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Dairy News Indian

Revolutionising dairy farming, startup provides 'pure milk' in NCR by
eliminating human intervention
Monday, 15 February 2016 - 10:38am IST | Pankaj Sharma, Maninder Dabas

http://www.iamin.in/en/sonipat/news

The farm is spread over an area of 10 acres in Kundli

“Basically, we want to form a pool of dedicated dairy farmers who can promote the
cause of providing unadulterated milk to the people.”

It won't be difficult to recall the last time you lost cool over your milkman for diluting milk with water.

In most Indian households, raw milk is preferred over packaged milk yet the consumers always remain
concerned about the adulteration in the dairy products. A Sonepat-based startup, however, has come
up with a unique solution to address this concern by eliminating human intervention in process of milk
production.

The idea that changed many lives

The urge to give it back to the society and a trip to Uttarakhand in the year 2009 paved the path for
three techies to plunge into a venture that would eventually give them the title of social entrepreneurs.
Seeking guidance from a New Zealand national further cleared their vision to set foot in the dairy farm
industry.
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Founded by four people trying to bring a revolution in the dairy industry– Deepak Raj (34), Pankaj Nivani
(39) and Sukhwinder (34) and Earl (58) – Binsar Farms in Kundli area of Sonipat district is presently
supplying milk to over 800 families in Delhi-NCR. Within three years of having started its operations, the
venture has already reached a Break Even Point.

Confiding why the venture was named after Binsar area of Uttarakhand, Vice President Deepak, who is
one of four founding members, shares an interesting story of getting inspired by organic farmers of
Binsar.

“During our trip to the area in the year 2009, Pankaj, Deepak and I observed how farmers grow organic
pulses. Jaded by our corporate jobs, we also wanted to do something to contribute to the society. We
planned, researched, and eventually executed our dream,” he shares.

In 2012, the idea was put into implementation. Taking cues from pioneers in the industry including one
of the largest milk producers across globe, Fonterra, the founders took a year for buying young cows
from different parts of country, especially Punjab. “We started this dairy by supplying milk to just one
household in TDI City Kundli,” Deepak shares with a smile.

Trying to imbibe best practices followed by traditional milkmen and modern dairy farms

Spread across a sprawling area of 10 acres, every process ranging from milking the cows till filling of
glass bottles is executed at Binsar with the help of technological means to avoid any sort of adulteration.

“The government norms permit bacteria in milk upto 3 lac per cubic centimeter, but in our milk, the
bacteria level is only around 70-80 thousand per centimeter which makes the milk extremely safe and
healthy to drink,” points out Deepak.



7
www.suruchiconsultants.com

Faith on conventional dairy farming practices among the consumers has discouraged the usage of
coming-of-age technologies such as milking machines, high quality semen, artificial insemination even
after four decades of Operation Flood in the country. However, Binsar Farms is trying to imbibe best
practices followed by traditional milkmen and modern dairy farms.

“It goes without saying that the failure to leverage the power of technology and apprehensions among
the consumers have resulted in the failure of many budding dairy farm ventures. Yet, at Binsar, we are
trying to bridge the gap,” stresses Deepak.

By ensuring that all the steps of milk production are executed under one roof, the founders of Binsar
Farms are also trying to maintain transparency. They are also trying to reach out to farmers and getting
them acquainted with innovative techniques being followed in the dairy industry.

“We believe in extending help to nearby villagers so that they can get to know about to new
technologies which have revolutionised the dairy farming. We give high quality semen at the price we
procure it so that a new breed of high milk yielding cattle can be formed in the area. Our in-house
doctors regularly visit the surrounding areas to educate people about the diseases cattle usually get
infected with.

Binsar Farms procures high quality semen to fertilize the cows with the help of artificial insemination.
Average quantity of milk obtained from a single cow at Binsar is around 16 litres a day; but they have
cows which give milk upto 46 litres a day.

Apart from the machinery, this startup has even adopted scientific methods even for feeding the cows.
“We feed cows with balanced diet minus any sort of antibiotic and hormones. Our cows are also
subjected to regular check-ups by a dedicated team of veterinary doctors,” explains Deepak.
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Putting the entire approach in perspective, Deepak sums up, “Basically, we want to form a pool of
dedicated dairy farmers who can promote the cause of providing unadulterated milk to the people.”

'Sufficiency in Milk Production Next Year'
By Express News Service

Published: 15th February 2016 05:42 AM

Last Updated: 15th February 2016 05:42 AM

Source: http://www.newindianexpress.com/

KASARGOD: State will achieve self-sufficiency in milk production within a year, said Rural Development and Dairy

Development Minister K C Joseph on Sunday.

The minister was speaking after inaugurating the silver jubilee celebration of the Malabar Milma

Employees’ Union.

He said the success of government-sponsored programmes and schemes for dairy farmers was fast

closing the demand-supply gap.

Kerala has set an example to the country in dairy development, the Dairy Development Minister said.

“Milk production received one of the highest funding among government schemes,” he said.

Joseph said the government raised the procurement price of milk by Rs 13 in three phases in the past

five years to help dairy farmers in the state.
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The minister said that the self-sufficiency which has been achieved by Milma in the Malabar region

substantially reduced the dependency of Kerala on ‘less nutritious’ milk from other states.

The Minister said he had directed Milma to sent surplus milk in the Malabar region to Ernakulam and

Thiruvananthapuram areas.

The Minister said the pension hike to Rs 750 brought a huge relief to dairy farmers adding Milma should

ensure the quality of its value-added products.

MLA E Chandrasheraka, who presided over the function, inaugurated the ice-cream defreezer at the

dairy.

Freezer, mediclaim insurance and financial aid were distributed to women from the scheduled tribe

communities during the silver jubilee celebration of the Malabar Milma Employees’ Union.

‘Assam govt siphons off Rs 3 cr from dairy development funds’

Feb 15, 2016

Source:business-standard.com

Agriculture Minister Radha Mohan Singh today accused the Congress government in Assam of having
“siphoned off” Rs 3 crore from the funds allocated by the Centre for development of dairy sector in the
state.

Singh said that the state government has not given any details where these funds have been utilised
adding “the loss is obviously to the people of Assam. There is no dairy development in the state”.

“In the year 1994-95, the Centre sanctioned Rs 1,300 lakh for the dairy development project in the 10
districts of Assam. In 2004-05, again Rs 910 lakh had been issued by the Central Government, but from
that Rs 300 lakh has been siphoned off,” Singh was quoted as saying in an official press statement.

The Minister was speaking at the Assam Krishi Unnayan Mela in the state.
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Dairy farming

The Centre wants to establish research institute IARI in Assam and a letter has already been written to
the state government in this regard, he said.

The state government has shown four places and the officials of the institute have selected one place
and for that the state government is demanding money, he added.

Feeling surprised over the state government’s demand for money, Singh said, “Normally, the state
government provides the land free of cost, don’t know, the state government is strengthening the
farmers or own family.”

He retreated that the Modi government is committed to bring the second green revolution in the North
East.

‘Sufficiency in Milk Production Next Year’

Feb 15, 2016

Source:newindianexpress.com

State will achieve self-sufficiency in milk production within a year, said Rural Development and Dairy
Development Minister K C Joseph on Sunday.

The minister was speaking after inaugurating the silver jubilee celebration of the Malabar Milma
Employees’ Union.

He said the success of government-sponsored programmes and schemes for dairy farmers was fast
closing the demand-supply gap.
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Kerala has set an example to the country in dairy development, the Dairy Development Minister said.

“Milk production received one of the highest funding among government schemes,” he said.

Joseph said the government raised the procurement price of milk by Rs 13 in three phases in the past
five years to help dairy farmers in the state.

The minister said that the self-sufficiency which has been achieved by Milma in the Malabar region
substantially reduced the dependency of Kerala on ‘less nutritious’ milk from other states.

Milma Products

The Minister said he had directed Milma to sent surplus milk in the Malabar region to Ernakulam
and Thiruvananthapuram areas.

The Minister said the pension hike to Rs 750 brought a huge relief to dairy farmers adding Milma
should ensure the quality of its value-added products.

MLA E Chandrasheraka, who presided over the function, inaugurated the ice-cream defreezer at the
dairy.

Freezer, mediclaim insurance and financial aid were distributed to women from the scheduled tribe
communities during the silver jubilee celebration of the Malabar Milma Employees’ Union.
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Lucky Gold Coins to Boost Milma Sales

Feb 14, 2016

Source:newindianexpress.com

Tiruvananthapuram Regional Co-operative Milk Producers Union (TRCMPU) under Milma is set to boost
its sales to touch five lakh litres a day by wooing customers with gold coins. Gold coins numbering 1,500
and weighing 1 gram will be given to customers through draw of lots under ‘Kanakadhara’ scheme. The
lucky draw will be held thrice – on March 5, March 21 and April 5. 500 coins will be distributed in each
phase

A unique eight-digit code will be printed on milk packets for 45 days for identifying the winners. Lucky
customers can produce the used milk packets at the dairy. The results of the draw will be available on
www.milmatrcmpu.com and from recognised Milma agencies.

The scheme will be available in Thiruvananthapuram, Kollam, Pathanamthitta and Alappuzha districts
coming under the Thiruvananthapuram Regional Cooperative Milk Producers Union Ltd, from February
16. Milma agents have been encouraged to sell more milk packets under the scheme.

600 agents will get coins through the lucky draw. “We are looking for a 10 per cent increase in sales
through this campaign,” said the TRCMPU chairman. If the scheme is a success, milk sales will touch 5
lakh litres a day from the 4.70 lakh litres a day sold at present.

Milma products

On the competition faced from other milk dairies the chairman said that none could match the quality
assured by Milma.
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Job Guarantee Scheme

TRCMPU which introduced the first-ever employment guarantee scheme in the country for dairy
farmers will be distributing `2 crore from its fund. It will hold the distribution function for farmers in
Thiruvananthapuram on February 15. Farmers in Kollam will get it on February 16 and and those in
Alappuzha on February 24.

MMA convention draws hints on management in present

scenario

Feb 14, 2016

Source:thehindubusinessline.com

Keeping costs low while balancing the interests of farmers and consumers is the biggest challenge for
companies, according to S Nagarajan, Managing Director, Mother Dairy.

Despite being the world’s largest producer of milk, fruits and vegetables, prices of milk and potatoes in
India are higher than in a country like Germany. Establishing efficient and transparent systems will help
address this challenge, he said addressing the inauguration of the Madras Management Association’s
annual convention on the theme India 2016 – Leading Change.

Mother Dairy, a ₹7,000 crore company works with dairy farmers through producer companies
promoted by the farmers. It is an interdependent-independent structure that helps both partners to
bargain and finalise mutually acceptable prices. Mother Dairy hiked milk prices last in May 2014 and the
next hike is not likely till 2017. But the price of milk paid to farmers has been increased. The key is in
efficiency.

In 2010, as a ₹3,000-crore company it had about 3,000 employees. The number is still the same even
though the company’s business has more than doubled.
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Mother Dairy

Gautam Kumra, Director, McKinsey & Co, said leaders need to have the capacity to adapt fast as
disruptive changes driven by technology make it hard to predict the future. Five major trends driving the
change are the increasing role of emerging markets, disruptive technologies change the way even
traditional businesses operate, increasing urbanisation, aging population in various countries and global
shocks.

Leadership in a changing environment will involve the ability to keep an eye on long term trends and
short term needs. Leaders will need a vision that is capable of being a `telescope and a microscope’, he
said.

R Seetharaman, CEO, Doha Bank, said ecology and economy will have to be balanced for sustainable
development. It was in this context that the Millennium Development Goals globally have evolved into
sustainable development goals. As India integrates with global economy its policies will have to be based
on sustainable concerns.
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Services given by Amulya Distributors and another one also

Feb 14, 2016

Requesting you to have a look on this services given by Amulya Distributors and another one also
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Jharkhand on the path of “White Revolution,” claims CM

Feb 13, 2016

Source:avenuemail.in

Jharkhand is on the path of white revolution (Dhoogdh Kranti) and very soon the state machinery will
make participation of rural Jharkhand in the main stream of Development. The Chief Minister Raghubar
Das said it while addressing a large gathering after inaugurating the 1 lakh-litre capacity Megha Dairy
plant at Hotawar, Ranchi.

The Chief Minister said that Pandit Deen Dayal Upadhyay always favoured development of villages and
villagers. He was of firm belief that – for development of the country, development of remote villages is
essential.

He added that inspired by Pt. DeenDyal Upadhya’s foresight, the Government of Jharkhand is dedicating
the Dairy plant worth 1 lakh litres capacity to the people of the state. Das further added that Father of
the Nation Mahatma Gandhi was also in favour of rural development. Following the path shown by our
respected leaders, the Government of Jharkhand is giving top priority to the rural development.

He mentioned that when his government came in power he initiated personally and put forth a proposal
in front of NDDB Chairman for installation of NDDB dairy plant in Ranchi. He lauded the efforts of Mr. T.
Nanda Kumar, chairman NDDB for his keen interest in commissioning of Megha, NDDB Dairy plant in
Hotawar, Ranchi, which took shape before the expected time limit of commissioning.

Verghese Kurien-Father of white Revolution

Mr. Das appreciated the speedy dialogue and implementation approach and said if such cooperation
continues, no hindrance can stop Jharkhand to stand in the category of developed states.

He said that animal husbandry is the lifeline of the villagers. It’s just because farmers rely on rain and
they always remain worried. We should focus on agriculture, horticulture and animal husbandry as well.
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The Chief Minister said that his government will provide incentives to farmers in place of subsidy. He
appealed the youth of Jharkhand to promote modern farming in the villages. He said that Medha Milk
brand is a product of Jharkhand’s farmers and the government should promote it. He said that the
government is committed to bring white revolution in Jharkhand and women will be the honoured
participants of the revolution.

According to Das, incentives will be given to the women on purchase of two cows will be provided on
incentives and within 4 years, 50,000 women will be connected with this scheme. Women are
concerned about the development of the state. They should have a key role in the White Revolution
which will give them encouragement to develop themselves.

The CM said that we often talk about our rights, but at the same time we forget our responsibilities .He
appealed the masses to come forward and be a part of development. He asked the milk producers of
Jharkhand to promote their brand to world market.

The CM said that animal husbandry, horticulture and agriculture should be promoted to improve the
economy of the State. The government is working with dedication and plan for the same. To strengthen
the financial position of the villagers, cooperatives should be strengthened.

He said that the central government is giving Rs 6,000 crore directly to the panchayat for Yojna Banao
Abhiyan and every gram panchayat will receive a sum of anything between Rs. 80 lakh and Rs. 1 crore.

Addressing the milk producers on the occasion, Agriculture Minister Randhir Kumar Singh said that
under the leadership of CM Das, MEGHA, NDDB milk processing plant at Hotwar has been commissioned
and this is the beginning of white revolution in the state. He added that Dairy plant worth 50,000 litres
of capacity will be commissioned soon in Palamau and Deoghar.

Chairman of National Dairy Development Board, T. Nand Kumar said that he kept the promise of
establishing a dairy plant in Jharkhand in one year. It is a modern plant with improved quality but the
consumers must have confidence in our products.

We are concerned about the quality and standards. Nanda Kumar said Megha functionaries will
purchase milk directly from the producers and test the milk quality with the help of software named
‘NET BOOK.’ On the spot, the producers will be informed about the quality of milk. They will be paid
trough account transfer on every 10th day of purchase.
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Ranchi BJP MP Ram Tahal Chaudhary, MLA Dr. Jeetu Charan Ram, Secretary to the CM Sunil Burnawal,
Agriculture Secretary Nitin Madan Kulkarni, IAS Pooja Singhal and other officials were present on the
occasion.

Enjoy jackfruit ice cream this summer in Kerala

Feb 13, 2016

Source:business-standard.com

Keralites can now enjoy a new flavour of ice cream — jackfruit — made completely from natural juice
and without synthetic additives.

State-run Kerala Cooperative Milk Marketing Federation (Milma) launched the jackfruit ice cream as part
of its diversification plan on making more milk products.

“This new ice cream made out of jackfruit has just hit the markets and been received well. Milma
specialises in ice creams made out of natural juice and not from synthetic additives. Thus we are able to
make the product without any change in flavour or texture,” Kallada Ramesh, chairman of the
Thiruvananthapuram Regional Cooperative Milk Producers Union, told reporters here on Saturday.

Jackfruit Icecream

Believed to have originated in the southwestern rain forests of the country, the word jackfruit comes
from the Portuguese word ‘jaca’, which in turn is derived from the Malayalam word ‘chakka’.

The fruit also doubles up as a vegetable in its raw form.

“We have to diversify to remain in the market as selling milk alone is not enough. We are now entering
into the field of organic vegetables. Here too, it would be entrusted to our own farmers who supply us
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milk. We will ask them to cultivate vegetables and we will do the marketing of these vegetables,”
Ramesh said.

Posted at: Feb 12, 2016, 1:31 AM; last updated: Feb 12, 2016, 1:08 AM (IST)FOOD ADULTERATION: PART-IV MILK

Essential part of diet, milk most adulterated commodity
http://www.tribuneindia.com/news/ludhiana

Tests which can be carried out at home to check adulteration in milk

 Water: Put a drop of milk on a polished slanting surface. The drop of pure milk flows slowly leaving a
white trail whereas adulterated milk will flow fast without leaving a mark.

 Starch: Add a few drops of tincture of iodine or iodine solution. Formation of blue colour indicates the
presence of starch in the milk.

 Urea: Take a teaspoon of milk in a test tube. Add half teaspoon of soybean or arhar powder to it. Mix up
the contents thoroughly by shaking the test tube. After 5 minutes, dip a red litmus paper. If the paper
turns blue, it indicates presence of urea in milk.

 Detergent: Shake 5-10 ml of sample with an equal amount of water. The formation of lather indicates
the presence of detergent.

 Synthetic milk: Synthetic milk has a bitter taste, gives a soapy feeling when it is rubbed between the
fingers and turns yellowish on heating.

 Starch in “khoya” and “paneer”: Boil a small quantity of the product in water. Cool it and add a few
drops of iodine solution. Blue colour indicates the presence of starch in it.

 Also in this section
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Manav Mander

Tribune News Service

Ludhiana, February 11

Milk, which is considered an essential part of our daily diet, is the most adulterated commodity. A glass

(250ml) of unadulterated whole milk gives us around 8gms of fat and protein, and 257mg of calcium,

which make it an important part of a healthy diet for people of all ages.

The benefits of milk include strengthened bones and improved cardiovascular and oral health. But

adulterated milk and products made from it can lead to harmful effects on the human body.

Milk is adulterated by adding water, removing cream, adding artificial colouring agents and

preservatives such as formaldehyde, boric acid and other acids.

“Milk adulterants have hazardous health effects. Detergent used in adulterated milk can cause food

poisoning and other gastrointestinal complications. Its high alkaline level can also damage tissues and

destroy proteins. Other synthetic components can cause various impairments, heart problems, cancer or

even death. While the immediate effect of drinking milk adulterated with urea, caustic soda and

formalin is gastroenteritis, the long-term effects are far more serious,” said a city-based

gastroenterologist.

Be cautious if your milkman claims that his milk has a long shelf life. Unscrupulous milkmen and dairy

owners add chemicals such as hydrogen peroxide and formalin to milk to prolong its shelf life. These

additives can enhance milk’s shelf life without refrigeration but are harmful to health.
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Is “matar paneer” or “shahi paneer” your favourite dish? Eat your favourite dish with care since paneer
can also be made with the use of harmful chemicals such as urea. Khoya and paneer, two basic
ingredients used to prepare delicious sweets, are often found adulterated.

Verka to revamp market strategy

Feb 12, 2016

Source:indianexpress.com

FACING STIFF competition from rival brands, Verka is set to revise the rates of its products. Verka will
also set up two more plants in Punjab, including that of ice cream, to increase production of its product.
A senior official of Punjab State-Co-Operative Milk Producer’s Federation (Milkfed), which owns Verka,
told Chandigarh Newsline that two new plants would be set up in Bathinda and Bassi Pathana in
Fatehgarh Sahib district. The Bathinda plant would be exclusively for the manufacturing of ice-cream.
The official also said that the capacity of the existing plants would also be increased as part of a vigorous
marketing strategy. The officer added that the rates of some of the products might be revised and some
new products could be added to offer more variety to customers.
A Verka agent in Phase II, who did not wish to be named, told Chandigarh Newsline that after the arrival
of Amul in the Tricity, Verka increased the commission per crate of milk. He said that earlier they get Rs
4 a crate as commission but now Verka is giving Rs 14 per crate.

Verka milk products

“Earlier, Verka would not change damaged packets of milk and the agents had to shell out money from
their own pocket but now Verka replaces the packets for the benefit of agents,” said the agent. Sources
in Milkfed also told Chandigarh Newsline that Verka would soon allot 40 more booths in the Tricity so
that it can give tough competition to its rivals. Milkfed managing director Manjeet Singh Brar confirmed
the expansion plan. He added that although he could not disclose more details about the marketing
strategy, there was a revamp in the offing. Booth allottees sore over new supply system Meanwhile,
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allottees of Verka booths in the city have written to Milkfed officials against the new system of
distribution of milk. The allottees said that earlier they got direct supply from the Verka plant but now
they get the milk supply through distributor. They have alleged that the distributers used to give supply
of milk to private agents before Verka booths in the morning.

Heritage Foods grabs 4 awards at All India Ice cream contest

Feb 12, 2016

Source:business-standard.com

Hyderabad-based dairy products and retail chain Heritage Foods has won 4 awards at Great Indian Ice
cream Contest conducted by Indian Dairy Association and Dupont in Delhi.

Over 90 companies took part in the contest.

“Heritage Foods Limited has been awarded in recognition of its commitment to the excellence,
innovation and high quality standards,” the company said in a statement.

These awards include a Gold award in Kook Kids 1st prize for its Mango flavour ice cream.

Icecream

The company established its Ice cream business in 2007 in Hyderabad with a capacity of 20,000 liters
having a cold room base of 7 lakh cubic feet.

It has got its own network of cold room base at Vijayawada, Rajahmundry, Visakhapatnam, Tirupathi,
Chennai and Bangalore along with a network of 4,500 outlets.



23
www.suruchiconsultants.com

DuPont to Demonstrate Dairy Expertise

Feb 12, 2016

Contact: Reena Chaudhary
+91 9717854442
Reena.chaudhary@dupont.com

DuPont to Demonstrate Dairy Expertise at 44th Dairy Industry Conference and
International Trade Fair

Discover Innovative Dairy Concepts on February 18-20 at Booth E-20

NEW DELHI, India, 12 February, 2016 – DuPont Nutrition & Health will address today’s consumer
trends in the dairy space with innovative ingredient solutions at the 44th Dairy Industry Conference
and International Trade Fair in Karnal, Haryana.

“The dairy space in South Asia market is diverse with a strong demand for fresh ideas, indulgent
recipes and innovative products. DuPont has a broad portfolio of food ingredients and exceptional
dairy application knowledge. We are able to assist product developers with innovations for all
varieties of dairy products.” says Sanjay Iqbal, Sales Director, DuPont Nutrition & Health.

Showcasing innovative, better-for-you dairy ingredients

DuPont will demonstrate the breadth of its dairy application expertise. Visitors will be able to sample a
wide array of tasty products made with DuPont™ Danisco® range of ingredients:
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Indulgent Strawberry Zest Ice Cream – A tasty and healthy strawberry ice cream with great texture,
flavor and taste. This innovative recipe fulfills the ongoing consumer demand for fiber-rich indulgence
and comes with probiotic cultures and low calorie sweetener. CREMODAN® IcePro is used to achieve
straight-from-the-freezer soft, creamy texture of the ice cream and also improves shelf life.

‘Sweet Lassi’ dairy based beverage – This refreshing, fermented lassi is a perfect drink for the summer.
It is formulated with YO-MIX® Cultures in yogurt and fresh fermented milk which provide fast and
reliable acidification combined with a high level of texture. It also contains GRINDSTED® Hydrocolloids to
prevent protein sedimentation and whey off to improve mouthfeel and texture.

Cheese Bites – Flavored with Indian taste buds in mind, DuPont will showcase cheese solutions under
three categories:

 CHOOZIT® Cheese Cultures for fermentation, acidification and flavor formation.
 GRINDSTED® Stabilizer Systems to optimize texture and stability structure including mouthfeel,

body, creaminess and stability.
 MARZYME® Powder Coagulant for optimized cheese processing, resulting in consistent, high quality

cheese with the required flavor and texture.

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

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

DuPont (NYSE: DD) has been bringing world-class science and engineering to the global marketplace in
the form of innovative products, materials, and services since 1802. The company believes that by
collaborating with customers, governments, NGOs, and thought leaders we can help find solutions to
such global challenges as providing enough healthy food for people everywhere, decreasing dependence
on fossil fuels, and protecting life and the environment. For additional information about DuPont and its
commitment to inclusive innovation, please visit www.dupont.com.
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Mother Dairy announces set up of Rs 75 crore processing plant in Ranchi

Mother Dairy on Thursday announced the setting up of a 25,000 tonnes per year integrated food and vegetable processing

plant in Ranchi (Official Website)

Thu, 11 Feb 2016-02:35pm , New Delhi , PTI

Mother Dairy on Thursday announced the setting up of a 25,000 tonnes per year integrated food and

vegetable processing plant in Ranchi with an estimated investment of Rs 75 crore.

Jharkhand Chief Minister Raghubar Das on Thursday laid the foundation stone for the proposed

integrated processing plant to be constructed in the Nagdi Block of Ranchi.

This would be Mother Dairy Fruit and Vegetable Pvt Ltd's first fruits and vegetable (F&V) processing

plant in eastern part of the country India and second overall.

"The total capital outlay for this project is estimated to be Rs 75.65 crore and the government subsidy as

per Jharkhand industrial policy will be applied for it and our assessment is about Rs 14-15 crore,"

Mother Dairy said in a statement.

Mother Dairy, a wholly-owned subsidiary of the National Dairy Development Board (NDDB), sells its

horticulture products under Safal brand.

"Mother Dairy (SAFAL)'s entry will not only expand the market for fruit and vegetables, but also improve

and stabilise prices for farmers in the region. Mother Dairy (SAFAL) will strive to improve the economic

well-being of the farmers," NDDB Chairman T Nanda Kumar said.



26
www.suruchiconsultants.com

The first phase of the project (freezing line) is expected to be operational by December, while the pulp

and concentrate processing line will be operational a year later," Mother Dairy said in a statement.

The freezing line will have the capacity to produce 5,000 tonnes per year of finished product and which

will mainly include peas produced in the state.

The pulp and concentrate line will have a capacity of 20,000 tonnes per annum of finished products and

this will largely include tomato processing, mango and other fruits.

"With huge production of fruits and vegetables, Jharkhand has immense potential for processing of

various fruits and vegetables. Through this state of the art facility, we will strive to explore better

opportunities for almost 50,000 farmers and their produce," Mother Dairy MD S Nagarajan said.

The company operates one fruits and vegetable processing plant at Bengaluru which has a capacity of

15,000-18,000 tonnes per year.

Mother Dairy earns half of its revenue from horticulture segment by the sale of fresh fruits and

vegetables, followed by the sale of pulp and packed food items, including jams and sauces.

Besides horticulture, the company's other three business segments are - milk, dairy items and edible oils

under the brand 'Dhara'. It is the single largest seller of milk and dairy products in NCR.

The company has 400 Safal outlets in Delhi-NCR. Safal outlets are being operated on the franchise

model, where the company provides basic infrastructure.
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We See a Bigger Opportunity in Dairy Sector: Coca Cola India

Chief

Feb 11, 2016

Source:newindianexpress.com

India’s largest beverages sector player Coca-Cola India has brought in place a few important changes
recently – from a completely new marketing strategy for its most sold product – Coca-Cola, to its
venture into the dairy products sector. The company has also been one of the only ones in the sector to
do marginally well in 2015. The company’s president, Venkatesh Kini, spoke to Express on the sidelines
of the ThinkEdu Conclave 2016 on the reasons and the expectations behind the recent developments.

What has led to the industry’s slowdown in India last year and how has Coca-Cola managed to stay
ahead?
The industry’s performance in 2015 was influenced by a number of factors – unseasonal rain during the
summer, pricing issues because of taxation, all of it contributed. For us, we are happy to say that we
continue to grow, not as fast as we’d like to, but we have grown. .
Coke’s ‘Taste the feeling’ campaign, comes nearly seven years after the launch of the last one. What is
new, what will change and why?

Our new global campaign for Coca Cola is based on two principles. One, is that coke is the same!
Whether you have it with sugar or without sugar, as in Coke Zero. Ultimately, we want to offer Coke in
all forms to our consumers. We were trading Coca-Cola as four different brands. Now we are saying it is
all just one brand. It’s a change in the approach and now the same advertisements will see all these
different variants.

Reports have indicated that the cola industry, particularly the sparkling beverages segment, has been
going through a bad time recently.
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Vio-Coca Cola’s New Product

First, there is no decrease in demand. Unfortunately, a lot of misconceptions and myths have been
perpetuated about the category. Contribution of aerated drinks to the total calorie consumption of India
is only 0.2%. As for us, we are a total beverages player, not just aerated drinks. We have also just
launched our diary segment product, the Vio.

Why has Coca-Cola decided to branch out into a completely new segment?

India is the largest consumer of dairy in the world, but it’s mostly white milk and milk that is sold to
homes. The opportunity that we have seen and are focusing on is flavoured milk. While today it might
be a small opportunity, we believe that with our beverage expertise, our marketing expertise and our
distribution strengths, we will make it a much bigger segment.

Omfed Expands Products

Feb 11, 2016

Source:newindianexpress.com

Expanding its bouquet, Orissa State Cooperative Milk Producers Federation (Omfed) on Wednesday
announced launch of a slew of milk-based products such as dairy whitener, peda, khoya and bread.

The products were unveiled by Agriculture, Fisheries and Animal Resources Development Minister
Pradeep Maharathy at the district agriculture fair organised by Agricultural Technology Management
Agency (ATMA) at Satasankha in Puri district.

The dairy whitener will be available in 50 gm, 200 gm and 500 gm and one kg pack while khoya would
come in 200 gm, 500 gm, one kg and five kg packs. Peda will be available in 100 gm, 200 gm, 300 gm and
400 gm pack. Omfed Bread will cover all three variants such as white, milky and brown
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The milk producer had launched Rasagola and Gulab Jamun last year and been able to record a sale of
13 tonnes within a couple of months. Currently, they are being marketed in Sambalpur, Dhenkanal,
Bhawanipatna, Balangir, Jeypore, Rourkela, Balasore, Ganjam, Cuttack and Bhubaneswar.

Dairy Products

The dairy whitener, peda, khoya and bread will also be available soon throughout the State.

“These new products are of good quality and served to consumers at very competitive prices. The
surplus milk of farmers is being be utilised for these products. Expansion of offerings will encourage
farmers to produce more milk to earn more,” Secretary, FARD and Omfed managing director
Bishnupada Sethi said.

For the first time there is a record enhancement of milk production as
6.3%

India Infoline News Service | Mumbai | February 10, 2016 00:16 IST www.indiainfoline.com/article

Singh said that “another important point to ponder is that despite increase in total milk production in the
country, milk productivity per animal is far less than the average in developed dairy nations.

Union Agriculture Minister Shri Radha Mohan
Singh inaugurated Kalki Bhawan and
Narmada Hostel of National Dairy Research
Institute, Karnal, Haryana. In his address
Minister said that “India stands first on global
milk product scenario. Milk product has been
increased from 137.68 million tonne in 2013-
14 to 146.31 million tonne in 2014-15. For
the first time there is a record enhancement
of milk production as 6.3 per cent whereas on
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international scenario there is only an increment of 2.2 percent enhancement of milk production”.

Singh said that “another important point to ponder is that despite increase in total milk production in
the country, milk productivity per animal is far less than the average in developed dairy nations.
Therefore, there is a need to focus on implementing technologies which result in enhanced milk
production per animal”.

Full text of Union Agriculture and Farmers Welfare Minister is as follows:

“I am glad to say that the science and technology led development in agriculture has resulted in many
fold enhancement in productivity and production of different crops and commodities to match the pace
of growth in food demand. The contribution of different institutes of Indian Council of Agricultural
Research, Agricultural Universities, Krishi Vigyan Kendra and other associated units is highly
commendable. Today, we have transformed from a food deficit to a food surplus country.

In this changing scenario of Indian agriculture sector we still need to do a lot continuously. There are
several challenges in agriculture we have to meet such as reducing availability of quality water, nutrient
deficiency in soils, climate change, farm energy availability, loss of biodiversity, emergence of new pests
and diseases, fragmentation of farms, rural-urban migration, coupled with new Intellectual Property
Rights (IPR) and trade regulations.

The seed-water-fertilizer technology that brought about growth in agriculture also had its negative
externalities to deal with. Increased fertilizer use that was essential for increasing the yield levels has
begun to create soil problems due to unbalanced use of fertilizers. The paddy-wheat crop rotation
annually removes more than 800kg/ha of nitrogen, phosphorus oxide and potassium oxide. Also, it takes
a heavy toll on the micronutrient availability in the soil, such as zinc, iron, manganese and copper.
Deterioration in soil health is not only manifested in stagnating crop yields, but poor plant health also
has adverse health effect for human and livestock. The deficiency of minerals in the body makes them
more susceptible to a number of diseases and disorders.

Keeping this vision in view, the Government has launched the Soil Health Card Scheme. Today, India is
keeping fast track on economic development. We do hope that by 2050 India will be treated as one the
top developed country out of three. Under Soil Health Card Scheme all the farmers of the country will be
given soil health card by 2017. The farmers are required to be aware about the method how to get their
soil specimen registered and how to benefit from this scheme.

Our Government has launched Parampragat Krishi Vikas Yojana for the first time so as to promote
organic farming. During 2015-16 a sum of Rs. 300 crore had been allocated that 8000 clusters have been
formulated as yet.

Agriculture has been as a backbone for Indian culture since centaury. Resulting in a significant role in the
perspective of national growth products and creation of employment related to agronomic field. With
confidence I say that the importance of agriculture will continue also in the years to come.

India has vast network of institutions for imparting higher education in various agriculture and allied
disciplines. The projections indicate that by 2020, there would be annual demand of over 40,000
graduates, 10500 post graduates and 2800 doctoral degree holders in agricultural and animal sciences.
To fill up the gap related to the scarcity of veterinary doctors the strength of veterinary colleges have
been increased from 36 to 40 and strength of the students pertained to this faculty has been enhanced
from 60 to 100. The strength of the seats has been increased from 914 to 1332 in17 veterinary colleges.
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The PG course in veterinary course has reached the mark of one and half more. The number of seats
also multiply as one and half times more in veterinary colleges. Your are supposed to adopt
sophisticated agricultural arena as profession and to divert it as one of the best professions oriented
with your innovative knowledge and thought. In this respect, ICAR has also taken several initiatives like
Student REDDY, ARYA (Attracting and retaining youth in Agin) etc. We are required to improve the
quality of education agricultural education and not to enhance the figures only in the field concerned
and we are supposed to achieve knowledge with a particular emphasis on agricultural enterprise.

The Hon’ble PM has conceptualised the scheme of “Mera Gaon Mera Gaurav” to take the technologies
developed by the scientists in the field and make the villages a practical learning laboratory for the
scientists. There are about 20000 scientists in the agriculture sector who will go the villages and directly
work for the development of the villages especially disseminating agriculture knowledge to them. The
KVK and the ATMA centres are engaged in extension but without a close nexus between the scientist
extension workers and farmers the overall development of agriculture in the village is not possible.

Dairy play an important role in agriculture domain of the country with the 3.9 per cent contribution to
the national gross product. It is not only a substantial source of livelihood but also most credible basis to
ensure the national food requirement. It is the repercussion of the growth in dairying that the growth
rate of agricultural sector has been 4 per cent unabatedly. The possibilities of future many phased that
the growth rate in agriculture will remain only two per cent. The growth related to fruits and vegetables,
livestock and dairy, poultry as well as fisheries will expeditiously to the mark of 5-6 per cent. It will be an
extremely important contribution in the economic development of India. India stands first on global milk
product scenario. Milk product has been increased from 137.68 million tonne in 2013-14 to 146.31
million tone in 2014-15. For the first time there is a record enhancement of milk production as 6.3 per
cent whereas on international scenario there is only an increment of 2.2 percent enhancement of milk
production.

In its journey to the top position in the world in terms of milk production, the sector has witnessed
several structural changes in production, processing and consumption that have been conditioned by
the changing socio-economic conditions in the country. Today we have been able to provide on an
average 302 gm per person per day milk in the country which is more than the minimum required
recommended by the WHO.

Keeping in mind the national requirement for augmenting milk production development programmes
focussed on promoting cross breeding of dairy cows. This resulted in neglect of our indigenous cattle
breeds. It is time now that programmes focussing on improvement in productivity of indigenous cattle is
developed and implemented intensively.

A new initiative as National Gokul Mission has been launched for the preservation and promotion of
indigenous breeded cows under national bovine genetic and dairy development programme for the first
time in the country. A sum of Rs. 45 crore had been earmarked for the year 2013-14 whereas a sum of
Rs. 550 crore has been released for 29 proposals from 27 states by December, 2015. To new national
Kambhenu Breding Centres are being set up (each one in north and south India respectively).

Another important point to ponder is that despite increase in total milk production in the country, milk
productivity per animal is far less than the average in developed dairy nations. Therefore, there is a need
to focus on implementing technologies which result in enhanced milk production per animal.

In India, there are wide variations in profitability at the regional level on one hand, and across small-
holder vis-a-vis commercial level on the other. The net returns on investment range from 15-30% on
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commercial dairy herds in dynamic milk regions, while profit margins on small-holder farms are below
10% in several regions. This would help in attracting the rural youths in adapting dairying as a
profession.

The consumption of milk and milk products has increased in both rural and urban food baskets. In the
past decades, there has been an increase in the consumption of milk and milk products in rural and
urban areas by 29 and 26%, respectively. The consumer preferences in India are diversifying towards
high value added dairy products such as dairy beverages, fermented milk products, western dairy
products, functional dairy products, and packaged traditional dairy products. Market growth rate for
some of these products is in the range of 15-20%. Keeping in view possibilities and trends, it is important
that we found newer wage and means and technologies for processing into different dairy products.

I not only hope but believe that our institution of agricultural research and education would not only
attain highest levels of excellence in development of technologies and competent human resources to
effectively deal with new challenges in the changing scenario”

Milk dealers up in arms against price rise

Feb 10, 2016

Source:newstodaynet.com

Protesting the proposed hike in milk price by private dairy farms (which is set to come to effect from
tomorrow), milk dealers have sought the intervention of the Tamilnadu government.

Tamilnadu Milk Dealers Welfare Association president S A Ponnuswamy told ‘News Today’, “Tamilnadu’s
leading private milk production company, Hatsun (which owns Arokya brand), is planning to raise milk
price by about Rs 2-5 in every variety of milk. The sudden increase in rates will force other private dairies
also to follow the suit. But the saddest thing about this is that milk procurement price has not increased.
While the input cost of private dairies has not gone up and fuel prices are seeing a dip, there is no need
for a price hike.”

Explaining the market situation, he says, “Dealers and producers believe that private dairies are trying to
monopolise the milk market. So, we urge the State government to intervene in the issue. In order to
safeguard the livelihood of milk dealers, we request the government to fix the price of milk along the
lines of bus and auto fares. The price must be fixed by a four-member committee consisting of
representatives from the government, milk dealers/producers, private dairies and people’s
representative. Apart from this, we are planning to file a petition in court to solve the issue legally.”
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Aavin Milk Dairy

ADVANTAGE AAVIN

While Hatsun Agro is planning to increase its price in various categories, Tamilnadu Cooperative Milk
Producers Federation (Aavin) has not increased its price and this might work to its advantage. While
Hatsun is planning to increase the price of a litre of full cream milk from Rs 48 to Rs 50, Aavin will be
selling it for Rs 45, and it will sell a litre of standardised milk for Rs 41, even as Hatsun will hike its price
from Rs 44 to Rs 46.

Goa Dairy to challenge SUMUL entry in the court, offer higher rates to
farmers
GOANEWS DESK, PONDA | 10 FEBRUARY 2016 17:07 IST

http://www.goanews.com/

Goa Dairy has decided to challenge Goa government’s decision to invite SUMUL to work in four talukas
of Goa among the milk producing farmers.
The general body meeting of milk cooperative societies affiliated to Goa Dairy held today was quite
stormy as many society chairmen threatened to go with SUMUL if Goa Dairy does not streamline its
functioning.
While claiming that the meeting was peaceful, Goa Diary Chairman Baburao Desai however announced
that they would pay higher rate to the farmers, on par with SUMUL.
Goa’s milk farmers are divided over the decision of Goa government to invite Gujarat-based Surat
District Co-operative Milk Producers' Union (SUMUL) to operate in Goa, to compete with Goa Dairy.
Though Desai said they have decided to follow the legal path to challenge government’s decision, he did
not disclose the grounds on which a court case would be filed.
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He also claimed that the milk rate offered to the general public as well as fodder rate offered to the
farmers by Goa Dairy are the cheapest in India.
Durgesh Shirodkar, a milk producing farmer from Raia in Salcete however disagreed with the contention
later, stating that the fodder produced by Goa Dairy is substandard.

Vikas Prabhu, another farmer from Nirankal in Ponda, told the media that Goa Dairy functionaries have
been told clearly that they would go with SUMUL if Goa Dairy does not streamline its function.
Both the farmers also alleged that Goa Dairy has recently recruited 71 employees, most of whom are
either workers of co-operation minister Mahadev Naik or relatives of the directors of Goa Dairy.
While refuting these allegations, Desai said Goa Dairy has decided to revive some of its old schemes
while also introducing new schemes for the farmers.
Chief Minister Laxmikant Parsekar had earlier said that SUMUL has been invited to Goa to start healthy
competition in the milk sector and not to finish Goa Dairy.
The opposition parties in Goa however have made it a political issue, alleging that the BJP government
will destroy the co-operative movement in Goa.

Milk product was 140.31 million tonne in 2014-15
Capital Market February 9, 2016 Last Updated at 15:10 IST www.business-standard.com/article

For the first time there is a record enhancement of milk production as 6.3 percent

Union Agriculture Minister Shri Radha Mohan Singh today here inaugurated Kalki Bhawan and Narmada

Hostel of National Dairy Research Institute, Karnal, Haryana. In his address Minister said that India

stands first on global milk product scenario. Milk product has been increased from 137.61 million tonne

in 2013-14 to 140.31 million tonne in 2014-15. For the first time there is a record enhancement of milk

production at 6.3 per cent whereas on international scenario there is only an increment of 2.2 percent

enhancement of milk production.

Shri Singh said that another important point to ponder is that despite increase in total milk production in

the country, milk productivity per animal is far less than the average in developed dairy nations.

Therefore, there is a need to focus on implementing technologies which result in enhanced milk

production per animal.

Full text of Union Agriculture and Farmers Welfare Minister is as follows:

I am glad to say that the science and technology led development in agriculture has resulted in many

fold enhancement in productivity and production of different crops and commodities to match the pace
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of growth in food demand. The contribution of different institutes of Indian Council of Agricultural

Research, Agricultural Universities, Krishi Vigyan Kendra and other associated units is highly

commendable. Today, we have transformed from a food deficit to a food surplus country.

In this changing scenario of Indian agriculture sector we still need to do a lot continuously. There are

several challenges in agriculture we have to meet such as reducing availability of quality water, nutrient

deficiency in soils, climate change, farm energy availability, loss of biodiversity, emergence of new pests

and diseases, fragmentation of farms, rural-urban migration, coupled with new Intellectual Property

Rights (IPR) and trade regulations.

The seed-water-fertilizer technology that brought about growth in agriculture also had its negative

externalities to deal with. Increased fertilizer use that was essential for increasing the yield levels has

begun to create soil problems due to unbalanced use of fertilizers. The paddy-wheat crop rotation

annually removes more than 800kg/ha of nitrogen, phosphorus oxide and potassium oxide. Also, it takes

a heavy toll on the micronutrient availability in the soil, such as zinc, iron, manganese and copper.

Deterioration in soil health is not only manifested in stagnating crop yields, but poor plant health also

has adverse health effect for human and livestock. The deficiency of minerals in the body makes them

more susceptible to a number of diseases and disorders.

Keeping this vision in view, the Government has launched the Soil Health Card Scheme. Today, India is

keeping fast track on economic development. We do hope that by 2050 India will be treated as one the

top developed country out of three. Under Soil Health Card Scheme all the farmers of the country will be

given soil health card by 2017. The farmers are required to be aware about the method how to get their

soil specimen registered and how to benefit from this scheme.

Our Government has launched Parampragat Krishi Vikas Yojana for the first time so as to promote

organic farming. During 2015-16 a sum of Rs. 300 crore had been allocated that 8000 clusters have been

formulated as yet.

Agriculture has been as a backbone for Indian culture since centaury. Resulting in a significant role in the

perspective of national growth products and creation of employment related to agronomic field. With

confidence I say that the importance of agriculture will continue also in the years to come.

India has vast network of institutions for imparting higher education in various agriculture and allied

disciplines. The projections indicate that by 2020, there would be annual demand of over 40,000

graduates, 10500 post graduates and 2800 doctoral degree holders in agricultural and animal sciences.

To fill up the gap related to the scarcity of veterinary doctors the strength of veterinary colleges have
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been increased from 36 to 40 and strength of the students pertained to this faculty has been enhanced

from 60 to 100. The strength of the seats has been increased from 914 to 1332 in17 veterinary colleges.

The PG course in veterinary course has reached the mark of one and half more. The number of seats

also multiply as one and half times more in veterinary colleges. Your are supposed to adopt

sophisticated agricultural arena as profession and to divert it as one of the best professions oriented

with your innovative knowledge and thought. In this respect, ICAR has also taken several initiatives like

Student REDDY, ARYA (Attracting and retaining youth in Agin) etc. We are required to improve the

quality of education agricultural education and not to enhance the figures only in the field concerned

and we are supposed to achieve knowledge with a particular emphasis on agricultural enterprise.

The Hon'ble PM has conceptualised the scheme of Mera Gaon Mera Gaurav to take the technologies

developed by the scientists in the field and make the villages a practical learning laboratory for the

scientists. There are about 20000 scientists in the agriculture sector who will go the villages and directly

work for the development of the villages especially disseminating agriculture knowledge to them. The

KVK and the ATMA centres are engaged in extension but without a close nexus between the scientist

extension workers and farmers the overall development of agriculture in the village is not possible.

Dairy play an important role in agriculture domain of the country with the 3.9 per cent contribution to

the national gross product. It is not only a substantial source of livelihood but also most credible basis to

ensure the national food requirement. It is the repercussion of the growth in dairying that the growth

rate of agricultural sector has been 4 per cent unabatedly. The possibilities of future many phased that

the growth rate in agriculture will remain only two per cent. The growth related to fruits and vegetables,

livestock and dairy, poultry as well as fisheries will expeditiously to the mark of 5-6 per cent. It will be an

extremely important contribution in the economic development of India. India stands first on global milk

product scenario. Milk product has been increased from 137.61 million tonne in 2013-14 to 140.31

million tone in 2014-15. For the first time there is a record enhancement of milk production as 6.3 per

cent whereas on international scenario there is only an increment of 2.2 percent enhancement of milk

production.

In its journey to the top position in the world in terms of milk production, the sector has witnessed

several structural changes in production, processing and consumption that have been conditioned by

the changing socio-economic conditions in the country. Today we have been able to provide on an

average 302 gm per person per day milk in the country which is more than the minimum required

recommended by the WHO.
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Keeping in mind the national requirement for augmenting milk production development programmes

focussed on promoting cross breeding of dairy cows. This resulted in neglect of our indigenous cattle

breeds. It is time now that programmes focussing on improvement in productivity of indigenous cattle is

developed and implemented intensively.

A new initiative as National Gokul Mission has been launched for the preservation and promotion of

indigenous breeded cows under national bovine genetic and dairy development programme for the first

time in the country. A sum of Rs. 45 crore had been earmarked for the year 2013-14 whereas a sum of

Rs. 550 crore has been released for 29 proposals from 27 states by December, 2015. To new national

Kambhenu Breding Centres are being set up (each one in north and south India respectively).

Another important point to ponder is that despite increase in total milk production in the country, milk

productivity per animal is far less than the average in developed dairy nations. Therefore, there is a need

to focus on implementing technologies which result in enhanced milk production per animal.

In India, there are wide variations in profitability at the regional level on one hand, and across small-

holder vis-a-vis commercial level on the other. The net returns on investment range from 15-30% on

commercial dairy herds in dynamic milk regions, while profit margins on small-holder farms are below

10% in several regions. This would help in attracting the rural youths in adapting dairying as a

profession.

The consumption of milk and milk products has increased in both rural and urban food baskets. In the

past decades, there has been an increase in the consumption of milk and milk products in rural and

urban areas by 29 and 26%, respectively. The consumer preferences in India are diversifying towards

high value added dairy products such as dairy beverages, fermented milk products, western dairy

products, functional dairy products, and packaged traditional dairy products. Market growth rate for

some of these products is in the range of 15-20%. Keeping in view possibilities and trends, it is important

that we found newer wage and means and technologies for processing into different dairy products.

I not only hope but believe that our institution of agricultural research and education would not only

attain highest levels of excellence in development of technologies and competent human resources to

effectively deal with new challenges in the changing scenario.
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India in the driver's seat in global milk product sector

09-02-2016 www.newkerala.com/news

New Delhi, Feb 9 : Union Agriculture minister Radha Mohan Singh, while inaugurating the Kalki
Bhawan and Narmada Hostel of National Dairy Research Institute, Karnal, Haryana, on Tuesday, said
that India stands first in the global milk product sector following a record 6.3 per cent increase in milk
production compared to the global average of 2.2 per cent increase.

The minister said milk product has increased from 137.68 million tonne in 2013-14 to 146.31 million
tonne in 2014-15.

The minister said, the dairy sector has witnessed several structural changes in production, processing
and consumption that have been conditioned by the changing socio-economic conditions. Today we
have been able to provide on an average 302 gm per person per day milk in the country, which is more
than the minimum required recommended by WHO.

Talking about the Indian market, he said, consumption of milk and milk products has increased in both
rural and urban food baskets.

Consumption of milk and milk products in rural and urban areas by 29 and 26%, respectively, over the
past decades.

Indian consumers are diversifying towards high value added dairy products such as dairy beverages,
fermented milk products, western dairy products, functional dairy products, and packaged traditional
dairy products.

Market growth rate for some of these products is in the range of 15-20%, said the minister.

He also pointed out that despite increase in total milk production in India, milk productivity per animal is
far less than the average in developed dairy nations. Therefore, there is a need to focus on
implementing technologies which result in enhanced milk production per animal.

Aavin reaches yet another mark, procures record 2.9 lakh litres
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Feb 9, 2016

Source:economictimes.indiatimes.com

After the recent increase in the procurement price of milk, Aavin Madurai has achieved a record of
receiving a whopping 2.9 lakh litres of milk per day. The Madurai District Cooperative Milk Producers’
Union received just 1.54 lakh litres during the same time last year. The overwhelming support by milk
producers was due to the enhancement of the procurement price of milk by Rs 5 per litre, which the
state government had announced in November 2014. Credit also goes to the officials who took efforts in
reaching out to the milk producers and made them turn towards the cooperative. The state-wide
procurement also touched a robust mark of 30 litres a day for the first time. Officials said the increase in
milk procurement was already expected since many producers started giving milk to the government
subsidiary. However, they did not expect to achieve this feat so early. “During the same time last year
the union received just 1.54 lakh litres a day.

Aavin products

Government had increased the procurement price by Rs 5 from November, 2014. At present the
procurement price is Rs 28,” said S Christy, revenue divisional officer and general manager, Aavin
Madurai. Officials said the milk received is first sold to customers and the remaining is used for various
milk-based products including ghee, sweets and ice creams. Milk to the tune of 1.6 lakh litres are sold to
the public through the 952 parlours in Madurai and Theni districts. The increase in milk procurement
was also due to the result of government beneficiary measures such as fodder at subsidized price.
Officials said that they are also planning to increase the milk sales for which they are seeking dealers.
Anyone who can spend a couple of hours in the morning can become an agent by paying just Rs 1,000.
The dealers will get Rs 2 for every one litre of milk they sell. However, the success in the milk sales has
not reflected in ghee, one of Aavin’s premium products, which has left the officials concerned. Officials
said that the price of ghee has been slashed by 30% for all quantities and consumers can make use of
this opportunity as the pricing is less when compared to the market price of ghee from other private
players.
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The creamy picture

Feb 9, 2016

Source:navhindtimes.in

News that was highlighted in Goa, last week, was the launch of SUMUL dairy operations in four talukas
in the state. SUMUL or Surat District Co-operative Milk Producers Union is a member of Amul- the
largest milk co-operative of Asia. Its products are sold under the Amul brand name and are freely
available. Sales are through smart Amul retail outlets that are rapidly springing up in different localities.
Launch of dairy operations is big-time progress for SUMUL. It means a step towards forward integration
and more money to the Surat based co-operative. It also indicates the opening of our dairy sector to an
outside player who will be interacting with local farmers and procuring raw milk from them. The next
few years therefore look interesting for dairy industry and who knows perhaps a jump in output that is if
SUMUL succeeds in upping production.
Goa’s milk production for sure needs to spurt. The presence of robust tourism and outside population
means that consumption is increasing by the day and there is a huge demand-supply mismatch. While
aggregate milk production from the village dairy societies and private farms is about 1.50 lakh litre per
day, demand is around 4 lakh litre per day. It is a demand-supply gap of about 2.50 lakh litre per day
currently. In future the gap is expected to widen as consumption will continue to increase.
Small size of dairy farms, non-availability of quality fodder and general disinclination towards agriculture
related activities are some of the problems of local milk production. But farmers concede that while
agriculture is a non-remunerative activity, keeping dairy animals is profitable business. The profit margin
for a properly run dairy farm with 10-12 animals and supply of own fodder is about 30 per cent.
Handsome profits and generous government incentives is the reason why many crop cultivators are
interested in keeping cows these days, say farmers.
Ground level check reveals that village societies that supply milk to Goa Dairy have several grievances to
make against the co-operative. Common grievance is of indifferent quality of fodder and of overall
mismanagement of operations. Another complaint is of low price for high fat content milk. Farmers say
that Goa’s Dairy’s low rate is disincentive to high fat milk output and cause of their selling to hotels and
private purchases. The Dairy is charged with the lack of professional push due to which the number of
co-operatives with Goa Dairy is stagnant, according to farmers. For the last two the co-operatives
registered with Goa Dairy are stuck at 175. Its cattle feed plant is running at a loss and managing board
members have no connection with dairy activities, allege farmers.
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Sumul Dairy

At present Goa Dairy procures about 70,000 litres per day and processes 90,000 litres of milk per day
after purchasing 20,000 litres per from the numerous milk societies. It is a quantity that is peaked,
according to experts in the field.
Meanwhile among the farmer community the reaction to SUMUL entry is mixed. Farmer Shivanand
Bhakre, Sanquelim says that he is waiting for the day when the dairy will come to Bicholim taluka. It will
be soon he is certain. Farmers will be really happy to supply to the new player because of better price of
milk and cheaper fodder. The inability of Goa Dairy in managing its affairs properly deserves
competition, says Bhakre.
Farmer Babu Narari Komarpant, former president, Akhil Gomantak Dudh Utpadak Utkarsh Sanghatana,
Canacona, is confused. Nobody is approached us yet and without knowing terms and facilities we do not
know whether an unknown dairy is good, he says. The Sanghtana produces about 600 litres of milk and
is one of the six societies of Canacona taluka that is in good health. Our 30 year association with Goa
Dairy is too strong to make a sudden switch to some other dairy, points out Komarpant. He is also
unhappy that nobody consults farmers while making decisions that affect their future.
On the other hand progressive farmer Joseph D’Souza, chairman, D’Souza Biotech has pertinent points
to make. Political interference is root cause of Goa Dairy’s problem, says D’Souza. It should have been
reined in, he says. D’Souza who is a resident of Saligao reveals that group of farmers from his locality
wanted to start a milk co-operative for which they had approached Goa Dairy. Permission to start was
held up by the local MLA and the Dairy was helpless in allowing the formation of the co-operative.
D’souza adds that it is too early to predict the success of SUMUL although it is good on two crucial
counts, viz. higher rate for raw milk and cheaper fodder.
Other dairy farmers point out that with SUMUL could offer stiff competition to Goa Dairy at the retail
level because its two brands of milk are cheaper by about Rs two compared to Goa Dairy’s Shakti and
Gold brands which sell at Rs 40 per litre and Rs 48 per litre respectively. The fat content of Amul milk
however is little lower than Goa Dairy in both the brands.
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INTERVIEW

"Government should be flexible to keep prices in check"

Monday, 08 February, 2016, 08 : 00 AM [IST]

www.fnbnews.com

Dinshaw's Dairy Foods Ltd was started in 1933 as a small dairy business.
Later it focussed on other dairy products including ice cream. Today, the
company has presence in many Indian states. In an email interaction
with Anurag More, Zervin Rana, executive director, Dinshaw’s Dairy Foods
Ltd, spoke about the company in particular and Indian dairy industry in
general. Excerpts:

At what rate is the Indian dairy industry expected to grow by 2020?
Some 11-15 per cent is achievable. With availability of milk improving at 4-6

per cent per year, growth in terms on volume and value is possible.

How will increase in import duty on dairy products affect the domestic market?
For India, dairy exports is 95 per cent SMP only. It will only safeguard interest of bulk SMP
manufacturers and sellers. It will also help in keeping raw milk prices stable. However, government
should be flexible in changing import duties and maintain fund circulation to keep the prices in
check. It’s not good to see profitability get affected on cyclic basis. Consistency is the key. Only
then, the dairy industry will grow and flourish.

What are the driving factors for the growth of the sector?
Value-added products like yogurts, flavoured milk etc. in tier II and III towns.

What are the barriers for the growth of the industry?
1. Product innovation is slow. 2. Quality cold chain storing facility in general stores will be critical
factors that slow down growth. 3. If raw milk prices are stable, growth becomes long term.

What is the consumption pattern in India?
On an average 300gm/ day would be overall consumption rate. This should increase with deeper
penetration in tier II and III towns. Value-added products like dahi and paneer, still have a long way
to go.

Tell us about products offered by Dinshaw’s.
Ice cream, packaged milk, paneer, butter, shrikhand, dahi, ghee and SMP. Bakery products have
also been launched.

Tell us about your expansion plans.
Another 1 lakh lit per day ice cream plant will be set up in Western Maharashtra in the next two
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years.

How much will you be raising for the same?
Rs 60-70 crore.

Any plans to launch any new products?
Frozen yogurt and frozen bakery products (R&D going on).

Dairy Sector Hurtling Towards Self-sufficiency

Feb 8, 2016

Source:newindianexpress.com

At a time when the country’s agriculture sector is facing a severe crisis, the dairy sector has survived the
slowdown and witnessed positive changes, said Minister for Rural Development K C Joseph here on
Sunday.

Speaking after inaugurating the refurbished dairy processing unit of Milma at Edappally here on Sunday,
the Minister said, “when the UDF Government came into power five years ago, Kerala was dependant
on the other states to overcome the 7.5-lakh-litre milk deficiency. Now, we procure only 1.5 lakh litre of
milk from the neighbouring states, which shows that we are moving towards self- sufficiency. Kerala’s
dairy sector recorded the biggest annual growth in the country.”

Milma Parlour

“Meanwhile, prices of diary products increased only three times during the tenure of the current
government, and dairy farmers were the beneficiaries of the price hike. Last year, the State’s dairy
sector witnessed a 34 per cent growth. We hope that the State would produce as much milk as it
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requires by 2016-end,” said the Minister, adding that the pension of dairy farmers was hiked to Rs 300
from Rs 100 three years ago. We will submit a recommendation to the Chief Minister to raise the
pension to Rs 1,000/month,” he added. Meanwhile, National Diary Development Board chairman T
Nandakumar said that farmers should concentrate more on value-added products for the diary sector to
register bigger growth. “It is necessary to convert at least 25 per cent of the milk produced here into
value-added products. Milma should continue as an organisation functioning under diary farmers,” he
added. Banana Jaggery icecream, one of the new products launched by Milma, was unveiled on the
occasion. A new icecream parlour was opened at the revamped plant.

Dairy Development Director K T Sarojini, Kalamassery municipal chairperson Jessy Peter and Milma,
Thiruvananthapuram unit, chairman Kallada Ramesh, among others, also attended the function.

SIKKIM MILK UNION ALL SET TO SURPASS RS 50 CR TURNOVER

Feb 7, 2016

Source:voiceofsikkim.com

A Press Conference was held at Sikkim Co-operative Milk Producers Union Ltd. today addressed by
Managing Director of the Union Shri Kapil Meena, IAS.

During the press conference the Managing Director of the Sikkim Co-operative Milk Producers Union Ltd
informed that the Milk Union is functioning efficiently & is all set to post healthy profits with a
significant rise in the annual turnover of the organisation as continued from past few years. For the
current financial year 2015-16 the annual turnover is expected to cross the milestone of 50 crore rupees
mark.

While informing about the significant achievement in the current financial year he said that there has
been the tremendous increase in the procurement of milk from more than 300 milk collection societies
located in the east, south & west district of Sikkim. With this the marketing/sales of milk & all milk
products has also shown higher increase than previous years & a healthy position is being maintained
between the total procurement & the marketing. As compared to the annual procurement of 59.84 lakh
kgs of milk in 2014-15 the procurement figures for 2015-16 till January this year has already crossed
level of 79 lakh kgs showing an increase of 45% within first 10 months of this year. In the last 2 months
there has been increased focus on opening new milk collection societies with all the required facilities
resulting in more than 15 new societies being started & the daily procurement of milk has reached levels
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of 32000 kgs per day during these 2 months. Similarly, there has been increase in total sales to the levels
of 34000 kgs & the total amounting to 80 lakh kgs already till January 2016.

He highlighted on the Gangtok dairy plant which has been ISO certified already under ISO 2000:2005
since December 2014 & now the future plans are to get the Jorethang plant too ISO certified within a
limited time frame. Recently a visit was also made by the Hon’ble Minister of State, Agriculture
Government of India to the head office during the Sikkim Organic festival who applauded the efforts
made by the Union in the dairy sector & assured of extending all possible assistance to the nion. All
necessary activities are being carried out in Gangtok dairy plant to qualify for continuous audits under
ISO certification. It is proposed that on lines of the ISO certification of Gangtok dairy plant, similar
initiative to be taken for ISO certification of the Jorethang dairy plant too in the coming financial year
leading to a complete certification of the organisation. New packaging films are being introduced for
most of the products as per the ISO Specifications, new launches of 500 ml HCM packaging, 500 gm
Paneer & 500 gm Butter to be launched very soon. New product launches like Flavoured milk, Lassi etc.
are in the pipeline, he added.
Shri Meena further said that there is also a focussed plan by the management to improve the efficiency
of operations in the organisation so that the cost of production is reduced & there is an optimum
utilization of the existing resources. Concerted efforts are being made to consolidate the progress
achieved in past few years so as to sustainably maintain the growth achieved & to make further
innovations to take the organisation to new heights. Some of the new initiatives taken & planned in near
future are better procurement mechanism is being developed in the way of monitoring, ensuring
accountability of equipments provided to the milk collection societies & developing a professional
mechanism of society working. Regular trainings are being provided to the societies staff & members,
Cattle loans under DEDS programme of Government of India is being implemented by the Milk Union &
SISCO successfully wherein lot of enthusiasm has been shown by the local farmers. Already loans to the
tune of 1.57 crore rupees have been disbursed & a number of applications are in process of approval.
Unit price being received by the dairy farmers has shown increase from an average of Rs. 28.23 per kg in
previous year to approximately Rs. 31.70 per kg. in the current year.
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Sikkim Milk Union

New rounds of training has been proposed & finalized for farmers wherein 30 batches will be sent for
training at NDDB regional centre, Matigara, Siliguri in next month. It has been decided to come up with a
unique Brand name for the milk & milk products of the Union on lines of other successful dairy
federation of the country. This will help in future to attain a unique identity & status in domestic as well
as international markets especially in light of the State Organic Mission for which a contest is being
organised for inviting suitable names for our brand using their creativity. Best names proposed will be
given
cash prize & certificate by the Union.

For the better identification & consumer awareness recently uniform & standard sale outlet boards have
been made & distributed to all the selling agents of our milk & milk products which will lead to easy
identification of selling points by the general public. First time two suggestions cum complaint boxes
have been installed at Tadong head office with one for employees & other for general public to receive
suggestions/grievances from all stakeholders. Besides designation of marketing number as the customer
care; website, email etc. are already available for any suggestions/feedback from consumers. A facebook
page by name of Sikkim Milk Union Gangtok has been developed wherein all updates can be seen &
feedback can be provided. Army supplies to 11 different Army units spread over Sikkim & north Bengal
area is being continuously ensured upto the satisfaction of army standards.
Additionally, new sale outlets are being started in the Army market areas to sell milk as well as products
with an outlet started at Sukna Army Core office premises since 1st February 2016.

A lot of steps have been initiated to cut down on costs in the plant, disaster management plan as well as
plan for introducing a dress code/uniform for the workers on lines of professional production
organisations. It is planned to strengthen the security of the campuses by erecting proper fencing
around the head office complex & also replacing the damaged CCTV cameras. It is proposed to have
enough CCTV coverage in both the plants to prevent any pilferage & wrong activities.
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An exercise of exact cost calculations for all the various products manufactured is being initiated in the
organisation so as to take all decisions of revision of procurement prices, selling prices, agents margin
etc. on scientific basis. Better coordination with all the related Government Departments, Government
and Non-Government Agencies for the betterment of dairy farming is being ensured, cowsheds being
constructed on mass scale under MGNREGA etc. There hasn’t been any scientific manpower
management policy till now in the organisation & this issue has been identified to be taken up on
priority in the days to come. Planning is also being made to develop a fully computerised
tracking/monitoring system with all digitized records, GPS Tracking systems in all vehicles, to carry out
CSR activities, Bio gas plants installation, improving energy efficiency etc. he added.

Efforts are being made to move towards the goal of certification of Organic milk in near future & its
effective branding as per direction of Hon’ble Chief Minister and to explore & open new marketing
opportunities for our products in the open markets outside the State & in various other organisations
under the guidance of National Cooperative Federation of India.

Attendance, punctuality, transparency and accountability of all inputs to farmers etc. as per the
directions of Hon’ble Chief Minister in recent meeting are being strictly followed, the Managing Director
informed.

KMF scouting for investors via PPP as dairy infrastructure gets a boost

Saturday, 06 February, 2016, 08 : 00 AM [IST]

www.fnbnews.com

Nandita Vijay, Bengaluru

Karnataka Milk Federation (KMF) is scouting for investors to drive its six projects via public-private
partnership (PPP) for which the land is already available. These include development of automated milk
conversion plants, mega cattle feed manufacturing units, blown film plants, manufacture of corrugated
boxes and construction of 2,000 metric tonne of cold chain storage facility and production unit for
health drinks and ready-to-eat foods at a total investment cost of Rs 1,880 crore.

According to G Latha Krishna Rau, additional chief secretary and development commissioner,
Government of Karnataka, efforts to give a fillip to agri infrastructure and dairy infrastructure are the
focus areas at the three-day Invest Karnataka 2016 summit being held here. Now KMF has evinced
interest in identifying the right partner to pursue its projects.
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The total investment outlay is Rs 650 crore for the state-of-the-art Automated Milk Conversion Plants. It
will include two milk powder plants each 100 MT capacity per day and processing facility for
manufacturing of whole milk powder, skimmed milk powder, dairy whitener and so on with retail
packaging of products. Each facility cost per plant will be Rs 325 crore. The project is proposed to be
implemented at Doddaballapur or Dobaspete in first phase and Dharwad district in second phase.

For the fully automated mega cattle feed manufacturing plants, KMF stated that it would
have a capacity of 500 MT per day for each plant. The project is proposed to be implemented under a
PPP model at three locations. These are Vijayapura, Davanagere and Chikkaballapur/Mandya.

“We envisage the total cost of the project to be Rs 600 crore,” said Rajesh Singh, managing director,
KMF, at the summit.

The federation is also looking for the development of blown film plants for manufacturing pouches.
These films are used in packaging of milk in poly pouches flexi pouches and so on of capacity 500 MT per
month for each plant in a phased manner. The project is proposed to be implemented at two locations
in Bidadi, Ramanagar district, at a total cost of Rs 120 crore. Now at the same location, the company is
also looking at manufacture of corrugated boxes. The plant will have a capacity of 1,500 million tonne
per month. The federation has envisaged the total project cost to be Rs 50 crore.

The project for cold chain facility of 2,000 MT storage both at 40C and at -250C including mobile cold
chain facilities like trucks and vans, needs to be implemented at two locations and in two phases. These
are Hesarghatta in Bengaluru for the first phase and Mandya or Chikkaballapur for the second phase.
The cost of the project is Rs 300 crore.

Further, KMF is also looking to expand its offering to health drinks, functional & ready-to-eat foods,
flavoured milk, milk shakes and so on by setting up a manufacturing plant at a cost of Rs 160 crore. The
facility will have a production capacity of 30,000 bottles per hour. The locations are for the first phase
at Hesarghatta in Bengaluru and second phase at Mandya or Chikkaballapur.
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KMF scouting for investors via PPP

Feb 6, 2016

Source:fnbnews.com

Karnataka Milk Federation (KMF) is scouting for investors to drive its six projects via public-private
partnership (PPP) for which the land is already available. These include development of automated milk
conversion plants, mega cattle feed manufacturing units, blown film plants, manufacture of corrugated
boxes and construction of 2,000 metric tonne of cold chain storage facility and production unit for
health drinks and ready-to-eat foods at a total investment cost of Rs 1,880 crore.

According to G Latha Krishna Rau, additional chief secretary and development commissioner,
Government of Karnataka, efforts to give a fillip to agri infrastructure and dairy infrastructure are the
focus areas at the three-day Invest Karnataka 2016 summit being held here. Now KMF has evinced
interest in identifying the right partner to pursue its projects.

The total investment outlay is Rs 650 crore for the state-of-the-art Automated Milk Conversion Plants. It
will include two milk powder plants each 100 MT capacity per day and processing facility for
manufacturing of whole milk powder, skimmed milk powder, dairy whitener and so on with retail
packaging of products. Each facility cost per plant will be Rs 325 crore. The project is proposed to be
implemented at Doddaballapur or Dobaspete in first phase and Dharwad district in second phase.

For the fully automated mega cattle feed manufacturing plants, KMF stated that it would have a
capacity of 500 MT per day for each plant. The project is proposed to be implemented under a PPP
model at three locations. These are Vijayapura, Davanagere and Chikkaballapur/Mandya.

Nandini Milk



50
www.suruchiconsultants.com

“We envisage the total cost of the project to be Rs 600 crore,” said Rajesh Singh, managing director,
KMF, at the summit.

The federation is also looking for the development of blown film plants for manufacturing pouches.
These films are used in packaging of milk in poly pouches flexi pouches and so on of capacity 500 MT per
month for each plant in a phased manner. The project is proposed to be implemented at two locations
in Bidadi, Ramanagar district, at a total cost of Rs 120 crore. Now at the same location, the company is
also looking at manufacture of corrugated boxes. The plant will have a capacity of 1,500 million tonne
per month. The federation has envisaged the total project cost to be Rs 50 crore.

The project for cold chain facility of 2,000 MT storage both at 40C and at -250C including mobile cold
chain facilities like trucks and vans, needs to be implemented at two locations and in two phases. These
are Hesarghatta in Bengaluru for the first phase and Mandya or Chikkaballapur for the second phase.
The cost of the project is Rs 300 crore.

Further, KMF is also looking to expand its offering to health drinks, functional & ready-to-eat foods,
flavoured milk, milk shakes and so on by setting up a manufacturing plant at a cost of Rs 160 crore. The
facility will have a production capacity of 30,000 bottles per hour. The locations are for the first phase at
Hesarghatta in Bengaluru and second phase at Mandya or Chikkaballapur.

Cow protection body mulls starting milk brand
Feb 6, 2016

Source:indianexpress.com

From starting a milk brand, setting up a plant for converting methane into CNG and finding a market for
cow manure and urine, the Gau Sewa Aayog, Haryana, is contemplating several proposals to generate
revenue to make gaushalas self sustaining.
A discussion on the proposals will take place in a meeting of the aayog on February 18. There are around
400 gaushalas across Haryana where 3 lakh heads of cattle are kept, while around 1.15 lakh heads of
cattle are on the streets.
The chairman of the Aayog, Bhani Ram Mangla, said the aim is to ensure that cattle is shifted to
gaushalas and cow sanctuaries where they can be taken care of. “There are several proposals that we
have mooted to ensure that the gaushalas are self sustaining, as we cannot keep looking at the
government for funds. A discussion would be held during a meeting on February 1,” said Mangla.
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Dairy Farmer

Among the proposals mooted is that a milk brand be started on the lines of Amul. Mangla said people
are aware of the health benefits of cow milk. In public-private partnership with some company, a new
milk brand can be started through which milk from all gaushalas can be sold.
A 200-acre plot of land has been identified in Panipat where the first cow sanctuary of Haryana would
be constructed. It would house 5,000 heads of cattle. At this sanctuary, a biogas plant will be set up. The
proposal is to convert the methane that is produced in the biogas plant into CNG which can be sold. Cow
sanctuaries would be set up at four more places including two in Bhiwani and one each in Jind and
Yamunanagar. The aayog would also be selling manure and cow urine produced at all the gaushalas and
sanctuaries.
Another proposal is to install solar panels at all the gaushalas for power generation at Rs 46 crore. “An
amount of Rs 30 to Rs 40 per day is required for the upkeep of each cattle head. I will urge the
government to allow tax exemptions for donations to gaushalas,” Mangla said.

Milk industry must re-invent itself: Experts
Feb 5, 2016

Source:newstodaynet.com

Though milk prices continue to rise at regular intervals, all is not well with the milk industry. Milk dealers
and farmers continue to suffer due to various problems. But experts dealing with the issue see scope for
improving the situation by taking a holistic view.

Farmers say they are the most affected as they say the price of feeds has risen over the years.
Tamilnadu Milk Producers Association secretary Rajendran (photo on right) says, “Milk production cost
has increased over the years. When we were using indigenous breeds, the feed would be mostly green
fodder, dry fodder (maize and corn stem), rice bran, rice porridge and other household bio waste. But
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for mixed breed from Jersey, Holstein Friesian (introduced in the 1980s) which give more milk, the feed
has to be very good.”

Explaining, Rajendran said, “To get one litre of milk, a mixed breed must be fed 400 gm of concentrate
(rice bran + pulses, vitamins and other salts). For producing at least 10 litres of milk, one has to feed 4 kg
of concentrates. And a 70 kg bag of concentrates cost around Rs 1,300 while 10 kg of corn stem costs Rs
300, and 10 kg of maize stem costs Rs 120. On an average, dairy farmers spend Rs 300 on a cow a day.
Apart from this, maintenance and labour costs also add up to the total expenditure. Since most families
involve themselves as workers in the business, the labour cost gets adjusted.”
While dairy farmers are worried about the increasing cost of feed, dealers feel betrayed that the
commission rates have not been increased for the past 13 years. Tamilnadu Milk Dealers Welfare
Association president S A Ponnuswamy says, “Milk industry consists not only of customers and milk
producers, it also has milk distributors, wholesalers and dealers. While private milk companies give a
commission of Rs 4 for every litre, Aavin provides only Rs 1.50 per litre which must be shared between
the wholesalers and dealers. If a milk dealer sells 500 litres of milk a day, he would get only Rs 250 as
commission. This forces many retailers to stock private milk.”

Regarding the prices for milk, monthly card-holders pay Rs 2-3 per litre less than the MRP (maximum
retail price), wholesalers and dealers get around Rs 1.50 per litre and co-operative societies get 0.50
paise less the MRP. If the rate system is streamlined and common rate is fixed, it will benefit every
stakeholder involved in the milk trade, say experts.
Perambur MLA and CPI (M) leader A Soundararajan (photo on left), who participated in various protests
on behalf of milk farmers and dealers, says, “Increasing procurement centres, milk procurement price,
sale of milk and its products is the solution.”

He feels Aavin must take steps to increase the sale of milk through various methods like introduction of
200 ml milk in the noon-meal scheme for schoolchildren. Some years ago, the State government
stopped the scheme of supplying 200 ml milk to all students of the noon-meal scheme. If the scheme is
re-introduced, milk sales will increase to 20 lakh litres per day.

Aavin dairy products
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He also says that Aavin does not concentrate on milk products. “The basic ingredients of milk chocolates
is milk, Since milk is abundantly available in the State, the State agency must produce more varieties of
milk chocolates and make necessary promotions for improving sales.”

Stressing on the importance of welfare measures, Soundararajan says, “Down the years, milk producers,
dealers and workers have been brought under the unorganised workers sector. But, we need to create a
separate welfare board for them.”

HOW MILK CAN KEEP CASH REGISTERS RINGING:

* Supply milk to school kids in noon meal scheme
* Bring out more milk products like chocolates
* Increase milk procurement centres
* Pay dealers more for milk sales
* Bring dairy workers under a welfare board

Acharya Devvrat inaugurates Milk Pasteurization Plant

Feb 5, 2016

Source:internationalnewsandviews.com

Governor Acharya Devvrat today inaugurated Milk Pasteurisation and Animal Cattle Feed Development
plants at Namhol in Bilaspur district.

Speaking on the occasion, he said that agriculture was the backbone of the economy of the State ad it
was a matter of contentment that farmers of the State were taking up off-season vegetable production
at large level which had helped in them in improving their life style. He also applauded the efforts of
Kamdhenu Hitkari Sabha, Namhol for playing a major role in milk production and improving the
economic condition of the farmers of the area by providing them avenues of self- employment. He
expressed happiness that the Sabha was catering to milk requirement of 2800 families of around 200
villages of district Bilaspur besides Sundernagar, Dhardlaghat,Shimla, Mandi, Hamirpur and Solan towns.
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Dairy Farm

He urged the farmers to get associated with the organisation to improve their economy adding that
emphasis should be given on rearing of cattle producing good quality milk.

He also awarded cheques to 12 best milk producers amounting to Rs. 7, 42,233 and Rs. 5, 63,223 to
various others milk producers.

Acharya Devvrat also inaugurated the Special Olympics National Games at historical Luhnu ground of
Bilaspur town. The National Training camp at Bilaspur was being organised to select and train the
sportspersons representing India for the Special Olympic World Winter Games to be held in Austria in
March, 2017. He said that 500 special players including boys and girls of Himachal Pradesh would be
participating in the floor ball and snow events.

Prabhat Dairy Q3 net profit at Rs. 7.5 crore

India Infoline News Service | Mumbai | February 05, 2016 15:07 IST

The total income for the quarter stands at Rs. 305 crore as against Rs.256.5 crore (YoY).

www.indiainfoline.com

Prabhat Dairy Ltd posted results for the third quarter ended 31st December, 2015.

The net profit for the quarter stands at Rs.7.5 crore as against profit of Rs.2.3 crore
(YoY).

The total income for the quarter stands at Rs. 305 crore as against Rs.256.5 crore
(YoY).
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Prabhat Dairy Ltd is currently trading at Rs. 117.5, up by Rs. 5.1 or 4.54% from its previous closing of Rs.
112.4 on the BSE.

The scrip opened at Rs. 112.5 and has touched a high and low of Rs. 123.7 and Rs. 110.7 respectively. So
far 93256(NSE+BSE) shares were traded on the counter. The current market cap of the company is Rs.
1097.88 crore.

The BSE group 'B' stock of face value Rs. 10 has touched a 52 week high of Rs. 167.5 on 24-Nov-2015 and
a 52 week low of Rs. 99.55 on 29-Sep-2015. Last one week high and low of the scrip stood at Rs. 123.1
and Rs. 112 respectively.

The promoters holding in the company stood at 43.84 % while Institutions and Non-Institutions held
5.89 % and 50.27 % respectively.

The stock is currently trading above its 50 DMA.

Camel Milk – made its way to India
Feb 5, 2016

Camel milk is considered as nature’s wholesome beverage. Camel milk exceeds cow milk/buffalo milk
in its iron and vitamin content, it has also medicinal value-good for treating autism and diabetes.

Camel is known as ship of Desert. Camel is a very important part of arid and semi arid region of India. In
India basically two kinds of camels are found camelus bacterianus, found in Ladakh region and Camelus
dromedarius, found in semi arid area of Rajasthan, Gujarat and Haryana.

Camel milk has low lactose content, so easily digestible and good for them who are suffering from
lactose intolerance. For its health benefits it is extremely popular in Middle East countries. But in India,
Camels are domesticated by desert people mainly for transportation and drought purpose.

Late 90s people have understood the importance of camel milk, some local breeder in Rajasthan came
forward to sell camel milk.. Local Rebari community sells and consumes camel milk in Rajasthan.
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Camel Milk –made its way to India

National Research Centre was established in Bikaner under ICAR. NRCC are now focusing on camel milk
and derived different products from it, NRCC are selling hot camel milk, ghee, paneer, ice-cream made
from camel milk in their parlors this parlor is very popular among tourists.

Camel Charisma is the only foundation, established by Lokhit pashu Palan sansthanin 2011 sells camel
milk in Rajasthan. In 2013 Sarhad Dairy proposed to collect and market camel milk and now waiting for
FSSAI’S approval. Largest dairy cooperative brand Amul now plans to market camel milk.The Gujarat
Government has approved Rs 1 Cr for this project. They are planning a production unit in Kutch region.

The Department of Animal husbandry, Dairying and Fisheries has requested FSSAI for making a standard
for production and marketing of camel milk.

FSSAI has set up an expert committee for formulation of new standards and guidelines for production
and selling of camel milk in India.

UAE-based luxury chocolate brand Al Nassma has introduced camel milk chocolate in India on
November,2015.Initially this chocolates are now available at Kempegowda International Airport,
Bangalore (KIAB).

So camel milk has already made its first step towards commercialized production and gaining popularity
among Indian dairy players.

At last we can hope that we can get packaged camel milk and other products prepared from camel
milk in Indian market very soon Once FSSAI gave its approval.
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Milk war:Verka feels the heat

Feb 4, 2016

Source:hindustantimes.com

It’s a win-win for consumers as the tricity milk market is set to witness the clash of the titans.
As Amul — the brand that spurred the White Revolution in the country — is trying to make inroads
into the market here, Punjab’s Verka, ‘till-now-undisputed’ indigenous brand of milk and milk
products, has decided to take the giant head on.
Amul has started supplying about 25,000 litres milk per day in the tricity which is considered a
strong market for Punjab State Co-operative Milk Producers’ Federation Limited (Milkfed) that
owns brand Verka.
Feeling the heat, Verka has rolled out an aggressive marketing strategy. As a result, the billboard
war is on between the two giants in SAS Nagar with Verka promising “purity”, while Amul offering
the “Taste of India” at competitive rates.
Amul is primarily tapping into the unorganised milk sector which as per an estimate is about 15-20
lakh litres per day. The organised sector — about 5 lakhs litres a day — is dominated by Verka.
The Punjab brand has now decided to improve procurement, offer better rates to dairy farmers and
consolidate its dealer network.
Verka claims its milk is being procured from local dairy farmers, whereas other players in the
market (read Amul) are procuring it from contractors.
Verka officials also plan to increase the number of its retailers (about 3,000 so far). “As of now, we
are just strengthening our retailer network. We would be adding about 40 more Verka booths by
next month, taking the total number of such booths to 180,” said JK Gupta, general manager, Verka
milk plant, SAS Nagar.
For Amul, the tricity is a lucrative market. “Chandigarh, Panchkula and SAS Nagar are very promising
market for us. We aim to capture 25% of the market. We have started selling milk through 1,200
retailers in the tricity. The number will go up gradually,” said JS Punjrath, who heads Amul’s
operations in Punjab. Punjrath is a former managing director of Milkfed.

Verka Milk Plant
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Amul made its first plant functional in Batala in Gurdaspur district in November 2014. Most of its
procurement is being done from Batala from where the milk is sent for packaging to a plant in
Khamano in Fatehgarh Sahib district.
“Our daily procurement is 1.15 lakh litre which we expect to increase to more than 3 lakh litres by
April”, added Punjrath, who claimed that they are not in competition with anyone but their
presence would definitely improve functioning of Verka.
Consumer is the king
With Amul stepping into the market, tricity customers will have more options to buy quality milk at
competitive rates. Earlier, Verka — being the biggest player in the organised sector — used to
dictate milk prices but now with another option available, prices would remain under control.
Competition will ensure quality, say experts.
Dairy farmers all smiles
Dairy farmers are likely to get better procurement price for their produce. It will also give a much-
needed boost to the dairy industry.
Amul pays Rs 565 per kg fat along with bonus to its suppliers, while Verka pays around Rs 520.
“Verka will have to improve its quality and increase its procurement rates to retain suppliers. As of
now, Amul is not procuring directly from dairy farmers and is banking on contractors for supply. But
once they start procurement from dairy farmers, it would definitely make things difficult for Verka,”
said a former chairman of Verka milk plant.
Share of pie
Verka procures only about 5.5% of milk produced in the state. Small dairies, sweetshops and
smaller processing entrepreneurs procure the rest.
Tricity milk stats
*Organised milk market: 5 lakh lts per day
*Unorganised market: Between 15 to 20 lakh lts per day
*Verka share as on date: 75% of the organised market
*Vita share: About 5%
*Others: The share of Reliance, Nestle, Mother Dairy, Tru is close to 20 %
Verka prices
Full cream milk: Rs 46/lt
Standard milk: Rs 42/lt
Double tonned: Rs 34/ lt
Skimmed milk: Rs 32/lt
Amul is kept its prices the same as that of Verka. Only the rate of full cream milk is Rs 1 less than
Verka.
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Coca-Cola Enters The Dairy Segment In India: Diversifying Its Portfolio
www.trefis.com

February 4th, 2016 by Trefis Team
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The Coca-Cola Company (NYSE:KO) recently announced that it will roll out its flavored milk brand called
“Vio” across India in 2016, a product which has been customized to suit the needs of the local
consumer. [1]. While the company plans to invest $5 billion in India by 2020, it appears to be targeting
the healthy drinks market in the region along with the carbonated soft drinks segment. The Indian
flavored milk market has seen exponential growth in the past few years as young consumers move
towards healthy drinks, and is expected to grow at a CAGR of 20% during 2015-2020. [2]. We believe that
as an increasing number of consumers prefer healthy drinks to carbonated soft drinks, Coca-Cola’s
attempts to diversify its portfolio by including healthy beverages in all regions will be a key revenue
driver for the company in the future.

Asia Could Drive Flavored Milk Beverages Growth

Research by Tetra Pack in 2013 had revealed that consumers in Asia were turning to flavored milk as an
alternative to other beverages. Factors such as economic growth, urbanization and rising prosperity in
countries such as India and China led to the increase in demand for convenient, on-the-go healthy drinks
including flavored milk. The research stated that while white milk is consumed in almost all households
in India, flavored milk has plenty of room to grow. [3]. The dairy industry in Asia Pacific is expected to
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grow faster than the U.S. and Western Europe as the younger population in the region incorporates
dairy in its daily diet, due to an increase in awareness of health benefits from dairy. India is the world’s
largest producer of milk and had produced around 18% of the total world milk production in FY 2014. [4].
Most of its production is consumed domestically as milk is a traditional beverage in the region, while
consumption of aerated drinks is considered an indulgence. Health conscious consumers in the region
are now shifting away from carbonated soft drinks to healthier beverages such as flavored milk. These
factors will give Coca-Cola’s “Vio” access to a wider market in India, broadening the company’s
consumer base in the region. “ Vio“ is primarily targeted towards young consumers and is positioned as
an on the go convenient, healthy beverage. While the value added dairy products segment in the
country is currently small, it has a huge growth potential. As per industry estimates the share of value
added dairy products in the milk and milk derivatives will grow at around 25% until 2019-2020. [5].

As the market for carbonated soft drinks shrinks, we believe Coca-Cola’s efforts to diversify its portfolio
to include healthier drinks will be key for its future growth. Customizing these drinks according to the
regional markets appears to be the right strategy. For Asian markets, especially India where milk
consumption is higher than global averages, “Vio” appears to be the right product to capture the growth
potential in the value added dairy products segment.

DKMUL eyes self-sufficiency in milk procurement

Feb 4, 2016

Source:timesofindia.indiatimes.com

Dakshina Kannada Cooperative Milk Producers Union Ltd has set itself a target of being self-reliant in
milk production by June 2017. A series of measures rolled out including providing highest procurement
price of Rs 30.11/kg of milk to farmers among the 14 milk unions in Karnataka is helping the union reach
its goal. Farmers also get additional Rs 4/litre of milk sold to their respective primary milk cooperative
societies by way of government subsidy.
DKMUL at present procures 3.67-lakh kgs of milk each day through the 683 societies in Dakshina
Kannada and Udupi. It procures additional 50000kgs each day from Hassan Cooperative Milk Producers
Union Ltd to meet local demand and sells 3.5 lakh kgs of milk to consumers each day. With around
48,000kgs converted in to curds, DKMUL ends up producing nearly 16 different varieties of milk
products with the remainder of 19000 kgs of milk in its possession.
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DKMUL Products

B V Sathyanarayana, managing director, DKMUL told TOI that every effort is being made to boost local
production of milk and milk the union self-reliant. “We are expecting to procure 3.67-lakh kgs of milk by
May-June this year and touch 4.5-lakh kgs of milk during the same period, a year down the line,” he said,
adding the current need is around 4.1-4.2-lakh kgs of milk each day and the difference is being met from
imports from neighboring milk union at Hassan.
Averring that the procurement demand too is expected to touch 4.5-lakh kgs by May-June 2017,
Sathyanarayana said the union is striving to close out this demand supply gap by then. Lauding the
support given by the 683 societies, Sathyanarayana noted that the quality milk they supply is making the
union’s task a lot easier. Against quality norms of 3.5% fat and 8.5% solids-not fat (SNF) in milk, our
farmers supply milk that has average 4.4% fat and 8.57% SNF.

Feni-loving Goa heading for milk war

Panaji | Wednesday, 2016 2:45:05 PM IST

news.webindia123.com/news

Goa, convent ional ly  associated with feni,
beer and wine when i t  comes to beverages,

appears to be heading for a milk war.

The state government 's  decision to al low Gujarat -based Surat District  Co -operative
Milk Producers Union Limited (SUMUL) to set up milk procurement faci l it ies in four
agrarian sub districts,  has brought the rul ing Bharat iya Janata Party and the e x ist ing
Goa Dairy Co-Operative Milk Producers Union Limited at logger heads.
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While the BJP has accused Goa Dairy  of sabotaging milk production, the latter has
charged the BJP with trying to f inish the dairy,  one of the largest  undertakings in the
co-operat ive sector,  after the rul ing party fai led to take control  of it .

It  al l  began when on January 7 with a government notif ication a l lowed SUMUL, which
markets the popular  milk and dairy products brand of the same name, to set up
procurement operations in Satt ari ,  Sanguem, Canacona and Quepem sub -districts,
which account for the biggest chunk of milk production in Goa.

"We have to  make Goa self -suff ic ient  in milk product ion. . .  I f  there is  competit ion,
dairy farmers wil l  def inite ly benefit  from the better rate t hey wil l  get for the milk
they produce. We do not intend to do injust ice to Goa Dairy,  but  I  bel ieve
competit ion is  needed to improve things in the dairy (sector),"  Goa Chief Minister
Laxmikant Parsekar sa id,  after announcing the decision.

Goa, with a resident populat ion of  1.5 mil l ion and a f loating population of near ly four
mil l ion tour ists,  consumes anywhere between 350,000 -500,000 l itres  of milk  every
day. Of this  demand, the Goa Dairy,  with its  present infrastructure and procurement
network is  able to process approximately 90,000 l itres of milk every day at its  faci l ity
in Kurt i ,  Ponda, which is  not even a fourth of the requirement,  dur ing the peak
tourism season.

The difference is  met by over a dozen private milk companies,  which f lood the market
with milk bags and products and have been on the Goa government's  Food Drugs
Administrat ion's radar  for sub-standard qual ity.

The BJP ins ists that only a competit ive edge to the dairy sector would help Goa
become self -suff ic ient  in milk production.

"Let competit ion happen between the two dairies .  Competit ion is  never bad. F inal ly ,
the dairy farmers wi l l  benef it  because their produce wil l  get  a better pr ice because of
two competitors,"  BJP  spokesperson Pramod Sawant told IANS.

In the recent past  the BJP - led coali t ion government had accused the Goa Dairy of
trying to sabotage the government 's  plan to  beef  up milk  product ion and threatened
to take it  over.

"The government is  ready to take over the dairy  and improve the quality  of mi lk.  We
can also replace them with Amul,  i f  required. There are various options avai lable,"
then chief minister Manohar Parrikar had said in an assembly debate in 2013.
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Goa Dairy off ic ials ,  in a pet it ion to Parsekar,  had requested him to revert the SUMUL
decision,  c la iming Goa's co -operative sector would be f inished with the entry of the
Gujarat g iant .

"SUMUL's  coming to Goa would create  a r i ft  between the 30,000 odd dairy farmers
who supply milk on an everyday basis .  That would be a detr iment to quality and
quantity of mi lk production,"  Goa Dairy Managing Director Navso Sawant sa id in the
representation.

SUMUL managing director Jayesh Desai  said it  do not consider Goa Dairy to be
competit ion.

"We do not consider Goa Dairy as competit ion. They are  also from the co -operat ive
sector.  We can work together to make Goa self -suff ic ient in mi lka We have a plan in
place to help farmers  increase their dairy yield and make more profit  f rom the milk
they produce," Desai  told IANS.

(Mayabhushan Nagvenkar can be contacted at mayabhushan.n@ians. in)

-- Indo-Asian News Service maya/vm

( 613 Words)

2016-02-03-14:15:39 (IANS)

GST on dairy products likely to have direct impact on milk producers

Wednesday, 03 February, 2016, 08 : 00 AM [IST]

www.fnbnews.com

R S Khanna

Though latest information is indicative that GST (Goods and Services Tax) would be applied at a
minimum of 18% on all products, whether it is applicable for all dairy products is not yet clear. It would
be unfortunate if such a bracket is applied to processed dairy products. Compared to other industries,
the dairy sector has direct implication on the milk producers in India.

Dairying in India is unique in more than one respect. It is the most intensive employer plus the best
employer for the landless labour in India. Milk contributes close to the third of gross income of rural
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households and in the case of those without land, nearly half of their gross income. An estimated 68
million rural households, of which about three-fourth are landless, marginal or small farmers are
engaged in milk production.

Milk ensures food security and nutritional security including in rural India. If a farmer owns just one
milking animal, he will not commit suicide. Milk ensures daily income to him and some food for his
family. The distribution of rural income, as reflected in the gini coefficient (the measure of inequality) is
very low for the dairy sector, indicating that the ownership and the income are more evenly distributed
and the progress in this sector will result in a more balanced development of rural economy.

Milk production - 4-4.5% growth
Milk is a single agricultural crop that has highest value, more than combined value of wheat and rice.
Milk production has shown rapid growth of 4 to 4.5 per cent per annum during the last 25 years.
Livestock sector accounts for 28-30 per cent of GDP of agriculture.

Milk provides the best bioavailability of protein, in particular to the vegetarians. Milk is, an essential
nutritional requirement of human beings. The children largely depend on milk for nutrition. Higher milk
production, therefore, will also improve the health status of the farmers and people at large. High cost
of milk and milk products shall make it unaffordable to poor strata of society.

Milk is highly perishable. Therefore its processing, packaging and conversion to long life products is
more a necessity than a luxury. Processed milk products e.g., milk powders, butter, ghee, and cheese,
extend the life of milk that would otherwise perish. This also makes the setting up of facilities for milk
processing and manufacturing of dairy products highly capital-intensive. Similarly, handling of dairy
products requires highly reliable and unbreakable cold chain needing heavy capital investment in the
network for sales and distribution.

Considering these factors, it is reasonable that at par with agriculture produce, the milk products be also
exempted from any excise duty, sales tax and similar other taxes. This gesture of the government would
go a long way in accelerating the growth of the Indian dairy industry.

Existing Taxation Regime
According to the existing taxation regime there is no tax on any of the fresh dairy products like raw milk,
pasteurised–packaged milk, dahi, chachh, lassi and their variants. None of the dairy products attract
excise duty except for the sterilised-sweetened-flavoured milks that also in a very few states. Mandi fee
that once was levied on ghee across India has been abolished except in Uttar Pradesh and Rajasthan and
that too has been reduced to 2% only. Value-added tax is levied at 2-5% on milk powders, 5% on chakka
(basic raw material for shrikhand), table butter, cream, and UHT milk packed in cartons.

It is widely expected that GST will be an amalgam of VAT, excise duty, octroi, entry tax, mandi fee, cess
and so on. From unconfirmed reports it is known that the lowest rate of GST proposed is 18%. The
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Union government has worked out this percentage factoring all the aforesaid levies. It would be
appropriate that the dairy industry is classified as farming and the dairy products treated as farm
produce rather than processed foods.

High rate of GST, if applied, would have direct implication on milk producers. Dairy is perhaps the only
industry that is able to pay to the milk producer about 70% of what is charged from the consumer. No
other food processing industry in India is able to meet such high expectations of the farmers.

In fact in most countries that have well developed dairy industry, the highest proportion of the
consumer that is passed does not exceed 35% of the amount paid by the consumer. It is apprehended
that high GST would incite the industry to reduce the milk prices paid to the milk producer. High rate of
GST might also increase the consumer prices of dairy products substantially. The consumer would have a
tendency to reduce the consumption of processed dairy foods as well as milks. If the consumer moves
more towards the traditional vendor, the organised dairy sector that has been wresting the market of
vendors, would contract in size and consequentially reduce its reach to the milk producer. This would
halt the expansion and investment in the organised dairy sector including the cooperatives.

Proposed GST
It is well known that milk production in India has been consistently growing at 4-4.5% annually. This is
because the milk producer in India has seamless farm to fork linkage through direct access to the ever
expanding market for milk and milk products. High rate of GST taxation might reverse this cycle. This
would cause a decline in the prices of raw milk as paid to the milk producer. The milk producer would
find it difficult to manage cows and buffaloes. He might shy of making investment in purchase of
livestock assets for increasing milk production.

It is imperative that a softer view is taken while imposing GST regime on the dairy industry. The
government ought to have a farmer-centric approach. It should create a special class for the dairy
industry by exempting all types of liquid milks, sterilised milks, dahi, chhachh, lassi, shrikhand, paneer
and so on from levy of GST and create a special category by levying 4% GST on all other dairy products.
Recovery of low tax through dairy sector should not be considered as a loss to the national exchequer
but an investment that would spur growth in milk production, ensuring national food and nutritional
security and enhancing rural prosperity.

(The author is chairman, Kwality Ltd, New Delhi)
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Aavin to ensure supply of milk through the day

Feb 3, 2016

Source:thehindu.com

Following requests from consumers, Aavin is ensuring availability of milk throughout the day at 450
locations across the city. After early morning supply of milk to booths for monthly card holders and
retail outlets, it will run 15 additional supply routes.

Sources in the Tamil Nadu Cooperative Milk Producers Federation, whose popular brand is Aavin, said
they were running the additional routes due to demand from consumers. “Milk is usually sold out in the
morning and consumers are unable to get it in the evenings. Now, our franchise outlets and parlours will
sell milk till 8 p.m.,” said a source.

The second round of milk supply would be carried out by Aavin’s own fleet of trucks and this would also
help in ensuring supply to caterers.

“So far, we have been supplying only during the mornings to caterers as well. Based on demand, we are
commencing evening supply. We give a discount of Re. 1 on MRP for caterers who buy in bulk,” said a
source.

Aavin Products

L. N. Srinivasan, a caterer of Mylapore, welcomed the move. “We need not arrange for storage of milk
now. Also, this would ensure fresh milk for coffee in the evening,” he said.

P. Muralidharan, a resident of West Mambalam, recalled that earlier, Aavin used to supply milk in the
evenings too, through automatic milk-vending machine booths.
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Aavin currently supplies 11.50 lakh litres of milk daily to the city. Of this, over seven lakh litres is in blue
packets (toned milk) priced at Rs. 18.50 per half-litre and two lakh litres in green packets (standardised
milk) at Rs. 20.50 per half-litre. Consumers can call Aavin’s 24-hour helpline 1800 425 3300 for queries
and complaints.

GST on dairy products likely to have direct impact on milk
producers

Feb 3, 2016

Source:fnbnews.com

Though latest information is indicative that GST (Goods and Services Tax) would be applied at a
minimum of 18% on all products, whether it is applicable for all dairy products is not yet clear. It would
be unfortunate if such a bracket is applied to processed dairy products. Compared to other industries,
the dairy sector has direct implication on the milk producers in India.

Dairying in India is unique in more than one respect. It is the most intensive employer plus the best
employer for the landless labour in India. Milk contributes close to the third of gross income of rural
households and in the case of those without land, nearly half of their gross income. An estimated 68
million rural households, of which about three-fourth are landless, marginal or small farmers are
engaged in milk production.

Milk ensures food security and nutritional security including in rural India. If a farmer owns just one
milking animal, he will not commit suicide. Milk ensures daily income to him and some food for his
family. The distribution of rural income, as reflected in the gini coefficient (the measure of inequality) is
very low for the dairy sector, indicating that the ownership and the income are more evenly distributed
and the progress in this sector will result in a more balanced development of rural economy.

Milk production – 4-4.5% growth
Milk is a single agricultural crop that has highest value, more than combined value of wheat and rice.
Milk production has shown rapid growth of 4 to 4.5 per cent per annum during the last 25 years.
Livestock sector accounts for 28-30 per cent of GDP of agriculture.
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Milk provides the best bioavailability of protein, in particular to the vegetarians. Milk is, an essential
nutritional requirement of human beings. The children largely depend on milk for nutrition. Higher milk
production, therefore, will also improve the health status of the farmers and people at large. High cost
of milk and milk products shall make it unaffordable to poor strata of society.

Milk is highly perishable. Therefore its processing, packaging and conversion to long life products is
more a necessity than a luxury. Processed milk products e.g., milk powders, butter, ghee, and cheese,
extend the life of milk that would otherwise perish. This also makes the setting up of facilities for milk
processing and manufacturing of dairy products highly capital-intensive. Similarly, handling of dairy
products requires highly reliable and unbreakable cold chain needing heavy capital investment in the
network for sales and distribution.

Dairy Industry

Considering these factors, it is reasonable that at par with agriculture produce, the milk products be also
exempted from any excise duty, sales tax and similar other taxes. This gesture of the government would
go a long way in accelerating the growth of the Indian dairy industry.

Existing Taxation Regime
According to the existing taxation regime there is no tax on any of the fresh dairy products like raw milk,
pasteurised–packaged milk, dahi, chachh, lassi and their variants. None of the dairy products attract
excise duty except for the sterilised-sweetened-flavoured milks that also in a very few states. Mandi fee
that once was levied on ghee across India has been abolished except in Uttar Pradesh and Rajasthan and
that too has been reduced to 2% only. Value-added tax is levied at 2-5% on milk powders, 5% on chakka
(basic raw material for shrikhand), table butter, cream, and UHT milk packed in cartons.

It is widely expected that GST will be an amalgam of VAT, excise duty, octroi, entry tax, mandi fee, cess
and so on. From unconfirmed reports it is known that the lowest rate of GST proposed is 18%. The
Union government has worked out this percentage factoring all the aforesaid levies. It would be
appropriate that the dairy industry is classified as farming and the dairy products treated as farm
produce rather than processed foods.
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High rate of GST, if applied, would have direct implication on milk producers. Dairy is perhaps the only
industry that is able to pay to the milk producer about 70% of what is charged from the consumer. No
other food processing industry in India is able to meet such high expectations of the farmers.

In fact in most countries that have well developed dairy industry, the highest proportion of the
consumer that is passed does not exceed 35% of the amount paid by the consumer. It is apprehended
that high GST would incite the industry to reduce the milk prices paid to the milk producer. High rate of
GST might also increase the consumer prices of dairy products substantially. The consumer would have a
tendency to reduce the consumption of processed dairy foods as well as milks. If the consumer moves
more towards the traditional vendor, the organised dairy sector that has been wresting the market of
vendors, would contract in size and consequentially reduce its reach to the milk producer. This would
halt the expansion and investment in the organised dairy sector including the cooperatives.

Proposed GST
It is well known that milk production in India has been consistently growing at 4-4.5% annually. This is
because the milk producer in India has seamless farm to fork linkage through direct access to the ever
expanding market for milk and milk products. High rate of GST taxation might reverse this cycle. This
would cause a decline in the prices of raw milk as paid to the milk producer. The milk producer would
find it difficult to manage cows and buffaloes. He might shy of making investment in purchase of
livestock assets for increasing milk production.

It is imperative that a softer view is taken while imposing GST regime on the dairy industry. The
government ought to have a farmer-centric approach. It should create a special class for the dairy
industry by exempting all types of liquid milks, sterilised milks, dahi, chhachh, lassi, shrikhand, paneer
and so on from levy of GST and create a special category by levying 4% GST on all other dairy products.
Recovery of low tax through dairy sector should not be considered as a loss to the national exchequer
but an investment that would spur growth in milk production, ensuring national food and nutritional
security and enhancing rural prosperity.
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Cold Comfort - Challenges and opportunities within Ice-Cream
category in UAE
www.fnbnews.com

Tuesday, 02 February, 2016, 08 : 00 AM [IST]

Gagan Bhalla

With a hot climate, a young and affluent population and modern retail infrastructure, the Middle-East is
an ideal market for an impulse category like ice cream. With a population of 9.5 million and one of the
highest per capita incomes in the world, the country leads all retail activity in the Middle-East.

The UAE food market is estimated to be worth US$5.9 billion and has grown at a CAGR of 4.5% from
2009-14. Of the total of 1.3 billion kg of food products retailed in the UAE in 2014, ice creams are
estimated to contribute only 0.7% – this indicates significant head room for the category to expand. In
volume terms as well, the per capita consumption of ice cream in the UAE is 1.7 litre, much lower than
that in the US (18 ltr), Australia (10 ltr) and even South Korea (8.4 ltr) – thus, with the category being far
from saturated, it does represent a significant opportunity for marketers.

The total volume of the ice cream category in the UAE was estimated to be 16 million litre in 2014,
which equates to 10 litre kg by weight and a market value of AED506 litre. Of this, the largest volume
contribution is of Take Home Bulk ice cream (42%), followed by Artisanal ice cream (34%) and Impulse
Single Serve ice creams (24%). However, in value terms, Artisanal ice creams are the largest at AED210
litre, followed by Single Serves at AED190 mn and Bulk ice cream at AED106 litre. As would be expected,
Bulk ice creams contributed to 65% of Off-Trade consumption, while Artisanal ice cream contributed to
75% on On-Trade consumption.

The UAE has a very well developed modern trade infrastructure, with hypermarkets and supermarkets
accounting for 50% of all food retail. This is followed by small neighborhood stores, convenience stores
and forecourt retailers. The major grocery retailers are Emke Group (Lulu), Spinneys, Carrefour, Union
Co-op, Choithram, Al Maya and Al Safeer Groups. Ice cream sales in the UAE are split as – 33% Specialist
Retailers, 30% Hypermarkets/ Supermarkets, 19% Convenience stores, 13% Independent retailers and
5% Forecourt retail. From the period 2011, Hypermarkets/ Supermarkets was the fastest growing
distribution channel for ice creams, with a CAGR of 7%.

The Artisanal segment is also quite vibrant with brands such as Baskin Robbins, Cold Stone Creamery,
Haagen-Dazs having strong presence in key retail hotspots. In recent times, there has also been an influx
of specialised brands of Italian Gelato (e.g. Morelli’s, Vasa Vasa), frozen desserts (e.g. Pinkberry) as well
as innovative retail concepts like Minimelts Kiosks. Funky Korean brand, Milkcow is slated to open its
first store in the upmarket JBR district of Dubai in early 2016.
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Given this context, some of the opportunities and challenges for a new brand entering the category in
the UAE would be as below:
1.Demographics & climate – as mentioned above the demographic and economic profile of the country,
coupled with the hot climate, creates an opportunity for ice creams. While there is still a lot of scope to
increase per capita consumption, which is much lower than other developed markets, it is also
important to take note of emerging trends around health-consciousness – hence, apart from regular ice
cream, there could an opportunity for low fat products and frozen desserts as well.
2.Ease of doing business and modern infrastructure – the UAE has relatively simple regulations with
regard to new business setup and multiple Free Zones also provide the option of 100% foreign
ownership – attractive propositions for new entrants. Further, the infrastructure from production to
distribution and retail is also very well established, which could be leveraged by a new entrant.
3.Seasonality – while the climate is hot for most of the year, the UAE does experience a mild winter from
November to February, where ice cream sales tend to taper off a bit. Further, there is also a dip in
volumes during Ramadan, the Muslim month of fasting. However, there is potential to convert these
dips into growth opportunities, via innovative product offerings e.g. heated ice cream products in winter
(e.g. Sizzling Brownie with ice cream). Further, with the Ramadan cycle now being in the warmer part of
the year for the next five years, ice cream-based products could be positioned as part of Iftaar during
Ramadan.
4.Experience Seeking and Premiumisation – as seen by the Artisanal segment being the largest value
contributor, there is significant potential among consumers to pay a premium for products where they
perceive high value for their money (e.g. Scoopi Café sprinkles edible 23 carat gold on their Black
Diamond ice cream and 1 scoop is priced at AED2,999). Further, consumers in the UAE are increasingly
seeking varied and enriching experiences, rather than just consumption – this creates an opportunity for
innovative products and formats e.g. outlets selling Turkish ice creams have sprouted in malls – the
allure here is not just the product, but the entire ambience and experience of how it is served.
5.Multi-culturalism – the UAE is a melting pot of cultures with close to 200 nationalities living in the
country. Further, it is also popular as a tourist destination, especially with visitors from the Arab World,
Eastern Europe, Indian sub-continent and China/ Far East. With this multi-cultural mix, there are
opportunities to tap into ethnic tastes e.g. Kulfi Falooda, which is a popular ice cream format in India; or
Camelait, a camel milk-based ice cream. While these may not become large volume drivers, they would
definitely add to a company’s ‘innovative’ image.
6.Snacks as meal replacement – with consumer lives getting increasingly fast-paced, there is a tendency
to replace meals with snacks, which has led to the growth of categories like cereal bars. The ice cream
category could also be positioned as a quick on-the-go snack, something that products like Mars and
Galaxy Bars are trying to do.

The UAE ice cream category is projected to grow at a CAGR of 5.1% over 2014-19, to reach a sales value
of AED650 million – currently, the market is dominated by IFFCO Group (Igloo and London Dairy brands)
followed by United Kaipara Dairies Company (Royal Treat and Unikai brands), along with a host of
specialist retailers like Baskin Robbins and Haagen-Dazs. It remains to be seen if the new concepts
coming into the market will be able to take a share of the pie from these major players.
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(The author is CEO of AMRB, Kantar Group Research Agency, Dubai. He can be contacted at
Gagan.Bhalla@amrb-mena.com)

KMF Plans To Go the Amul Way

Feb 2, 2016

Source:newindianexpress.com

If all goes according to plan, Karnataka Milk Federation (KMF) will soon sell its Nandini milk and curd in
pet bottles.

This Invest Karnataka 2016, KMF is looking for agencies to set up an automated plant to undertake
manufacture of health drinks, ready-to-eat milk products, flavoured milk and milk shakes. The plant
should have a capacity to manufacture 30,000 bottles per hour.

The project is proposed to be implemented under a public private partnership (PPP) model in two
phases at on Hesaraghatta Road at Bengaluru and Mandya or Chikkaballapur districts.

KMF Joint Director Satish said, “We will provide land to set up the plants that will require an investment
of `160 crore.”

Nandini Curd

A senior official confirmed that they are planning to introduce pet bottles for milk and curd. “Like Amul,
we want to come out of the tetra pack system. Amul has adopted the pet bottle for many of its
products. Pet milk bottles offer better barrier against oxygen and better protection from odours,” he
said. However, the proposal is only in the initial stage, he said.
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At present, KMF sells flavoured milk and butter milk in tetra packs. To begin with, KMF will dispose the
tetra pack system for flavoured milk and replace it with plastic pet bottles.

This apart, KMF is also looking for investors for two automated milk conversion plants, each with 100
MT capacity for an investment of `325 crore. Here plants with processing facility to manufacture milk
powder and skimmed milk powder are expected to come up at Doddaballapur and Dharwad in two
phases under a PPP model.

DKMUL launches Milkosoft software

Feb 2, 2016

Source:thehindu.com

Dakshina Kannada Cooperative Milk Producers Union Limited (DKMUL) on Monday launched Milkosoft
software that will, among others, allow milk dealers to place orders for milk and other products online.

Now, milk dealers need not have to wait for hours to connect to the union’s personnel for placing orders
over phone.

This Milkosoft application can be downloaded by dealers on their smart phones. Dealers can also access
the application at: http://dkmul.milkosoft .in/milkosoftapp/.

Through this application, dealers can place orders for milk, curds and 32 other products of the Karnataka
Milk Federation during the day.

After the orders are placed, dealers will receive SMS for confirmation of their orders. The dealers can
track delivery of their orders, as KMF uses GPS-fitted vehicles. They will receive SMS about the time the
orders are delivered.

DKMUL Managing Director B.V. Satyanarayana said that with the new application the more than 800
dealers will not be waiting endlessly to connect to the union’s personnel for placing orders over phone.
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DKMUL Products

On an average, the union receives 2,400 calls a day for orders of milk and milk products.

It has taken one year for the Hyderabad-based Vasista Enterprises Pvt. Ltd. to develop this software at a
cost of Rs. 1.47 crore.

The first of the three modules of the software was launched on Monday.

Mr. Satyanarayana said that the second module of the application deals with milk procurement wherein
details of milk collected at each point in the district will be automatically updated.

The third module was related to the amount of milk collected by the union and how much of it was
converted into milk products.

These two modules will be out in the next few weeks. “We are trying to integrate all functions right from
procurement till payment of incentive to the milk producer (farmer),” he said.

Chairman of the union Raviraj Hegde asked all milk dealers, at the launch function, to switch over to the
new application.

Deputy Commissioner A.B. Ibrahim asked the union to develop another application for getting
complaints and feedback of customers.
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INTERVIEW
“Rising demand for healthy and nutritious products”

Monday, 01 February, 2016, 08 : 00 AM [IST]

www.fnbnews.com/Interview

Use of advanced technology in dairy industry in India and global markets
improves sustainability, efficiency, and traceability of operations. The dairy
market is extremely dynamic and competitive, reflecting rising demand for
healthy, nutritious products that meet the needs of people in emerging
nations. Dr Peter Martin, VP, business value solutions, Schneider Electric, in an
interaction withNandita Vijay talks about the current scenario in dairy market
and way forward. Excerpts:

How have your solutions helped the dairy sector in India?
Schneider’s farm-to-fork solutions help our customers in the dairy industry improve sustainability,
efficiency, and traceability of operations. These comprise solutions in milk reception, processing,
packaging, warehousing & expedition and delivery to customers.

Such solutions are based in the spheres of energy and sustainability, manufacturing
management, power management, supply chain management, and food safety compliance.

Energy and Sustainability Solutions improve the sustainability of the dairy company’s operations and
reduce energy bills by 30%. Manufacturing Management Solutions strive for zero waste while increasing
flexibility on the client’s plant floor. Power Management Solutions improve safety, availability and
flexibility of power during the entire plant life cycle. Supply Chain Management Solutions give full
visibility into the client’s value chain, increase end-to-end throughput, and reduce logistics costs. Food
Safety Compliance Solutions help the client’s food safety compliance and preserve its brand equity and
shareholder value.

Such solutions help customers seize new market as well as profit opportunities based upon zero waste
and 100% traceable production.

How receptive are the Indian dairies to adopt these solutions?
Once the dairy companies comprehend the benefits of these offerings, they are most receptive,
perceiving them as investments that boost quality and improve production. For example, in energy-
sourcing solutions our cost-control options are useful for regulated as well as deregulated energy
markets. In energy-efficiency consulting, our experts with specific experience in dairy utilities and
process like Clean-in-Place (CIP), pasteuriser, and dryer, find efficiencies in a utility’s operations that
reduce and optimise energy and other resource use (water, chemicals, waste, etc.) for all the clients’
facilities around the world.
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Given our expertise and its benefits, clients are eager to adopt such solutions once they are aware.

What are the key strengths of your dairy solutions?
The strengths lie in addressing critical dairy industry challenges that cover managing a growing number
of SKUs (stock-keeping units). Trace critical control points and detailed genealogy. Improve CIP station
efficiency. Improve efficiency of spray dryers by online milk powder quality analysis.

 Reduce milk product loss. Decrease specific energy and water usage. Improve the utility’s
Coefficient of Performance (COP). Integration machine and process control to synchronise on
common standards. Liquid Food Library for Milk Processing application. Batch processing to
improve manufacturing efficiency. MES to improve production planning to improve production
line efficiency.

Digital recording and traceability in compliance with 21 CFR Part 11, FDA Grade-A PMO (Pasteurised Milk
Ordinance) and other global standards. One Click track solution for monitoring the milk quality at Bulk
Milk Cooling stations and truck monitoring.

Besides this, by building standard applications using object libraries, Schneider can develop an
architecture and application for the specific dairy company that can be reused to duplicate their plant
design anywhere in the world. Through an extensive network of local application centres and systems
integrators, Schneider offers rapid, cost-effective services and support from experts that are close to the
client.

From reception to shipment, clients can be provided with suitable solutions for all their challenges in
terms of design, development and production site operation. Building on a thorough understanding of
production processes, building utilities and site management, the client’s plant will witness increased
performance by enabling team members at every level to work with greater efficiency and confidence.

What is the competition for your company in this space?
After acquisition of Invensys, Schneider Electric is the integrated solution provider in industry. However,
for electrical packages, ABB & Siemens are major competitors and for automation package, Siemens &
Rockwell Automation are the major competitors.

Globally, how have you captured the dairy market and which are the dairies and countries using the
solutions?
In India and globally, the present dairy market is extremely dynamic and competitive, reflecting rising
demand for healthy, nutritious products that meet the needs of people in emerging nations. In this
scenario, innovation, responsiveness and flexibility are critical for the industry, where growth hinges on
the ability to quickly introduce new products, improve existing formulations, and update packaging –
while simultaneously striving to curb costs.
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Schneider offers sustainable solutions that help clients meet challenges in terms of competitiveness,
innovation and food safety, while fully complying with environmental policies. Using the expertise of a
network of dairy process experts, Schneider works with clients to develop flexible, optimised solutions
that meet local requirements anywhere in the world. Our control systems and electrical distribution
solutions cover all process, packaging, utility and building applications, while helping clients make the
most of their energy.

To cite an instance, Danone’s Cikarang factory in Indonesia was completed within eight months, from
basic design to commissioning. The project was drawn up in accordance with Danone’s Affordable
Strategy concept in order to provide affordable long-life products that were easier to produce and had
good nutritional content. Schneider Electric offered Danone a complete system to control the entire
production line from raw materials reception to the final products. The solution manages the main
processes from reception to inoculation.

Similarly, other such initiatives have helped capture the dairy market in different geographies. All the
major international dairy players and top Indian dairy customers are using these solutions.

In your opinion, how much would technology drive the growth and revenues for the dairy sector?
In the dairy industry, public health is too important to take any risks. Compliance with standards, quality
raw materials and critical point monitoring are all key factors in building and maintaining trust in a
brand. Accordingly, it is important to meet traceability requirements set by health and safety
authorities. For this, Schneider provides a comprehensive material flow management service specific to
the dairy client’s needs that generates a complete genealogy of each batch. This provides a reliable
system for tracing all batches affected by an ingredient, production phase or another batch so the client
can alert recipients should a problem be discovered at a later stage.

Technology can play a major role in ensuring quality as well as boosting production and profitability. For
example, in Plant Management there could be a slew of initiatives to ensure such favourable outcomes
by reducing inventories; measuring and lowering product and energy loss; downloading work orders
from the ERP system; improving processes online; improving the HACCP system; implementing global
production tracking; managing products and materials genealogy; managing process and machine
safety; and producing healthy and affordable products.

Clearly, such benefits across the entire value chain via various technology solutions could increase
output and outcomes in a major way.

What is the game plan for your company to improve presence in the market?
Schneider is well positioned to offer collaborative platforms to improve a dairy company’s products and
performance. Our collaborative platform offers: high-performance tested and approved architectures;
transparent integration of equipment; open connectivity with ERP (enterprise resource planning)
software tools. Schneider experts and consultants offer to help clients analyse what exists and to define
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and deploy specific solutions.

Today, the focus globally is on environment-friendly, sustainable operations. Given this scenario,
Schneider’s commitment is guided by three key objectives: reducing consumption through active
energy-efficiency solutions, promoting renewable energy to achieve cleaner production, and optimising
consumption by making eco-design products and equipment more widely available. Many of Schneider’s
easy-to-implement solutions can generate substantial energy savings and ensure rapid, quantifiable
return on investment.

Each solution is developed through a 3-stage process involving measurement and auditing of energy
use, energy optimisation and sustaining the level of performance of a client’s installations. A customised
response is provided to suit the client’s requirements and budget, drawing on a range of speed
variation, reactive power compensation and control system technologies. Additionally, clients will
benefit from end-to-end project support from Schneider’s teams of experts.

Depending upon the dairy company in question and various other allied parameters, Schneider Electric
is committed to reducing the energy bill and carbon emissions of its customers by 10 to 30%. Based
upon the above comprehensive solutions, Schneider believes it is well placed to increase its presence in
the market once there is awareness about these customised solutions that boost a dairy company’s
operational efficiency and help build plants at lower costs in lesser time.

In addition to helping dairy companies effectively and efficiently control energy consumption and
manage a sustainable operation, Schneider Electric can help to control the raw material, production
value and overall operational profitability of dairies through the effective application of real-time
controls in all aspects of the production operation. As a global leader in real-time automation and
control, we bring the latest, state-of-the-art advance technologies to dairy companies to improve dairy
performance.
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KVASU, NDDB to jointly promote innovative projects
E. M. MANOJ

www.thehindu.com/news

KALPETTA, February 1, 2016

Updated: February 1, 2016 05:46 IST

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

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

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

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

Dairy school

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

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

Precision farming

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

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

A team from NDDB would visit KVASU campus and identify areas of mutual collaboration, he added.
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Milkobike is a unique programme to promote entrepreneurship in milking.

Is the milk supplied to your home adulterated? Help’s on your
way

Feb 1, 2016

Source:dnaindia.com

In a week’s time, Navi Mumbai resident Dwarkanath Rathi can make a big difference to your mornings –
and, of course, the rest of the day as well.

The 62-year-old businessman has bought a patent from the Defence Food Research Laboratory (DFRL) to
market a kit that can check whether the milk you get every day is adulterated or not.

“Within a week, the milk-checking kit will be out in the market,” Rathi said.
Rathi is planning to sell the TEST-O-MILK kit for Rs 1,000. You will also have to buy some strips for the
test.

Rathi refused to disclose the amount he paid to buy the patent. “One day, I read about the technology
developed by DRDO. I contacted them and participated in the patent-buying process. Fortunately, we
got the right to own and distribute the across the globe. Even the military will buy it from us now,” Rathi
said.

Rathi, who is in the oil trading and pulses business, said that in India almost 60% of the milk supplied is
adulterated. “We are the biggest consumers of milk and related products, but is no foolproof, scientific
tool to check it,” he said.

Milk Testing
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“Adulterated milk is very harmful to children. The nutrient value of milk decreases even by adding
water. Even the feed given to increase milk production to sick cows and buffaloes may prove harmful to
children,” Samir Dalwai, president, Indian Academy of Paediatrics, Mumbai branch, said.

“By using the kit and strips, people can detect the presence of urea, ammonia fertilisers, nitrate
fertilisers, pond water, starch and cereal flours, sucrose, glucose, salt, neutralisers and hydrogen
peroxide,” Rathi said.
TEST-O-MILK results can be determined by observing the colour change in strips. Each kit contains a test
record book, user manual, eight screw-cap bottles withstand, cleaning brush, 1 lactometer with beaker,
forceps and milk dropper and 10 strips.

Dairy News Foreign

New technology to help farmers test milk

Posted: Feb 14, 2016 4:28 AM ISTUpdated: Feb 16, 2016 4:28 AM IST http://www.wcax.com/story

By Rose Spillman
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ST. ALBANS, Vt. -

Dairy farmers with the St. Albans Co-Op will be benefiting from a new technology that they say is crucial
to helping them increase the value of their milk.

Rebecca Howrigan helps run her family's farm, Manning Dairy, in Swanton. The farm is one of hundreds
of members of the St. Albans Co-Op who will now be benefiting from a new milk testing system.

"This is just another tool that we will have to help make better decisions with our cows' diets and to
improve the amount of fat and protein that we can get from the milk," said Howrigan.

Researches spent four years trying to develop a new way to test milk that would help farmers better
manage their cows' health and increase the value of their milk. On Saturday, they announced that the
co-op would be the first in the nation to use it.

"A new tool in terms of a piece of information from milk that tells how well the cows are digesting their
feed and converting it to fat and protein which is what the farmers get paid for," said David Barbano, a
Cornell University Science Professor.

Their research found that de novo fatty acids, which produce milk fats, have a direct correlation to the
amount of protein and butterfat in the milk. Howrigan says farms are paid more for milk with high fat
and protein content, and this new technology will now be giving them reports on the de novo fatty acids
in their milk.

"So if we can get them to make more fat and more protein in the same amount of milk that they're
giving us every day, then that will help to be able to produce things that use a lot of the fat and protein
like cheese, and yogurt, and butter," said Howrigan.

Researchers say that farms can increase the amount of de novo fatty acids by changing the cows' food,
giving them more room in the barn, and providing more space for them to lay down.

"The dairy industry is such an important part of our economy, certainly throughout the state of Vermont
and the Northeast, so we need to continue to all that we can to benefit this industry, to ensure there's
viability to the industry, and also for that next generation," said Leon Berthiaume, St. Albans Co-op CEO.

Howrigan says as farms struggle with low milk prices, this type of technology will be crucial in helping
them to increase the value and earnings of their product.
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Marathon milk can last for three weeks in the fridge
Date

February 14, 2016 http://www.theage.com.au/

Jason Dowling

Senior Reporter for The Age
View more articles from Jason Dowling
Follow Jason on Twitter Follow Jason on Google+ Email Jason

Photo: iStock
Lactose free, organic, permeate free, gluten free, light, easy to digest – there is no end to the choices
when buying the white stuff that comes from cows.

There are more varieties of milk than there are of Coca-Cola.

But what about milk that can sit in the fridge for three weeks without going off?

Fonterra Cobden production supervisor Brad Matin, holding one of the new microfiltration tubes, and
production manager Brett Rowlands. Photo: Rob Gunstone
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That's the new frontier in the competitive battle for Australia's multi-billion dollar milk market with a
new $31 million plant opened in Cobden in Victoria's west to process microfiltered milk sourced from
local farms.

Advertisement

Microfiltered milk is pasteurised like other milk, but also goes through a microfiltration process that
removes more than 99 per cent of the non-harmful bacteria that causes milk to sour.

The new microfiltration Anchor brand milk will have a shelf life around a third longer than normal milk, a
big edge for the brand with use-by date a key decision factor for consumers.

Regular milk lasts about 15 days on the fridge shelf. Microfiltration extends this to 21 days.

While microfiltered milk is already available in Canada and the United Kingdom, the new Anchor milk is
the first microfiltered milk in Australia and will initially be sold in Victoria at Woolworths.

Those spruiking the premium brand milk say it is "clean on the palate and has distinctly no after-taste".

CHOICE's Tom Godfrey said the new microfiltered milk was great news for consumers who had a
problem with milk going off.

But he added that at $3.29 for two litres of full cream, Anchor milk consumers were paying 65 per cent
more for microfiltered milk compared to supermarket private label milk, for a 40 per cent longer shelf
life in the fridge.

Anchor milk is owned by dairy giant Fonterra and the company's Kiril Simonovski said expiry date was
very important to consumers.

"That is primarily because they want to make sure they are not wasting product and have enough to get
through their regular week," he said.

But he added the strength of the milk had to be in taste.

"Ultimately we think the strongest benefit is around the taste of the product and the consistency of the
taste through its entire shelf life," he said.

Microfiltration changes the bacterial level and not the fat level, so there will be low fat and regular full-
cream milk varieties.

Figures from Dairy Australia show full-cream milk is making a comeback.

Full-cream milk sales are up 4.6 per cent, reduced fat is down 5.8 per cent and no fat sales are down 16
per cent, in the financial year to September.

Kim Tikellis nutritionist at Fonterra Australia, said the aim of microfiltered milk was to create a healthy
product with an improved taste to increase milk consumption, especially among teenagers.

"If we can convert our children back to drinking cold glasses of fresh milk … that is the big nutritional
advantage," she said.
The Australian dietary guidelines recommend adolescents have 3.5 servings of dairy a day. A cup of milk
is one serve.



85
www.suruchiconsultants.com

Lucinda Hancock, nutritionist and chief executive of Nutrition Australia Vic Division, said microfiltration
did not seem to affect the nutritional value of milk, "so it remains a great source of calcium and protein,
plus many other essential vitamins and minerals".

She said dairy was one of the five core food groups that we should aim to eat every day but between 40-
90 per cent of Australians didn't get enough calcium, putting them at risk of poor bone health and
osteoporosis in their adult years.

John Droppert, industry analyst with Dairy Australia, said the Australian dairy industry was increasingly
concentrating on value-adding products in the global market, particularly infant formula and specialty
cheese.

He said local milk production was approaching 10 billion litres a year.

Despite Australians drinking more milk, branded product is struggling. There has been a progressive shift
away from traditional fresh milk brands since the big supermarket chains slashed the price of fresh milk
to effectively $1 a litre in 2011.

Even new product launches, which have tried to carve out a point of difference, have performed poorly.

The Complete Dairy – which Japanese-owned food and beverage company Lion launched last November
– has failed to gain any traction according to the latest Aztec grocery scan data. This is despite it
including 70 per cent more protein than regular full cream milk, and including no powders or artificial
ingredients.

Another brand that was launched recently and has struggled to gain market share, with less than 1 per
cent nationally, is Paul's Farmhouse Gold. The brand, owned by Italian dairy giant Parmalat, has used
nostalgia in its marketing, saying it has the "wholesome, extra creamy taste of real milk fresh from the
farm".

Even non-cow's milk has struggled. Despite the hype around goat's milk, which is a niche segment of the
market, it is not growing, with less than 1 per cent of the overall market for the past four months.

Australian milk production to decrease by 2% in 2016

Amy Forde 10:32 am - February 14, 2016 0 Comment https://www.agriland.ie/farming-news
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Dairy Australia has revised its milk production forecast for 2015/16 and anticipates an overall
decrease of between 1% and 2% for the season to June.
This implies a total milk volume of between 9.55 and 9.65 billion litres.
November milk production in November was up 0.8% for the season to date, however on
November 2014 it was down 3.4%.

There was a relatively solid start to the season which was then followed by slower year-on-year

growth through spring, which Dairy Australia attributes to the combined impacts of tighter
margins and dry conditions limit milk production across many regions.
Elevated prices for grain and hay, combined with lower milk prices, have reduced the scope and
incentive for farmers to draw on alternative feed sources to maintain or grow production,
according to Dairy Australia.

Under-performing cows are also being culled, due to high beef prices in Australia at the moment.
Furthermore, strategies have been put in place early due to early warnings about impending
weather challenges, in turn bringing forward the volume impact.

Volumes could prove more resilient later in the Australian milking season thanks to an ‘average’
autumn. However, Dairy Australia has said that even a recovery through this period would be
too late to offset volumes lost a slow spring and summer.

Rabobank Expects Brakes To Be Applied To Milk Production In 2016

Rabobank expects the brakes to be applied to milk production in export regions in the first half
of 2016, according to Rabobank Dairy Senior Analyst Kevin Bellamy.
Although this will be less dramatic and less evenly spread than we had in mind a few months
ago, he said.
At the same time, the Rabobank Dairy Quarterly report expects that lower pricing and some
improvement in income growth will foster improved buying in deficit regions.

These dynamics will see excess inventories gradually eroded as the first half 2016 progresses,
with stocks approaching normal by around mid-year, according to Rabobank.

Fonterra launches new Anchor milk boasting extended shelf life

February 12, 2016 6:31pm http://www.weeklytimesnow.com.au/

SIMONE SMITHThe Weekly Times
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Fresh product: Fonterra’s new Anchor milk has an
extended shelf life of 21 days.

NEW technology extends the shelf life of a new milk launched today by 40 per cent, according to
Fonterra.

Milk from Fonterra’s global dairy brand Anchor will be available in Victorian Woolworths supermarkets
from today.

Processed at Cobden from southwest Victorian milk, Fonterra said the Anchor milk product would use
Australian-first technology called microfiltration.

Microfiltration is ceramic filtration technology that removes spoilage bacteria, which can reduce the
shelf life of milk.

Fonterra said this new technology extended shelf life of standard milk by 40 per cent from an average of
15 days to 21 days.

Fonterra said preservatives were not added to the milk to achieve this longer shelf life, and it said
consumers would notice a difference with the taste of the filtered product.

“Anchor is clean on the palate and has distinctly no aftertaste — even after a week or two in the fridge,”
Fonterra director of marketing Kiril Simonovski said.

Ceramic filtration technology has been used in other milk markets including the UK with Cravendale and
Canada with Lactantia PurFiltre.

Anchor is New Zealand’s oldest dairy brand, created in 1886. It is one of Fonterra’s largest consumer
brand and Anchor products are sold in 70 countries.

Anchor cream is sold in Australia.
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Longer-lasting milk

Fonterra started producing at its $31 million bottling plant at Cobden last September.

It has a ten-year deal to supply housebrand milk to Woolworths in Victoria.

The site, which was refurbished and repurposed, is adjacent to the Fonterra Western Star factory. The
bottling plant created 50 additional jobs.

Fonterra’s deal with Woolworths to supply housebrand milk came after rival processor Murray Goulburn
signed a deal to supply housebrand milk to Coles in Victoria and NSW for 10 years. MG supplies its
Devondale brand milk to Coles as well.

Fonterra has launched an Anchor Dairy Fund, which will invest 5 cents from every bottle of Anchor Milk
and Cream sold back into “sustainable farming projects” up to a total of $250,000 a year.

‘NIGHT MILK’ PROVEN TO HELP PEOPLE SLEEP BETTER
NEWS

12 FEB 2016
https://www.fginsight.com/news

Milk produced during the night could be an effective, natural aid for sleep disorders, according to new
research.
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Scientists at Sahmyook University, Seoul, South Korea, have demonstrated ‘nocturnal or night milk’, but not

‘day milk’, produces sedative and anxiety-inhibiting effects.

SLEEP-PROMOTING

Published in the Journal of Medicinal Food, the study, which used rats and mice, suggested nocturnal milk

contained abundant sleep-promoting ingredients, such as the amino acid tryptothan and the hormone

melatonin.

PROMISING

The concept of night milk has received scientific appreciation. Carl Bazil, director of the division for epilepsy and

sleep disorders at the University of Colombia’s department of neurology, says he considers the Korean study to

be promising.

Additionally, Prof Sanjeev Kothare, director of the paediatric sleep medicine at the comprehensive epilepsy

centre, NYU Langone Medical Centre, New York, said ‘scientifically, it makes sense the secretion of melatonin

increases at night’.

The study shows nocturnal milk could promote sleep and be a promising alternative for the treatment of

anxiety disorders.
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As such, some businesses are already looking at it as a different revenue steam (see below).

NIGHT MILK CRYSTALS

Based in Munich, Milchkristalle GmbH has been producing nocturnal cows’ milk since 2010. Its product,

Nachtmilch Kristalle, loosely translated as night milk crystals, is made from milking cows under the cover of

darkness and freeze-drying it into milk crystals, which can then be stirred into any drink.

Founded by Tony Gnann, who grew up on a farm, the company sources milk from across Germany.

As well as being milked at night, cows receive a special light regime. Kept outside in summer, cows are housed

during winter with UV lights on at daytime. At night they receive long-wave red light. This produces a strong

contrast between day and night, which encourages melatonin production.

EFFORTS

Although the production of night milk does require additional efforts to a conventional dairy, Kai Oppal, co-

owner of the firm, says it is not hard to find and convince farmers to work with the company. Farmers receive

€0.70, equivalent to 54p, per litre for their milk.

As well as the light regime, cows are also housed in an environment with as little stress as possible, as it is

disruptive to the production of melatonin.



91
www.suruchiconsultants.com

Cows are fed on a diet rich in lucerne and alfalfa, which encourages melatonin production and is high in the

amino acid tryptophan.

Available in pharmacies across Germany and selling for €30 (£22.84) per package, or €1 (76p) per daily dose,

interest in the product is growing, says Mr Oppal.

He says: “In the past year we have seen increasing demand from England and soon it will be available in China.”

The company says it is not aware of any other similar products on the market.

When estimating market size, Mr Oppal said: “It is difficult to come up with an actual figure, but there is huge

worldwide interest from consumers. People simply want to feel fit and well. Sleep plays a key role when it

comes to our performance and general fitness.”

The sleeping aid attracted attention from Channel 4’s Food Unwrapped television programme last spring, with

presenter and farmer Jimmy Doherty asking if drinking hot milk really can help you sleep.

MELATONIN

According to the firm, which promotes the crystals as a prescription-free food product and not a medicine, night

milk crystals contains more than 100 times the melatonin found in regular milk.

Dairy Australia lowers milk production forecast
ABC Rural

By Nikolai Beilharz

Updated 10, Jan, 2016
www.abc.net.au/news
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PHOTO: Dairy Australia has lowered its milk production forecast for the 2015 - 2016 season.(ABC News: Cate Grant)

MAP: Melbourne 3000

Dairy Australia says it is expecting an overall drop in milk volume production for the 2015-16
season of between 1 and 2 per cent.

The group said in its February Situation Outlook that a lack of global demand and higher input costs such
as feed and water, were keeping production subdued.

Dairy Australia analyst John Droppert said any price step downs from processors were now less likely.

"The bulk of the milk is in for the season, and it's now unlikely from our perspective that the processors
would be looking to do something so dramatic at this point in the season," Mr Droppert said.

"It's probably more likely that if we continue to see a soft market, that next season's prices may come
under pressure."

Feed costs up

Prolonged dry weather slashed Victorian grain yields during the last year.

Mr Droppert said the lack of rain had brought with it increased feed costs for farmers.

"It's been a really dry year for most of the season, from spring onwards, across most major production
regions, especially in Victoria and Tasmania," he said.

"The feed pasture growth has slowed down a bit earlier than usual and pretty sharply in some parts.

"That's come at a time where hay supplies have been under pressure and grain is pretty expensive as
well."

Milk production increasing elsewhere

While Australian milk production is tipped to decline, Dairy Australia expects northern hemisphere
production to experience continued growth.

That comes as global markets adjust their demand for imported dairy products.

"Global demand hasn't really improved as we might have expected it to," Mr Droppert said.
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"In particular, China's staying fairly subdued.

"Russia, the other biggest market, has been largely out of the market as a result of the various foreign
policy and trade policy issues going on there.

"That's not so unexpected but certainly China has been a bit of a surprise but the supply side issues have
also been pretty significant."

Infant formula dairy’s hot item

February 9, 2016 6:30pm

SIMONE SMITHThe Weekly Times www.weeklytimesnow.com.au

INFANT formula powder has confirmed its status as dairy’s hottest item, with sales surging more than 30
per cent in the past year.

.

Supermarket figures for the 12 months to October last year reveal the amount of infant formula sold
rose 31.6 per cent, while total sales rose 37.3 per cent to $347 million.

Value outstripped volume because of a 4.3 per cent increase in the average retail price per kilogram, to
$24.19, over the same period.

Dairy Australia analyst John Droppert said accurate data on infant formula sales was difficult to obtain
because of the “grey market” of tins being bought from supermarkets and sent overseas.

The latest figures have come as a Chinese-linked company, Blue Lake Dairy Group, last week revealed
plans to build a milk powder plant at Tantanoola, in South Australia’s South East.

This would be the second powder plant to come on line in the region this year, after meat company
Midfield’s plan to build a plant at Penola.
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The best milk, cheese and ice creams from the Sydney Royal Cheese
and Dairy Show 2016
FEBRUARY 9, 201611:09AM

WWW.NEWS.COM.AU

Supermarket chain Aldi caused an upset in 2013 when it scored 49 medals at the Sydney Royal Cheese and Dairy Produce Show.

I’M EATING ice cream before 10am and there’s nothing you can do about it,
mum.
In what is almost certainly the peak of my journalism career, I’m standing at the Royal Sydney
Showgrounds in a room filled with people who take their dairy very, very seriously.
Today we’re judging the best gelatos, sorbets, ice creams, flavoured milks and yoghurts for the Royal
Agricultural Society of NSW’s Cheese and Dairy Produce Show.
A few days earlier the publicist asked whether I’d love to be an associate judge this year and my initial
response was a very professional ‘HELLS YES’. He then told me I’d get to wear a white lab coat and the
deal was done.
These particular produce awards made headlines in 2013 when the low-cost German supermarket chain
Aldi picked up 49 medals (including eight gold) and was named the most successful dairy produce
exhibitor — an accolade that left some of the smaller artisan producers a bit miffed.
Spoiler alert: Aldi picked up another major award this year. More on that below.
When I arrive the first thing I notice is a table with bottled water and apples and water crackers that the
tasters use to cleanse their palette when they experience ‘dairy fatigue’ (my kind of affliction). There are
also jugs of warm water that they use to remedy the mouth-freeze that comes with sample sorbets and
ice creams and gelatos.
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For those who need to cleanse their palette.Source:Supplied
There are two youngs lads who are the “freezer boys”, responsible for ferrying refrigerated capsules up
and down in the lift. They’re wearing bulky jackets to ward off the cold, and they’re loitering around the
ice cream tasting table when they get the chance. It turns out one is the son of Mark Livermore, who is
Chair of Judges.

Chair of Judges, Mark Livermore, and an embarrassingly excited associate judge.Source:Supplied

The group of judges is largely made up of men, with a scattering of women. Everyone has been through
a judge training program, where they have been educated on the judging criteria and have undertaken
palette sensitivity tests.
The judges are from all parts of the industry — there are Cordon Bleu chefs, ice cream technicians, dairy
farmers and food scientists in the group. Someone suggests that I start on the full cream milk testing
table (there are around 60 milks being sampled today) as this is the “cornerstone of all good dairy
products”.

Judging the premium ice cream is a serious business.Source:Supplied

I nod politely, take his point on board and head directly to the premium ice cream table.
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Here I am thrilled to find grown men licking a spoon with an incredible level of seriousness and debating
the virtues of a particular brand of red velvet ice cream. I realise with a flash that if you told any five-
year-old that they would grow up to be one of Australia’s most lauded ice cream tasters, they would
probably faint with happiness.
I am, however, slightly shocked when someone spits a mouthful of yoghurt into a spittoon on the floor. I
then realise that everyone is doing this. I guess I shouldn’t be surprised — the cheese dreams that could
come from a day of tasting dairy products could be seriously mind-altering.
I ask someone if anyone ever misses the spittoon.
He gracefully responds that the floors are cleaned each night.
HERE ARE SOME OF THE SELECTED CHAMPIONS:

Eat Gourmet’s Vanilla + Rose Organic Yoghurt won champion yoghurt.Source:Supplied

THIS IS THE MILK YOU WANT

ALDI’s Farmdale Fresh Full Cream Milk.Source:Supplied

THESE ARE THE ICE CREAMS YOU WANT

Peanut butter fudge ice cream from Harry & Larry’s Ice Cream was named Champion Premium Ice Cream.Source:Supplied
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Gundowring ginger ice cream was named Champion Ice Cream.Source:Supplied

THIS IS THE FLAVOURED MILK YOU WANT

Coach House Dairy Chocolate Milk.Source:Supplied

THIS IS THE CHEDDAR CHEESE YOU WANT

Coles Extra Reserve Cheddar.Source:Supplied

THIS IS THE DIP YOU WANT

Smoked Kingfish Rillettes by Brilliant Food.Source:Supplied



98
www.suruchiconsultants.com

Official details storm’s lasting effects on dairy industry

Dairy cows on the Othart Dairy munch during feeding time on Friday, Aug. 7, 2009 in Veguita, N.M. An
unexpectedly strong snowstorm that hit New Mexico in December has left the dairy industry scrambling to
make up for livestock losses. Melanie Dabovich/Associated Press file photo

Posted: Monday, February 8, 2016 8:00 pm
www.santafenewmexican.com/news
By Susan Montoya Bryan
AP writer

ALBUQUERQUE — It could take months to tally the true costs of a winter storm that killed an untold
number of livestock and derailed New Mexico’s dairy industry, the state’s top agriculture official warned
lawmakers Monday.
Agriculture Secretary Jeff Witte said he didn’t want to venture a guess at the number of dairy cows and
range cattle that were killed when a fierce winter storm dumped two feet of snow on New Mexico at
the end of December.
Dairy operations and ranchers along the eastern side of the state were ready for the snow but not the
gusts that came along with it. The strong winds formed drifts that overtook corrals, buried livestock and
stalled milk production.
Freezing temperatures then set in, making for a brutal one-two punch.
“The snow and the winds came in so fast and just piled up over the top of the cattle in confined areas,”
Witte said. “There was no way to anticipate the impacts.”
Witte said dairy producers and ranchers have been working with the Farm Service Agency for more than
a month to tally losses as the state builds its case for a federal disaster declaration.
Estimates of possible livestock deaths hovered around 25,000 in the days following the storm. Industry
experts say that level hasn’t been reached in the official count but noted that dairies in New Mexico and
neighboring West Texas marked some $25 million in lost milk production in the weeks following the
storm.
Other concerns included health complications for the livestock that survived and had to endure the cold
temperatures while going unmilked.
Dairy operators are in survival mode, said Beverly Idsinga, executive director of the Dairy Producers of
New Mexico.
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“It’s not even going to be the loss of the animals that’s going to hit them the hardest. It’s going to be the
loss of production and the cows they’re going to have to cull and all of that,” she said.
Before the storm, New Mexico was ranked top in the nation for producing more milk with fewer cows,
but Idsinga is worried the state will fall from that spot because producers won’t be able to replace their
animals due to the low price of milk and a reluctance to take on more debt.
Republican Gov. Susana Martinez and members of the state’s congressional delegation have been
pushing federal officials for a disaster declaration. Witte said the process, which could take up to six
months, relies heavily on data that shows affected counties recorded losses of 30 percent or more.
Under one federal program, dairy operators can claim up to $125,000 in livestock losses, but Witte says
that would cover only a fraction of their damages.
“It’s going to take time for them to come back,” he said.

Dairy profit seminars set
Sessions to be held across Missouri Feb. 22-26
Posted: Monday, February 8, 2016 11:00 am |
marshfieldmail.com/news

Missouri Dairy Profit Seminars cover three major topics: health, nutrition and reproduction. According
to Joe Horner, University
of Missouri Extension dairy economist, those are the key areas for profitable operation.
Five meetings, Feb. 22-26, cover the state’s dairy production regions. The schedules fit farm schedules.
By starting at 9:30 a.m. and ending by 3:15 p.m., farmers will be free to milk cows, morning and
evening.
Dates, locations and contact information:
• Feb. 22 - Pork Palace, State Fair Grounds, Sedalia; MU Extension in Pettis County, 660-827-0591.
• Feb. 23 - Springfield Livestock Marketing Center, Springfield; Reagan Bluel, 417-847-3161.
• Feb. 24 - MSU State Fruit Research Center, Mountain Grove; Ted Probert, 417-741-6134.
• Feb. 25 - MU Extension Center in Cape Girardeau County, Jackson; 573-243-3581.
• Feb. 26 - Hagie’s Nineteen Restaurant, 618 N. Washington, Union; Ken Bolte, 636-583-5141.
Registration costs $20 each, including lunch, with payment due on arrival. Advance notice for meal
count required by calling the number shown for the site.
As a bonus, producers can bring a sample of their total mixed ration for analysis.
The speaker from the University of Illinois is a veterinarian with a lifelong interest in dairy cows. Phil
Cardoso will cover two areas of his research: Corn foliar fungicide effects on dairy cow performance and
impact of amino acids on reproduction.
Registration opens at 9:30 a.m. with milk and coffee break.
Full program details are at www.dairy.missouri.edu/calendar.
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Organic Pastures recalls raw milk
BY CORAL BEACH | FEBRUARY 7, 2016

www.foodsafetynews.com

A California dairy that sells USDA certified organic raw milk and other unpasteurized dairy products is
voluntarily recalling its whole milk — that expired on Jan. 23 and 26 — in collaboration with state
officials.
Fresno-based Organic Pastures Dairy Co. posted the recall on its website and Facebook page Thursday.
The dairy has recalled products at least four times since 2006 because state tests showed foodborne
pathogens.

In four additional instances in the past decade Organics Pastures’ organic raw milk products have been
linked to foodborne illness outbreaks by state and federal officials.

“This is not a state mandated recall,” according to the company’s notice. “This is a voluntary recall being
placed by the Organic Pastures team. However, we are working in collaboration with the state and will
continue to have open communications with them.

“We test and hold all of our products prior to release. We have reason to believe that some tests yielded
unsatisfactory false negative results. In a cautionary response, we request that this product be
destroyed.”

The recall includes:

 Organic Pastures whole, raw milk with a Jan. 23 use-by date and the lot code 20160105-1; and
 Organic Pastures whole, raw milk with a Jan. 26 use-by date and the lot code 20160106-2.

The operators of Organic Pastures said in the recall notice that they are certain the recalled lots did not
reach Southern California, but other distribution information was less specific. The company is not
offering customers refunds, but will issue credits or replace recalled products.

“This product may have been released to the Northern and Central Coast areas of California,” according
to the recall notice.

“If you have any milk with these lot codes, please discard and contact the Organic Pastures team. … If
you have any questions, please contact Marcy Oliver, account manager for Organic Pastures, 559-846-
9732 or e-mail atmarcy.o@organicpastures.com.”
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California state law and public warnings from the Centers for Disease Control and Prevention and
the Food and Drug Administration all include strong language about the dangers of consuming so called
raw dairy products, which are not pasteurized.

Mark McAfee
The Organic Pastures Dairy Co. website includes statements in direct contradiction of many of the
warnings and statements from the state and federal governments.
Mark McAfee, founder and president of Organic Pastures, formed the non-profit Raw Milk Institute in
response to what the institute’s website refers to as a “nutritional civil rights movement.”

Points and counterpoints
Organic Pastures: “There are misleading reports of deaths caused by drinking raw milk. The fact is, these
tragic deaths were not caused by drinking raw milk intended for human consumption but ‘improperly
pasteurized milk’ from milk intended to be pasteurized, or from improperly thermalized milk where
cleanliness standards are much less strict than for raw dairy standards.”
The CDC: “From 1998 through 2011, 148 outbreaks due to consumption of raw milk or raw milk
products were reported to CDC. These resulted in 2,384 illnesses, 284 hospitalizations, and two deaths.
Most of these illnesses were caused by Escherichia coli, Campylobacter, Salmonella, or Listeria.
“Because not all cases of foodborne illness are recognized and reported, the actual number of illnesses
associated with raw milk likely is greater.”

California Public Health: “Cases of Salmonella Dublin infections in the 1970s into early 1980s that were
associated with raw milk consumption. One published investigation in 1979 documented 113 patients
with 89 hospitalizations and 22 deaths. Several patients had a serious underlying disease such as
leukemia or lymphoma that might have predisposed them to a more severe outcome.”
Organic Pastures: “Raw milk from cows is just like milk from humans … Raw cow’s milk is a great food
for toddlers once they have stopped nursing from their mother, or as a supplement to mother’s milk.”
The FDA: “If you are pregnant, consuming raw milk — or foods made from raw milk, such as Mexican-
style cheese like Queso Blanco or Queso Fresco — can harm your baby even if you don’t feel sick.”
California state law: Raw dairy products to carry this label — “WARNING: Raw (unpasteurized) milk and
raw milk dairy products may contain disease-causing microorganisms. Persons at highest risk of disease
from these organisms include newborns and infants; the elderly; pregnant women; those taking
corticosteroids, antibiotics or antacids; and those having chronic illnesses or other conditions that
weaken their immunity.”
California Public Health: “The risk of severe disease, hospitalization, or death from consuming raw milk
or raw dairy products is greater for children, pregnant women and their unborn babies, the elderly, and
persons with weakened immune systems.”
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The CDC: “It is important to note that a substantial proportion of the raw milk-associated disease
burden falls on children; among the 104 outbreaks from 1998-2011 with information on the patients’
ages available, 82% involved at least one person younger than 20 years old.”
Organic Pastures: “Raw milk is a low risk food for illness if produced responsibly. … No foods, including
pasteurized milk, can make such claims.”
The CDC: “Raw milk can cause serious infections. … Among dairy product-associated outbreaks reported
to CDC between 1998 and 2011 in which the investigators reported whether the product was
pasteurized or raw, 79 percent were due to raw milk or (raw) cheese.
“… States that allow the legal sale of raw milk for human consumption have more raw milk-related
outbreaks of illness than states that do not allow raw milk to be sold legally.”

California Public Health: “Raw milk and raw dairy products are inherently unsafe to consumers because
they may contain one or more types of bacteria that can cause mild to severe illnesses. These bacteria
includeBrucella, Campylobacter, Shiga toxin-producing E. coli such as E. coli O157:H7, Listeria,
Mycobacterium bovis,Salmonella species, and Yersinia.”
Organic Pastures: “It is important to consider the benefits of unprocessed ‘raw’ milk versus the
potential risk for illness. Pathogens — bad bugs — are everywhere in our environment. Raw milk is a
super-food…”
The CDC: “Many people who chose raw milk thinking they would improve their health instead found
themselves — or their loved ones — sick in a hospital for several weeks fighting for their lives from
infections caused by germs in raw milk.
“There are no health benefits from drinking raw milk that cannot be obtained from drinking pasteurized
milk that is free of disease-causing bacteria. The process of pasteurization of milk has never been found
to be the cause of chronic diseases, allergies, or developmental or behavioral problems.”

The FDA: “As a science-based regulatory agency, the FDA looks to the scientific literature for
information on benefits and risks associated with raw milk. While the perceived nutritional and health
benefits of raw milk consumption have not been scientifically substantiated, the health risks are clear. …
“Pasteurizing milk does not cause lactose intolerance and allergic reactions. Both raw milk and
pasteurized milk can cause allergic reactions in people sensitive to milk proteins. Raw milk does not kill
dangerous pathogens by itself. Pasteurization does not reduce milk’s nutritional value.”

The past decade at Organic Pastures
Previous recalls and foodborne illness outbreaks linked to Organic Pastures in the past decade include:

October 2015 – Organic Pastures raw milk recall and quarantine after CDFA inspectors
found Campylobacteras a result of product testing conducted as part of routine inspection and sample
collection at the facility.
September 2012 – Organic Pastures raw milk recall and quarantine after CDFA inspectors found
Campylobacter bacteria as a result of product testing conducted as part of routine inspection and
sample collection at the facility.
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January-April 2012 – Organic Pastures products linked to campylobacter outbreak. Raw milk, raw skim
milk, raw cream and raw butter were recalled and the dairy quarantined after the confirmed detection
of campylobacter bacteria in raw cream.
State officials identified at least 10 people with campylobacter infections throughout California. They
reported consuming Organic Pastures raw milk prior to illness onset. Their median age was 11.5 years,
with six younger than 18. The age range was nine months to 38 years.

August-October 2011 — Organic Pastures products linked to E. coli outbreak.
A cluster of five young children with E. coli O157:H7 infections with matching pulse-field gel
electrophoresis (PFGE) patterns was identified. Illness onsets were from Aug. 25 to Oct. 25. All five
children reported drinking commercially available raw milk from a single dairy, Organic Pastures, and
had no other common exposures.

Investigations by the CDPH’s Food and Drug Branch and the California Department of Food and
Agriculture showed environmental samples collected at Organic Pastures yielded E. coli O157:H7
isolates that had PFGE patterns indistinguishable from the patient isolates.

September 2008 — Organic Pastures Grade A raw cream recall and quarantine after state testing and
confirmation testing detected campylobacter bacteria in the cream.

September 2007 — Organic Pastures Grade A raw cream recall and quarantine following laboratory
confirmation of the presence of Listeria monocytogenes bacteria. CDFA inspectors found the bacteria as
a result of product testing conducted as part of routine inspection and sample collection at the facility.
November-December 2007 — Organic Pastures cows linked to Campylobacter outbreak. State officials
found 50 strains of Campylobacter jejuni plus Campylobacter coli, Campylobacter fetus, Campylobacter
hyointetinalis and Campylobacter lari when they cultured feces from Organic Pastures dairy cow feces.
There was only one patient isolate available for DNA fingerprinting, but it was identical to isolates from
four cattle fecal samples collected at Organic Pastures.

September 2006 — Organic Pastures linked to E. coli O157:H7 outbreak.
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Six sick children were identified by state officials. Four had culture-confirmed infections, one had a
culture-confirmed infection and HUS (hemolytic uremic syndrome, which can result in kidney failure and
stroke), and one had HUS only. The median age of patients was 8 years, with a range of 6 to 18 years.

Organic Pastures’ operators claimed the illnesses were linked to consumption of fresh spinach that was
linked to a separate E. coli outbreak in 2006.

However, the five children who consumed Organic Pastures’ products who had culture confirmation
were laboratory matches to each other and the CDC reported their specific E. coli isolates “differed
markedly from the patterns of the concurrent E. coli O157:H7 outbreak strain associated with spinach
consumption.”

Organic farming becoming more popular with Saudis


NATURAL CHOICE: Ibrahim M. Al-Shahwan, vice chairman of Saudi Organic Farming Association (SOFA), takes a round of the Saudi Agro Fest in Riyadh on

Friday. (AN photo)

GHAZANFAR ALI KHAN

Published — Sunday 7 February 2016

Last update 7 February 2016 12:42 am

www.arabnews.com

RIYADH: The Saudi government is strongly supporting the development of organic farming and
institutional capacity building as part of an ambitious plan to expand the Kingdom’s shift toward organic
agriculture, which will be good for the country’s nutritional needs, public health and environment. Plans
are afoot to establish more than 20 organic farms within a year from now.
This was disclosed by Ibrahim M. Al-Shahwan, vice chairman of the Saudi Organic Farming Association
(SOFA), on Friday. He said that “the government’s incentives for promoting organic farming and the
general awareness about he benefits of organic products have led to the establishment of about 145
organic farms so far across different regions of the Kingdom.”
The SOFA deputy chief explained the trends of organic farming in Saudi Arabia, and said that organic
agriculture is sustainable and profitable. “Moreover, organic farming cuts down dependence on water
by 30 percent, which is indeed better for a harsh environment like Saudi Arabia,” he added.
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To this end, he noted that Saudi Arabia also does not allow any genetically modified products like seeds
for organic farming. “It is a matter of protection, as changing genetics in organisms can harm human
beings,” explained the SOFA deputy chief. He pointed out that SOFA has an in-house farmers’ assistance
department to help start-ups and farmers across the country.
Asked about the progress made by the Kingdom in the domain of organic farming, he said that “there
were only two farms some 10 years back, and currently the total number of organic farms exceeds 145
in total.”
“Some farms are producing cereals, some are producing vegetables,” said Al-Shahwan, whose own farm
grows about 42 diverse products.
The Saudi government supports organic farmers by paying fees for certification, extending support to
improve the quality of farming and rendering technical advice. He said that the Kingdom has had a
conducive climate to promote organic agriculture.
Organic farming typically refers to the production of fruits, vegetables, grains, and other food products
as well as cereals without the use of antibiotics, pesticides, or other items.
On the question of self-sufficiency achieved by the country, Al-Shahwan said that “the Kingdom is self-
reliant in the production of eggs, cucumber, tomato, dairy products, and a few other products.” He,
however, asserted that the government does not allow these products to be exported outside the
Kingdom mainly to save water resources.
Only dairy products including milk are allowed by the Saudi government to be exported. “It will be the
better option for a water-starved country like the Kingdom, if we can produce enough for our own
consumption, keeping in view the depleting water resources, which cannot be used to grow fruits and
vegetables for exports,” he added.
About innovative research being conducted by the Kingdom, especially in the agriculture and organic
farming sector, he said that a number of studies and research projects have been undertaken by
government agencies and universities in the country. To this end, he pointed out that a research study
has suggested neem products to protect date palm trees.

The following commentary does not necessarily reflect the views of AgWeb or Farm Journal Media. The
opinions expressed below are the author's own.
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Dairy Talk

By: Jim Dickrell

Jim Dickrell is the editor of Dairy Herd Management and is based in Monticello, Minn.

Could Increasing Fluid Milk Sales Be This Easy?

Feb 05, 2016

While fluid milk is one of the highest profit centers in any grocery store, declining sales have grocers
scrambling for new products, new sales and ever more profit.

The solution to declining milk sales, however, might be right there in the dairy case, says a new study by
Prime Consulting Group and funded by the Milk Processors Education Program (MilkPEP).

The most logical place to start is to simply keep milk racks stocked throughout the day. That’s true on
weekends, when consumers do their weekly shopping, and in the early evenings during the week, when
many consumers rush in after work to pick up a gallon of milk and fixings for supper.

At any one time, 8% of fluid milk shelves are empty. And these are in the best managed stores, says
Doug Adams, president of Prime Consulting Group. Simply keeping shelves better stocked could increase
milk sales by as much as 3%.

That’s not an insignificant amount, since year-to-date fluid milk sales through November 2015 were
down 1.4%. (Retail sales of two percent milk was down 6.7%, skim was down, 10.4%, and even organic
sales were down 2.3%).

Beyond that, store managers must be urged to dig into their own sales numbers. If they do, the
potential for increasing milk sales and store profits are huge. “Dairy is a very powerful category for
grocery stores, and milk outperforms salty snacks, beer, water and coffee, cereal and eggs, and energy
drinks,” says Adams.

“Dairy typically accounts for 3% of the linear feet in any grocery story, but it delivers 20% of the true
profit,” he says. “That’s almost the same profit level of all grocery items that take up a third of the
store.”

Using that calculus, Adams estimates that a grocery store that devotes 24’ more feet of shelf space to
milk would generate another $42,692 in profit per year. For a chain of grocery stores with 125 locations,
that equates to $5.3 million in additional profit.



107
www.suruchiconsultants.com

Note of caution: Some economists are skeptical, saying an empty shelf of one type of milk might simply
force consumers to grab another type. Plus, they say there will be a point of diminishing return as a
store devotes more and more space to milk. “We have lost some shelf space for fluid milk, but have we
really lost sales because of it?” asks Mark Stephenson, a dairy economist with the University of
Wisconsin. “The question is: How many more sales could we see if we increased shelf space 10% or
20%?”

Still, the research suggests grocery stores, as they chase more dollars by providing more variety, may
need to re-calibrate. That’s particularly true when it comes to milk and milk alternatives.

The MilkPEP research shows conventional white milk takes up 58% of fluid dairy case, but it generates
69% of the gross profit. Organic white milk has 10% of the space, and 11% of gross profits. But
alternative milk beverages-soy, almond, etc.—take up 20% of the dairy case but generate just 12% of
the profit. “Retailers lose $1,800 to $3,000 per shelf (per store) if they convert from milk to
alternatives,” says Adams.

And here’s the final kicker: “Milk’s value is undermined by constant price promotions,” he says. Go
figure.

Dairy economics: A ban most farmer unfriendly
Maharashtra’s law to ‘preserve’ cattle is achieving just the opposite.

indianexpress.com

Written by Partha Sarathi Biswas
Pune Updated: Feb 4, 2016,

For farmers in Maharashtra, the collapse in milk prices on top of back-to-back droughts has only
compounded matters. (Express Photo by: Sandeep Daundkar)

A couple of weeks back, Sagar Borhade sold his 3-year-old Holstein crossbred at the cattle market in
Chakan near Pune for Rs 30,000. “I couldn’t believe it because only a year ago, some traders had offered
me Rs 75,000 for the same animal. But I badly needed the money for my daughter’s marriage”, states
this farmer from Charholi Budruk village of Pune district’s Haveli taluka.
Part of this price decline can be explained by farm-gate realisations on milk itself dipping in the last one-
and-a-half years or so in Maharashtra, from Rs 25-27 to Rs 15-18 per litre. But Borhade believes the real
reason for his having to dispose of a good milch cow yielding an average 20 litres daily for Rs 30,000 had
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to do with the decision by the Devendra Fadnavis-led NDA government in the state to comprehensively
ban culling of all cattle — whether cows, bulls, bullocks or female and male calves.

The amendment to the Maharashtra Animal Preservation Act 1976, which received presidential assent
in March last year, makes any purchase, sale or transport of cows and their progeny for slaughter
purposes a criminal offence inviting 10 years of rigorous imprisonment. Till January this year, 207 cases
had been lodged under the amended law across the state.

But for farmers like Borhade, what the ban has done, more than anything else, is to kill the secondary
market in animals. “There is simply no demand from either farmers or traders today because they’re not
sure what to do when the cow stops giving milk or delivers a male calf”, he points out.
Read: Female bovine bias
Borhade’s complaint has some basis in the average trend of prices for animals at Loni in Rahata taluka of
Ahmednagar district. Four-year-old cows producing 20 litres a day are currently fetching roughly Rs
45,000 at this weekly cattle market, the largest in northern Maharashtra. A year ago, these rates
averaged Rs 80,000 per animal. The same goes for bulls: Prices of four-year-old animals in good health
have fallen from Rs 50,000 to Rs 30,000 in the last one year.
“The ban has hit the business hard. The weekly turnover here, which used to be Rs 3-4 crore, is now
down by half”, admits Uddhav Devkar, secretary of the Rahata agricultural produce market committee.
The Loni market sees arrivals of about 5,000 animals every Wednesday, when it is held, of which 700-
800 get bought.
But the interesting part pertains to buffalo prices that, between now and last year, have actually risen
from Rs 40,000 to 60,000 for four-year-old animals.
However, since the Loni market largely deals in cattle, a more representative trend can be got from
Ghodegaon in Ahmednagar’s Nevasa taluka. This market, about 80 km from Loni, specialises in buffaloes
with a yearly turnover of over Rs 150 crore. Devdatta Palve, secretary of the market, informs that since
the imposition of the tough anti-cattle slaughter law, prices of even 7-8 month-old male calves have
gone up from Rs 10,000 to Rs 25,000.
Gollu Seth, a trader in Pune’s Manchar and Chakan markets, confirms the same trend for adult
buffaloes. Their price has risen from Rs 40,000 to Rs 70,000. This, he claims, has happened “because
today only buffaloes are allowed to be slaughtered for beef”.
For farmers in Maharashtra, the collapse in milk prices on top of back-to-back droughts has only
compounded matters. While in the past, sale of animals acted as an insurance of sorts during droughts,
the beef ban has rendered even that a loss-making proposition.
Vikram Mokal, who farms four acres at Jatpade village in Malegaon taluka of Nashik district, has, in the
last 10 months, sold 3 of his five cows at the Loni market. “Not only have my crops failed successively,
but the droughts have also made green fodder hard to get. Un-remunerative milk prices added to that
has left me with no option but to sell my animals to meet immediate needs”, he notes.
But for Mokal, too, the beef ban has only added insult to injury: “I sold two of my cows for Rs 20,000
each and the last one at Rs 25,000. All the three were young milk-yielding animals that should ordinary
have fetched Rs 60,000-plus”.
Haji Badaruddin Pirzade, a cattle trader at Loni who has been in the business for 20 years, says that it
was an established practice for farmers to change their cows every 4-5 years once their milk yields per
lactation cycle had reduced. They, then, sold these in exchange for younger cows giving more milk. Old
and infirm animals, especially bulls, were also sold to traders, who, in turn, supplied them to slaughter
houses. Since the ban has come into place, this trade – essential for sustaining the farmers’ own dairying
operations through regular replacement of old with new productive animals – has practically stopped.
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“Farmers are no longer coming to the market for buying new animals. I used to sell more than 10 cows a
day, but now I am lucky to even sell two. Prices of bullocks (oxen) have also hit rock-bottom: A healthy
pair that would earlier fetch Rs 40,000-45,000 now sell at just Rs 10,000. And desperate farmers are
driving down the market further”, observes Pirzade.
With the secondary market for cattle finished, farmers in many areas of Maharashtra, struggling to
procure water and fodder amidst drought, are resorting to abandoning their old and infirm animals.
Alternatively, they are simply letting them die in their households.
Suresh Take, a farmer from Undirgaon village in Ahmednagar’s Shrirampur taluka, estimates that at least
a tenth of the animals are being abandoned. “The cycle of selling old and infirm animals in exchange for
newer and healthier animals has been broken”, he sums up the situation.
Ironically, such problems are less for those owning buffaloes. Mahchindra Bhaldant, also from
Undirgaon, recently sold his animal for Rs 60,000, whereas “only a year ago, it would have fetched
barely Rs 40,000”. Datta Lahane, a dairy farmer from Ghodegaon village in Pune district’s Ambegaon
taluka, is equally lucky, having got Rs 80,000 for his buffalo. Traders have, in fact, even taken to
contacting farmers with buffaloes directly, instead of waiting for them to come to the market.
So much for an anti-cattle slaughter law that, far from protecting cows, has actually ended up giving a
boost to the buffalo trade !

How Analysts Feel About Prabhat Dairy Ltd After Today’s Gap Down?

FEBRUARY 4, 2016 BY SABRINA JENKINS IN STOCKNEWS ·

www.wallstreet.org

The stock of Prabhat Dairy Ltd (NSE:PRABHAT) gapped down by INR 0.1 today and has INR 106.40 target
or 5.00% below today’s INR 112.00 share price. The 9 months technical chart setup indicates high risk
for the INR 11.22B company. The gap down was reported on Feb, 4 by Barchart.com. If the INR 106.40
price target is reached, the company will be worth INR 561.00 million less.
Gaps down are helpful for identifying a resistance level and to could also be used as a tradeable event. If
traders are short the stock and it experiece gap down, then its usually advisable to hold the short for a
bigger down move. Back-tests of such patterns show that two-thirds of the these patterns the stock
performance worsens after the gap. The area gaps close 91% of the time, the breakaway gaps 1%, the
continuation gaps 9% and the exhaustion gaps 64%. The stock decreased 4.68% or INR 5.5 on February
3, hitting INR 112. Prabhat Dairy Ltd (NSE:PRABHAT) has risen 6.00% since January 5, 2016 and is
uptrending. It has outperformed by 13.51% the S&P500.

Prabhat Dairy Limited is an India-based integrated milk and dairy products company. The company has a
market cap of INR11.22 billion. The Firm is engaged in the cattle feed supply; milk production;
procurement of raw milk, and production, supply and sale of a range of processed milk and dairy
products. It currently has negative earnings. It offers cultured and fermented dairy products, including
pasteurized milk, flavored milk, sweetened condensed milk, ultra-pasteurized or ultra-high temperature
milk, yogurt, dairy whitener, clarified butter , milk powder, ingredients for baby foods, lassi and chaas.
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Dairy cooperative issues bonds guaranteed by Parmesan cheese after banks
refuse to lend
Posted 4 Feb 2016, 1:40am
www.abc.net.au/news

PHOTO: The 4 Madonne cooperative near Modena, Italy makes the famous Parmigiano Reggiano, which is being used as
security for new bonds. (Supplied: 4 Madonne)

Fed up with their banks' reluctance to lend, an Italian dairy cooperative has raised 6 million
euros by issuing bonds guaranteed by huge wheels of Parmesan cheese.

"We already have some loans but, after a certain point, the banks don't want to give you any more,"
said Andrea Setti, the financial controller of the 4 Madonne cooperative.

The cooperative, based near Modena in northern Italy, produces the famous cheese from milk supplied
by some 40 dairy farmers.

It has seen business boom in recent years with production rising to 75,000 wheels a year and turnover
hitting 24 million euros in 2014.

But when it sought additional funding to boost its presence in the US market and concentrate on longer-
aged cheeses, the cooperative ran into a wall of indifference from traditional lenders still recovering
from the 2007-08 financial crisis.

The solution lay in an Italian Government-backed mini-bonds scheme under which investors provide
funding for six years in return for a 5 per cent yield backed by cheese assets valued at 120 per cent of
the bonds' worth.

The principle behind the scheme is not entirely unheard of in the region: several banks already hold
hundreds of thousands of Parmesan wheels as guarantees of loans to local producers.

And the use of bonds to offset the capital costs involved in storing luxury products until maturity is
already common in the whisky and wine industries.

AFP
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Increased butter demand provides boost to dairy farmers
Butter is back in a big way, replacing margarine and other oils from America's kitchens to its
restaurants and food producers — providing a boost for dairy farmers as demand for liquid milk
continued to wane.

By Trevor McDonald
Hannibal Courier-Post reporter

Posted Feb. 3, 2016 at 5:15 PM www.hannibal.net/news

Northeast Missouri

Butter is back in a big way, replacing margarine and other oils from America’s kitchens to its restaurants
and food producers — providing a boost for dairy farmers as demand for liquid milk continued to wane.

From McDonald’s restaurants to per capita sales figures across the country, demand for butter surged,
helping boost the dairy industry throughout 2015. Demand for butter could allow area dairy farmers to
switch markets in the face of an extended decline in demand for liquid milk, said Daniel Mallory,
regional livestock specialist with the University of Missouri Extension Ralls County office.

A perception change

Mallory stressed that the quality of milk and the types of cows are crucial, which could allow dairy
farmers to make the switch to buttermilk from liquid milk. The downward trend for liquid milk demand
first hit the United States 30 years ago, as low-fat diets in the 1980s and 1990s cut milk out of many
people’s daily meals. Recently, low-fat school diets mandated skim and low-fat milk. Because milkfat
provides a characteristic taste, school-age children are rejecting milk and instead choosing yogurt,
cheese and butter, said Joe Horner, University of Missouri Extension economist.

Dairy farm growth in NEMO

Horner said Northeast Missouri experienced growth in dairy production, particularly in the Memphis,
Mo., area. Scores of Mennonite and Amish families continue to settle in the area, producing “fluid use
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milk” on their farms for food producers. Companies like Prairie Farms also process the milk into
products such as yogurt and cottage cheese.

A nationwide butter boom

Horner said the increase in demand for butter was part of an overall food trend across the country. A
similar boom occurred a few years ago, with a surge in Greek yogurt consumption. Now, nutritionists
and chefs recommend butter and animal fats as a healthy part of diet, because they can satisfy appetites
and are more healthy than artificial substitutes, Horner said. The St. Louis Dairy Council offered studies
on their website pointing to dairy’s health benefits for children, weight management, bone strength and
exercise recovery.

The movement toward natural ingredients allows food producers and restaurants to show a simple
ingredient to customers in place of chemicals. The word “butter” in an ingredient list triggers a “more
natural image” for customers, Horner said.

McDonald’s would require 600 million more pounds of milk each year to support its switch to butter.
And American households are following McDonald’s and food producers’ lead in purchasing more butter
— per capita butter consumption jumped from about four pounds 10 to 15 years ago to about 5 1/2
pounds today. That increase brings more dollars to the dairy industry, University of Missouri Extension
economist Scott Brown said.

“There are benefits for all of us, whether it’s consumers, McDonald’s or ultimately producers,” he said.
“It’s a win across the board when you think about putting more butter into products that consumers
want.”

The U.S. usually exports between 13 and 15 percent of dairy products as ingredients in the world
market, with the remaining 85 percent of dairy products staying in our country. Typically, national
demand for dairy products increases along with the population — at a rate of about one percent. But
the world market created a surplus of dairy products initially destined for export, as China experienced a
recession and American and European dairy producers were frozen out of Russia’s market because of
sanctions, Horner said.

The price of U.S. butter reached a wholesale price of almost $3 per pound in 2015, reflecting a higher
price than in other parts of the world. Thanks to a surplus, the 2016 wholesale price dropped to about
$2.25 per pound. Horner said the higher price of butter in the U.S. helped insulate the national market
from declining dairy prices in the world market.

Brown said the U.S. market is “more mature” but marked by slower growth than exports. Worldwide,
demand for butter lagged behind national totals, but the situation could change if consumers in other
countries switch to butter.

“This could be a very strong help to U.S. dairy exports,” Brown says. “If world demand picks up, world
butter prices ought to come much closer to where U.S. prices have been.”

.



113
www.suruchiconsultants.com

No Dairy is now  no problem for Ben & Jerry’s

AP February 3, 2016, 4:03 PM
www.cbsnews.com/news

SOUTH BURLINGTON, Vt. - Raise your spoons: Ben & Jerry's now has nondairy ice cream.

The Vermont ice cream maker has created four flavors using a certified vegan almond milk base.
Available are the classic Chunky Monkey and Chocolate Fudge Brownie flavors, plus a couple of new
ones: Coffee Caramel Fudge and P.B. and Cookies.

The P.B. and Cookies variety is a vanilla nondairy frozen dessert with chocolate sandwich cookies and
crunchy peanut butter swirls.

The company has been getting requests for years to make nondairy ice cream. Ben & Jerry's Kirsten
Schimoler said creating the lineup with a nondairy base composition that meets consumer expectations
was quite a challenge. But, she said, "We nailed it."

The flavors are available in pints.

© 2016 The Associated Press. All Rights Reserved. This material may not be published, broadcast, rewritten, or
redistributed.

World dairy prices drop sharply

Updated at 12:05 pm on 3 February 2016

International dairy prices slumped further in the latest auction overnight.

Graphic: GlobalDairyTrade Ltd
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The overall price index in the GlobalDairyTrade auction fell almost 7.4 percent to $US2276 a tonne.
The benchmark whole milk powder price dived 10.4 percent to $US1952 a tonne, the lowest it has been
since August.
That price helps determine Fonterra's farmgate milk price which has recently been lowered to $4.15 per
kilogram of milk solids in light of weak global demand and an over supply of milk.
Three other New Zealand dairy companies, Synlait, Westland Milk Products and Open Country,
have lowered forecast payouts in the past month to between $4 and $4.45 - under the $5 figure most
farmers need to break even.

Photo: 123RF
Westpac has forecast that Fonterra's current season payout will be $4.20 but chief economist Dominick
Stephens said the overnight auction was a little weaker than expected and the forecast could fall again.
"There's a little bit of downside risk...we had been expecting some decline in milk prices with what's
going on in global financial markets' concern about the rate of Chinese economic growth."
Westpac's $5.20 forecast for the 2016/17 season may also be in doubt, he said
"That was based on global milk prices rising to about $US2400 a tonne over the course of the next year."
"With prices currently below $US2000 a tonne, that is looking pretty distant, and we are staring to
wonder if that $5.20 even is too high."
"It is quite possible now that we will be looking at a third year in a row for dairy farmers, where the
farm-gate milk price is under $5 per kilogram of milk solids.
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Countdown pulls Homebrand milk off shelves due to taste complaints
Wed, Feb 3
Source: www.tvnz.co.nz/one-news

Countdown says its withdrawal of Homebrand milk from supermarket shelves is not because of any
health issue but because of the taste.

A jug and a glass of milk.

Source: Photos.com

The supermarket giant says it removed all two and three litre Homebrand milk products, including light

blue, following four customer complaints about the flavour.

A Countdown spokesperson says the withdrawal was voluntary and the issue was solely regarding

flavour and had nothing to do with health and safety.

It says the Ministry for Primary Industries has been informed.

Countdown won't identify its supplier but says the problem has been identified and resolved.

114 North Island stores were impacted and customers who return the product with an expiry date of 11

February 2016 are entitled to a replacement and refund.

The product hasn't been available for sale since the weekend.

On Twitter, Nigel Jones described the Homebrand milk as having had a 'slightly off/metallic after

taste' for a couple of weeks.

The Ministry for Primary Industries has confirmed its been in contact with Countdown and the makers of

Homebrand Milk and says there is no food safety issue and there is no risk of consumers becoming ill.

MPI is closely monitoring the situation and says it will be working with "the official verifier and

manufacturer to ensure the company systems are adequate to manage any food safety implications."

The ministry, however, won't comment on the source of the problem saying because it's not a food

safety problem it's not formally involved.
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Milk powder 'over reliance' warning as dairy prices slide
Wed, Feb 3

Source: www.tvnz.co.nz

A rural business analyst says it looks as though New Zealand has an over reliance on whole milk powder,

as world dairy prices slump again but exports of high-value products like butter, cream and yoghurt from

this country buck the trend.

The New Zealand dairy industry is feeling the pressure following Fonterra's low milk price forecast and

declining dairy prices which fell for the third time this year at the global dairy trade auction.

"We're in a bad phase at the moment and they'll come again. But they'll always be volatile. What we're

seeing is the premium brands are the ones that are growing," said Professor Keith Woodford, rural

business analyst.

Dairy price forecast: 'We're in a bad

NZ dairy industry is feeling the pressure following Fonterra’s low milk price forecast.
Source: ONE News

"There's definately a shift away from food commodities to branded products. That's in the international

market. It does look as if we've got an over reliance on whole milk powder," he said.

Premium brands like Westland's butter and cream are doing well in China.

Westland Milk Products Manager in Shanghai, Gregg Wafelbakker, says sales are growing up to 40 per

cent.

"We're seeing a faster growing middle class and upper middle class, which means more discretionary

spend," he said.

Professor Woodford says that's because China is changing from an investment and commodities-based

economy building highways and highrises, to a consumer-based economy.
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But whole milk powder remains a big earner, last year accounting for more than 40 per cent of New

Zealand's dairy exports, or almost $5 billion worth.

New Zealand's largest dairy exporter, Fonterra, is watching consumer demand and making more

premium products like mozarella cheese and protein drinks.

"Whole milk powder is always going to be a core part of our product mix, but part of our diversified

product mix. We are driving more milk into those sorts of higher value products," said Kelvin Wickham,

Fonterra's managing director of Global Ingredients.

Dairy prices may not lift until 2017
Jamie Ball 9:33 am - February 2, 2016
www.agriland.ie/farming-news

There may be no bounce back in international dairy prices until next year, according toRabobank‘s dairy

global strategist.

“We did say that prices should improve in the latter half of 2016, but as time goes on it becomes more

difficult for us to see dairy prices react,” Netherlands-based Kevin Bellamy told Agriland.ie.
“I think everyone has become more bearish in the last month, as the demand situation has got a little bit
weaker. A lot of people are saying the recovery may take place very late in 2016, or else may not happen
at all [this year].

“We’ve got a team of 14 dairy analysts around the world at Rabobank’s Food & Agribusiness Research

and Advisory and that team has certainly become more bearish in the last month,” he said.

Bellamy stressed that factors feeding dairy prices can change very quickly, but the correlation between

low industrial commodity prices and low dairy prices does not augur well for dairy, as few economists

are anticipating oil prices to noticeably lift this year.
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Exchange Rates And Finding The ‘New Norm’

Kevin Bellamy, Rabobank’s Global Dairy Strategist

Bellamy said the key issue this year for European dairy farmers will be exchange rates.

“We’ve seen a lot more milk come out of Europe but we’ve been able to export it, thanks to the
weakness of the euro against the dollar. So we haven’t seen stocks build-up or prices fall in the
same way they have in New Zealand, for example.”

“It’s going to be a difficult year for dairy all around the world. As quotas were removed from
European dairy farmers last year, they will still be trying to find the optimum production, which
will take a couple of years until we reach a new norm.”

Bellamy said it may take until 2020 until Europe discovers the optimum dairy capacity of its
land.

Russian Ruble Not Worth A Dime

Bellamy added that though Russia is out of the European market, its currency has depreciated
to a level where the country is not going to be big buyer even if it did return in the foreseeable
future.

In addition, he said Russia had been a “fairly unreliable customer” before EU economic
sanctions were introduced in July 2014, as Russia has imposed comparable bans in the past on
countries such as Germany, Netherlands and the Ukraine.

Bellamy is the former Executive Director of the Global Dairy Platform (GDP), a global
consortium of over 60 companies with a collective turnover of over $100 billion annually.
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He was also the Chief Executive Officer of the UK Milk Development Council for six years and
served on a number of dairy-related boards, including the UK Dairy Council and the National
Farmers Union Dairy Board.
Chinese Demand & The 2014 Stockpile

Bellamy said that demand on all products has been softening in China as its economy has
slowed over the last couple of years.

“But we still see some growth in dairy there: about 2% increase in liquid milk, on the back of
more discounting in the marketplace.”

He said the Chinese dairy inventory built-up significantly in early 2014 when buyers saw a
constriction coming in supply.

“We had had terrible winter in Europe, a drought in the mid-west, a short drought in New
Zealand at the end of the season and feed prices were high.

“So that spooked the Chinese into buying more. They’ve had about 200,000 tonnes of powder
in storage, which is beginning to come down, but it’s about half that at the moment,” Bellamy
said.

“China is about 85% self-sufficient in milk and they will continue to be a net importer of milk,
even though they’ve been investing hugely in dairy in the country.”

Bellamy said China won’t become 100% self-sufficient in dairy, in part because imported
products are considered premium, mostly down to food safety concerns from domestic
product.

Will China’S Return Kick-Start Price Lift?

Bellamy said the view of Rabobank’s Food & Agribusiness Research and Advisory is that China
will come back on to the world dairy market in the second half of this year.

But he stressed that a lift in international dairy prices is dependent on a number of factors, not
just an increase in Chinese demand.

These factors include an expected lower milk output in New Zealand, which is already about 3%
below last year’s curve. Bellamy estimates Fonterra’s output will be up to 10% lower this year
than last year, though the dairy coop is estimating 7%.
“That will take about 1.5 billion litres off world supply.”
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As for the US, “it really has an internally structured dairy market, rather than being export
focused. But the strong dollar isn’t going to help them export much this year.”

Bellamy said butter prices has been keeping the US dairy market more buoyant than it
otherwise would be, but that butter is a “bit of a bubble” at present. Its price should reduce
“relatively soon,” which should bring down farmgate prices for milk in the US, possibly into
negative territory.

This, in turn, would lead to a loss of production from the US market of up to half a billion litres,
Bellamy concluded.

The trim milk storm in a coffee cup prompts calls to go black
DEIDRE MUSSEN
Last updated 17:39, February 2 2016
www.stuff.co.nz
Blue trumps green in the coffee cup, but black is the way forward.

So say some of our nation's coffee experts in the wake of news that several Christchurch cafes are
refusing to use trim milk for customers' coffees because of the inferior flavour compared to its fattier
blue-top shelfmate.

"Just go black," says Wellington-based world barista championship judge David Green, who will test
baristas at the New Zealand championships in Wellington on February 26 and 27.

YVONNE MARTIN/FAIRFAX MEDIA

Lyttelton Coffee Company co-owner Stephen Mateer said a customer wrote the now infamous anti-trim
sign.

While he prefers unadulterated coffee, his view that full-fat milk produces a far superior coffee to trim
milk is echoed by many in the industry.

READ MORE: Christchurch cafes 'rude' for refusing to serve trim milk coffees
"Personally, I wouldn't put trim milk in coffee purely because it doesn't taste as good as blue milk does,
but from a professional point of view, it's commercially appropriate to offer customers the choice.
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"Some people out there have a genuine reason for drinking trim milk," says Green, a coffee specialist for
Wellington cafe and coffee roastery L'affare.

He knows of a handful of cafes nationwide that refuse to serve trim milk. "It's a fine line between telling
the customer what they want versus giving the customer what they want."

Some cafes also use light blue milk, but call it trim.

"And it's not uncommon for baristas to sneak an element of blue milk into the trim milk jug.

"It is kind of a vanity factor, not only for the barista but the cafe as well."

He's confident he can easily recognise the difference between blue and green-top coffees by looking at
the foam.

Blue-top creates silkier, denser foam when heated, and tastes smoother, Green says.

New Zealand Speciality Coffee Association president Karla Gichard agrees.

Heating blue-top milk creates "smooth velvety cream" for coffee, whereas green-top is far more
challenging, she says.

Gichard, co-owner and chief executive of New Plymouth-based Ozone Coffee Roasters, has also heard of
a few cafes nationwide that refuse to offer green milk, but it is uncommon.

"New Zealand is very much the land of the flat white, but more and more coffee drinkers are moving to
non-milk options."

Astoria, in Wellington's Midland Park, which just celebrated its 20th anniversary, held out against
offering trim milk until pressure from customers finally forced its hand some years back.

Managing director Janice Kirkwood says the change was made "years ago" because staff were having to
deal with disgruntled customers demanding trim milk.

These days, about 15 to 20 per cent of white coffees sold at the inner-city cafe are trim.

However, her personal preference is firmly for black coffee.

Mojo Coffee, which has about 20 outlets around Wellington, says about 30 to 40 per cent of customers
choose trim milk.

Operations manager Massimo Capellino says it makes commercial sense to offer trim, despite coffee
with blue-top milk tasting better.

"Some people like it. Why should I judge somebody else? You go with the flow.

"It's black and white to me," he adds, laughing.

"I like my coffee black. I want to drink coffee, not milk."

- Stuff
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FREE RANGE MILK BRAND TO HIT LONDON RESTAURANTS
NEWS WWW.FGINSIGHT.COM/NEWS

02 FEB 2016

London hotels and restaurants have started selling ’Free Range Milk’ under the ’Pasture
Promise’ label under an initiative intended to deliver more value to the farmgate.

Free Range Milk is being sold in London restaurants

In the first significant development for the brand, ‘Free Range Milk’ is being served in some of London’s

top hotels, restaurants and caterers from this week, earning farmers a premium.

Free Range Dairy CIC has teamed up with dairy wholesaler Foodspeed and the Sustainable Restaurant

Association (SRA) to launch an initiative that will see milk sold under the ‘Pasture Promise label’ appear

in some well-known London establishments, including the Cavendish Hotel and private members club

the Hospital Club.

Free Range Dairy CIC was established directors Carol Lever and Somerset farmer Neil Darwent in 2014 to

promote milk from pasture-fed cattle under the Pasture Promise label.

It guarantees cows graze for six months of the year outside on pasture, offering a premium to British

farmers ‘running sustainable dairy farms’.
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Under the new initiative, Cotteswold Dairy is processing Free Range Milk under the Pasture Promise label from

selected local farms within 30 miles of the dairy in Tewkesbury, Gloucestershire.

Family owned dairy merchants, Foodspeed, which as a carbon neutral company is the only dairy supplier

currently approved by the SRA, is now delivering Free Range Milk to some of London’s leading chefs.

PREMIUM

The project is still at a relatively small scale, with four farms currently supplying the milk to Cotteswold.

Mr Darwent said the initiative currently delivers a premium of about 4-5ppl at wholesale level, with just an extra

2ppl or getting back to the farmer, short of the 5ppl he hopes the project will eventually deliver to the farmgate.

“There are disproportionately high segregation costs at the moment because of the smaller volumes. We are

hoping to build that premium as we grow sales volumes and the costs come down,” he said.

“That was the whole reason I started talking about this – to bring more back to farmers. Our ambition is to

create a significant premium but you have to extract it from the market as there no room to squeeze in the

chain, everyone is under immense pressure.”
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With a further three farms supplying milk to Dales Dairies in Yorkshire under the Free Range brand, he said the

initiative was growing the capacity to deliver on a national scale.

While the initial focus was on the food service sector, Mr Darwent hopes in the future to pursue retail

opportunities, which he acknowledged were currently ’very limited’.

CONSUME RESPONSIBLY

He added: “In a world where people are increasingly concerned about how food is produced and the life that

farm animals are afforded, Free Range Dairy CIC offers a chance for us all to consume milk responsibly.

“The collaboration we have established with Cotteswold Dairy and Foodspeed, gives farmers an alternative to

the mass production of commodity milk from intensive farming and supports traditional, British dairy farms in

the current crisis.”

The SRA has been working with Free Range Dairy to promote high welfare milk and dairy products from

sustainable farms in these outlets.

SRA managing director Mark Linehan said: “Most people would assume that the milk they drink comes from

cows that graze out in the field.

“But an increasing volume of milk comes from cows kept intensively indoors.

Free Range milk is helping to reconnect people with where their food and drink comes from, while also

providing a better deal for farmers, chefs, consumers and, importantly, the cows.”
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Purchase of five dairy farms approved
Home » News » Farming

Mon, 1 Feb 2016

News: Farming

Dairy Farms NZ has gained Overseas Investment Office approval for its $47 million purchase of five
central Southland dairy farms ahead of a further capital-raising and eventual listing on the New Zealand
sharemarket.

Dairy Farms NZ chairman David Belcher said despite the current downturn in global dairy milk prices, the
buyer was a long-term investor.

The company had been set up in 2014 to give New Zealand investors the opportunity to invest directly in
dairy farming and the latest five farms would add to its existing portfolio of two owned and one leased
farm in Mid Canterbury.

With the latest additions, the company will milk more than 5500 cows and its portfolio represents
around 1825 ha.

Mr Belcher said that the company was raising a further $20 million to $25 million for more dairy farm
acquisitions as the current downturn provided great buying opportunities.

The company's cornerstone shareholder is Chicago investor Sam Zell through his EGI-NZ Dairy LLC, which
lifted its stake to 55% from 49.51% to fund the acquisition of the five dairy farms in Otapiri.

Mr Belcher said Mr Zell's stake would drop back to the 30s with the capital-raising and then below 25%
in an eventual initial public offering on the New Zealand Stock Exchange.

The company has more than 42 shareholders, most of whom are New Zealand citizens, and the plan is to
be predominantly New Zealand-owned long term.

Its business strategy is to buy high-quality dairy land in non-drought-prone parts of Canterbury, Otago
and Southland.

By Fiona Rotherham.


