20 cents a litre isn’t going to 

break most household budgets, he said. “If 

[Morrison] genuinely doesn’t think that Austral-

ian families can afford that then there’s a much 

bigger problem than the dairy industry. It’s an 

issue for raising minimum wages.” 

Ryan worked in IT in Sydney until 2007 and is 

preparing to take a second job to support his 
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operation if the drought does not break in the 

next 12 months. The mental health toll is high. 

Half of the farmers Ryan knows admit to dealing 

with depression and anxiety. Many more bottle 

it up. 

“Six out of 65 farms locally have sold in the last 

12 months,” he said. “I was speaking with an-

other local farmer just the other day, we are 

both saying we don’t know whether we will 

survive ... we have got four-month-old bills that 

we can’t pay.” 

Rabobank’s senior dairy analyst, Michael Har-

vey, says the milk price in Australia is likely to 

increase next financial year in response to a 

shortage on global milk markets, which will pro-

vide “some comfort” to drought-affected farm-

ers. 

The global commodities price is expected to 

settle at $6 a kilo of milk solids over the medi-

um term. 

“You need to plan your business and structure 

your business for that being an average milk 

price going forward and if you can make money 

at that then you have got a sustainable future,” 

Harvey said. 

There is growing demand for dairy products, 

particularly in China, but the market favours 

those with the lowest cost of production. Some 

high-value products, such as baby formula, 

which is bought by the boxful from Australian 

retail shelves and shipped directly to China 

through informal channels, require additional 

ingredients that cannot be sourced in Australia 

even if the domestic milk production increases. 

Australian farmers are able to be globally com-

petitive if they can rely on rain-fed pasture 

growth rather than grain or hay feeding. Those 

conditions, once considered normal, are be-

coming less frequent due to climate change. 

Farms that rely on irrigation, such as those near 

the Murray River in northern Victoria, are less 

viable, and many have already been listed for 

sale. 

Labor’s agriculture spokesman, Joel Fitzgibbon, 

has said he will ask the ACCC to investigate in-

troducing a floor price for milk to ensure farm-

ers can cover their costs. Littleproud says the 

idea is unworkable without a quota system, 

which would undo the deregulation of the dairy 

industry after two decades. 

The chief executive of the advocacy group Aus-

tralian Dairy Farmers, David Inall, met Fitzgib-

bon to discuss the proposal this week. He said 

farmers are increasingly worried that farm-gate 

prices don’t cover production costs and encour-

aged them to “work with Dairy Australia on 

strategies to keep their cost of production low 

while also capitalising on export and other op-

portunities”. 

Some Australian farmers advocate the return to 

a highly regulated quota system, like the Cana-

dian model. The Canadian academic Bruce 

Muirhead describes the current Australian sys-

tem as “completely unsustainable” and based 

on neoliberal agricultural philosophies about 

the uncapped power of investment and tech-

nology to achieve greater efficiencies 

Or, as Hickey puts it: “Farmers were fed a big 

load of shit.” 

“They were told to get bigger, get economies of 

scale, buy all this equipment that’s really ex-

pensive to maintain … get all these expensive 

commodities in to make your cows produce 

more milk. 

“Now the commodities have disappeared, hay is 

through the roof, all your soy bean meals are 

nonexistent, so all these farmers that have lis-

tened to the experts are screwed.”
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ew York (CNN Business)It seems that 

Kraft Heinz was so focused on cutting 

costs that it forgot the most important 

thing for a food company to do: Make tasty 

products that people actually want to buy and 

eat. 

Kraft Heinz shocked investors Thursday when it 

posted a gigantic loss due to the writedown of 

its Kraft and Oscar Mayer brands, slashed its 

dividend and disclosed an SEC probe into its 

accounting. 

Investors never like to find out the SEC is inves-

tigating a company's books. But the bigger 

problem for Kraft Heinz is that analysts are now 

questioning the company's strategy and are 

worried that it has lost its way in the highly 

competitive food business. 

Kraft Heinz (KHC) was created nearly four years 

ago when Heinz, which was bought by Warren 

Buffett's Berkshire Hathaway (BRKB) and pri-

vate equity firm 3G Capital in 2013, merged 

with Kraft. 3G installed one of its partners, Ber-

nardo Hees, as Heinz CEO after that deal and 

Hees is now the leader of Kraft Heinz. 

The combined company quickly went to work to 

reduce expenses after their merger in order to 

boost profits. Kraft Heinz even hoped that an-

other deal could lead to more big savings. 

Kraft Heinz bid more than $140 billion in 2017 

for UK-Dutch food and beauty products con-

glomerate Unilever(UL), the owner of Ben & 

Jerry's, Lipton and Hellmann's as well as Dove, 

Vaseline and Q-Tips. Unilever (UN)rejected the 

deal and Kraft Heinz walked away. 

Kraft Heinz needs healthier food 

It's been all downhill for the company since. 

Shares have plunged more than 60% during the 

past two years, including Friday's 26% drop due 

to the latest bad news. 

Analysts rushed to downgrade Kraft Heinz 

shares Friday. 

Many were quick to point out that the biggest 

problem for Kraft Heinz, the maker of Jell-O and 

Kraft Macaroni & Cheese, is that the company 

hasn't adapted to changing consumer tastes. 

There's a growing interest in healthier and or-

ganic food as opposed to processed cheese and 

lunch meat. 

Several of Kraft Heinz' competitors have already 

latched on to this trend. 

General Mills (GIS) bought Annie's in 

2014. Hershey (HSY) acquired SkinnyPop maker 

Amplify Snack Brands in 2017 and also bought 

the maker of Pirate's Booty from B&G Foods, 

last year. And ConAgra (CAG) scooped up Pin-

nacle, owner of Smart Balance and the Udi's 

brand of gluten free food last year. 

Analysts have grown sour on the Kraft Heinz 

deal strategy 

If Kraft Heinz was hoping to expand in organic 

food through acquisitions, that may now be 

tough, if not impossible, to do. The window for 

any future mergers may have been sealed shut. 

"We now must accept that getting an attractive 

deal done may be less likely than we had 

hoped," said Michael Lavery, an analyst with 

Piper Jaffray, in a report Friday. Lavery was one 

of several analysts to downgrade Kraft Heinz 

following its deluge of bad news. 

JPMorgan's Ken Goldman also downgraded the 

stock. And he was painfully blunt about his 

thoughts on the company's strategy. 
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"We think it is fair to ask if 3G has created any 

value since Kraft and Heinz merged," Goldman 

wrote. 

Stifel analyst Christopher Growe downgraded 

Kraft Heinz as well. He also expressed growing 

impatience with the company. 

"Gone are the days of investors giving this man-

agement team instant credit for any future cost 

savings from an acquisition -- we believe inves-

tors will maintain a skeptical eye," Growe 

wrote. 

Despite this, Kraft Heinz management still 

seems to think that acquisitions will be a big 

part of its growth strategy. The company men-

tioned "future consolidation" eight times during 

a conference call with analysts Thursday. 

Food deflation in aisle 11 due to Amazon and 

Walmart 

But even before Thursday's earnings bombshell, 

many investors were worried about the pres-

sure Kraft Heinz and other food companies 

were facing. 

Prices have come down for many supermarket 

staples as Amazon (AMZN)/Whole 

Foods, Walmart (WMT) and Target (TGT) becom

e even bigger players in the grocery business. 

That's hurt profit margins. 

So it should come as no surprise that Kraft 

Heinz wasn't the only food stock tumbling Fri-

day. Its bad news spilled over to rivals ConAgra, 

General Mills, Campbell 

Soup (CPB), Smucker (SJM)and Kellogg (K) as 

well. 
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abor has lost a bid in parliament to con-

demn the government over its treat-

ment of Australia's dairy farmers. 

Labor's agriculture spokesman Joel Fitzgibbon 

took issue with Agriculture Minister David Lit-

tleproud's comments from earlier this week, 

when he told Australians not to buy milk from 

Coles and Aldi which refused to increase their 

prices like Woolworths. 

The minister's statement equated to telling the 

nation to boycott Australian dairy farmers, Mr 

Fitzgibbon told the lower house on Thursday, 

before Labor lost the motion to suspend stand-

ing orders 68 votes to 73. 

Independent Queensland MP Bob Katter also 

tried to suspend standing orders to condemn 

the Nationals for deregulating the dairy indus-

try, but the attempt was voted down 68 to 72. 

 

Why humans have evolved to drink milk 
20 February 2019 

http://www.bbc.com/future/story/20190218-when-did-humans-start-drinking-cows-milk 

airy milk has competition. Alternative 

“milks” made from plants like soya or 

almonds are increasingly popular. 

These alternatives are often vegan-friendly and 

can be suitable for people who are allergic to 

milk, or intolerant of it. The runner-up in the 
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2018 series of The Apprentice (UK) ran a fla-

voured nut milk business. 

But the rise of alternative milks is just the latest 

twist in the saga of humanity’s relationship with 

animal milk. This relationship dates back thou-

sands of years, and it has had a lot of ups and 

downs. 

When you think about it, milk is a weird thing to 

drink. It’s a liquid made by a cow or other ani-

mal to feed its young; we have to squirt it out of 

the cow’s udders to obtain it. 

You might also like: 

• We don’t need nearly as much protein as we 

consume  

• What would happen if the world went vege-

tarian? 

• Should you avoid dairy when you have a cold? 

In many cultures it is almost unheard of. Back in 

2000, China launched a nationwide campaign to 

encourage people to consume more milk and 

dairy products for health reasons – a campaign 

that had to overcome the deep suspicions of 

many older Chinese people. Cheese, which is 

essentially milk that has been allowed to go off, 

can still make many Chinese people feel sick. 

Set against the 300,000-year history of our spe-

cies, drinking milk is quite a new habit. Before 

about 10,000 years ago or so, hardly anybody 

drank milk, and then only on rare occasions. 

The first people to drink milk regularly were 

early farmers and pastoralists in western Eu-

rope – some of the first humans to live with 

domesticated animals, including cows. Today, 

drinking milk is common practice in northern 

Europe, North America, and a patchwork of 

other places. 

Baby food 

There is a biological reason why drinking animal 

milk is odd. 

Milk contains a type of sugar called lactose, 

which is distinct from the sugars found in fruit 

and other sweet foods. When we are babies, 

our bodies make a special enzyme called lactase 

that allows us to digest the lactose in our moth-

er’s milk. But after we are weaned in early 

childhood, for many people this stops. Without 

lactase, we cannot properly digest the lactose in 

milk. As a result, if an adult drinks a lot of milk 

they may experience flatulence, painful cramps 

and even diarrhoea. (It’s worth noting that in 

other mammals, there aren’t any lactase-

persistent adults – adult cows don’t have active 

lactase, and neither do cats or dogs, for exam-

ple). 

So the first Europeans who drank milk probably 

farted a lot as a result. But then evolution 

kicked in: some people began to keep their lac-

tase enzymes active into adulthood. This “lac-

tase persistence” allowed them to drink milk 

without side effects. It is the result of mutations 

in a section of DNA that controls the activity of 

the lactase gene. 

“The first time that we see the lactase persis-

tence allele in Europe arising is around 5,000 

years BP [before present] in southern Europe, 

and then it starts to kick in in central Europe 

around 3,000 years ago,” says assistant profes-

sor Laure Ségurel at the Museum of Humankind 

in Paris, who co-authored a 2017 review of the 

science of lactase persistence. 

The lactase persistence trait was favoured by 

evolution and today it is extremely common in 

some populations. In northern Europe, more 

than 90% of people are lactase persistent. The 

same is true in a few populations in Africa and 

the Middle East. 

But there are also many populations where lac-

tase persistence is much rarer: many Africans 

do not have the trait and it is uncommon in Asia 

and South America. 

It is hard to make sense of this pattern because 

we don’t know precisely why drinking milk, and 

therefore lactase persistence, was a good thing, 

says Ségurel: “Why was it so strongly advanta-

geous in itself?” 

The obvious answer is that drinking milk gave 

people a new source of nutrients, reducing the 

risk of starvation. But on closer inspection this 



doesn’t hold up. 

“There’s a lot of different sources of food, so it’s 

surprising that one source of food is so im-

portant, so different from other sorts of food,” 

says Ségurel. 

People who are lactase-non-persistent can still 

eat a certain amount of lactose without ill ef-

fects, so drinking a small amount of milk is fine. 

There is also the option of processing milk into 

butter, yoghurt, cream or cheese – all of which 

reduce the amount of lactose. Hard cheeses like 

cheddar have less than 10% as much lactose as 

milk, and butter is similarly low. (Read more 

about parmigiano, a cheese with so little lactose 

it can be eaten by the lactose-intolerant). 

“Heavy cream and butter have the lowest lac-

tose,” says Ségurel. 

Accordingly, people seem to have invented 

cheese rather quickly. In September 2018, ar-

chaeologists reporting finding fragments of pot-

tery in what is now Croatia. They carried fatty 

acids, suggesting that the pottery had been 

used to separate curds from whey: a crucial 

step in making cheese. If that is correct (and the 

interpretation has been questioned), people 

were making cheese in southern Europe 7,200 

years ago. Similar evidence from slightly more 

recent times, but still more than 6,000 years 

ago, has been found elsewhere in Europe. This 

is well before lactase persistence became com-

mon in Europeans. 

That said, there is clearly a pattern behind 

which populations evolved high levels of lactase 

persistence and which didn’t, says genetics pro-

fessor Dallas Swallow of University College Lon-

don. Those with the trait are pastoralists: peo-

ple who raise livestock. Hunter-gatherers, who 

do not keep animals, did not acquire the muta-

tions. Neither did “forest gardeners” who culti-

vated plants, but not livestock. 

It makes sense that people who did not have 

access to animal milk were not under great evo-

lutionary pressure to adapt to drinking it. 

The question is, why did some pastoralist peo-

ple acquire the trait and not others? 

Ségurel points to east Asian herding peoples, 

such as those in Mongolia, who have some of 

the lowest rates of lactase persistence even 

though they rely heavily on milk from their ani-

mals for food. The mutations were common in 

nearby populations in Europe and western Asia, 

so it would have been possible for them to 

spread into these east Asian groups, but they 

didn’t. “That’s the big puzzle,” says Ségurel. 

Dairy benefits 

Drinking milk might have other advantages be-

sides its nutritional value 

She speculates that drinking milk might have 

other advantages besides its nutritional value. 

People who keep livestock are exposed to their 

diseases, which can include anthrax and cryp-

tosporidiosis. It may be that drinking cow’s milk 

provides antibodies against some of these in-

fections. Indeed, milk's protective effect is 

thought to be one of the benefits of breastfeed-

ing children. 

But some of the mysterious absences of lactase-

persistence could be down to sheer chance: 

whether anyone in a group of pastoralists hap-

pened to get the right mutation. Until fairly re-

cently there were a lot fewer people on Earth 

and local populations were smaller, so some 

groups would miss out by plain bad luck. 

“I think the most coherent part of the picture is 

that there’s a correlation with the way of life, 

with pastoralism,” says Swallow. “But you have 

to have the mutation first.” Only then could 

natural selection go to work. 

In the case of Mongolian herders, Swallow 

points out that they typically drink fermented 

milk, which again has a lower lactose content. 

Arguably, the ease with which milk can be pro-

cessed to be more edible makes the rise of lac-

tase persistence even more puzzling. “Because 

we were so good at adapting culturally to pro-

cessing and fermenting the milk, I’m struggling 

with why we ever adapted genetically,” says 

Swallow’s PhD student Catherine Walker. 



There may have been several factors promoting 

lactase persistence, not just one. Swallow sus-

pects that the key may have been milk’s nutri-

tional benefits, such as that it is rich in fat, pro-

tein, sugar and micronutrients like calcium and 

vitamin D. 

It is also a source of clean water. Depending on 

where your community lived, you may have 

evolved to tolerate it for one reason over an-

other. 

It’s unclear whether lactase persistence is still 

being actively favoured by evolution, and thus 

whether it will become more widespread, says 

Swallow. In 2018 she co-authored a study of a 

group of pastoralists in the Coquimbo region of 

Chile, who acquired the lactase-persistence mu-

tation when their ancestors interbred with new-

ly-arrived Europeans 500 years ago. The trait is 

now spreading through the population: it is be-

ing favoured by evolution, as it was in northern 

Europeans 5,000 years ago. 

But this is a special case because the Coquimbo 

people are heavily reliant on milk. Globally, the 

picture is very different. “I would think it’s stabi-

lised myself, except in countries where they 

have milk dependence and there is a shortage 

[of other food],” says Swallow. “In the West, 

where we have such good diets, the selective 

pressures are not really likely to be there.” 

Dairy decline? 

If anything, the news over the last few years 

offers the opposite impression: that people are 

abandoning milk. In November 2018, the 

Guardian published a story headlined “How we 

fell out of love with milk”, describing the mete-

oric rise of the companies selling oat and nut 

milks, and suggesting that traditional milk is 

facing a major battle. 

But the statistics tell a different story. According 

to the 2018 report of the IFCN Dairy Research 

Network, global milk production has increased 

every year since 1998 in response to growing 

demand. In 2017, 864 million tonnes of milk 

were produced worldwide. This shows no sign 

of slowing down: the IFCN expects milk demand 

to rise 35% by 2030 to 1,168 million tonnes. 

(Read more about how milk became a staple 

food in industrialised societies). 

Still, this masks some more localised trends. A 

2010 study of food consumption found that in 

the US milk consumption has fallen over the last 

few decades – although it was replaced with 

fizzy drinks, not almond milk. This fall was bal-

anced by growing demand in developing coun-

tries, especially in Asia – something the IFCN 

has also noted. Meanwhile, a 2015 study of 

people’s drinking habits in 187 countries found 

that milk drinking was more common in older 

people, which does suggest that it is less popu-

lar with the young – although this says nothing 

about young people’s consumption of milk 

products like yoghurt. 

Still, it seems unlikely that alternative milks will 

make much of a dent in the world’s growing 

appetite for milk, at least over the next decade. 

Walker adds that alternative milks are “not a 

like-for-like substitution” for animal milk. In par-

ticular, many don’t have the same micronutri-

ents. She says they are most useful for vegans 

and for people allergic to milk – the latter being 

a reaction to milk protein, and nothing to do 

with lactose. 

It’s particularly striking that so much of the 

growth in milk demand is in Asia, where most 

people are non-lactase-persistent. Whatever 

advantages the people there see in milk, they 

outweigh the potential digestive issues or the 

need to process the milk. 

In fact, the United Nations Food and Agriculture 

Organisation has pushed for people in develop-

ing countries to keep more non-traditional dairy 

animals, such as llamas, so that they can obtain 

the benefits of milk even if cow’s milk is una-

vailable or too expensive. 

What’s more, a major study published in Janu-

ary described a “planetary health diet” that is 

designed to both maximise health and minimise 

our impact on the environment. While it entails 



drastically cutting down on red meat and other 

animal products, it nevertheless includes the 

equivalent of one glass of milk a day. 

Milk, it seems, is not down and out. If anything 

it’s still on the up – even if our bodies have 

mostly stopped evolving in response to it 
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he old question “Got milk?” has a com-

plicated answer these days, because it 

all depends on what you mean by 

“milk.” 

Consumers could soon be faced with confusion 

in the dairy aisle as they wonder if the milk 

they’re drinking came from a cow — or was 

made in a lab. 

Perfect Day Foods is one company creating a 

synthetic milk alternative. It's similar to milk in 

that it consists of casein and whey, the proteins 

found in milk. However, a cow was never used 

to produce their product. Instead, the animal-

free dairy product is made in a lab using genet-

ically engineered yeast programmed with DNA 

to produce the same proteins found in cow’s 

milk. 

Silicon Valley-based Perfect Day Foods says its 

animal-free milk is better for the environment 

and healthier than cow’s milk because it’s lac-

tose-free, hormone-free, antibiotic-free, gluten-

free and cholesterol-free. The company also 

claims the product tastes more like milk than 

other plant-based milk alternatives. Plus, its 

overall environmental impact is substantially 

lower than that of conventionally produced 

milk, according to a preliminary report by The 

University of the West of England. 

While some vegan consumers may be excited 

about the new alternatives coming to the mar-

ket, dairy farmers aren’t. Many small dairy 

farmers are worried this new “fake milk” will 

confuse consumers and could put them out of 

business as they already face extinction from an 

oversupply of milk, increased competition from 

plant-based dairy alternatives, and industrial 

farming. 

The U.S. dairy industry has been under extreme 

pressure recently, experiencing a sales decline 

since 2014, which is expected to continue until 

2020, according to a report by Mintel. As a re-

sult, dairy farms have been closing in record 

numbers. In 1970 there were nearly 650,000 

dairy farms in the U.S., but just 40,219 re-

mained at the end of 2017, according to the 

U.S. Department of Agriculture. 

Mike Eby, Chairman of the National Dairy Pro-

ducers Organization and a seventh-generation 

dairy farmer, was forced to sell his herd of 60 

dairy cows two years ago because he, like many 

others, couldn’t compete with corporate agri-

culture and the continuing decline in milk pric-

es. He is worried Perfect Day’s product is so 

similar to milk’s composition that it could look 

and be labeled like milk produced from a cow, 

making it difficult for a consumer to decipher. 
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“If [processors] are successful in considering 

Perfect Day as milk, they [could] use Perfect 

Day to make ice cream or yogurt or cheese," 

Eby said. "And the worst part about it would be 

that it wouldn’t be labeled as such. No one 

would know the difference and they would ac-

tually claim there is no scientific difference.” 

Currently, the Food and Drug Administration 

allows makers of almond milk, soy milk, and rice 

milk to label their products as “milk.” In coun-

tries such as England and Canada, where they 

are much more protective of dairy farming, 

those plant-based products aren’t permitted to 

use the word “milk,” and must use alternatives 

like “beverage” or “drink.” Many U.S. dairy 

farmers are fighting the FDA to enforce the def-

inition of milk as “lacteal secretion” produced 

by “the complete milking of one or more 

healthy cows.” While the FDA has the definition 

in place, historically it hasn’t enforced it. 

“It appears that the FDA is not very farmer 

friendly; they are more processor friendly,” said 

Eby. “So if history is our guide, look no further 

than to see how they have not taken proper 

care of the word ‘milk’ and they’ve allowed it to 

be exploited. So why would anyone think that 

this is any different?” 

This week, Perfect Day Foods announced it had 

raised $34.75 million, bringing its total fundrais-

ing so far to $60 million. The company received 

$24.7 million in investments last year, making 

its product one of the most-backed early-stage 

food tech startups ever. Lab-grown meat com-

panies such as Memphis Meats and Future 

Meat Technologies have garnered the interest 

of billionaire investors such as Bill Gates and 

Richard Branson, and food giants Tyson Foods 

and Cargill. 

Kate Krueger, research director at cellular agri-

culture non-for-profit New Harvest, said there 

are significant benefits to making food products 

in a lab. 

“When you make something in a lab, you’ve got 

a lot more control over it and what goes into it,” 

Krueger told NBC News. “So that means you 

make it healthier, you can make it more deli-

cious, you can make it different; different from 

what you can produce otherwise.” 

But many farmers are cautious about putting 

America's food supply in the hands of Silicon 

Valley investors instead of Lancaster County 

farmers. 

“I think it’s more about making money than it is 

anything else,” said Lorraine Lewandrowski, an 

agricultural lawyer who represents farmers in 

New York and Pennsylvania. “I don’t see them 

pouring their heart and soul into land or people 

going for generations trying to hang on to a 

farm or people who are little farmers who work 

with their community. They’re the volunteer 

firemen, they’re on the board of education, 

they’re committed to an area. I don’t see that 

with these guys. They will go wherever the 

money is.” 

In addition to the typical dairy items, Perfect 

Day's animal-free dairy proteins could also wind 

up in a lot more products after the company 

penned a partnership with Archer Daniels Mid-

land, one of the world’s largest food ingredient 

providers. 

"Instead of Perfect Day, Call it Perfect Storm," 

said Eby. "Because that's exactly what's been 

happening to the dairy industry. And it's coming 

at the worst time possible." 
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he Australian dairy industry continues to 

be at the mercy of high feed costs, wa-

ter prices and seasonal conditions.  

National milk production is currently around 4.8 

per cent below the 2017/18 season with areas 

hit by drought most affected and northern Vic-

toria showing a fall of 22.6pc for December 

alone.  

Figures announced in this week's Dairy Australia 

February Situation and Outlook report, show 

the impact of rising feed costs and high cow 

culling percentages.  

Dairy Australia senior industry analyst John 

Droppert said milk production levels were ex-

pected to deteriorate further as cost inputs 

bite.  

Inputs were the key as hay and grain prices and 

irrigation water were expected to stay high for 

the balance of the year.  

"It will take until late spring into summer, when 

the new crops of hay and grain are harvested, 

for a change," he said.  

"Until then there is nothing to disrupt prices, 

particularly for hay."  

Mr Droppert said hay prices were expected to 

be more volatile due to large variations in hay 

quality.  

Data from Dairy Australia also showed Victoria’s 

production for December was 8.8pc lower and 

6.1pc down year-to-date.  

In southern NSW (Riverina), milk production 

also slumped with production for December 

down by 15.6pc on a state figure of 11pc down.  

Dairy Australia was now forecasting 2018/19 

milk production to reach 8.45 to 8.65 billion 

litres, a fall 7 to 9pc relative to 2017/18.  

Mr Droppert said production trends were simi-

lar to November’s figures with Northern Victo-

ria all the way to Queensland hardest hit.  

He said parts of Western Victoria and areas in 

Gippsland were “doing pretty well” but were 

still a bit behind the previous year.  

Tasmania’s growth, up 5pc for December and 

4.3pc year-to-date, were on the back of record 

increases last year.  

The Situation and Outlook report said Queens-

land and New South Wales were expected to be 

hardest hit by the ongoing feed shortage and 

drought conditions.  

Anecdotal evidence showed that the number of 

dairy farmers exiting the industry was higher 

than normal and culling rates were well up.  
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he old question “Got milk?” has a com-

plicated answer these days, because it 

all depends on what you mean by 

“milk.” 

Consumers could soon be faced with confusion 

in the dairy aisle as they wonder if the milk 

they’re drinking came from a cow — or was 

made in a lab. 

Perfect Day Foods is one company creating a 

synthetic milk alternative. It's similar to milk in 

that it consists of casein and whey, the proteins 

found in milk. However, a cow was never used 

to produce their product. Instead, the animal-

free dairy product is made in a lab using genet-

ically engineered yeast programmed with DNA 

to produce the same proteins found in cow’s 

milk. 

Silicon Valley-based Perfect Day Foods says its 

animal-free milk is better for the environment 

and healthier than cow’s milk because it’s lac-

tose-free, hormone-free, antibiotic-free, gluten-

free and cholesterol-free. The company also 

claims the product tastes more like milk than 

other plant-based milk alternatives. Plus, its 

overall environmental impact is substantially 

lower than that of conventionally produced 

milk, according to a preliminary report by The 

University of the West of England. 

While some vegan consumers may be excited 

about the new alternatives coming to the mar-

ket, dairy farmers aren’t. Many small dairy 

farmers are worried this new “fake milk” will 

confuse consumers and could put them out of 

business as they already face extinction from an 

oversupply of milk, increased competition from 

plant-based dairy alternatives, and industrial 

farming. 

The U.S. dairy industry has been under extreme 

pressure recently, experiencing a sales decline 

since 2014, which is expected to continue until 

2020, according to a report by Mintel. As a re-

sult, dairy farms have been closing in record 

numbers. In 1970 there were nearly 650,000 

dairy farms in the U.S., but just 40,219 re-

mained at the end of 2017, according to the 

U.S. Department of Agriculture. 

Mike Eby, Chairman of the National Dairy Pro-

ducers Organization and a seventh-generation 

dairy farmer, was forced to sell his herd of 60 

dairy cows two years ago because he, like many 

others, couldn’t compete with corporate agri-

culture and the continuing decline in milk pric-

es. He is worried Perfect Day’s product is so 

similar to milk’s composition that it could look 

and be labeled like milk produced from a cow, 

making it difficult for a consumer to decipher. 

“If [processors] are successful in considering 

Perfect Day as milk, they [could] use Perfect 

Day to make ice cream or yogurt or cheese," 

Eby said. "And the worst part about it would be 

that it wouldn’t be labeled as such. No one 

would know the difference and they would ac-

tually claim there is no scientific difference.” 
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Currently, the Food and Drug Administration 

allows makers of almond milk, soy milk, and rice 

milk to label their products as “milk.” In coun-

tries such as England and Canada, where they 

are much more protective of dairy farming, 

those plant-based products aren’t permitted to 

use the word “milk,” and must use alternatives 

like “beverage” or “drink.” Many U.S. dairy 

farmers are fighting the FDA to enforce the def-

inition of milk as “lacteal secretion” produced 

by “the complete milking of one or more 

healthy cows.” While the FDA has the definition 

in place, historically it hasn’t enforced it. 

“It appears that the FDA is not very farmer 

friendly; they are more processor friendly,” said 

Eby. “So if history is our guide, look no further 

than to see how they have not taken proper 

care of the word ‘milk’ and they’ve allowed it to 

be exploited. So why would anyone think that 

this is any different?” 

This week, Perfect Day Foods announced it had 

raised $34.75 million, bringing its total fundrais-

ing so far to $60 million. The company received 

$24.7 million in investments last year, making 

its product one of the most-backed early-stage 

food tech startups ever. Lab-grown meat com-

panies such as Memphis Meats and Future 

Meat Technologies have garnered the interest 

of billionaire investors such as Bill Gates and 

Richard Branson, and food giants Tyson Foods 

and Cargill. 

Kate Krueger, research director at cellular agri-

culture non-for-profit New Harvest, said there 

are significant benefits to making food products 

in a lab. 

“When you make something in a lab, you’ve got 

a lot more control over it and what goes into it,” 

Krueger told NBC News. “So that means you 

make it healthier, you can make it more deli-

cious, you can make it different; different from 

what you can produce otherwise.” 

But many farmers are cautious about putting 

America's food supply in the hands of Silicon 

Valley investors instead of Lancaster County 

farmers. 

“I think it’s more about making money than it is 

anything else,” said Lorraine Lewandrowski, an 

agricultural lawyer who represents farmers in 

New York and Pennsylvania. “I don’t see them 

pouring their heart and soul into land or people 

going for generations trying to hang on to a 

farm or people who are little farmers who work 

with their community. They’re the volunteer 

firemen, they’re on the board of education, 

they’re committed to an area. I don’t see that 

with these guys. They will go wherever the 

money is.” 

In addition to the typical dairy items, Perfect 

Day's animal-free dairy proteins could also wind 

up in a lot more products after the company 

penned a partnership with Archer Daniels Mid-

land, one of the world’s largest food ingredient 

providers. 

"Instead of Perfect Day, Call it Perfect Storm," 

said Eby. "Because that's exactly what's been 

happening to the dairy industry. And it's coming 

at the worst time possible." 
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he latest Global Dairy Trade (GDT) auc-

tion concluded with a slight increase to 

mark six lifts in index on the trot today 

(Tuesday, February 19). 

Today’s auction, event 230, concluded with the 

GDT Price Index up 0.9% overall. 

Lasting five minutes short of the two-hour 

mark, today’s event saw 169 bidders compete 

across 14 rounds, resulting in a total of 120 

winning bidders. 

A total of 25,324MT of product was sold at to-

day’s auction. 

Key Results: 

AMF index up 0.7%, average price 

US$5,620/MT; 

Butter index up 1.2%, average price 

US$4,495/MT; 

BMP not offered; 

Ched index up 2.9%, average price 

US$3,667/MT; 

LAC index down 2.9%, average price 

US$998/MT; 

RenCas index up 2.7%, average price 

US$5,740/MT; 

SMP index up 2.8%, average price 

US$2,580/MT; 

SWP index not available, average price not 

available; 

WMP index up 0.3%, average price 

US$3,022/MT. 

In a steadier affair compared to the last event, 

today’s auction saw most products on offer 

make marginal increases in price index. 

Cheddar and skimmed milk powder recorded 

the strongest improvements on the day, mark-

ing 2.9% and 2.8% rises in index respectively. 

There were small gains too for anhydrous milk 

fat (AMF), butter, rennet casein and whole milk 

powder (WMP). 

On the flip side, lactose (LAC) dropped by 2.9% 

in price index today. 

 

Butter milk powder (BMP) was not offered at 

today’s event, while the index for sweet whey 

powder (SWP) was not available. 
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RAZIL - The first Brazilian genomic as-

sessment product for dairy herds 

whose aim is to select genetically supe-

rior animals is available to dairy farmers. The 

service is named Clarifide Girolando and is 

aimed at such cattle breed, which results from 

crossing dairy Gyr and Holstein Friesian.  

According to Marcos Vinícius Barbosa da Silva, 

an Embrapa Dairy Cattle researcher, Clarifide is 

the result of six years of research in genomics, 

molecular genetics, and bioinformatics. “We 

have gathered what is most advanced in the 

knowledge of genomes and computational sys-

tems to assess the information from a chip with 

hundreds of thousands of data related to bo-

vine DNA”, the scientist reports. The solution is 

already available in the market.  

The selection of superior animals for milk pro-

duction systems is made from a sample of bio-

logical material that contains the animal's cells. 

Collected genetic information is compared to 

the one available in Clarifide Girolando chip. As 

a result of this work, farmers receive a series of 

information regarding the animal, such as milk 

production and proteins, whether they bear 

genes that produce genetic disorders, reproduc-

tive capacity and other data required to have 

the process of herd breeding be effective. 

Selection before the animal is born 

Genomic assessment opens up major possibili-

ties for herd improvement. For instance, it al-

lows the animal to be selected before it is born. 

It is possible to remove a small sample (10 cells) 

of an embryo seven days after the in vitro ferti-

lization and, through such few cells, analyze its 

entire genome. If the embryo has desirable 

traits, it is transferred to the (surrogate) cow 

that will gestate it. Otherwise it can be discard-

ed. Besides saving time, this procedure optimiz-

es surrogate mothers, as the cow will only ges-

tate the best previously selected embryos. 

On top of the higher reliabity of the infor-

mation, the coordinator of the Girolando Ge-

netic Improvement Program (PMGG), Marcello 

Cembranelli points to the reduced time length 

for animal assessments, with subsequent cost 

reduction, as Clarifide's greatest advantage. 

Currently, a bull's selection for the progeny test 

(process that indicates the best sires based on 

the traits of their daughters) costs about R$ 

250,000. It is a long process, which can last 

about 10 years. Clarifide Girolando optimises it, 

as results are instantaneous, and it is not neces-

sary to evaluate the quality of the following 

generations to identify a good sire. 

The cost reduction allows smallholders and mid-

sized farmers to enroll their animals in the 

progeny tests. Assuming that the breeder has 

several young bulls (potential sires) with the 

same level of kinship (full siblings) and the 

breeder only has funds to sign up a single indi-

vidual for the test, comparing each of their 

genotypes through Clarifide Girolando will de-

fine the young bull that is most suited to the 

program. 

“The introduction of genomic assessment in the 

breeding program democratizes opportunities 

for selection, as it allows a higher number of 

farmers to have access to the service”, Cem-

branelli declares. “There will be a leap in quality 

in the breeding program. That is why the Brazil-

ian Association of Girolando Breeders invested 

in the research with its most precious asset: the 

database on production and pedigree. We are 

certain that the genomic assessment will be 

highly reliable and will be an important deci-

sion-making tool for our over 3,000 members all 

over the country”. 
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For the farmer Guillermo Marquez, from the 

Santa Gertrudes Farm in Uberaba, Minas Gerais, 

genomic assessment seems an important re-

source for the process of animal selection. 

“Clarifide Girolando has come to give us more 

information and help us anticipate decisions, 

that is, we are going to have results from the 

selection process earlier. And that is of utmost 

importance to make the necessary changes to 

the herd, according to the farm's work plans. It 

is very important so that we can evolve and 

have better animals”, the dairy farmer under-

scores. 

 

A2 Milk set to report another bumper profit as China fears loom 
18 Feb, 2019 5:00am 

 https://www.nzherald.co.nz/business/news/article.cfm?c_id=3&objectid=12204329 

2 Milk's relationship with China looks 

set to take centre stage when the mar-

keting phenomenon reports its first 

half result on Wednesday. 

Market expectations are for another hefty in-

crease in earnings, driven mostly by a2 Milk's 

success in China's infant formula market. 

The result for the six months to December 31 

will provide several talking points, not the least 

of which will be how it is faring in the People's 

Republic against the background of signs of de-

teriorating relations with the PRC. 

On Tuesday the Herald reported that Prime 

Minister Jacinda Ardern was scheduled to visit 

China early this year but the invitation had been 

put on hold and on Friday New Zealand's big-

gest seafood exporter Sanford has been having 

issues getting salmon exports to China cleared 

through Chinese ports. 

"It looks pretty tense at the moment, so that's 

unfortunate," Oyvinn Rimer, Harbour Asset 

Management senior research analyst, said. 

Mark Lister, head of private wealth research at 

Craigs Investment Partners, said a2 Milk's China 

relationship was key "so we will obviously be 

looking for evidence as to how that is going". 

Market expectations are for a2 Milk to report 

earnings before interest, tax, depreciation and 

amortisation to come it at around $200m, up 39 

per cent on the previous corresponding period. 

Turnover is expected to reach $600 million, up 

from $434.7 million a year earlier. 

A2 had already pointed to a big lift in earnings 

at last year's annual meeting, the first to be at-

tended by new chief executive Jayne Hrdlicka. 

The company said then that its revenue hit 

$368.4 million in the first four months of its fi-

nancial year - up 40.5 per cent over the same 

period a year earlier. 

A2 Milk, which has successfully marketed its a1 

beta protein free brand of dairy products and 

infant formula, has enjoyed a strong run on 

share market, the stock trading on Friday at 

$12.85, up from $9.04 last October. 

Harbour Asset's Rimer said a2 Milk's trend of 

"meaningful" earnings growth was expected to 

continue. 

"Obviously, China is expected to be the driving 

force behind that with infant formula," he said. 

A2 Milk, now one of New Zealand's biggest 

companies by market capitalisation, has made a 

big push into the United States so the market 

will be looking for signs of traction, and wheth-

er it can repeat the success there that it has had 

in Australia and China. 
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Lister said a2 Milk shares' 18 per cent rally since 

the start of year had raised investor expecta-

tions. 

"It's been a solid performer, but that just means 

the bar is higher for the result," he said. 

"There is less room for a miss-step with the 

share price at these levels," Lister said. 

When China changed its cross-border e-

commerce rules last year, A2 Milk said it was 

confident it would meet all requirements "on or 

before" the March 31 deadline. 

Analsyts will be looking to a2 Milk for comment 

on how it is faring with the regulation change. 

Likewise, investors will be looking to the com-

pany for an update on its joint venture with 

Fonterra, which was formed this time last year. 

 

Spinning spoiled milk into an environmental revolution 
Feb. 17, 2019, 2:53 PM GMT+5:30 

https://www.nbcnews.com/news/world/spinning-spoiled-milk-environmental-revolution-n969296 

RATO, Italy — An Italian fashion designer 

is spinning the country’s spoiled milk into 

clothing. 

Antonella Bellina, 39, has developed a method 

of converting milk protein into a silky fiber. 

She was inspired five years ago while making 

her morning coffee. 

“I opened the fridge and found that the milk 

had expired," Bellina recalled. "I thought, 'why 

do I have to throw this in the trash? I can use 

this.'” 

According to the Italian agricultural association 

Coldiretti, the country wastes an estimated 30 

million tons of dairy each year. 

Bellina's Tuscany-based company Duedilatte 

collects the expired product from local farms. 

One T-shirt takes less than half a gallon of milk 

to make. The final product is enticingly soft, and 

crucially, doesn’t smell like sour milk. 

The transformation begins with the milk heated 

to exactly 122 degrees Fahrenheit. Next, citric 

acid is added to separate the whey from the 

protein. At this stage, it looks and smells just 

like old, lumpy milk you might find at the back 

of the fridge. 

The casein protein is then strained, dried and 

ground into powder. The next step is a trade 

secret, but Bellina could reveal that a machine 

described as “a giant cotton candy spinner” 

whips the powder into a fiber. Finally, it’s twist-

ed into thread and woven into fabric. 

“The first thing people do is smell it,” Bellina 

said, laughing. 

Milk fiber isn’t new. It was invented in the 

1930s as a replacement for wool in fascist Beni-

to Mussolini's resource-starved Italy. But early 

prototypes were chemical-heavy, with factories 

using substances like formaldehyde to 

strengthen the fabric. Bellina said technological 

advancements have allowed her to revolution-

ize this process. 

“Our fabric is now 100 percent chemical-free," 

she added. "Even our dyes are from natural 

sources like blueberries and red onion.” 

According to the United Nations, the fashion 

industry is responsible for producing 20 percent 

of global waste-water and 10 percent of global 

carbon emissions — more than that of interna-

tional flights and maritime shipping combined. 

The industry is now considered one of the worst 

polluters in the world and experts say there’s an 
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urgent need to develop eco-friendly alterna-

tives. 

Duedilatte produces fabric as well as T-shirts 

and baby outfits, which cost around $50 and 

$30 respectively. 

While the young company has seen steady 

growth, Bellina says it has yet to make a profit. 

However, she plans to expand into bedding and 

even medical products like bandages. 

At the moment, Duedilatte’s range is only avail-

able in Italy but the company hopes to enter the 

global market later this year. 

Prof. Kate Fletcher, who specializes in sustaina-

bility at the London College of Fashion, de-

scribed casein fiber as a "really interesting step 

in a transition period while we figure out how 

to handle fashion provision with less.” 

 

High-yield imported cows to boost dairy production 
February 17, 2019 

https://muscatdaily.com/Archive/Oman/High-yield-imported-cows-to-boost-dairy-production-5d4e 

man has started importing thousands 

of costly Australian cows for an ambi-

tious dairy project which aims to pro-

duce 985mn litres of milk by 2040. However, 

that development has met with some criticism 

with people calling for better utilisation of local 

varieties in Dhofar. 

Referring to the criticism shared on social media 

platforms, Eng Saleh bin Mohammed al Shanfa-

ri, CEO, Oman Food Investment Holding Com-

pany (OFIC), an umbrella state-owned enter-

prise mandated to promote Oman’s food secu-

rity, said that local varieties graze in fields and 

are milked by hand. 

“They are usually small and low-yielding cows. 

The imported cows are prepared for automatic 

milking, providing as much as 40lt of milk per 

day. In comparison, local varieties provide ap-

proximately 4lt of milk.” 

Mazoon Dairy Company, which plans to begin 

dairy production in the second quarter of this 

year with the objective to produce over 202mn 

litres of milk annually by 2026, and to increase 

capacity to 985mn litres by 2040, has already 

received 3,400 Australian cows in two ship-

ments delivered in January and February. The 

company, whose state-of-the-art dairy farm is 

coming up in Al Sininah in Buraimi, expects im-

portation of 8,250 cows by 2020. 

H E Dr Fuad bin Ja’afar bin Mohammed al 

Sajwani, Minister of Agriculture and Fisheries, 

visited the Mazoon Dairy farm in Buraimi on 

February 13 and recognised the project as a 

major economic milestone. Eng Shanfari added 

that another project has been initiated in 

Dhofar to benefit local farmers and small-scale 

dairy production houses. 

“Al Murooj Dairy Company has been estab-

lished to help farmers owning local varieties of 

cows by engaging with the community in Dhofar 

as well as setting up milk collection centres. The 

collection project also targets camel milk.” 

Al Murooj will boost dairy production in Dhofar 

by undertaking a cooperative dairy programme 

wherein milk will be collected from cattle farm-

ers and in turn marketed as a final product by 

the company. The company signed an agree-

ment with Indian Dairy Machinery Company in 

January for the supply of technology and labor-

atory instruments to test the quality of milk. 
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Milk and dairy sidelined in Canada Food Guide: Here are alternatives 
Feb 16, 2019 6:12 AM 

https://www.cbc.ca/news/canada/kitchener-waterloo/andrew-coppolino-milk-dairy-alternatives-1.5021263 

anada's Food Guide has changed dra-

matically — a revision more than a dec-

ade in the making — and a major com-

ponent is all but gone: milk and dairy. (A disclo-

sure: I love milk, cream, yogurt and cheese and 

eat them regularly.) 

 

Gone are the days of the food guide "rainbow" 

with milk and alternatives having their own cas-

cade of colour, along with vegetables and fruit, 

grain products as well as meat and alternatives. 

Clearly, there is a move away from animal pro-

teins. Saturated fat like that found in butter and 

cream is out; unsaturated fat like nuts, avocado 

and olive oil are in. To be accurate, red meat 

does contain some polyunsaturated and mono-

unsaturated fats. 

(You can't) follow the rainbow 

The new guide is a three-part plate: a majority 

(that is, "plenty") of fruits and vegetables, pro-

tein foods and (the now much more distinct) 

whole grains. Water is the beverage of choice. 

Among the proteins is a wee ramekin of what 

looks like yogurt. It's obvious: the dairy lobby 

lost the battle, and milk, decades ago consid-

ered a "super food," has been demoted.  

The move is on: at grocery stores and specialty 

food shops, the trend is toward oat beverages 

(it's not milk because it's not from a lactating 

mammal), nut and coconut "milks" and other 

plant-based drinks. 

At Full Circle Foods in Kitchener, Stephanie Jen-

ner said there was already a pronounced 

movement away from dairy that started before 

the new guide. 

"Non-dairy products have always been big her, 

but interest has grown unbelievably, especially 

the last five years. The increased demand has 

been crazy. It used to be almond, but now, co-

conut and cashew are really popular." 

Several years ago, soy was one of the only al-

ternatives available, but Full Circle stocks a half-

dozen or so different non-dairy "milks "— sit-

ting on their shelves at eye level in the cooler 

and notably above the organic cow's milk. 

 

Not all milk alternatives created equal  

There are many non-dairy products, but consid-

er the current trendy oat beverage. It has a rich, 

creamy texture, and it doesn't curdle in hot cof-

fee like soy products.  

Depending on the particular brand, an oat bev-

erage can have health benefits, though it can 

have additives including sugar. The nutrition 

facts vary too, unlike the uniformity for cow's 

milk, depending on whether it is skim or whole, 

for instance.  

"The only milk alternative that would be com-

parable to cow's milk would be soy, and that is 

because of the protein content and fortifica-

tion," said Katherine Sutherland, Registered 

Dietitian. 

In terms of protein, oat beverage has about four 

grams of protein per cup, while two-percent 

cow's milk has nine.  
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However, an oat drink can have less fat, less 

sugar and less sodium at the same time it has 

fibre, no cholesterol, fewer calories and more 

iron. 

Navigating the products requires knowing your 

specific dietary needs and doing your home-

work, according to Sutherland. 

"It comes down to label reading and making 

sure the drink has 30 percent calcium and vita-

min D. Something like oat milk can be high in 

carbohydrates, too," said Sutherland.  

As for price, oat beverage at Full Circle is about 

$5.79 (1.75L) compared to Neilson whole milk 

at $4.45 (2L). The oat drink also has a shorter 

shelf life.  

In your double-double 

Moving from your fridge to food-service opera-

tions, non-dairy alternatives at coffee shops are 

hit-and-miss: many Tim Horton's can offer non-

dairy creamers but not McDonald's.  

Specialty coffee shops, however, are different. 

There are even non-dairy alternatives that have 

been produced to accommodate new trends in 

coffee sourcing and roasting. 

 

At Show and Tell in Kitchener, co-owner Chris 

Tellez says baristas at the Ontario Street shop 

are asked for milk alternatives "about 30 per-

cent of the time."  

 

"It's significant. We use an oat milk product 

that's designed to work well with the lighter, 

brighter and slightly more acidic coffee that 

many shops are now using," Tellez says. 

His shop, in this day-and-age of crafted and be-

spoke creation, also prepares its own blend of 

coconut and almond milk.  

At restaurants, availability can be hit-and-miss. 

You can get a non-dairy "creamer" for your cof-

fee at Charcoal Group restaurants but not at 

King Street Trio or Fat Sparrow Group restau-

rants. 

"The demand isn't quite there yet for us to keep 

up with it on a regular basis in terms of fresh-

ness," said Nick Benninger of Waterloo-based 

Fat Sparrow Group. 

In Stratford, Ryan O'Donnell says Mercer Hall 

keeps coconut-almond milk ready for when cus-

tomers request it, which is a few times a month. 

"On the menu, we have 10 non-dairy options, 

but we don't use a lot of soy milk or other dairy 

substitutes except for coconut milk, which we 

use for flavour," he said. 

 

The relegation of dairy is perhaps a harbinger of 

a general movement away from animal proteins 

that focuses on both health and the environ-

ment in a food guide where industry influence is 

less present, according to according to Sylvain 

Charlebois, a professor in food distribution and 

policy at Dalhousie University. 

 

"Dairy and meat products have lost the protein 

wars, which means that in Ottawa, Health Can-

ada won over Agriculture and Food Canada, 

probably for the first time," said Charlebois. 

 



Cheese made with raw milk from TB-positive herd recalled; two other cheese recalls are 

unrelated 
February 16, 2019 

https://www.foodsafetynews.com/2019/02/cheese-made-with-raw-milk-from-tb-positive-herd-recalled-two-

other-cheese-recalls-are-unrelated/ 

orleggy Cheese has recalled two chees-

es in Ireland made withunpasteurized 

milk from a herd in which animals test-

ed positive for tuberculosis (TB). 

Mycobacterium bovis causes TB in cattle and 

consumption of contaminated dairy products 

can cause human TB. 

Cavanbert raw cows’ milk cheese with best be-

fore dates up to Feb. 14, 2019, and Drumlin 

cheese with dates up to March 13, 2019, are 

affected. No other Corleggy Cheese products 

are implicated. Cavanbert and Drumlin Cheese 

with best before dates after those listed above 

are not subject to the recall. 

In a statement sent to Food Safety News, 

Corleggy Cheese said the product recall is a pre-

caution and goat or sheep’s milk cheeses are 

not affected. 

“As a raw milk cheese producer we take the 

strictest possible precautions to ensure that all 

our product is safe at all times and of the high-

est quality. We now have a new cows’ milk sup-

plier so future production is secure,” according 

to the company statement. 

“Unfortunately on this occasion it is out of our 

hands and Mycobacterium bovis was detected 

in our cows’ milk supplier’s herd in his bi-annual 

herd test. We would like to reassure our cus-

tomers that Mycobacterium bovis has not been 

detected in our cheeses but as a precaution we 

are recalling some batches of Cavanbert and 

Drumlin. 

“We are working very closely with the Depart-

ment of Agriculture, Marine & Fisheries and 

FSAI in analysing and to overcome the current 

issue.” 

Corleggy Cheese collects all its milk from three 

neighboring farms, according to the company’s 

website. Main outlets are farmers markets in 

and around Dublin, some delicatessens around 

Ireland, shops, and high end restaurants. 

Human infection by Mycobacterium bovis in 

Ireland accounts for less than 2.5 percent of 

culture confirmed TB cases, according to the 

Food Safety Authority of Ireland (FSAI). 

Three cases of Mycobacterium bovis-associated 

TB were reported in 2016, compared to four in 

2015 and two in 2014. In 2016, 3.2 percent of 

bovine herds were positive for TB versus 3.3 

percent in 2015 and 3.6 percent in 2014. 

If Mycobacterium bovis is present in cheese 

made from unpasteurized milk, the concentra-

tion is likely to be low, provided the herd has 

been subjected to frequent tuberculin testing 

and no animals show clinical or post-mortem 

evidence of tuberculosis. 

Humans can be infected by consuming unpas-

teurized milk and other raw milk products from 

milk produced by infected animals or by direct 

contact with infected animals and person-to-

person contact. Properly controlled heat treat-

ment of milk such as pasteurization inactivates 

Mycobacterium bovis. 

Also in Ireland, Toons Bridge Dairy is recalling 

several batches of mozzarella, halloumi, ricotta 

and buratta soft cheeses due to the detection 

of Listeria monocytogenes. 

Products subject to that recall are: 
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Product Name Pack Size Lot No. ‘Best-before’ Date 
  

Toons Bridge 

Dairy Halloumi  

20190201, 20190205, 

20190208 
01/05/2019, 05/05/2019 08/05/2019 

  

Dairy Fior di 

Latte Mozzarel-

la 

20g, 

145g, 

150g, 1kg 

010219, 040219, 

050219, 060219 070219, 

110219 

15/02/2019, 18/02/2019, 19/02/2019, 

20/02/2019, 21/02/2019, 25/02/2019   

Dairy Ricotta 
200g and 

1kg 

010219, 040219, 050219, 

060219, 070219, 080219, 

110219 

15/02/2019, 18/02/2019, 19/02/2019, 

20/02/2019, 21/02/2019, 22/02/2019, 

25/02/2019   

Dairy Burrata 
165g, 

200g 

040219, 050219, 060219, 

070219, 110219 

18/02/2019, 19/02/2019, 20/02/2019, 

21/02/2019, 25/02/2019   

In England, Yorkshire Fine Cheese has recalled 

Barncliffe Brie because Listeria monocytogenes 

was found in one batch. The business took the 

precautionary step of recalling two other 

batches that may contain the patho-

gen. Barncliffe Brie 200 gram and 1 kilogram 

with batch codes 098, 099, 002 and best before 

March 4, 6 and 25, 2019 are affected. 

 

 

 


