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Suruchi endeavor in Skill/ Entrepreneur Development Domain 
 

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

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

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

 
New admissions are closed  
  

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

Aspiring entrepreneurs might attend our in-
troductory session (Free) on how to set up 
dairy farm and plant on every 4thSaturday of 
Every month from 2 PM to 5 PM, Prior regis-
tration is must and for that contact our of-
fice. 
For more information please email on 
info@suruchiconsultants.com or contact at +91 
0120 4320845 

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

For more information please follow the link:  

https://www.suruchiconsult-
ants.com/pageDownloads/downloads/train-
ing/3_58th%20DEDP%20MAy_june_2019.pdf 

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

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

For more information please follow the link:  

https://www.suruchiconsult-
ants.com/pageDownloads/downloads/train-
ing/4_10062019-15062019_pdedp.pdf 

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

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

Suruchi has launched Online Dairy Entrepre-
neurship Development Program (ODEDP). It 
is 12 weeks program. Registrations are open 
till 30th April, 2019. 

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

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

7th Regional Dairy Entrepreneurship Develop-
ment Program (RDEDP) the dates will be an-
nounced soon. 

https://www.suruchiconsult-
ants.com/pageDownloads/downloads/train-
ing/1_7th%20RDEDP%20Brochure.pdf 

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

World’s First Complete Parent-wise Genome Assembly of Buffalo 
15 May 2019 

http://www.thedairysite.com/news/54001/worlds-first-complete-parentwise-genome-assembly-of-buffalo/ 

NDIA - Dairy organisation, National Dairy 

Development Board (NDDB) announced de-

veloping a new genome assembly named 

"NDDB_ABRO_Murrah" of riverine buffaloes. 

This comes on the back of successful launch of 

INDUSCHIP, a customized genotyping chip for 

indigenous cattle and their crosses. 

Seen as a milestone for the dairy body, for the 

first time a trio binning was used for separating 

haplotypes of a buffalo, using a father-mother-

offspring trio aimed at ensuring better accuracy. 

The genome assembly developed by NDDB has 

achieved more than 99 percent genome cover-

age. 

Dilip Rath, Chairman, NDDB said, "This newly 

developed genome assembly would provide 

more insights about buffalo genome and de-

sired impetus for implementing Genomic Selec-

tion programme in buffaloes to achieve faster 

genetic progress in Indian buffalo population. It 

may be worth mentioning here that buffaloes 

are contributing more than 50 per cent of In-

dia’s milk production." 

Murrah genome assemblies were submitted by 

NDDB scientist in US-based National Centre for 

Biotechnology Information database on 25 April 

2019 - known as World DNA day. 

 

French dairy group Lactalis eyes buys in North 
Published on May 14, 2019 

https://www.thehindubusinessline.com/economy/agri-business/french-dairy-group-lactalis-eyes-buys-in-north/ar-

ticle27129363.ece 

rance’s leading global dairy group Lac-

talis — which owns Tirumala Milk Prod-

ucts, Anik Industries and Maharashtra-

based BSE-listed Prabhat Dairy — has charted 

an organic-cum-inorganic strategy to become a 

strong pan-India player in the Indian dairy mar-

ket. 

The group is now scanning acquisition opportu-

nities in the northern region, a strong dairy 

market, where milk consumption is high. Also, a 

deal in North India will make it a pan-India 

player. 

Pan-India presence 

“We have presence in the South with Tirumala. 

We went to Central India and acquired Anik. In 

the West, we have bought Prabhat. Our aim is 

to become a strong pan-India private player in 

the dairy market,” Rahul Kumar, Managing Di-

rector, Lactalis India, told BusinessLine on the 

sidelines of the launch of Tirumala’s new milk 

Champ Up. 

He said the company would look at dairy com-

panies having strong procurement strengths in 

the northern region. 

“Prabhat has a solid procurement network and 

very few companies in India have that. The 

strength of the dairy business in India lies in 

procurement. In this business, more than brand, 

procurement is the key,” he added. 

Product range 
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The company plans to be present in all dairy 

product categories. 

“Our objective is to sell products that are dairy-

based. But milk with a differentiated offering 

will be a key entry point for us to build and ex-

pand our dairy products. One needs to build a 

strong brand for milk to grow the value-added 

products, said Kumar. 

In this direction, Lactalis’ arm Tirumala has in-

troduced its new toned milk Champ Up with 40 

per cent calcium, 23 per cent vitamin A and 13 

per cent Vitamin D, aimed at fulfilling the daily 

nutrition needs of children. 

Champ Up will be available in 180 ml packet, 

priced at ₹10. It has launched the product in 

Chennai and will launch in other parts of Tamil 

Nadu and other southern States gradually. 

Sales turnover 

With the Prabhat deal, Lactalis India’s consoli-

dated turnover will be in the region of ₹4,000 

crore, making it the largest private dairy com-

pany in the country. 

Kumar said each company of the group had a 

different business mix. Tirumala’s 85 per cent 

business is in milk, while the remaining 15 per 

cent is in value-added products. 

For Prabhat, 80 per cent of sales come from 

milk powder, cheese etc, while 20 per cent from 

milk. 

Anik gets an equal amount of business from 

milk and value-added products. 

“Any good dairy company should have a ratio of 

65:35 between milk and value-added products. 

Our approach will be towards achieving a bal-

ance in the portfolio of all our three compa-

nies,” he said.

Nestle’s organic play: To launch organic milk products in India; other highlights from Q1 re-

sults 
May 14, 2019 6:39:05 PM 

https://www.financialexpress.com/industry/nestles-organic-play-to-launch-organic-milk-products-in-india-other-

highlights-from-q1-results/1578089/ 

 

he Indian arm of Swiss FMCG brand Nes-

tle announced on Tuesday that it will 

soon foray into organic food segment 

with the launch of organic products in milk and 

nutrition category. “We will be launching Or-

ganic Food Products in the category ‘Milk Prod-

ucts and Nutrition’ in the coming months,” 

Suresh Narayanan, Chairman and Managing Di-

rector, Nestlé India said in a statement. The 

maker of Maggi noodles has various products 

under the milk and nutrition segment. How-

ever, this will be Nestle’s first venture in organic 

products. As of now, Nestle has Baby and me, 

Ceregrow and Nangrow products in the Milk 

Products and Nutrition category. 

Key takeaways from Q1 results 

Nestle India announced its Jan-Mar quarter re-

sults today and said that the company wit-

nessed an increase of 9% in total sales increase. 

The same on the domestic front recorded dou-

ble-digit growth of 10.2%. Profits of the com-

pany in the quarter have risen to over Rs 463 

crore with a 9.25% rise. The company has also 

mopped up a total income of Rs 3,076.14 crore, 

it said in a BSE filing. 
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However, Nestle has witnessed a drop of 8.9% 

in export sales because of lower coffee exports 

to Turkey. The company also said that its case 

regarding Maggi is still proceeding in the Su-

preme Court. Nestle delivered strong perfor-

mances with its popular products Maggi, KitKat 

and Munch. 

Recently, rival FMCG brand ITC also announced 

its quarterly results. Confirming the rural slow-

down narrative, ITC said that the FMCG industry 

is reeling under the sluggish growth from rural 

India. “After a promising first half, growth in the 

second half of the year, particularly in the last 

3-4 months was muted due to tight liquidity 

conditions and sluggish rural demand,” ITC said 

in the quarter results report. However, Nestle’s 

press statement did not say anything on rural 

demand slowdown. 

 

How milk can address malnutrition in children 
May 14, 2019 4:00:35 AM 

https://www.financialexpress.com/opinion/how-milk-can-address-malnutrition-in-children/1577205/ 

t is easier to build strong children than to 

repair broken men.”—Frederick Douglass. 

Children are the foundation of a vibrant 

country like India. Despite efforts to improve 

the nutritional status, malnutrition continues to 

be a major health concern in our country. It is 

still the major cause of morbidity and mortality 

in children. Of all the Indian children under the 

age of five, about one in three (36%) is under-

weight (low weight for age), about one in three 

(38%) is stunted (low height for age), one in five 

(21%) is wasted (low weight for height), and 

only every second child exclusively breastfed for 

the first six months; 3,000 children die every 

day from poor diet-related illnesses. 

According to the 2018 Global Nutrition Report, 

India accounts for more than three out of every 

10 stunted children globally. The chronic impact 

of stunting on lifelong learning and adult 

productivity, in addition to increased disease 

susceptibility, is well known. Going by the Na-

tional Family Health Survey-4 results, it appears 

40% of our future workforce will be unable to 

achieve their full physical and cognitive poten-

tial. Many children are born to anaemic and 

malnourished teenage mothers. Indeed, about 

34% of Indian women are chronically under-

nourished and 55% are anaemic. 

Mapping of district-level aggregate data from 

the National and Family Health Survey 2015-16 

showed stunting varies greatly from district to 

district (12% to 65%), with 239 of 604 districts 

having levels above 40%. Ironically, it is ob-

served that the topmost milk-producing states 

of the country also happen to be high at inci-

dence of malnutrition. This information necessi-

tates urgent intervention by central and state 

governments. 

A common cause across all forms of malnutri-

tion is a suboptimal diet. With abundant supply 

of milk, which will likely to continue in the fu-

ture, one possible and feasible intervention that 

can tide over this situation is inclusion of milk in 

the feeding programmes for children in schools. 

Nutrient needs increase in adolescences to 

meet the demands of pubertal growth and 

brain maturation. Inadequate nutrient intake 

during childhood leads to undernutrition, which 

results in growth retardation, reduced work ca-

pacity, and poor mental and social develop-

ment. Addressing nutrition problems and 

adopting healthy dietary habits during adoles-

cence can be important for potential ‘catch up’ 

growth, improved cognition, and reduced risk of 

both communicable and non-communicable 

diseases (NCDs) later in life. According to the 
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Food and Agriculture Organisation (FAO), “mal-

nutrition is the single largest contributor to dis-

ease in the world.” Over the last two decades, 

there has been a growing body of evidence that 

in utero, infant and young child undernutrition 

is directly linked to vulnerability to adult nutri-

tion-related NCDs. 

Studies endorse that a diet containing milk or 

dairy products provides 25-33% of the protein 

requirement and may have a positive effect on 

weight gain and linear growth in malnutritioned 

children. Milk is an excellent source of several 

micronutrients such as calcium, vitamin D, vita-

min B12, phosphorous, potassium, etc, which 

help make bones strong, increase immunity, 

and improve vision, cognitive and motor func-

tions of the body. Some of these micronutrients 

are commonly deficient in populations that con-

sume low amounts of animal-sourced foods. 

Therefore, milk, being a wholesome food, can 

play an important role in reducing malnutrition, 

if included in regular diets of the population. 

India is the largest producer of milk in the 

world, but people belonging to lower income 

groups cannot afford milk due to low purchas-

ing power—even though it has been observed 

there is an increasing incidence of milk con-

sumption over the years. Thus, children from 

lower income strata are deprived of essential 

nutrients to support their optimal physical and 

mental growth. Studies on determining associa-

tion between nutritional statuses with eating 

habits in schools show a need to increase nutri-

tional counselling regarding healthy eating hab-

its in schools and to conduct appropriate inter-

ventions to improve the nutritional status of ad-

olescent girls. 

Taking a cue from the benefits of consuming 

milk, the NDDB Foundation for Nutrition (NFN), 

a trust/society created by the National Dairy 

Development Board, has been facilitating distri-

bution of fortified flavoured milk to children in 

select government/public schools across the 

country under its Giftmilk scheme. It runs by 

channelising CSR allocations of corporates. The 

NFN strives to provide pasteurised flavoured 

fortified (with vitamin A and D) milk under ro-

bust cold chain logistics to children. The quality 

of milk is maintained by creating a cold supply 

chain till it reaches the end-beneficiary. The 

NFN follows a robust implementation method-

ology, maintaining high transparency and ac-

countability. Data is shared and monitoring is 

done at each level using MIS developed for 

tracking milk consumption. 

The NFN has distributed 60 lakh units of milk to 

about 44,000 schoolchildren covering 94 

schools in seven states till March 2019. The re-

sponse received from students, teachers and 

parents has been encouraging. Giftmilk for stu-

dents, mostly tribal, of government schools in 

Latehar district of Jharkhand started in Novem-

ber 2017, covering 18,000 students of 43 

schools. The Rajendra Institute of Medical Sci-

ences, Ranchi, conducted a scientific study to 

understand the impact of Giftmilk on children in 

intervention schools of Latehar. 

The study revealed promising findings on the 

benefits of providing 200 millilitres of fortified, 

flavoured and pasteurised toned milk for one 

year on a daily basis on all working days to chil-

dren studying in 1 to 10 standards. It found that 

consumption of milk helped in fighting infec-

tions in children. Also, there was a 7% decrease 

in the number of stunted children. Kids in inter-

vention schools were better nourished as they 

had better BMI for their age and sex compared 

to control schools. Fortification also showed its 

effect in reducing visual impairment among chil-

dren. The number of anaemic children de-

creased after regular consumption of milk, 

which may be attributed to good quality pro-

teins provided by milk. There was a marked im-

provement in IQ levels, showing a positive im-

pact on cognitive functions of children. Cumula-

tive attendance increased by more than 10% in 



intervention schools. The impact study thus tes-

tified Giftmilk’s positive impact in addressing 

malnutrition through milk and also recom-

mended to continue the programme for a mini-

mum of three years for sustained benefits to 

children. 

Similar school milk programmes have been run-

ning in developed and developing countries. In 

India such schemes are being implemented by 

states such as Gujarat, Karnataka, Rajasthan, 

Madhya Pradesh, etc. Most of them provide 

powder-based milk to children. Reconstitution 

of milk in schools from milk powder creates an 

opportunity for quality variations, safety issues 

and leakages/misuse of resources. The provi-

sion of milk reconstituted from powder also 

leads to distaste amongst children, decreasing 

their interest for regular consumption. 

The NDDB has been impressing upon state gov-

ernments of major milk producing states for in-

troduction of school milk programme in their 

states. The Centre, with the recommendation 

from the NITI Aayog, may consider announcing 

a policy and a centrally-sponsored scheme with 

a fund-sharing system between the Centre and 

state governments to initiate school milk pro-

grammes on a countrywide basis, based on 

Latehar model. There is a vast network of 214 

dairy cooperatives and 31 dairies across India, 

which can be instrumental in implementing 

such a scheme. This will have the twin ad-

vantages of improving child nutrition on one 

hand and providing market/livelihood support 

to dairy farmers, a majority of whom are 

small/marginal farmers and landless, on the 

other hand. 

With the growing economy and sizeable popula-

tion below the age of 15 years, we need to en-

sure that every child is well-nourished. Any initi-

ative in addressing malnutrition through school 

milk programmes would benefit and transform 

lives of millions of children and help build a 

strong India. 

 

FSSAI Ban on Chinese Milk Products: What is Melamine & How It Can Harm Your Health 
May 14, 2019, 1:17 pm 

https://www.thebetterindia.com/182238/fssai-ban-milk-products-china-melamine-harmful-food-safety-india/ 

n September 2008, the food regulator FSSAI 

imposed a ban on all milk and milk products 

being imported from China. The govern-

ment has been subsequently extending the ban 

from time to time. Two weeks ago the govern-

ment extended the ban on the import of milk 

and its products, including chocolates from 

China, till laboratories at ports are upgraded for 

testing the presence of toxic chemical, Mela-

mine. 

According to a report in Bloomberg Quint, the 

Directorate General of Foreign Trade said in a 

notification, “Prohibition on import of milk, milk 

products (including chocolates, chocolate prod-

ucts, candies/confectionary/food preparations 

with milk or milk solids as an ingredient) from 

China is extended until the capacity of all labor-

atories at ports of entry have been suitably up-

graded for testing melamine.” 

While India does not import milk or milk prod-

ucts from China, this measure has been taken 

purely as a preventive one. 
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India holds the distinction of being the world’s 

largest producer and consumer of milk. It is said 

to produce 150 million tonnes of milk annually. 

 

Why the ban? 

In 2008 there was an incident in China involving 

milk and infant formula being contaminated 

with Melamine. This resulted in the death of six 

babies and almost 50,000 babies being hospital-

ised. The World Health Organization referred to 

the incident as one of the largest food safety 

events it has had to deal with in recent years, 

and that the crisis of confidence among Chinese 

consumers would be hard to overcome. 

What is Melamine? 

First synthesised in the 1830s by German Scien-

tists, Melamine is a white powder used in plas-

tic-making. It is most commonly used in the 

manufacture of Formica, floor tiles, white-

boards and kitchenware. 

It is added to milk or milk powder because it is 

rich in nitrogen and adding it to watered-down 

milk makes the protein levels of the milk appear 

higher. 

  

While there is little information about the long-

term ill effects of melamine contamination in 

the body, reports suggest that even if victims 

who have had their kidney stones, that they had 

developed due to tainted milk consumption, re-

moved, the Melamine may crystallise in tiny 

kidney tubes and block connecting ducts, thus 

causing damage to the kidneys or even result in 

renal failure. 

Symptoms and signs of melamine poisoning in-

clude irritability, blood in urine, little or no 

urine, signs of kidney infection, and high blood 

pressure. 

Is there a way to test for Melamine in milk? 

With researchers at the Indian Institute of Sci-

ence (IISc) Bengaluru developing a hand-held 

device to detect traces of Melamine in milk, the 

process has become easy, quick, and inexpen-

sive. 

According to a report published in The Hindu, 

S.C.G. Kiruba Daniel from the Department of In-

strumentation and Applied Physics, IISc and the 

first author of the paper, said, “The presence of 

Melamine in milk can be detected at room tem-

perature within a few seconds through a change 

in colour. Our sensor has very high sensitivity as 

it can detect Melamine even at a low concen-

tration of 0.5 ppm in raw milk.

https://in.reuters.com/article/china-milk-idINT12657320080925
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Mother Dairy distributor robbed of Rs 7 lakh 
May 14, 2019 

https://timesofindia.indiatimes.com/city/noida/mother-dairy-distributor-robbed-of-rs-7-lakh/arti-

cleshow/69315604.cms 

oida: A Mother Dairy distributor and 

his assistant were allegedly robbed of 

over Rs 7.7 lakh at gunpoint by three 

bike-borne men near Sanfort School in Noida 

Sector 93 on Monday. 

Munesh Kumar (38), who has been working as a 

distributor since 2011, said he was travelling 

from Sector 82 towards the SBI branch in Sector 

93A when the accused intercepted their vehicle 

opposite the Sanfort School on the Silver City 

Apartment road. 

“When we were forced to stop, one of the ac-

cused, who was holding a pistol, took our driver 

Sumit Yadav at gunpoint while the others came 

near the window where I was seated and de-

manded the bag containing the cash. When we 

resisted their attempts, they threatened to 

shoot us dead. We simply handed them over 

the bag with cash. They fled the spot,” Munesh 

told TOI. 

Meanwhile, police said they had identified the 

bike, which was running without a number 

plate, from CCTV footage from nearby spots. 

Circle officer III Vimal Kumar said an FIR has 

been lodged against unknown accused under 

section 392 (robbery) of the Indian Penal Code. 

 

NDDB completes world’s first genome study of riverine buffaloes 
12 May, 2019 

https://timesofindia.indiatimes.com/city/vadodara/nddb-completes-worlds-first-genome-study-of-riverine-buffa-

loes/articleshow/69287103.cms 

ADODARA/ ANAND: For the first time, 

scientists have completed a parent-

wise genome assembly of buffalo in 

the country. 

Anand-headquartered National Dairy Develop-

ment Board (NDDB) ) has developed a complete 

de novo (new) genome assembly named 

“NDDB_ABRO_Murrah” of riverine buffaloes. 

Buffaloes contribute more than 50% to the total 

milk production in India which is world’s largest 

milk producer. The development of genome as-

sembly will help in improving genetics of the 

buffaloes and enhancing their productivity fur-

ther. 

“Using this genome data, we can select the best 

of the animal for breeding purpose. At the same 

time, we can identify and eliminate genome dis-

orders,” a scientist associated with the project 

told TOI. 

“Buffaloes are most widely reared in developing 

countries for milk production. Developing a ref-

erence genome will help in better understand-

ing of their biology and faster genetic improve-

ment,” he added. 

“This newly developed genome assembly will 

provide more insights about buffalo genome 

and desired impetus for implementing genomic 

selection programme in buffaloes to achieve 

faster genetic progress in Indian buffalo popula-

tion,” said NDDB’s chairman Dilip Rath. 

NDDB has already launched project – IN-

DUSCHIP – customized genotyping chip for in-

digenous cattle and their crosses. 

N 
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To ensure accuracy, the researchers had, for the 

first time, adopted the approach of trio binning 

for separating haplotypes (group of genes that 

are adopted together) of a buffalo using the trio 

of a father-mother-offspring. The genome as-

sembly developed by NDDB has achieved more 

than 99% genome coverage. 

The Murrah genome assemblies were submit-

ted by NDDB scientists in US-based National 

Centre for Biotechnology Information database 

on April 25 – which is observed as World DNA 

Day. “This will certainly be a valuable resource 

for the world,” Dr Michael Schatz, a renowned 

scientist in genomics research said. 

This buffalo genome shall be India’s contribu-

tion to genetic improvement of buffalo in the 

world. With this work, NDDB’s team of scien-

tists have joined the league of a few elite ge-

nomic research teams in the world to have de-

veloped accurate and haplotype resolved ge-

nome. 
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ndian families have been making curd 

or dahi at home by fermentation of milk left 

overnight with curd culture. It’s compara-

tively easy during summer when the room tem-

perature is warmer and conducive to the con-

version of milk into curd when left overnight. 

However, the practice of making curd at home 

is slowly becoming obsolete lost due to urbani-

sation and the pressures of time on families 

with working couples. As a result, packaged and 

branded curd has become a popular retail food 

item. There are over a dozen popular brands 

available. Consumer Voice identified 10 brands 

of curd and two brands of probiotic variety 

available across regions sold in varied pack sizes 

between 200gm to one kg. Prices per 100gm 

can be compared easily. These include Patanjali 

at Rs 5, Amul Masti sold at Rs 6.25, Vita at Rs 

7.5 and Madhusudan at Rs 8, which are the 

cheapest. More expensive brands include Nes-

tle A+ Nourish at 13.75, Britannia Daily Fresh at 

Rs 13.50 and Nova at Rs 13 followed by Ananda, 

Gowardhan and Paras—each at Rs 12.5.  At the 

mid-price range, we have Mother Dairy at Rs 

10. Curd sold at different price points is essen-

tially a generic product which can be compared 

on quality parameters that can be tested in a 

lab. 

What is curd? 

Curd or dahi is produced by bacterial fermenta-

tion of boiled milk. The bacteria used to make 

curd are known as “dahi cultures”. The quality 

of curd depends on the culture used as well as 

the initial quality of milk and other ingredients 

added. 

Ten brands of plain curd were tested by Con-

sumer Voice in a lab. 

What are probiotics? 

Probiotics are live microorganisms which when 

administered in adequate amounts confer a 

health benefit on the host. Only two of the best 
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selling probiotic brands were tested by Con-

sumer Voice. These include Mother Dairy at Rs 

12.5 and Nestle at Rs 17.5 per 100gm. 

Consumer Voice tested 10 plain curd brands in a 

NABL accredited lab. Samples were bought 

from the market at retail without knowledge of 

the manufacturers. These brands were tested 

on quality, safety and acceptability parameters 

such as milk fat, solids not fat (SNF), milk pro-

tein, calcium, phosphorus, acidity, cholesterol, 

saturated fats, carbohydrates, whey, sensory, 

and phosphatase activity. Consumer Voice also 

carried out a series of tests to check for pres-

ence of heavy metals and microbiological con-

tamination. These parameters were given 

weightage out of 100 marks. After lab tests, 

these marks were added. Ananda got the high-

est marks at 88/100 followed by Paras at 87, 

Britannia at 85, Amul Masti at 84, Mother Diary 

at 83, Gowardhan at 82  and Nestle and Patan-

jali each at 81. It may be pointed out that 

Patanjali claimed cow milk usage which has 

comparatively lesser milk fat. Vita and Nova 

scored 79 and 78 respectively while Madhusu-

dan was not scored for comparison due to poor 

quality. 

Ananda has been ranked as the “best buy” in 

plain curd while Amul Masti has been ranked as 

best “value for money” due to its low price and 

good quality. It’s heartening to observe the 

swadeshi brand Patanjali ranked equal to the 

score of 81 for Nestle, an MNC brand. 

The only two probiotic curd brands tested were 

Mother Dairy at 90 marks which is the “best 

buy” compared to Nestle with 88 marks. The 

plain curd brands were prepared from toned 

milk except Patanjali which is made from cow 

milk, while the probiotic brands were prepared 

from double-toned milk. Mother Dairy is the 

best performer with Nestle close behind. 

Major quality in curd was  tested according to 

physicochemical parameters 

Milk fat 

Fat is an essential part of any balanced diet, 

providing essential fatty acids, fat-soluble vita-

mins and a concentrated source of energy. As 

per Dietary Guidelines for Indians by National 

Institute of Nutrition, Hyderabad, 2011, diets of 

young children and adolescents should contain 

about 30gms to 50gms fat per day. So, a higher 

amount of milk fat is better for consumers. 

As per their declaration, all brands of plain curd 

have been made from toned milk except Patan-

jali which was made from cow milk and the pro-

biotic curd from double-toned milk. 

Nova and Patanjali did not meet the minimum 

requirement for milk fat content. Britannia 

(3.2%) had the highest amount of milk fat 

among all the tested brands. Ananda, Amul 

Masti and Nestle a+ Nourish (3.1% each) came 

next. 

Solids not fat (SNF) 

Milk has mainly two constituents: fat and solids 

not fat (SNF). Apart from fat, all other solids 

such as protein, lactose, vitamins and minerals 

together make up solids not fat. The minimum 

requirement for SNF is 8.5% for toned milk and 

9% for double-toned milk. For cow milk SNF re-

quirement is minimum 8.3%. 

SNF content was above the minimum require-

ment in all brands. It was highest in Paras 

(12.5%) among plain curd brands and in Nestle 

a+ Actiplus (11.9%) among the probiotic brands. 

Milk protein 

Proteins are an extremely important class of 

naturally occurring compounds that are essen-

tial to all life processes. 

Protein content in all brands except Mother 

Dairy Classic was higher than their declared val-

ues. Paras had the highest protein content 



(4.9%), followed by Patanjali (4.8%) and Ananda 

(4.6%). 

Mineral contents: 

Curd is rich in calcium, phosphorus, potassium, 

magnesium and sodium, and is a significant 

source of vitamin B12 as well as a certain 

amount of folic acid. 

Calcium was highest in Madhusudan 

(191.8mg/100gm) and lowest in Britannia 

(120.1 mg/100 gm). Phosphorus was highest in 

Madhusudan (117.3mg/100gm), followed by 

Ananda (112.6mg/100gm).  Nestle a+ Nourish 

(76.5 mg/100gm) had the lowest amount of 

phosphorus. 

  

Titratable acidity as lactic acid 

This is the total amount of acid in the food 

product. Acidity is due to lactic acid produced 

by the action of bacteria on the lactose in milk. 

As acidity increases with storage time, this pa-

rameter is also a means of checking storage 

conditions. 

As per Indian Standard (which is voluntary un-

less specifically mentioned), total acidity of curd 

should be in the range of 0.6% to 0.8%. Higher 

acidity will translate into more acidic taste of 

the curd and that is not desirable. 

Six brands—Patanjali, Gowardhan, Vita, Paras, 

Amul Masti and Mother Dairy Probiotic—were 

within the prescribed limits of Indian Standard 

which is voluntary. 

Saturated fat 

Saturated fats are expected to be as less as pos-

sible in curd. 

Saturated fat was comparatively less in the pro-

biotic brands, at 1.2% in Mother Dairy and 1.3% 

in Nestle as made from double toned milk. 

Among the plain curd brands, saturated fat was 

lowest in Nova (1.9%). 

Cholesterol 

Cholesterol is expected to be as low as possible. 

Among plain curd brands, cholesterol was low-

est in Nova (5.6%), followed by Madhusudan 

(6.2%) and Ananda (6.4%). It was highest in 

Gowardhan (8.5%). In the probiotic category, 

Nestle (4.4%) had lower cholesterol than 

Mother Dairy (4.7%). 

Carbohydrates 

Carbohydrates are a source of energy and ex-

pected to be higher in curd. Lactose is the major 

carbohydrate fraction in milk. 

Carbohydrate amount in the tested brands 

ranged from 4.6% to 6.5%. It was highest in 

Nestle a+ Actiplus, Mother Dairy Advanced Pro-

biotic and Paras. 

Whey 

The liquid floating on top of the curd is the 

whey. Whey is the separated water from curd 

which is not desirable.In our interpretation of 

the results, we have considered less whey quan-

tity as better. 
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leopatra used to bathe in it to preserve 

her legendary beauty, and now more 

than 2000 years later 

donkey milk is back in fashion not just as a 

beauty product but as a super food as well, al-

ready fetching Rs 700 for 100 ml. Select entre-

preneurs across the country, from Kochi to 

Pune to Delhi-NCR, have woken up to the an-

cient wisdom of donkey milk’s nutraceutical & 

therapeutic properties that include anti-ageing 

and antioxidant qualities to roll out personal 

care products such as fairness creams, soaps 

and shampoos besides liquid donkey milk. 

“There is so much interest and demand, now 

that consumers are going back to the traditional 

methods of what their ancestors did to cure 

them of diseases,” said Aby Baby, founder of 

Dolphin IBA that sells premium beauty products 

made of donkey milk. “Donkey milk has supe-

rior qualities. It is very good for infants, espe-

cially those with gastric problems, and for peo-

ple suffering with skin allergies.” 

‘Donkey’s milk is similar to a human mother’s 

milk, and rich in vitamins and essential fatty ac-

ids, they said. It has less fat than cow milk. Ac-

cording to the UN’s Food and Agriculture Or-

ganisation, donkey milk has “particular nutri-

tional benefits”. It’s seen as an alternative for 

infants affected by cow milk protein allergies. ‘It 

is in the eligible milk list of many countries in-

cluding USA, but not yet in India. Here it is 

largely being used in the cosmetics industry and 

in a small way in the liquid milk category. 

‘The government is working to formalise don-

key milk business in the country, a senior agri-

culture ministry official said. “We have sug-

gested Indian Council of Agricultural Research 

to explore possibilities of promoting donkey 

milk in India,” said Tarun Shridhar, secretary at 

the animal husbandry department. “It has chal-

lenges such as low milk yield and limited shelf 

life besides developing taste and market for this 

new dairy product.” ‘Once Indian regulators ap-

prove it, donkey milk is likely to see a huge 

growth in the country, industry insiders said. 

BOOMING BUSINESS 

‘Already those who have got into rearing and 

milking donkeys are making money. ‘Recipient 

of Indian Agricultural Research Institute’s inno-

vative farmer award 2019, Baby sells donkey 

milk-based skin cream for psoriatic arthritis  at 

Rs 4,840 for an 88-gram pack, a firmness cream 

widely used for eczema at Rs 6,136, and a 200-

milli shower gel shampoo at Rs 2,400. 

‘He claims steady growth of clients and markets 

since he started the business in 2017. Dolphin 

IBA reported turnover of Rs 1.15 crore in 2018-

19, up 70% from the previous year, and expects 

similar growth trajectory in the coming years, 

Baby said. 

‘He soon plans to roll out new products such as 

designed medicinal foods for women suffering 

from hormonal disorder polycystic ovarian syn-

drome, people with neurobehavioral condition 

like autism , and for post-surgery patients. 

‘Baby has 27 donkeys, including some Poitou 

donkeys from France, in his twoacre farm at Ra-

mamangalam near Kochi.  

‘Pooja Kaul, who sells soaps and other beauty 

products based on donkey milk under Organiko 
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brand, source milk from construction workers 

and tribal communities who rear donkeys in 

Ghaziabad, Barmer in Punjab and Solapur in 

Maharashtra. ‘“It been an educative experience 

to work with brick kiln workers, construction 

site workers and herdsmen,” said Kaul who 

started working with donkey farmers when she 

was a student at Tata Institute of Social Sci-

ences (TISS). 

‘“It started as a project to increase income of 

those who rear donkeys,” she said. “And from 

Rs 500 a litre they are now getting Rs 3,000 a li-

tre for the donkey milk. It gives me the strength 

and confidence to expand my operations.” 

‘Kaul works with 25 donkey owners who have 

over 100 donkeys and targets to expand opera-

tion to 100 farms this year. ‘She said her com-

pany has reached breakeven and is now open to 

funding of over Rs 50 lakh by angel investors. 

She plans to soon roll out donkey milk powder 

under Organiko brand. 

‘In Pune, Ramesh Jadhav is a secondgeneration 

farmer who sells donkey milk for Rs 700 for 100 

ml. His clients are largely infants and people 

suffering from cough, stomach infection and 

skin infection. 

‘“I take my donkeys to the customers home as 

shelf life of the milk is only for few hours (8-10 

hours),” he said. “My customers tell me it has 

very low fat content and that I should ex-

pand…but I don’t have the expertise.” ‘Donkey 

milk can be a good source of income for people 

in the unorganised sector, said Jadhav who said 

his 12 donkeys help him earn Rs 60,000-70,000 

a month. 

“I sometime feel that our milk should be 

brought by Amul and packaged and sold,” he 

said. 

‘Scientists agree donkey milk-based cosmetics 

and health mixtures can be an attractive agri-

business for equine framers in India. 

‘“This new possibility of increasing the income 

of the equine owners is very widespread among 

general public,” said Anuradha Bhardwaj, senior 

scientist, animal biotechnology, at ICAR-Na-

tional Research Centre on Equines, HIsar. 

‘“In cosmetics, donkey’s milk is used for clean-

ing and hydrating action combined with an anti-

oxidant action that prevents aging,” she said, 

adding that fat content in donkey milk nour-

ishes and softens the skin. ‘The milk is rich in 

vitamins and polyunsaturated fatty acids and 

contains anti-ageing, anti-oxidant and regener-

ating compounds, which are described as natu-

rally active in skin hydration and skin ageing 

prevention, Bhardwaj said. ‘Many ayurvedic 

doctors also prescribe it to treat skin diseases 

like eczema and psoriasis. 

‘“As cow’s milk became a more popular choice 

for the masses due to high production and 

breeding policies, the values of donkey’s milk 

were forgotten with time,” Bhardwaj said. “But 

economic gains from donkey milk are still in the 

air. It is the costliest milk around the world.” 

‘Bhardwaj, who along with her research project 

head Yash Pal has been supporting donkey en-

trepreneurs such as Baby from Kochi, said the 

cosmetic properties of donkey milk are gaining 

momentum. ‘Baby, a former marketing profes-

sional, said the prices of donkey milk will come 

down with the entry of more organised players 

in the market. 
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aharashtra dairy owners are consid-

ering PET bottles as an alternative to 

packaged milk,keeping in view the 

extended producer responsibilities (EPR) guide-

lines set by the environment ministry. Consider-

ing consumers’ inability to wash and store milk 

pouches and the high cost of collecting milk 

pouches post-usage, PET bottles seem to be an 

ideal substitute since it is reusable, resealable, 

easy to collect and the most-recycled plastic 

globally, industry people felt. The rate of recy-

cling PET bottles is 80% in India, which is far 

higher in comparison to other packaging materi-

als like tetrapack/brick cartons (05-30%) and 

glass bottles (45%), according to industry esti-

mates. 

The Maharashtra dairy industry produces 1.7 

crore litres of milk every day, 70% of which is 

packed in plastic pouches, which means around 

2.4 crore milk pouches (500ml) are used every 

day by consumers. 

The exact collection and recycling estimates for 

plastic milk pouches post-usage are not availa-

ble since it is handled by the unorganised sec-

tor. To curb pollution caused by packaging 

waste, the Maharashtra government imple-

mented EPR guidelines and the dairy industry is 

expected to establish a mechanism to collect 

plastic milk pouches after usage. 

“It is not economically viable to collect the 

pouches once they are dumped. On the other 

hand, packaging of milk in PET bottles will en-

sure higher collection and recycling rate since 

these bottles attract a higher recycling cost and 

is the key source of income for ragpickers. A 

move towards packaging milk in PET bottles is 

considerable since it will help in aligning the 

dairy industry with the government guidelines,” 

said Prakash Kutwal, founder & chairman, 

Kutwal Foods. He, however, added a rider stat-

ing that this was likely to raise the cost for con-

sumers by Rs 4-6 per litre. The question was 

that they cannot expect the consumer to bear 

the additional cost, he said. 

Vishnu Hinge, chairman, Pune District Milk Pro-

ducers Federation, said while plastic pouches 

are recyclable, not everything which is recycla-

ble actually gets recycled. 

“The recycling rate of a packaging material also 

depends on the collection mechanism, value of 

a material post-usage and post-recycling, etc. It 

is not possible for the industry to establish a 

buyback/recycling mechanism for milk pouches. 

If we consider the alternatives, a shift towards 

PET bottles is desirable compared to other 

packaging materials like tetrapack or glass bot-

tles,” he said. 

While tetrapack also offers ease in transporta-

tion and attractive packaging opportunities like 

PET, tetrapack is not a consumer-, business- or 

environment-friendly option since it will in-

crease the cost of milk by Rs 6-7/litre and also 

has very low-recycling rate and no reusability. 

In India, currently, 12 lakh litres of milk is being 

packed in PET bottles every day. Also, dairy 

products like flavoured milk, chaas and lassi also 

get packed in PET bottles. Some of the biggest 

players that use PET bottles for fresh milk pack-

aging are Maharashtra-based Pride of Cows, 

and Happy Milks. 

Pramod Sonawane of Pride of Cows (Parag 

Dairy) said acceptability and demand were very 

strong for packaged milk bottles. 

“ We are the pioneers when it comes to packag-

ing milk in PET bottles in India. Immense popu-
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larity and positive consumer feedback are testa-

ment to our brand’s success. We chose to pack-

age our milk in PET bottles over pouches, since 

the transportation, storage and post-usage col-

lection is much easier compared to pouches and 

other packaging materials,” he said. 

The deadline for following EPR guidelines was 

February 15, which came at a time when the 

Lok Sabha election preparation had begun and 

no extension of the deadline was announced, 

thanks to the Model Code of Conduct. 

With the Assembly polls due soon, the industry 

stakeholders expect a lenient view from the 

government. 
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mul is foraying into non-dairy products. 

That might seem odd for an organisa-

tion whose sole strength is milk and 

dairy products, and which is the largest milk 

products brand not only in India but in Asia. But 

there is more to the launch of Amul’s Tru juices. 

It might be Amul’s test bed before going full 

throttle in the non-dairy segment, as rising com-

petition threatens margins in its traditional 

dairy business. That does not mean that Amul is 

looking to ditch its butter and bread; the dairy 

business is going to be Amul’s mainstay for the 

foreseeable future. Despite the competitive in-

tensity, the outlook for a dominant firm such as 

Amul is promising in the world’s largest milk 

consuming nation and the world’s fastest grow-

ing branded milk market. 

“We are learning,” Amul MD RS Sodhi told Fi-

nancial Express Online when asked if the firm is 

actually gauging the market before launching 

full-fledged in the non-dairy segment. “But let 

me tell you, our main investment and focus will 

be in dairy. We have other products such as 

chocolates because learning is a part of brand 

building,” Sodhi said. 

Merit in value-added products in dairy segment 

Meanwhile, value-added products within the 

dairy segment are a new rage among food 

FMCG brands, as with them, the players might 

have cracked the code of generating higher rev-

enue with the base product, which is milk. 

“Players who have higher exposure to value-

added products enjoy higher than average mar-

gins,” Hetal Gandhi said. In fact, more dairy 

companies are looking to raise spending on 

value-added products. Amul’s RS Sodhi also said 

that the company’s value-added products are 

doing well. The firm’s flavoured lassi and mishti 

doi are well received in regional markets, he 

said. 

Dairy industry outlook: Not bad, says research… 

While the dairy industry has been doing well for 

the last few years, coming years will be no ex-

ception in growth terms, CRISIL Research Direc-

tor Hetal Gandhi told Financial Express 

Online. “Dairy companies have enjoyed healthy 

profitability in the past and are expected to do 

better in the coming years. The average EBITDA 

margin for the top 8 listed companies from fis-

cal 2014 to fiscal 2018 was 7% and is expected 

to expand to 8-9% in fiscal 2019 with lower milk 

procurement prices,” Hetal Gandhi said. The 

dairy industry is expected to grow at 15% CAGR 
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during 2018-2023, according to Euromonitor In-

ternational. 

… but dairy is a taxing enterprise, say experts 

Brand experts are united in their take that the 

dairy industry is still a taxing enterprise for the 

players. It is a price-sensitive and low-profit in-

dustry in which major players have to keep re-

viewing the rates of the product to retain cus-

tomers. “Dairy is a high price sensitive market. 

Even a rupee change in milk prices can impact 

the volume of take-off. Though no industry re-

port exists for this, there is ample proof in the 

pricing strategies of milk and dairy brands when 

they enter new markets,” N Chandramouli, CEO, 

TRA Research, told Financial Express Online. 

This was confirmed by RS Sodhi as well who said 

that other players had to keep their prices for 

dairy products low as there was no increase in 

the raw milk prices in the last two years. 

Renowned brand expert Harish Bijoor has a sim-

ilar take on the Indian dairy industry. “While re-

ports in public domain do not claim [that dairy 

is low-profit industry], there is enough evidence 

in the industry that dairy margins are under 

stress,” Harish Bijoor told Financial Express 

Online. “Value-added offerings in this category 

are rather a niche in volume and dairy in gen-

eral fights the price war. The price war gets 

more and more aggressive when it comes to lo-

cal offerings that compete not necessarily on 

quality, but on price and volume,” he added. 

Amul’s diversification — timely or untimely? 

“A brand like Amul should have moved into 

non-Dairy segments long ago,” N Chandramouli 

said, adding, “if it were any other private com-

pany would have probably already done it.” For 

Amul to test these segments is a very good 

move, albeit a little late, he said. The dairy seg-

ment is dominated by private players and large 

cooperatives like Nandini or Aavin, N Chandra-

mouli said. “It is a good move to expand into 

other areas than dairy, which is shrinking, low 

margin and highly competitive market.” Amul’s 

RS Sodhi also recently conceded that even 

though Amul is the dominating brand in the 

pan-India market, it does not match the re-

gional penetration of local cooperatives. 

Leveraging distribution platform 

What could really help brands such as Amul is 

for them to leverage their existing distribution 

network to launch new products other than 

their core strength. Since milk transportation is 

one of the most difficult logistics to crack, milk 

being a highly perishable product, Amul has al-

ready an ace card in its sleeve in terms of logis-

tics. 

“Amul distribution is a big juggernaut in itself. 

Add to it the equity it has built over decades in 

the space of food and drink. And add one more, 

the ability to offer very high quality at very low 

prices,” Harish Bijoor told Financial Express 

Online. The same was echoed by N Chandra-

mouli who said, “They have to seek totally new 

lines of business that will use their existing dis-

tribution network strengths to be able to push 

the new products. Tru is an example of that.” 

In fact, food FMCG firms are aware of the po-

tential they have of reaching out to a wider au-

dience by leveraging their developed logistics. 

“Most foods linked FMCG companies want to 

capitalize on the distribution network they have 

and that’s how related food products becomes 

a priority for them,” Hetal Gandhi said. 

 

 



Mother Dairy under scanner: DEA seeks ‘necessary action’ over alleged Rs 1,000-crore 

fraud 
Updated: May 10, 2019 12:36:44 pm 

https://indianexpress.com/article/business/mother-dairy-under-scanner-dea-seeks-necessary-action-over-alleged-

rs-1000-crore-fraud-5720171/ 

 

aving received a complaint from Luck-

now-based Dharmendra Pratap Singh, 

alleging several instances of fraud at 

Mother Dairy Fruit and Vegetable Private Ltd 

(MDFVPL) and call for a probe by the Serious 

Fraud Investigation Office, the Department of 

Economic Affairs has directed the complaint to 

the Secretary, Ministry of Corporate Affairs for 

“necessary action”. The DEA also directed the 

complaint to the Secretary, Ministry of Agricul-

ture. 

Advertising 

According to sources, while the DEA received a 

complaint on April 15, it directed the same to 

the MCA on April 29, 2019. In its April 29 letter, 

the DEA said, “I am directed to enclose here-

with a copy of letter dated 15.04.2019 received 

from Shri Dharmendra Pratap Singh, Lucknow 

addressed to Secretary DEA along with its en-

closures on the above subject (copy enclosed) 

for necessary action under intimation to the de-

partment.” In his letter, the complainant has al-

leged various instances of fraud amounting to 

over Rs 1,000 crore at MDFVPL, a wholly owned 

subsidiary of National Dairy Development 

Board. 

Incidentally, MDFVPL appointed Sangram 

Chaudhary as its new MD on April 30 after its 

CEO Sanjeev Khanna quit the company on 

health grounds. On April 5, The Indian Ex-

press reported that MDFVPL invested over Rs 

190 crore in inter-corporate deposits of IL&FS 

(for a period of 8-16 days) in a series of six 

transactions between August 20, 2018 and Au-

gust 28, 2018. 

The report further pointed about a letter writ-

ten by Khanna to the Prime Minister Narendra 

Modi on February 13, 2019, where he sought 

the PM’s intervention in recovering the due 

amount from IL&FS. In the letter to the DEA 

(also marked to secretary MCA, chairman CBDT 

and chief ministers of UP, Delhi and Punjab), 

the complainant has alleged that MDFVPL of 

committing frauds totalling over Rs 1,000 crore, 

including investment of Rs 190 crore in IL&FS at 

a time when the infrastructure major was al-

ready defaulting on its debt papers. 

Besides the IL&FS investment issue, the com-

plainant also alleged that the company diverted 

over Rs 100 crore (from contributions of over Rs 

450 crore received from NDDB) into over 15 

subsidiaries set up illegally and that later disap-

peared. 

He further alleged that in the period between 

2004 and 2014, the company paid excess 

amount of Rs 180 crore for purchasing milk 

from sources other than cooperatives, besides 

alleging frauds on other accounts including alle-

gation of fraud by using Safari National Ex-

change that was a joint venture set up by 

MDFCPL with Jignesh Shah promoted Financial 

Technologies India ltd. 

While MDFVPL received grants of about Rs 500 

crore from GoI under National Dairy Plan 

Scheme between 2014 and 2019 to set up milk 

producer companies, the complainant alleged 
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that it is not knows as to how much amount 

was paid to various private dairies for supply of 

milk and is fraudulently being shown as milk 

bought from these milk producing companies. 

Responding to the queries, MDFVPL spokesper-

son said, “MDFVPL has not received any infor-

mation from either finance ministry or MCA 

seeking clarification nor has it received any inti-

mation from SFIO under MCA regarding any in-

vestigation or probe … The allegations in the so 

called complaint are unfounded and far from 

truth. The fact  

of the matter is that MDFVPL is a company 

owned by NDDB, an entity created by an Act of 

Parliament in 1987. NDDB’s financial contribu-

tion to MDFVPL, its 100 per cent subsidiary, was 

through equity participation only. Moreover, 

MDFVPL does not have any subsidiary and 

hence we refute any allegation.” 

Dairy Board develops world’s first complete parent-wise genome assembly of buffalo 
Ahmedabad | Updated on May 10, 2019  Published on May 10, 2019 

https://www.thehindubusinessline.com/news/dairy-board-develops-worlds-first-complete-parent-wise-genome-

assembly-of-buffalo/article27092903.ece 

airy organisation, National Dairy Devel-

opment Board (NDDB) announced de-

veloping a new genome assembly 

named “NDDB_ABRO_Murrah” of riverine buf-

faloes. This comes on the back of successful 

launch of INDUSCHIP, a customized genotyping 

chip for indigenous cattle and their crosses. 

Seen as a milestone for the dairy body, for the 

first time a trio binning was used for separating 

haplotypes of a buffalo, using a father-mother-

offspring trio aimed at ensuring better accuracy. 

The genome assembly developed by NDDB has 

achieved more than 99 per cent genome cover-

age. 

Dilip Rath, Chairman, NDDB said, "This newly 

developed genome assembly would provide 

more insights about buffalo genome and de-

sired impetus for implementing Genomic Selec-

tion programme in buffaloes to achieve faster 

genetic progress in Indian buffalo population. It 

may be worth mentioning here that buffaloes 

are contributing more than 50 per cent of In-

dia’s milk production." 

Murrah genome assemblies were submitted by 

NDDB scientist in US-based National Centre for 

Biotechnology Information database on April 

25, 2019 - known as World DNA day. 

An NDDB statement quoted Dr. Michael Schatz, 

a renowned scientist in genomics research as 

saying: "This will certainly be a valuable re-

source for the world." This Buffalo genome shall 

be India’s contribution to genetic improvement 

of buffalo in the world. 

With this, NDDB’s team of scientists join the 

league of a few elite genomic research teams in 

the world to have developed accurate and hap-

lotype resolved genome, the statement added. 

World buffalo population is estimated to be 

224.4 million, of which 219 million (97.58 per 

cent) are in Asia. 

India has 113.3 million buffaloes, which com-

prise approximately 50.5 per cent of the total 

world. 

Buffaloes are more resistant to ticks and certain 

diseases. In comparison to cattle, buffalo milk 

contains high fat percentage. 

Buffaloes being most widely reared in the de-

veloping countries for milk production, develop-

ing a reference genome will help in deciphering 

biological differences and faster genetic im-

provement. 
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India seeks greater access for agri, milk products, bovine meat in Chinese mkt 
May 09, 2019 09:26 PM  

https://www.moneycontrol.com/news/business/economy/india-seeks-greater-access-for-agri-milk-products-bo-

vine-meat-in-chinese-mkt-3955281.html 

ndia has sought greater access for agricul-

tural and animal husbandry products in Chi-

nese market to boost exports and bridge 

trade deficit with the neighbouring country, an 

official said. Necessary documents for bovine 

meat, milk and milk products have been submit-

ted to China's General Administration of Cus-

toms of China (GACC). 

China does not permit imports of Indian bovine 

meat due to fears over foot-and-mouth disease. 

The issues were raised during a meeting be-

tween Commerce Secretary Anup Wadhawan 

and GACC Vice Minister Li Guo here May 9. 

India informed the Chinese side that it is export-

ing de-glanded and de-boned frozen meat to as 

many as 70 countries since several years. 

"China has stated that they would look into the 

issue," the official said. 

In the meeting, China sought greater market ac-

cess for its dairy products such as chocolates 

and candies; and apple, pear and marigold 

seeds. 

India has banned import of chocolates, choco-

late products, candies/ confectionary/ food 

preparations with milk or milk solids as an in-

gredient from China since September 2008. 

The ban was imposed on apprehensions of mel-

amine presence in some some milk consign-

ments from China. Melamine is a toxic chemical 

used for making plastics and fertilisers. 

India is the world's largest producer and con-

sumer of milk. It produces around 150 million 

tonne milk annually. 

On this, the Indian side suggested for permitting 

trade of bovine meat and dairy products on a 

reciprocal basis. 

Further, the official said in the agriculture sec-

tor, India wants greater market access for 

soyameal, pomegranate, sapota (chiku), ba-

nana, papaya, pineapple, maize, okra, and coco-

nut. 

The Chinese side stated that they want to im-

port high quality agricultural products from In-

dia and they are working on it. 

Regarding exports of apple, pear and marigold 

seeds to India, China suggested Indian side to 

send a delegation to look at orchards there. 

India also want a greater market access for 

pharmaceuticals as the domestic industries face 

complicated regulatory processes in China. 

Increasing exports of these products will help 

India narrow the widening trade deficit with 

China, which stood at USD 50.12 billion during 

April-February 2018-19. 

Commenting on India-China trade, Mohit Singla, 

chairman of Trade Promotion Council of India, 

said that India will see enhanced trade in non-

basmati rice, mango pulp, sesame seed and tea 

along with soybean, rapeseed and fish oil owing 

to strong government intervention and strategic 

efforts. 

"The industry is eagerly awaiting the market ac-

cess to meat sector and enhanced cooperation 

in the marine products," he added. 
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Amul dials down advertising 
News, 09 May 2019 

https://www.warc.com/newsandopinion/news/amul_dials_down_advertising/42059 

ndian dairy brand Amul allocates only a tiny 

proportion of its turnover to advertising but 

that hasn’t hampered its growth, which its 

managing director predicts will hit 20% in 2019-

20. 

 

R S Sodhi, managing director of the Gujarat Co-

operative Milk Marketing Federation (GCMMF), 

which markets dairy products under the Amul 

brand, told Afaqs! that “we spend only 0.8% of 

our annual turnover on advertisements and 

we’ve been following that for the last five 

years”. 

 

That’s far below category norms. A US study, for 

example, has shown that the food industry in 

general spent 3.7% of sales on advertising (in 

2017) while the dairy sector came in at almost 

twice that, on 7.2%. 

 

“The reason is, we do umbrella branding,” Sodhi 

explained. “We do not have many genres and 

we sell everything under Amul’s name. Our 

strategy is to keep the advertising spending as 

low as possible as we don’t believe that by 

spending more you can build the brand.” 

Amul has developed a unique approach, a big 

part of which involves the iconic Amul Girl, first 

created in 1966 to promote the brand’s butter 

and who has spent the past 52 years making 

topical comments from billboards. 

 

“Give me an example where brand recall is 

throughout the campaign,” demanded Sodhi. “If 

you look at the other brands, you’ll recognise 

them by their products but Amul has been com-

pletely different from others, because it’s the 

consistency in communication,” he told Ex-

change4media. 

 

“Amul Doodh Peeta hai India has completed 15 

years, whereas Amul the Taste of India has 

been in the market for 25 years,” he added. 

“Once we create, we adhere to it.” 

 

A disinclination to spend on advertising, how-

ever, has not prevented Amul from investing in 

some high-profile marketing: it has just an-

nounced it will be sponsoring the Afghanistan 

cricket team for the ICC World Cup, which be-

gins at the end of this month. 

“The World Cup is a good opportunity to con-

nect with youth,” said Sodhi. “At the same time, 

we have a very old association with Afghanistan 

whose team is rated as the fastest growing 

cricket team in the world.” 

Amul expected to grow 20% in FY20 driven by milk products 
May 08, 2019 05:21 PM IST 

https://www.moneycontrol.com/news/business/companies/amul-expected-to-grow-20-in-fy20-driven-by-milk-

products-3948191.html 

ujarat Co-operative Milk Marketing 

Federation (GCMMF) that owns food 

brand Amul is anticipating a 20 percent 

growth in FY20. 

According to a Mint report, the company is 

backing ethnic drinks stimulated by improved 

power infrastructure and increased purchasing 

power to boost turnover, especially in rural ar-

eas without a hike in price. 

"Last year, we registered 13 percent growth 

purely on volume basis, as there was no in-

crease in product prices. This growth will be 

driven by an increase in purchasing power, bet-

ter power infrastructure, which will lead to the 
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sale of chilled products in rural areas, and no in-

crease in prices," said RS Sodhi, Managing Di-

rector, GCMMF at a sponsorship event. 

The company is already on track to achieve the 

earmarked target as it registered a 22 percent 

increase in turnover in April. 

The company reported a total turnover of Rs 

33,150 crore, growing at 13 percent in 2018-19. 

According to Sodhi, Amul branded cold bever-

ages such as lassi and shakes are growing at 15-

20 percent and could catapult the overall turno-

ver to the set target. 

Moreover, the newly launched fruit beverage 

brand ‘Tru’ has been registering a 12-15 percent 

growth. 

“We have witnessed a change in the consump-

tion pattern of Indian consumers as they are de-

manding localized products and ethnic flavours. 

Our ambition is to become a ‘city brand’ in the 

consumer mind space. In the food segment, 

people want local brands. We are offering lassi, 

sweet yoghurt and buttermilk, which is growing 

because of high demand," added Sodhi. 

The dairy company is currently selling around 

25 flavours of ethnic beverages and with the 

launch of Tru range of fruit beverages, it is 

hopeful of swaying more consumers, who are 

looking for a healthier option instead of car-

bonated drinks, this summer. 

Reports suggest GCMMF will pump in around Rs 

600-800 crore this fiscal to boost its manufac-

turing capacity and research, and to maintain its 

market share. 

 

Mother’s Day and diary products 
May 7, 2019 

https://www.mtairynews.com/opinion/73696/mothers-day-and-diary-products 

other’s Day, on May 12, celebrates 

the cherished bond between mother 

and child. But mother cows, very 

icons of motherhood, never get to see their 

own babies. 

Newborn calves are torn from their mothers at 

birth and turned into veal cutlets, so we can 

drink the milk that was meant for them. The 

grief-stricken mother cows bellow for days, call-

ing in vain for their return. 

Dairy cows spend their lives chained on con-

crete floors, with no access to the outdoors. 

Each year, they are impregnated artificially, to 

maintain production, and milked by machines 

twice a day. When production drops, around 

four years of age, they are ground into ham-

burgers. 

Dairy products are laden with cholesterol, satu-

rated fats, hormones, pathogens, and antibiot-

ics, leading to obesity, diabetes, heart disease, 

and stroke. Most African- and Asian-Americans 

lack the enzyme for digesting dairy products. 

But help is on the way. Food manufacturers 

throughout the world are developing excellent 

nut and grain-based dairy products. U.S. sales 

alone are expected to exceed $2 billion. 

This Mother’s Day, let’s honor motherhood and 

compassion. Let’s replace the products of cow 

misery with delicious, healthful, cruelty-free 

plant-based milk, cheese, and ice cream prod-

ucts offered by our supermarket.
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Fortified milk to take over Kerala’s dairy market 
May 06, 2019 

https://timesofindia.indiatimes.com/city/thiruvananthapuram/fortified-milk-to-take-over-states-dairy-market/ar-

ticleshow/69191948.cms 

HIRUVANANTHAPURAM: The recent rise 

in number of vitamin deficiency cases in 

the state has prompted milk product 

manufacturers to venture into production of 

fortified milk 

After Muralya Dairy Products, leading milk 

product manufacturer Milma launched its first 

fortified milk product last week. Muralya 

launched fortified milk on April 8 and the prod-

uct was received well in city markets. Sasikumar 

Menon, CEO of Kattakada-based Muralya Dairy 

Products, said, “Our fortified milk provides re-

quired supplementation of vitamin A and D”. 

Fortified milk is a value-added variant of milk 

with increased vitamin A and D content. The 

product is made as per food safety and stand-

ards authority of India (FSSAI) norms. 

Deficiency of vitamin A and D leads to rickets 

and osteoporosis . The Union government has 

launched a food fortification scheme to take on 

this issue. 

Kerala co-operative milk marketing federation 

(KCMMF) chairman P A Balan said that the pro-

duction of the unfortified version will be 

stopped once the new fortified version reaches 

across all markets. Balan also said that though 

the milk is made more nutritious, the price will 

remain the same. “We give dairy farmers Rs 34 

for one litre of milk and the same produced in 

Tamil Nadu is sourced by private agencies at Rs 

22 and sold in Kerala by giving a high commis-

sion to agents. Basically Milma agents receive a 

commission of Rs 1.68 whereas private agents 

get around Rs 4-5 per litre. This is resulting in an 

unhealthy competition,” he said. 

Milma also announced a home delivery scheme 

called ‘AMneeds’. Thiruvananthapuram  re-

gional milk producers’ union (TRCMPU) chair-

man Kallada Ramesh said that the AM in AM-

needs implies ‘the morning hours’. Our services 

will be available in the morning contrary to the 

24-hour service offered by many food delivery 

chains. Customers can download the AMneeds 

app from Playstore and register their orders. In-

itially, a service charge will be applicable but we 

will minimize it to the lowest possible amount 

once the system becomes popular,” he said. 

 

BTech student earns over Rs 1 lakh a month from his own dairy farm 
Sunday, 05 May, 10.48 am 

https://m.dailyhunt.in/news/india/english/mathrubhumi+english-epaper-ebhumi/btech+stu-

dent+earns+over+rs+1+lakh+a+month+from+his+own+dairy+farm-newsid-115503665?ss=pd&s=a 

ll may think for a while on hearing the 

question what is the connection be-

tween a BTech student and a dairy 

farm. But if you ask this to Jamsheer, a fourth 

year BTech student of Dairy Technology Engi-

neering College in Mannuthy in Thrissur, he will 

introduce you to his dairy farm at Kizhissery in 

Kuzhimanna near Kondotty of Malappuram. He 

has a set model for the youth by running a suc-

cessful dairy business even before completing 

his graduation. 

Entry to dairy sector 

Jamsheer happened to know about the two-

year Dairy Diploma course offered by the Veter-

inary University after completing Plus Two in 
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2013. Since he was familiar with cattle at his 

home, he went to Kerala Veterinary and Animal 

Sciences University in Wayanad and joined the 

course. 

However, Jamsheer was aware that only theo-

retical study cannot make one successful in 

dairy farming. Thus he decided to make it prac-

tical and initiated his dream project by buying 

two cows. 

Though he applied for financial assistance 

through agricultural department, he was not 

considered. But he continued the business with 

his own effort and family's support. Thus the 

number of cows grew from two to five. 

By the time he completed the diploma course, 

he tried to get admission in Dairy Engineering 

College of the university through lateral entry. 

He cleared the entrance and joined the course. 

Many people advised him to drop the dairy 

farm as it may affect his studies. But Jamsheer 

proved that he can manage both and is about to 

pass the course this year. 

Dairy farm in full swing 

The 24-year-old's dairy farm 'PCM' has a total of 

40 cows including 25 milking cows at present. 

The cows belong to Holstein Friesian, Jersey and 

other hybrid breed which give upto 15 litres of 

milk per day. 

Some cows even produce more than 30 litre 

milk. The daily average milk production in this 

mini dairy farm is more than 250 litre. Jamsheer 

also bagged the award for the best dairy farmer 

in the panchayat last year. 

The cows are fed with hybrid Napier grass 

grown in the farm, corn powder, bran, cotton 

seed cake and probiotic mixture. Jamsheer also 

cultivates hybrid Napier grass in the farm for 

feeding the cow. Jamsheer said that the grass 

cultivation is a major factor that influenced the 

success of his farm. 

An automatic water bowl system has been in-

stalled to provide fresh water all the time. Mist 

cooling system and ceiling fans are arranged to 

help reduce heat in the dairy farm. Rubber mats 

are spread on the floors to allow the cows to 

take rest. 

Jamsheer in his dairy farm 

Melody for cows 

Melody songs are played all the time except 

during milking for entertainment. Jamsheer 

opines that playing music is good for boosting 

milk production. Also the cows seem to enjoy 

songs some times, he said. Milking machine and 

chaff cutter also are used in the dairy farm . 

The cows are allowed to graze around the 2.5 

acre farm for an exercise. He gives a quarantine 

period of three weeks for the new cows to en-

sure their health and fitness. This helps avoid 

spreading of diseases like Theileria and Ana-

plasma. 

Timely vaccination and insurance coverage also 

have been ensured by the young entrepreneur. 

The cows are insured through the government's 

Gau Samridhi and Gau Samridhi Plus schemes. 

The farm also includes a cow dung processing 

unit and biogas plant for waste management. 

The processed cow dung and slurry are used for 

organic farming in the farm. Due to the proper 

waste management system, Jamsheer's dairy 

farm is the first of its kind in the panchayat to 

get a government license. 



Organic farming 

Apart from the dairy farm, Jamsheer has also 

cultivated banana, yam, taro, pumpkin, green 

chilli, cassava, bush orange and other crops 

around the land. Local chicken and ducks are 

grown in the farm. For guarding the farm, there 

are two Rottweiler dogs also. 

A mixed farming method is implemented in 

Jamsheer's dairy farm. In this method, both ani-

mal husbandry and organic farming are com-

bined wisely. The waste from dairy farm is used 

as fertiliser for organic farming. 

Profitable venture 

Though many a people have tasted failure by 

starting dairy farm . But Jamsheer has a differ-

ent experience from his four-year-old venture. 

Even after deducting expenses for labour 

charge, cow feed, electricity and treatment, 

about Rs 4000 can be saved a day. Nearly a net 

profit Rs one lakh can be earned every month, 

he said. 

A large share of milk produced in the farm is 

sold to Milma. About 80 litres of milk is supplied 

to the locals in small quantities for Rs 60 per li-

tre. Jamsheer has not taken any loan for the 

business yet. He manages to invest the profit 

for the expansion of the dairy farm . 

When he is busy with studies during exams, his 

mother helps him to handle financial affairs of 

the farm. His father, brother and uncle also sup-

ports him in the venture. Jamsheer said that 

family's support is a great factor that helps him 

to run the business without affecting studies. 

Cows in Jamsheer's dairy farm 

Plans a dairy plant 

Jamsheer is planning to launch a dairy plant in 

future for milk processing and manufacturing 

milk products with his own brand. He believes 

that small scale dairy brands have wide ac-

ceptance among the locals. 

The huge number of customers who come to 

buy milk from him is the evidence for his claim. 

With hard work and confidence, this young man 

seems to reap success from his dream project. 

 

Gau Raksha Is Disrupting the Bovine Economy and Threatening Farmers' Fields 
05/MAY/2019 

https://thewire.in/agriculture/gau-raksha-bovine-economy-agricultural-produce 

cross India, and especially in the north-

ern states, stray cattle have become a 

hot-button issue. In Uttar Pradesh, in 

the run-up to the 2017 assembly elections, gau 

raksha or cow protection was used by right-

wing outfits to create an atmosphere of fear 

and to halt the cattle trade. 

After the BJP came to power, the Yogi Ad-

ityanath government shut down illegal slaugh-

terhouses and banned the sale of cattle for 

slaughter, destroying the trade in indigenous or 

non-descript cows and bulls. The militant gau 

raksha movement has led to the brutal lynching 

of Muslims and terrorising of farmers, cattle 

traders and bystanders from mostly marginal-

ised backgrounds. 

A 
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Stories from Sitapur district illustrate how this 

violence has been bolstered by dominant ver-

sions of cultural practices around cow protec-

tion, which stand in contrast to the long-stand-

ing economics of cattle rearing. 

Sitapur district in central Uttar Pradesh has not 

featured in any of the horrific lynching reports 

over the past few years; however, it has not 

been free from violence. A few years ago, riots 

broke out in a few villages of the Machhrehta 

block after the dismembered carcass of a cow 

was discovered. 

Rioters looted Muslim-owned businesses in the 

area. Rioting at a pilgrimage site for similar rea-

sons was narrowly averted by the prompt ac-

tion of the administration and prominent citi-

zens. 

Crop damage caused by cattle 

Historically, the Rashtriya Swayamsevak Sangh 

(RSS) has had a strong presence here and has 

actively campaigned against cow slaughter. 

Residents of another small town in the district 

with a sizeable Muslim population describe 

how, a few decades ago, the local RSS karya-

karta (worker), who is also the town’s doctor, 

publicly thrashed a man for transporting a bull 

for slaughter. 

Locals believe that such actions contributed to 

the closure of a neighbouring slaughterhouse. 

The cattle trade continued, although slaughter-

ing became less visible. Now, with the collapse 

of cattle markets, it is the farmers who are an-

gry. 

In the villages of western Sitapur, where Sangtin 

Kisan Mazdoor Sangathan (SKMS) is active, 

farmers are rattled. Crop damage due to stray 

cattle has become a daily occurrence – even 

sugarcane and mature wheat are not safe from 

them. Most fields are now fenced with wire, alt-

hough it is of a thin, cheap variety. 

Farmers must stay out night and day to protect 

their crops. “I didn’t attend my nephew’s wed-

ding, what to do?” rued Jagatram, guarding his 

3 bigha field planted with food crops, armed 

with a lathi. “I just go home to bathe and then 

come back here. My daughter brings me food.” 

Earlier, nilgai (wild antelopes) were a problem 

and in 2016, the SKMS had even organised a 

rally to protest their incursion into farmland. 

But now they seem manageable. “Nilgai are 

easy to chase away. But saand (uncastrated 

bulls) aren’t afraid, they attack you,” remarked 

Sushma, an SKMS activist. And indeed, many in-

cidents of people injured by bull attacks have 

been reported. 

The magnitude of the problem can be assessed 

by a simple arithmetic exercise – a cow in its re-

productive phase typically calves every year, 

and a female calf matures in 3-4 years. Thus, a 

single cow can lead to 5-8 animals within five 

years. Without cattle sales, milk is the main 

source of income for dairy farmers, for which 

their cows must continually reproduce. 

 

The weekly cattle market at Adul. Credit: Parth 

M.N 

According to government estimates, there were 

about 4.9 million milk-producing local breed 

cows in Uttar Pradesh during 2016-17. Even af-

ter accounting for deaths, a few million desi 

calves are born every year and almost all the 

male calves (and some of the female calves) are 

abandoned. 

Incidentally, very few exotic breeds can be 

found in the stray cattle – “Jersey or Holstein 



cows cannot survive if abandoned,” said Kallan, 

who rears indigenous breeds. Fodder prices 

have shot up in the meantime. “I used to pay Rs 

200 to 400 for a quintal of fodder last year, now 

I pay Rs 1,200 for the same amount,” com-

plained Prema, a dairy farmer. 

However, milk prices have not kept up (and 

have even fallen in some seasons). As a result, 

some people have abandoned all their cattle. 

Brahmanical traditions of cow worship 

At the same time, there is a deep-rooted rever-

ence for cows in this part of Awadh, which 

comes from its association with Brahminical 

practices of purity and impurity. Many sup-

ported the ban on cow slaughter, even among 

Dalit communities. Members of the Chamar 

caste traditionally skinned animals and pro-

cessed leather. 

Gradually, agriculture and other trades began 

providing opportunities and the leather trade, 

which was ‘unclean’, became less desirable. In 

the 1990s, when the Dalit Shoshit Samaj Sang-

harsh Samiti (DSSSS, abbreviated as DS-4) and 

later the Bahujan Samaj Party (BSP) grew in 

strength, many Chamars took an oath to give up 

the leather trade. However, shaking off the 

caste Hindu practices around ‘gau hatya‘ or cow 

slaughter has proven to be tougher. 

In the villages of this region, anyone accused of 

cow slaughter has to atone for it or suffer ostra-

cism along with his or her family. Dilip, a mar-

ginal farmer who went through this ordeal, re-

counted how his children would come home 

crying as none of the other children in the vil-

lage would play with them. 

The atonement process that Dilip was forced to 

undergo consisted of begging for alms in a few 

villages and then visiting Hatyaharan, a nearby 

pilgrimage site, where the sin was washed away 

through a puja conducted by local priests. 

Nowadays, the begging has become a token, 

but the visit to Hatyaharan is compulsory. The 

priests at Hatyaharan, in conversation with 

SKMS members, admitted that most of the peo-

ple who went there for repentance were poor. 

As one of the priests himself put it: 

This atonement process was documented by 

SKMS in its January 2018 newsletter and dis-

cussed in multiple meetings. People shared how 

they had spent up to Rs 15,000 to complete the 

required rites. The label of ‘cow killer’ was 

mostly assigned for unintended or indirect 

deaths, such as an animal found dead a day or 

two after being beaten. 

A couple of years ago, Ram Bhajan was accused 

of cow slaughter when a bull was injured (and 

later died) due to the barbed wire he had in-

stalled around his field. The reluctance of many 

farmers to install barbed wire in the early days 

of the stray cattle crisis can be attributed to 

this. 

“What if a cow dies?” asked Rampyari while re-

fusing to fence her field to protect her pulses 

and millets, which are particularly attractive to 

animals. In fact, pulses have almost disappeared 

in this region that was famous for ‘dal’. Further, 

with small and fragmented landholdings, it is of-

ten not economically viable to fence a field. 

Demand for reopening the cattle market 

The existence of extensive pasture lands until 

the 1980s meant that poor families could afford 

to rear cattle. Milk and milk products provided 

crucial nutrition. “The rich drank milk, but we 

had mattha(buttermilk) at home or asked for it. 

Sometimes we had nothing to eat – we just 

drank mattha and ate a little bit of jaggery,” 

said Radha, an agricultural labourer. 

The care and reverence for their animals went 

hand-in-hand with a thriving cattle market. Bulls 

were not needed for ploughing, as well as cows 

past their productive stage, were sold in local 



cattle markets or to travelling Banjara traders. 

Most of these animals would eventually be 

slaughtered for meat and leather. Milk and the 

sale of cattle provided livelihoods to many land-

less families. 

“My father would buy male calves, rear them 

and sell them at a much higher rate,” com-

mented Jabeena, whose family has now 

stopped rearing cattle. Further, in an emer-

gency, cash could be generated easily by selling 

an animal and thus cattle were considered the 

fixed deposit of the poor. 

Villagers are reluctant to talk about consuming 

beef, although Birju Baba, a Dalit farmer, told us 

that he used to eat daangar, the meat of cattle 

that had died due to natural causes. “After eat-

ing, we would bathe and pray and only then re-

turn home.” 

The attitudes of farming families towards cattle 

have shifted in the past two years. Where ear-

lier, villagers in the region were hesitant to talk 

of cow slaughter, today they are voicing the 

need for markets to be re-opened, even if their 

primary purpose is to transport animals for 

slaughter. 

Meanwhile, the urban elite don’t seem to un-

derstand the problem or care about it. “What 

next – will we start eating humans?” quipped 

Kalpana, a small business owner. Kalpana felt 

that it was good to consume milk and curd, but 

the connection between reproducing cattle and 

new calves escaped her. And she herself has 

complained about the stray cattle in Sitapur 

town and the inconvenience caused to motor-

ists. 

 

In a district-level agriculture meeting, the scorn 

exhibited by officials was striking. 

Multiple complaints from attending farmers 

were dismissed. “This is a problem you have 

created, you are responsible for fixing it,” was 

the dominant message from the podium. These 

officials refuse to admit that the closure of mar-

kets, without any contingency plan, had a cas-

cading effect on the cattle population. And, as 

they toe the government line, farmers are the 

convenient scapegoats. 

On another front, in an environment where the 

benefits of cow urine are being touted regu-

larly, the importance of cow urine and cow 

dung for agriculture are emphasised by new 

promoters. “By selling biosolutions (such as Jee-

vamruth) and compost, you can make a profit,” 

exhorted Rajiv Singh, a big upper-caste farmer 

who promotes organic farming. Left unsaid was 

the fact that he mainly cultivates sugarcane us-

ing conventional methods and chemical inputs. 

Agricultural officers are also increasingly advo-

cating for the use of cow dung to improve the 

carbon content of soils in Sitapur district. But af-

ter promoting chemical inputs for decades, they 

are ill-equipped to advocate for the usage of 

‘traditional’ methods. SKMS Saathis recognise 

that cow-dung-and-cow-urine-derived products 

improve soil fertility and have been experiment-

ing with them. 



But the claim that such products will offset the 

cost of rearing animals is hard to believe. Cur-

rently, Prema, the dairy farmer, is able to 

sell gobar ki khaad (compost made from cow 

dung) at Rs 5/kg, but this is only possible be-

cause of her many contacts. Even then, she is 

struggling to break even. 

Remedies for stray cattle? 

In response to widespread anger over stray cat-

tle, the UP state government issued a letter or-

dering gaushalas to be set up across the state 

and stated that no cattle would be left aban-

doned after January 10. Officials took this as se-

riously as any other order and did little to im-

plement it. As the deadline approached, pro-

tests broke out across UP and in Sitapur district 

as well. 

In Baraha village, stray cattle were loaded by 

government workers onto a truck, with the 

promise that they would be taken to 

a gaushala in Sitapur town. Instead, they were 

let loose in nearby forest land and eventually 

found their way back to the village. When the 

villagers protested this, the resulting altercation 

led to criminal cases filed against some of them. 

In a few other villages, farmers locked up cattle 

in the Veterinary Department centre or in 

schools on a Sunday. They were charged by the 

police for disrupting government activities and 

were asked to report to the nearest police sta-

tion and post bail. The protestors refused and 

demanded that the cases be withdrawn. 

“They were supposed to be rounding up cattle. 

They didn’t, so we are helping them,” argued 

Jaidevi, one of the protestors. Under pressure, 

tehsil-level officials withdrew the cases. But the 

atmosphere of fear created by the police ac-

tions has had a chilling effect. Rather than pro-

test and face the risk of expensive litigation, 

farmers are choosing to quietly continue pro-

tecting their crops. And the problem continues 

unabated. 

Many villagers had expected markets to reopen 

in the lead-up to the 2019 Parliamentary elec-

tions, in order to pacify the rural population. In-

stead, the ban on cow slaughter is being touted 

as a ‘major achievement’ by the Yogi Adityanath 

government. There is bewilderment at the com-

plete lack of concern for rural families. 

“As if giving Rs 6,000 is enough,” grumbled 

Maya, commenting on the recently launched in-

come-support scheme for farmers. Maya had 

recently faced the destruction of crops on 0.4 

acres of her 1-acre plot. And even if markets are 

reopened, will the damage caused by stagnant 

milk prices and soaring fodder rates be re-

versed? “Poor families are rearing fewer cattle 

than before,” commented Mohan Pande, a re-

tired agricultural extension officer, “and the 

numbers are only going to drop further.” 

 

Nutrition deficiency in Sitapur 

Sitapur district has some of the worst malnutri-

tion figures in the country. A list, published in 

2017 when the National Nutrition Mission was 

launched, placed it third from the bottom na-

tionwide in childhood stunting. A village-level 

survey conducted the same year by SKMS with 

IIT-Delhi found abysmal levels of protein con-

sumption among the rural population. 

This is all the more striking given the historical 

consumption of pulses, dairy products, fish and 

meat here. “We used to eat urad (black gram) ki 

roti with urad ki dal,” commented Ramesh, an 

SKMS activist. Many factors have led to this de-

cline in diets, but the stray cattle problem is se-

verely hampering efforts to change the state of 

affairs. 

https://www.business-standard.com/article/economy-policy/consider-csr-funding-to-run-temporary-cow-shelters-cm-yogi-tells-officials-119010900125_1.html


How the stray cattle issue will evolve after the 

2019 elections is yet to be seen. But the blink-

ered focus on banning cow slaughter has had 

adverse, wide-ranging and even unexpected im-

pacts as this essay has described. The continu-

ing demand for milk in cities, coupled with the 

difficulties of cattle rearing, will result in more 

industrial-scale dairies and the disappearance of 

cattle from small farmers’ homes. 

If cattle rearing as a source of livelihood and nu-

trition for the rural poor is a desirable goal, it 

will require a radical re-imagination of our rela-

tionship with livestock, and concerted efforts by 

politicians, policymakers and society at large. 

Else, like the garlanded photos of cows found 

mostly in urban settings indicate, the reverence 

for gau mata will become further disconnected 

from reality in rural India. 

 

 

ITC to enter dairy beverages market in India, eyes 5-10% market share in 1st year of opera-

tions 
Last Updated: May 4, 2019  | 08:28 IST 

https://www.businesstoday.in/current/corporate/itc-dairy-beverages-market-launch-india-eyes-5-10--market-

share/story/343112.html 

 

TC Ltd is mulling to broaden its reach in the 

Indian market by expanding its dairy bever-

ages portfolio to the rest of the country by 

next summer. The company is also looking to 

grab a 5-10% market share in the first year of its 

operations. 

With the launch of its three fruit beverages un-

der its B Natural brand in PET bottles, ITC is on 

the expansion spree. The company presently of-

fers nine flavours of fruit juices in tetra packs 

and has a market share of 9-10% in the Rs 

2,000-crore fruit beverages component. 

The Tobaccos-to-hotels major's food division is 

already present in India selling fruits-based bev-

erages for the past four-five years. ITC also of-

fers dairy-based beverages which it soft-

launched in the South in December 2018. 

With the launch of Sunfeast Wonderz Milk last 

December, the company entered the ready-to-

drink dairy beverages market. The milkshake 

market in India is around 1,000 crore. 

"We would be extending our dairy beverage 

business and will be launching across the coun-

try by the next summer. We expect to clock 5-

10% of the Rs 1,000-crore market in the first 

year of operations," Sanjay Singal, Chief operat-

ing officer for dairy and beverages unit at ITC 

told PTI. 

ITC is also planning to export its dry fruits-based 

dairy beverages badam milkshake to Dubai and 

Saudi Arabia. It had also unveiled its Aashirvaad 

brand in Kolkata and Bihar. The company offers 

packaged milk and curds under this brand. 

Meanwhile, Singal told the news agency that 

ITC would focus concentrate only in the Eastern 

markets for its packaged milk business in the 

foreseeable future as there is less competition 

in these markets. 

He also said that the company will launch vege-

table juices within a month and is also assessing 

possibilities in the water segment
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Not listing milk on label requires 1,047 ton recall by Conagra of P.F. Chang’s products 
May 4, 2019 

https://www.foodsafetynews.com/2019/05/not-listing-milk-on-label-requires-1047-ton-recall-by-conagra-of-p-f-

changs-products/ 

onagra Brands Inc., in Russellville, AR, 

has recalled  approximately 2,094,186 

pounds of frozen entrees due to mis-

branding and an undeclared allergen, according 

to the U.S. Department of Agriculture’s Food 

Safety and Inspection Service (FSIS). The prod-

uct contains milk, a known allergen, which is 

not declared on the product label. 

The P.F. Chang’s Home Menu Chicken Pad Thai 

and Chicken Fried Rice are frozen, heat treated, 

not fully cooked and not shelf stable. They were 

produced on various dates between Oct. 1, 

2018 and April 11, 2019, with “Best By” dates of 

Sept. 26, 2019 through April 5, 2020. 

The chart contains a list of the products subject 

to recall. 

The products subject to this recall bear estab-

lishment number “EST. P-115,” which appears 

on the panel above the nutritional statement as 

“P115” along with the best by date. These items 

were shipped to retail locations nationwide and 

impacts only the P.F. Chang’s Home Menu 

Brand products listed. It does not include any 

product sold at P.F. Chang’s restaurants. 

The problem was discovered when Conagra 

Brands, Inc. conducted a routine label verifica-

tion check and determined that the product did 

not declare milk on the label. 

There have been no confirmed reports of ad-

verse reactions due to consumption of these 

products. Anyone concerned about an injury or 

illness should contact a healthcare provider. 

FSIS is concerned that some product may be 

frozen and in consumers’ freezers. Consumers 

who have purchased these products are urged 

not to consume them. These products should 

be thrown away or returned to the place of pur-

chase. 

. 

ITC Foods plans exports to Dubai & Saudi Arabia 
03, 2019 06:59 PM IST 

https://www.moneycontrol.com/news/business/companies/itc-foods-plans-exports-to-dubai-saudi-arabia-

3929901.html 

TC Foods plans to expand its dairy business 

through exports in the next few 

months, Sanjay Singal, COO - Dairy and Bev-

erages, told Moneycontrol in an interview. 

The company will begin by exporting its pack-

aged badam milkshakes to Dubai and Saudi Ara-

bia and gradually enter other global markets. 

 

Speaking about market share, Singhal said the 

company aims to capture 5-10 percent of the 

packaged milkshake market in the first year of 

launching its dairy business pan-India. The size 

of the packaged milkshake segment is Rs 1,000 

crore 
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ITC Dairy and Beverages was set up four years 

ago and currently has 9-10 percent market 

share in the beverages sector that is roughly 

worth Rs 2,000 crore. 

Singal also spoke about plans to scale up the 

dairy business in India, where they have made 

an entry in Kolkata and Bihar selling milk and 

curd. The company is eyeing more geographies 

to grow further, he said. 

Indicating a strong presence in the online space, 

Singhal said e-commerce is 2 percent of ITC 

Foods overall business and is growing at 100 

percent. 

Edited excerpts: 

Q: In terms of contribution to ITC Foods, how 

does the dairy and beverage segment fare? 

A: This is a new business created four years 

back, growing at a double-digit rate. We have a 

9-10 percent market share. It is a small but 

growing contribution to the business. 

Q: 9-10 percent market share is only from the 

beverages? 

A: Within the overall beverage space, we have 

9-10 percent market share from the industry 

size which is around Rs 2,000 crore. 

Q: Which is the biggest geography for you? 

A: We acquired Balan Natural Foods based in 

Bangalore. So for us the biggest geography is 

south, followed by north, west and east. 

Q: What is the revenue target set for the dairy 

and beverage segment? 

A: The investment is large. It is equal to the 

turnover. We have invested around Rs 1,500 

crore for our Kapurthala plant. We are building 

our business. Right now it is a small part of our 

business but we hope we will have a healthy 

growth. 

Q: Are you also looking at launching vegetable 

juices after fruit juices? 

A: Yes, in a month's time we will be launching 

vegetable juices without sugar added to it, 

which will be available in PET bottles. 

Q: Would you be planning to launch sugar-free 

variants of fruit juices as well? 

A: We can. The fact is that you need to add a 

certain solid matter in the juice. FSSAI, the gov-

erning body of fruit products says there should 

be some solid percentage in a juice. 100 percent 

juice sold in the market by our competitors 

doesn’t have added sugar but natural sugar. 

We have pomegranate juice without sugar. So 

we can develop Stevia based products but chil-

dren will not drink it. Some adults may drink it 

but once in a while and it will be a challenge to 

come up with a tasty product. 

Q: What other launches can we expect in FY20? 

A: Right now, in the dairy and beverages seg-

ment we have launched B Natural Juices in PET 

bottles in three flavours. We are also going to 

extend our dairy beverages. The range of four 

differentiated milkshakes is superior to what is 

available in the market. We plan to extend that 

in the next few months to across the country. 

Parallel to that, we are also looking to scale up 

our dairy business. We have made a small entry 

in the fresh dairy segment in Kolkata and in Bi-

har where we have milk and curd. We are look-

ing to increase geographies and grow further. 

Q: Which countries would you be looking to ex-

port? 

A: We are looking at exporting to Dubai and 

Saudi Arabia, where the significant Kerala popu-

lation is fond of dry-fruit based milkshakes. We 

are planning export Badam milkshake in those 

markets. 



Q: Would your products be available on e-com-

merce platforms as well? 

A: Aashirwad ghee is available in four states so 

people buy it from Amazon. On Amazon, it is 

one of the best selling ghee. E-commerce is 2 

percent of ITC Foods overall business and is 

growing at 100 percent. 

 

Made in Pune label for adulterated food from Karnataka draws FDA’s ire 
Updated: May 02, 2019 16:36 IST 

https://www.hindustantimes.com/pune-news/made-in-pune-label-for-adulterated-food-from-karnataka-draws-

fda-s-ire/story-yprs5Op4MvR0zPNTrmYVFO.html 

 

n another surprise raid, the Food and Drug 

Administration (FDA) Pune seized stocks of 

adulterated cottage cheese and creme from 

Santosh Milk Products at MIDC, Tathawade on 

Monday. 

The office raided Modern Dairy in Camp on 

April 26 and found that the adulterated prod-

ucts were manufactured at Santosh Milk Prod-

ucts, Tathawade, Maharashtra Industrial Devel-

opment Corporation (MIDC). 

FDA raided the unit and seized 1,024 kilo-

grammes of adulterated cottage cheese, 

4,682.2 kilogrammes of adulterated cream, and 

milk products worth Rs 9.73 lakh. 

Suresh Deshmukh, joint commissioner FDA, 

Pune, said, “Large quantities of cottage cheese 

were brought from Karnataka and packed at 

MIDC unit under label ‘Manufactured in Pune’. 

Santosh Dairy products do not have an official 

permission of packaging and marketing milk 

products from FDA.” 

The officials informed that curd was seized on 

grounds that it was claimed to be made from 

whole milk. However, tests revealed that it was 

made from cow milk. The seized stock would be 

destroyed and process to shut down the dairies 

was underway. 

Earlier in the month, surprise checks were con-

ducted at 100 food industry units, including 

chilling centres, creameries, milk establish-

ments across the city. 
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Dairy farmer from Odisha scripts success, becomes inspiration for youths 
1st May 2019 10:46 AM  

http://www.newindianexpress.com/states/odisha/2019/apr/29/dairy-farmer-from-odisha-scripts-success-be-

comes-inspiration-for-youths-1970403.html 

 

AMBALPUR: He is an inspiration for un-

employed rural youths who are strug-

gling for their livelihood. Meet 29-year-

old Anand Pradhan of Gambharkata village un-

der Tabla panchayat in Maneswar block of the 

district, who is a successful dairy farmer. He 

also grows  green fodder for his cows. Having 

studied up to Class X, Anand started dairy farm-

ing in 2009 with an investment of  Rs 30,000. He 

purchased two cows and the daily milk produc-

tion was 15 litres at that time.  

Subsequently, the number of cows increased 

with artificial insemination besides procure-

ment of more cows. He also replaces his cows 

from time to time keeping an eye on their milk 

production. At present, Anand’s farm produces 

around 100 litres of milk daily from 11 cows and 

earns profit of Rs 30,000 every month after de-

ducting monthly expenditure of around Rs 

70,000 towards cattle feed, cultivation of green 

fodder, labour charges and other expenses. 

As cattle feed and fodder are two major heads 

of expenditure for any dairy farmer.  Anand is 

also cultivating green grass over one acre of 

land owned by him to feed his cattle. He culti-

vates ‘Napier’ and ‘Para’ variety of green fodder 

on a patch of land located on the back side of 

his newly constructed cowshed. 

Anand had constructed a cowshed over an area 

of seven decimal land at a cost of around Rs 

seven lakh in 2017. Earlier, he was using his 

temporary cowshed located near his house for 

dairy farming. 

He said he was earlier concentrating on paddy 

cultivation but he did not find it profitable and 

shifted to dairy farming, which is giving him 

more returns. Since his village is situated on the 

outskirts of Sambalpur, Anand said he has never 

faced any problem in selling milk. He has 

around 100 customers in Budharaja and Aintha-

pali and he delivers milk at their doorsteps at a 

rate of Rs 34 per litre, he said. 

 

Kerala’s Milma set to launch food delivery app for its dairy products 
Wednesday, May 01, 2019 - 10:06 

https://www.thenewsminute.com/article/kerala-s-milma-set-launch-food-delivery-app-its-dairy-products-

101000?amp 

erala’s three-decade-old dairy cooper-

ative, Milma, is all set to go smart with 

its food delivery app. Named AM 

Needs, the app will be launched in June and 

consumers can get milk, dairy products and 

other necessary items delivered to their door-

steps.  

The co-operative sector decided to launch a 

food app after witnessing the success of several 

food aggregator apps in the country. According 

to reports, Milma also wanted to channelise its 

resources to expand business through a dedi-

cated online portal.  
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The dairy cooperative has tied up with private 

agency AM Needs to develop the app and deliv-

ery system.  

According to The Deccan Chronicle, the pilot 

project will be carried out in Thiruvananthapu-

ram, which consumes around 2.15 litres of 

Milma milk every day. IN the capital city, areas 

such as Pattom, Kazhakoottam, Kowdiar, Am-

balamukku and East Fort have been chosen to 

carry out the trial run. Eventually, the trial will 

be carried out in Ernakulam and Kozhikode. 

Speaking to The Hindu, Thiruvananthapuram 

Regional Cooperative Milk Producers Union 

chairman Kallada Ramesh said that the app 

would deliver milk and dairy products between 

5 am and 8 am on all days.  

Initially, milk variants and curd produced by 

Milma would be made available through the 

app. Other than its own products, the app 

would also offer bread, idli, dosa batter, eggs 

and half-cooked chapati to consumers. 

The orders will be co-ordinated from the near-

est Milma store. 

The app is also expected to provide employ-

ment to a large number of people, and will en-

sure additional income to those who are al-

ready part of the network. 

According to reports, an initial service charge 

will be levied on users. The amount will be re-

duced once the orders pick up the pace. Con-

sumers will also have various subscription 

schemes based on the number of orders or du-

ration. 

Working on a cooperative structure, Milma has 

been a profitable initiative and in 1983, it took 

over the milk production and marketing facili-

ties under Kerala Livestock and Milk Marketing 

Board. 
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Dairy cattle a big part of US beef supply 
May 13, 2019 

https://www.farmanddairy.com/news/dairy-cattle-a-big-part-of-us-beef-supply/552832.html 

espite growing beef cattle inventories 

since 2014, dairy animals have been a 

stable source of beef and continue to 

play a key role in filling U.S. beef demand. 

In 2018, the dairy sector contributed 5.6 billion 

pounds (21.0%) of beef to the U.S. commercial 

beef supply from finished steers, finished heif-

ers and cull cows. Although down from the peak 

of 24% in 2015, the dairy cattle contribution is 

still significant. 

In 2018, total U.S. commercial beef production 

was 26.9 billion pounds, the highest production 

since 2002. Between 2002 and 2018, U.S. com-

mercial beef production has ranged from a low 

of 23.7 billion in 2014 to a high of 27 billion in 

2002, with dairy animals contributing 22% in 

2014 and 18% in 2002. 

The contribution from dairy cattle varies based 

on the size of the native cattle herd and its con-

tribution to the beef supply, as well as the num-

ber of cull dairy cows. 

The percentage of dairy beef contribution has 

ranged from 18% to 24%, while the actual 

pounds of dairy beef contribution have ranged 

from 4.7 to 5.7 billion pounds. 

Dairy steers 

Finished dairy steers are the largest beef con-

tributor from the dairy industry followed by cull 

cows and finished heifers. 

In 2018, finished dairy steers contributed 3.37 

billion pounds (12.6%) to the total pounds of 

beef harvested. Since 2002, dairy steers have 

made up between 10.8% and 14.7% annually. 

Cull dairy cows contributed 1.8 billion pounds 

(7%) in 2018, and historically have made up 

from 5.8% and 8% of beef production since 

2002. 

Finished dairy heifers contributed 419 million 

pounds (1.53%) in 2018, historically ranging 

from 0.6% to 1.7% of total beef production. 

Dairy animals graded prime 

Additionally, dairy animals contribute to the 

amount of prime beef supply. With 85-90% of 

dairy animals being Holstein, Holstein steers 

contribute the largest portion of dairy beef. 

Between 2002 and 2018, Holstein steers have 

contributed between 32 and 60% of prime beef 

harvested in the U.S. 

In 2018, we saw the lowest percentage of prime 

beef (21.3%) contributed by Holstein steers 

since our data set began in 2002. Note though 

that the overall percentage of beef that graded 

prime increased to its highest level ever in 

2018, at 8.3% of total U.S. beef production. 

With inventories of native cattle increasing, the 

percentage of beef from dairy animals has re-

duced incrementally from the highs of 2015, but 

still remain a major part of U.S. beef produc-

tion. 
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Dallas-Based Dean Foods Aims To Survive In A Dwindling Milk Market 
MAY 13, 2019 

https://www.keranews.org/post/dallas-based-dean-foods-aims-survive-dwindling-milk-market 

 

he country's biggest milk-maker is based 

in Dallas, and business at Dean Foods 

has, well, soured. First-quarter sales 

were down, and milk consumption in general is 

declining. Meanwhile, Dean faces more compe-

tition for milk production. 

Heather Haddon is a food retail and policy re-

porter with The Wall Street Journal and has 

been covering Dean Foods. She talked with 

KERA's Justin Martin about the business of milk. 

On the state of Dean's milk business: 

The milk that you're buying in a gallon at the 

grocery store, that has been declining for many, 

many years now. That's a result of more compe-

tition, there are more types of beverages these 

days, like plant-based beverages such as soy 

and almond and oat. 

And there's a shift away from milk more gener-

ally. The broader population is not drinking milk 

with dinner at night, for example. 

Dean really has made milk their specialty over 

the years. Dean was formed through merging 

many different regional milk plants all over the 

country into one company that was really a spe-

cialty in fluid milk. So when times were better 

for fluid milk, that was good. When times got 

tougher, that really made it difficult for them. 

They do have some other kinds of dairy prod-

ucts, such as Friendly's Ice Cream. They don't 

own the stores, but they own the ice cream 

business. But otherwise, the majority of their 

business is milk, and that is a declining category. 

Dean Foods also faces more retail competition 

these days, so more and more retailers like 

Walmart, Kroger and others are producing their 

own milk. Walmart just recently opened a very 

big modern dairy plant in Indiana and shifted 

millions of gallons of business away from Dean 

to their own plants. 

It really is coming into a crunch for Dean, and 

what's happening at Dean also appears to be af-

fecting dairy farmers. 

On Dean buying less milk from American farms: 

When Wal-Mart opened that big plant, that re-

ally was a huge loss for Dean. It's going to be 

something like 125 million gallons of milk a year 

that Dean will not be supplying to Walmart be-

cause of that. They just didn't need to buy as 

much milk from some of these farmers. 

Several dozen farmers last year got letters from 

Dean saying that they would not be continuing 

to do business with them and would be reduc-

ing business for them. So, for some of these 

farmers, they don't have a lot of alternatives 

these days. It's not like there's some other big 

national milk buyer who's going to step in. 

It's caused some some tough decisions for farm-

ers. I talked to some who have decided to move 

on to other kinds of crops, or just close their 

farms. It was a record farm-closure year for 

dairy farms last year.  

On how Dean plans to turn things around: 

Part of it is they're becoming a smaller opera-

tion. Last year they say they closed seven milk 
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plants in very quick succession. Particularly 

when they lost that Walmart contract, they just 

didn't need to produce as much milk. So, they 

closed those plants. 

They are trying to become a leaner, more effi-

cient operation. They're also trying to focus a 

bit more on value-added products, like ice 

cream and cottage cheese, and they are moving 

into some plant based products. But again, they 

have a lot of work to do. 

They are exploring strategic alternatives that 

could mean a total sale or a partial sale. There is 

a lot of potential here for doing some kind of 

outside deal that could get them more flexibil-

ity, and they are having these conversations. 

But the question is, who really wants to buy a 

milk producer these days? 

 

New Dairy Princess crowned, local farmers recognized 
MAY 12, 2019 

https://www.observertoday.com/life/sunday-lifestyles/2019/05/new-dairy-princess-crowned-local-farmers-recog-

nized/ 

AMESTOWN — A new year of dairy promo-

tions has begun in Chautauqua County! On 

Friday, May 3, at the Bemus Point United 

Methodist Church, Sophie Woodis, 17, of 

Dewittville, was crowned the 2019-2020 Chau-

tauqua County Dairy Princess. Tesika Kilmer, 16, 

of Kennedy, was crowned First Alternate Prin-

cess. 

This new team began to set the tone for their 

year immediately. Stating the importance of 

demonstrating strong leadership to their court 

and community, Sophie and Tesika announced 

that they had selected an ambassador from 

their court to serve as Second Alternate. Au-

tumn Gregory, 17, of Forestville, was brought 

forward to accept her sash and crown. 

“We’ve learned so much from her,” Sophie 

stated as she and Tesika explained to the group 

their decision. “We all started together, and 

don’t want to be princess this year without 

her.” 

Sophie is the daughter of Michael and Heather 

Woodis. She is a junior at Chautauqua Lake Cen-

tral School and is active in Varsity volleyball and 

softball, and National Honor Society. Sophie is 

an acolyte and Eucharistic Minister in her 

church, and is active in the 4-H dairy project. 

The newly crowned princess is no stranger to 

dairy promotions. Sophie has been an ambassa-

dor in the Chautauqua County Dairy Promotions 

Program for five years, and served as the alter-

nate princess for the county this past year. The 

Woodis family milks 750 registered Holsteins 

and Jerseys at Country Ayre Farms, LLC, located 

in Dewittville. The Dairy Princess Pageant is held 

in conjunction with the Dairy of Distinction 

Awards Ceremony, and Country Ayre Farms was 

recognized as a newly awarded Dairy of Distinc-

tion during the event. 

Tesika Kilmer is the daughter of Aaron Kilmer of 

Springville, RoJan Kilmer and Andrew Ostrom of 

Kennedy. She is a junior at Falconer High 

School, and is active in softball, volleyball, Na-

tional Honor Society, GAA, Envirothon, Math 

Club, SADD, musicals, student council, and is 

vice president of her class. She shows dairy cat-

tle, pigs, goats and chickens through Chautau-

qua County 4-H, and is learning more about the 

dairy industry through the Cornell University 

Beginning Dairy Leaders program. This summer, 

Tesika will represent her school at the 2019 Em-

pire Girls State at Brockport College. She is em-

ployed by Brehm Farms in Falconer. 
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Autumn Gregory is the daughter of David and 

Heather Gregory. She attends Silver Creek Cen-

tral School, and is a member of FFA through 

Pine Valley Central School. Autumn is active in 

the dairy project and a member of the Cherry 

Creek Cornhuskers 4-H club, and the Junior Hol-

stein Club. She enjoys working with and show-

ing dairy cows alongside her grandfather, How-

ard Ivett. 

When asked about her new title, Autumn said “I 

felt excited to receive second alternate dairy 

princess, and I think I am up to the responsibili-

ties of my new title. I’d like to thank Sophie and 

Tesika for crowning me Second Alternate Dairy 

Princess. I feel so lucky!” 

Katelyn Walley-Stoll, farmer and Farm Business 

Management Educator for Cornell Cooperative 

Extension of Chautauqua County, emceed the 

evening event. New York State Assemblyman 

Andrew Goodell assisted with the Dairy of Dis-

tinction presentations, and also honored the in-

coming dairy princess with a special certificate 

of recognition. Reegan Domagala, 2019-2020 

NYS Dairy Princess spoke to the group, as well 

as Norm Gustafson of Frewsburg, who serves 

on the American Dairy Association NorthEast 

Board of Directors. 

Lisa Kempisty, Dairy Educator with Cornell Co-

operative Extension of Chautauqua County pre-

sented the Dairy of Distinction Awards, honor-

ing local farm families for their efforts maintain-

ing attractive dairy farms. The Dairy of Distinc-

tion Program recognizes attractive dairy farms 

which gives consumers greater confidence in 

the wholesomeness of milk, stimulates milk 

sales, and encourages public support for the 

dairy industry. 2019 Dairy of Distinction Awards 

were presented to: Country Ayre Farms, LLC of 

Dewittville, NY and Wall Street Dairy LLC, The 

Winton/Modica and Wolcott Families of 

Mayville, NY. Farms celebrating their Dairy of 

Distinction anniversary’s included 30 Year Farm 

— Leo & Craig McCray, McCray Farms, Clymer, 

NY; 10 Year Farm — Mark R. Mansfield, LLC, 

Cherry Creek, NY; and 10 Year Farm — Ormond 

Farm LLC, Kennedy, NY. These farms received a 

colorful Dairy of Distinction sign to display at 

their farmstead recognizing them for this honor. 

The Dairy Princess Program is made possible 

through the support of the American Dairy As-

sociation North East: the local planning and 

management organization funded by dairy 

farmer check-off dollars. 

Every county princess spends her year speaking 

to school classrooms, adult groups, sports en-

thusiasts, and other interested community 

members about dairy farming and the im-

portance of including dairy products as part of a 

healthy nutrition plan. The Chautauqua County 

Court is the largest in the state, numbering 20 

girls in all ages 4 to 17. For more information 

about the program, please call Heather Woodis, 

booking chairman, at 508-320-8570; or e-mail  

 

 

 

 

 

 

 



HC asks for list of companies involved in milk adulteration 
May 08, 2019 

https://en.prothomalo.com/bangladesh/news/195269/HC-asks-for-list-of-companies-involved-in-milk 

he High Court on Wednesday directed 

the Bangladesh Food Safety Authority 

(BFSA) to submit a list of the companies 

involved in adulteration of milk and curd within 

15 May. 

A bench of justice Nazrul Islam Talukder and 

justice KM Hafizul Alam passed the order after a 

report in this regard was submitted before the 

court. 

The report said harmful chemical lead and anti-

biotics were found in 96 samples of unpacked 

milk collected from the market. 

Besides, adulteration was evident in 18 of the 

31 samples of packaged milk but the names of 

the milk-producing companies responsible for 

the adulteration were absent in the report. 

Deputy attorney general AKM Amin Uddin 

Manik stood for the state. 

On 11 February, the High Court directed the au-

thorities concerned to conduct a survey to de-

termine how much cow milk, dairy products 

and cow fodders containing bacteria, antibiotic, 

lead and pesticides are supplied across the 

country. 

The High Court bench of justice Nazrul Islam Ta-

lukder and justice K M Hafizul Alam came up 

with the order following a report published in 

different national dailies on adulterated milk. 

The HC also asked the authorities concerned to 

submit a report within 15 days. 

The food, agriculture, fisheries and livestock 

and health secretaries, cabinet secretary, all 

members of Bangladesh Food Safety Authority, 

members of Central Food Safety Management 

Coordination Committee, and chairman of 

Bangladesh Standards and Testing Institution 

(BSTI) were made respondents to the rule. 

Besides, the court issued a rule seeking explana-

tion as to why the inaction and failure of the re-

spondents to stop the adulteration of cow milk 

and dairy food would not be declared illegal and 

those who are mixing lead and pesticides with 

those would not be brought under the ambit of 

law. 

Different national dailies published a report on 

10 February citing a survey report on the pres-

ence of pesticides, antibiotic and bacteria in raw 

cow milk.

 

Benchmark milk price jumps 92 cents 

May 8, 2019 

https://www.lyndentribune.com/news/benchmark-milk-price-jumps-cents/article_95517c30-710b-11e9-9362-

c7a71866fa4b.html 

he U.S. Department of Agriculture on 

May 3 announced the April Federal Or-

der Class III benchmark milk price at 

$15.96 per hundredweight. That is up 92 cents 

from March, $1.49 above April 2018 and the 

highest Class III price since September 2018. 

The four-month 2019 average stands at $14.71, 

up from $14.02 a year ago but below the $16.17 

of 2017. 

The April Class IV price is $15.72, up a penny 

from March, $2.24 above a year ago and at its 

highest level since 2014. 
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The rising tide is welcome news to an industry 

suffering its fifth consecutive year of low milk 

prices and second year of trade-related chal-

lenges, but it is still too little too late for many 

who have called it quits throughout the coun-

try. 

Block cheddar cheese at the Chicago Mercantile 

Exchange slipped to $1.6550 per pound on 

Thursday, but regained 2 cents Friday to close 

at $1.6750, down a penny on the week. The 

barrels, after holding at $1.63 for five consecu-

tive sessions, shot up 3.25 cents Friday, to 

$1.6625, up 3.25 cents on the week and 6.25 

cents above a year ago. 

Twenty-five train cars of block cheese ex-

changed hands on the week, 22 on Friday alone, 

the largest single day of trading since March 24, 

2011. Also, 25 cars of barrel cheese were sold 

on the week. 

Milk remains available for cheesemakers in the 

Midwest, according to Dairy Market News, alt-

hough not at the discounts seen in spring 

flushes of the past. Cheese demand reports re-

main mixed, with some cheesemakers seeing 

improved sales throughout April and expecting 

similar results for May. Others say orders are 

slow and point to plentiful supplies as a bearish 

pull on orders. 

Western cheese inventories are above what 

buyers need, but are “manageable.” Milk out-

put is plentiful and cheese production is active. 

International cheese sales are termed “fair.” 

Butter closed Friday at $2.2725 per pound, up a 

quarter cent on the week but 8 cents below a 

year ago. 

Cream is still headed for Midwestern churns, 

but plant managers say current prices are near-

ing their limit and intakes have begun to ebb. 

Some are finding cream from the West. 

Western butter makers relay that cream, alt-

hough available, is somewhat tighter and sur-

mise that ice cream manufacturers are taking 

the extra loads. Butter manufacturing is steady 

and butter stocks are building. 

Grade A nonfat dry milk saw a Friday close at 

$1.0525 per pound, up 1.25 cents on the week. 

It is the highest CME price since Oct. 6, 2015, 

and 21 cents above a year ago. 

The May 2 Dairy Products report pegged March 

U.S. cheese output at 1.1 billion pounds, up 11 

percent from February but 0.7 percent below 

March 2018. Year-to-date cheese output is now 

at 3.2 billion pounds, down 0.3 percent from a 

year ago.   

The Northwest Dairy Association makes these 

price projections for the Class III price and Pa-

cific Northwest blend price: 

Month   Class      PNW 

IIIBlend  

April    $15.96    $16.00 

(current) 

May    $16.40     $16.60 

June   $16.50     $16.90 

July     $16.60     $17.10 

Aug.    $16.70     $17.30 

Sept.   $17.00     $17.40 

Oct.     $17.10     $17.50 

Nov.     $17.00     $17.40 

Dec .    $16.70     $17.30 

Lee Mielke, of Lynden, is editor of the Mielke 

Market Weekly. Whatcom County has about 85 

dairy farms. 

 



GDT: Slight increase continues positive trend 
May 7, 2019, 3:55pm 

https://www.agriland.ie/farming-news/gdt-slight-increase-continues-positive-trend/ 

 

he Global Dairy Trade (GDT) index has 

made it 11 consecutive rises on the trot 

following a slight increase in its latest 

auction today, Tuesday, May 7. 

Lasting two hours and five minutes, today’s auc-

tion – event 235 – concluded with the GDT Price 

Index up 0.4%. 

The latest tender saw 179 participating bidders 

go toe-to-toe across 14 rounds with 105 landing 

successful bids. 

A total of 15,375MT of product was sold at to-

day’s event. 

The most dramatic mover at today’s auction 

was butter milk powder (BMP) which fell 10.3%; 

lactose also fell some 2.7% while cheddar too 

was in the red, dropping by 2.4%. 

On the flip side, rennet casein (RenCas) rec-

orded an increase in index of 3.1%, while skim 

milk powder (SMP) received a 2.8% boost. An-

hydrous Milk Fat (AMF) also rose by 1.4% in in-

dex. 

Butter held steady, while once again there was no index available for sweet whey powder (SWP). 
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46 dairy farms marked unsafe in Islamabad 
MAY 7, 2019 

https://www.pakistantoday.com.pk/2019/05/07/46-dairy-farms-marked-unsafe-in-islamabad/ 

 

SLAMABAD: As many as 46 milk spots have 

been accused of supplying adulterated milk 

which is responsible for spreading various 

diseases in the federal capital, according to the 

data obtained by the food department. 

After complaints from the general public, the 

food department collected 52 fresh milk sam-

ples from different dairy farms and milk shops 

in the premises of the federal capital and sent 

them to the National Institute of Health (NIH) 

for biological assessment. Only six milk samples 

complied with the standards while the 46 were 

proven to be using adulterated milk which 

caused diseases among citizens. 

The Lactometer Reading (LR) is a technique on 

the basis of which the ratio of water is checked 

in milk. According to LR results, the ratio of wa-

ter in the collected milk samples was between 

22 per cent to 28 per cent while according to 

law, the maximum level should be below 14 per 

cent. 

According to Punjab Pure Food (PPF), the mini-

mum ratio of fats required in milk should be at 

least 5 per cent while most samples failed to 

fulfil this. The ratio of fats in 46 of the assessed 

milk samples ranged from 0.8 per cent to 2.7 

per cent while only six samples fit the criteria. 

The documents further added that according to 

PPF laws, the ratio of solids should be at least 

14 per cent in milk. However, in those 46 sam-

ples, they ranged from 5.2 per cent to 9.48 per 

cent which is not only below standards but also 

toxic for human health. 

It is worth mentioning here that ICT administra-

tion raided a dairy farm where 1,400kg of Indian 

powered milk was being used for manufacturing 

adulterated milk. 

An investigation revealed that most of the dairy 

farms have no water purification plants and the 

contaminated water is directly used in the milk. 

On the condition of anonymity, a source re-

vealed that 80 per cent of the milk being sup-

plied to tea stalls and restaurants is contami-

nated and hazardous for human health. “This 

milk is being sold to the buyers for Rs40 per kg 

which is not only hurting human health but is 

also promoting corrupt business practices,” the 

source added. 

It is worth mentioning here that the Islamabad 

Food Regulatory Authority has not been formed 

yet despite various promises in the past and 

only one food inspector is on duty these days. 

Dr Asif, an Islamabad-based medical expert, 

said that unfortunately, adulterated milk is a 

common issue in developing countries. “Due to 

adulterated milk, people are suffering from vari-

ous types of cancer in India and the World 

Health Organisation (WHO) has also issued advi-

sory notes regarding monitoring. India is follow-

ing up on those notes by enforcing a strict mon-

itoring regime,” he said. 

It should be noted here that no specific punish-

ment other than fine exists for those selling 

deaths. Pakistan Today tried getting ICT admin-

istration’s version on the story but no response 

was received
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Fake milk 'study' lacks key ingredients 
May 07, 2019 

https://www.feedstuffs.com/news/fake-milk-study-lacks-key-ingredients 

he National Milk Producers Federation 

(NMPF) corrected the record May 6 on 

information it said was intentionally 

muddied by the Plant Based Foods Assn. (PBFA) 

in conjunction with Linkage Research & Consult-

ing. 

 

NMPF believes the research firm presented a 

flawed analysis as legitimate research in order 

to grab inaccurate headlines. 

Linkage’s "study" of comments filed in a Food & 

Drug Administration docket that concluded in 

January purports to show that consumers 

would prefer to see that dairy terms remain on 

non-dairy beverages and other products. FDA 

solicited comments because, according to the 

agency, it “has concerns that the labeling of 

some plant-based products, which can vary 

widely in their nutritional content, is leading 

consumers to believe that those products have 

the same key nutritional attributes as dairy 

products.” 

As has been the case throughout the current la-

beling debate, however, the marketers of fake 

milk continue to mischaracterize what FDA has 

been considering, trying to turn a serious dis-

cussion of consumer transparency and nutri-

tional inferiority into a red-herring debate over 

whether consumers think almonds are a dairy 

product – in this case, by presenting an incom-

plete and selective review of comments to FDA 

as authoritative, NMPF said. 

“None of the fake foods stealing dairy terms 

contain the same nutrition as the milk or dairy 

product they attempt to imitate,” NMPF presi-

dent and chief executive officer Jim Mul-

hern said. “The vegan and animal rights activists 

who were encouraged by our opponents in this 

debate to flood the docket with comments un-

derstand that these fake products don’t contain 

milk, but that’s never been the issue. Research 

clearly shows that consumers don’t understand 

the nutritional differences between real, natu-

ral dairy products and the inferior, imitation 

products masquerading as milk.” 

In contrast to the cherry-picked data from 

PBFA, Mulhern pointed to actual public opinion 

research conducted by Ipsos, a survey firm that 

has conducted scientifically valid research on 

the topic. That poll found: 

77% of buyers of dairy and plant-based bever-

ages think almond-based drinks have as much 

protein as or more protein than dairy, when, in 

fact, real milk has up to eight times more pro-

tein; 

78% think plant-based drinks have at least as 

many vitamins and minerals as dairy, and 

68% think such beverages have at least as many 

“key nutrients” like calcium and potassium, 

which they do not. 

“It’s understandable why the fake milk crowd 

would rely on fake facts; the actual ones aren’t 

on their side, but that doesn’t excuse their adul-

terating a debate taken seriously by the Ameri-

can Academy of Pediatrics, the School Nutrition 

Assn. and others who have thoughtfully ex-

plained why labeling transparency is a public 

good,” Mulhern said. 

NMPF believes it has outlined a constructive 

path forward to resolve the labeling issue. In 

February, it filed a citizen petition with FDA out-

lining a labeling solution that reinforces and 

clarifies current FDA labeling regulations. 

Meanwhile, NMPF said FDA's inaction is encour-

aging continued chaos in the marketplace -- one 
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that’s engulfing not just milk but other dairy 

products as well. Fighting fake dairy is high on 

the agenda at the American Butter Institute’s 

annual conference, which is being held this 

week in Chicago, Ill. 

NMPF develops and carries out policies that ad-

vance dairy producers and their cooperatives. 

NMPF members produce the majority of U.S. 

milk, making it the voice of dairy producers on 

Capitol Hill and with government agencies. 

  

 

Battling tariffs, drought and milk substitutes, Arizona dairy farmers expand their global 

reach 
May 6, 2019, 12:30pm EDT 

https://www.bizjournals.com/phoenix/news/2019/05/06/battling-tariffs-drought-and-milk-substitutes.html 

airy farmers in Arizona are dealing 

with challenges brought by tariffs and 

competition from alternative milk 

products, such as almond and soy milk, as well 

as persistent drought across the Southwest. 

But they’re forming new partnerships and ad-

justing their agricultural practices to stay com-

petitive in the rapidly evolving world market, 

and even attracting new dairy industry produc-

ers to set up shop in the state. 

One such farmer is Jim Boyle Jr., 44, whose fam-

ily has been dairy farming in Arizona for five 

generations. Boyle’s father bought a large farm 

near Mesa in the 1970s. Boyle has since ex-

panded operations to Casa Grande, south of 

Phoenix. 

In Casa Grande, his land is surrounded by dairy 

and alfalfa farms. In Mesa, his land is in a small 

farming enclave not far from a highway and 

suburban homes. It is surrounded by other dairy 

farms, some of which keep cows in pens and 

others which graze cows in green pastures. 

Since Boyle’s father started the Mesa farm, the 

family has partnered with the United Dairymen 

of Arizona, or UDA, a co-op that processes, 

manufactures and markets Arizona dairy prod-

ucts in and outside the United States. Roxy Hel-

man, communications manager for the UDA, 

said the system “helps the farmers focus on 

making the best product possible, while we do 

the work for sale.” 

Every day, the UDA plant in Tempe receives 

fluid milk from 74 family farms across Arizona, 

amounting to about 150 to 200 truckloads of 

milk, each holding 6,000 gallons of milk and 

stamped with the words “Undeniably Dairy.” 

Before the milk is offloaded, it’s tested to en-

sure it meets federal standards for temperature 

and the presence of antibiotics, among other 

things. The milk then travels through the plant 

to become butter, cheese or powdered milk. 

Some fluid milk is sold to local grocers for gallon 

bottling or sent to other dairy processing plants, 

where it becomes yogurt or sour cream. 

With so much milk coming in, the UDA has 

enough to export to 20 countries. According to 

Boyle, the importing countries “tend to be pro-

tein-short countries,” including Algeria, Indone-

sia and Saudi Arabia. American dairy products, 

he said, “are seen as a great source of protein.” 

The Tempe plant also makes butter and cheese, 

but these can only travel shorter distances and 

are sold mostly to Mexico, Arizona’s largest in-

ternational trade partner. Canada is third, after 

China, according to Gov. Doug Ducey’s office. 

Data collected by the University of Ari-

zona shows 61% of Arizona’s agricultural prod-

ucts in 2016 were purchased by Mexico and 
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Canada, the United States’ partners in NAFTA 

and its proposed replacement, the U.S.-Canada-

Mexico Agreement, which awaits congressional 

approval. About 30% of the dairy that leaves Ar-

izona goes to Mexico. 

“We have a plentiful supply,” said Paul Brierley, 

executive director of the University of Arizona 

Yuma Center of Excellence for Desert Agricul-

ture, “why not share it with the world?” 

The world’s dairy industry is mostly concen-

trated in three areas: Europe and New Zealand, 

which have been producing dairy products for 

centuries, and the United States, which is rela-

tively new to the business of selling around the 

world. 

“The U.S. really didn’t get into this game until 

about 12 years ago, so we are behind.” Boyle 

said. “A lot of countries, and companies in 

countries kind of doubted our commitment to 

it; we in Arizona have treated it very seriously.” 

The competition ratcheted up after Presi-

dent Donald Trump enacted export tariffs on 

steel and aluminum in March 2018 and, in re-

turn, Mexico started taxing American cheese, 

greatly affecting Arizona farmers. New Zealand 

has taken advantage of this conflict, creating a 

trade agreement with Mexico that has resulted 

in increasing sales and threatens to shut the 

U.S. out of the Mexican market. 

“You give up that market share, and then it’s re-

ally hard to get it back,” Boyle said. 

Brierley agreed that trade wars are counterpro-

ductive. 

“Tariffs disrupt the market,” he said. “Other 

countries retaliate, which makes our products 

more expensive, and then we aren’t competi-

tive anymore.” 

 

Shhhhh, Big Dairy Is in Bed With Almond Milk 
May 6, 2019, 2:30 PM GMT+5:30 

https://www.bloomberg.com/news/articles/2019-05-06/big-dairy-is-sleeping-with-plant-based-enemy-as-milk-

flounders 

Dairy farmers are indignant about beverages 

calling themselves milks when they are actually 

made of oats or almonds or sunflower seeds. 

Even worse, these impostors have been drain-

ing away at the market share of what cows pro-

duce. 

But if you can’t beat ’em, join ’em. While farm-

ers loudly voice their complaints about alt-dairy 

products, conventional processors are starting 

to churn them out alongside traditional milk, 

aiming to cash in on their fast-growing popular-

ity in the U.S. One of the country’s oldest dair-

ies, HP Hood, has released a product 

called Planet Oat. The giant dairy-cooperative 

Organic Valley is the distributor for a line of al-

mond-based drinks made by New Barn Organ-

ics, and a dairy processor handles the packing. 

 

 “We wouldn’t exist without Organic Valley,” 

said Ted Robb, chief executive officer of New 

Barn, which makes the almond drinks and other 
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nut-based products, including what it calls a 

buttery spread. “They have a very hard time 

calling it milk. That really, really bothers them. 

But they do understand we’re thinking the 

same way around organic and deeper values.” 

For the dairy industry, though, the value that 

matters most comes from the cow-based prod-

ucts they sell. That is troubled, to say the least. 

Americans are drinking 40 percent less milk 

than in 1975, and prices have suffered a rout. 

The downturn has been a near-deadly blow to 

stalwarts like Dean Foods Co., the top U.S. dairy 

company that has been forced to weigh a sale. 

Meanwhile, the plant alternatives are hot. Sales 

of alt-milks were up 8 percent in the year 

through Jan. 26, hitting $1.7 billion, according 

to data from Nielsen. Plant-based cheeses and 

yogurts, while a smaller category, are seeing 

even bigger gains. Beyond Meat Inc., the maker 

of vegan burgers and sausages, surged 163 per-

cent on its May 2 trading debut -- the biggest 

U.S. listing since at least 2008 among initial pub-

lic offerings that raised at least $200 million. 

Outwardly, the dairy industry has harsh words 

for the plant-based competitors that are eating 

into their profits. 

The National Milk Producers Federation is fired 

up about the Dairy Pride Act, legislation intro-

duced in the Senate to force the Food and Drug 

Administration to police labels. In public com-

ments to the FDA last September, yogurt-maker 

Chobani LLC said using dairy terms on labels for 

plant-based alternatives was “improper,” “ille-

gal,” and “poses a public health risk.” 

At the same time, dairy producers can’t help 

but get in on the zeitgeist. Chobani recently 

launched non-dairy products that are coconut-

based. Notably, though, the products aren’t la-

beled as “yogurt.” 

The new products aren’t “a replacement to 

dairy -- dairy and yogurt aren’t ever going to be 

replaced,” the company said in an emailed 

statement.
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Annual Dunn County dairy breakfast slated for June 

 
May 5, 2019 

https://chippewa.com/community/dunnconnect/news/annual-dunn-county-dairy-breakfast-slated-for-june/arti-

cle_2a4a2769-7ff6-55a1-bfad-41cde7f76af8.html 

he 26th annual Dunn County Dairy Pro-

motion Breakfast is slated to be held 

Saturday, June 8 at the farm of several 

Dunn County families. 

The breakfast is will be held 7-11 a.m. at Al-

falawn Farm, N2859 290th St.., Menomonie. 

The cost is $6 per person, with children 5 and 

under free. 

The annual dairy breakfast is hosted by a Dunn 

County dairy farmer each year and is coordi-

nated by the Dunn County Dairy Promotion 

Committee. 

The meal includes all-you-can-eat Dad’s Belgian 

Waffles with real maple syrup and flavored syr-

ups. Also available will be a variety of dairy 

products, including white, chocolate and straw-

berry milk, Cady Cheese sticks, Ellsworth Coop-

erative Creamery deep-fried cheese curds, 

McDonald’s Yoplait Go-Gurts and Swiss Miss 

pudding snacks. 

Activities featured at the dairy breakfast will in-

clude a bake sale by St. Henry Church in Eau 

Galle, antique tractor display, petting zoo, trac-

tor-driven hay wagon tours of the farm and 

door prizes will be given away. 

The 2019 host farm is Alfalawn Farm, a family 

farm co-owned by Randy Styer and Heather 

Johnson, Dave and Karen Styer and Dale and 

Shannon Styer and families. 

Alfalawn Farm features a newly expanded dairy 

farm with the latest in agricultural technologies, 

including a rotary milking parlor and automatic 

calf feeders. 

The Styers focus on efficiencies around the farm 

and use soil and water conservation best man-

agement practices. 

PFA Discards 500-litre Tainted Milk 

Sat 04th May 2019 | 06:34 PM 

https://www.urdupoint.com/en/pakistan/pfa-discards-500-litre-tainted-milk-613090.html 

 

AHORE, (UrduPoint / Pakistan Point 

News - 4th May, 2019 ) :The Pun-

jab food Authority (PFA) on Friday un-

earthed a factory in Pakpattan producing 

tainted milk. 

The authority discarded 500-litre tainted milk 

during the raid. 

PFA Director General Capt (retd) Muhammad 

Usman said that fake milk was being produced 

by adding chemicals, powder and banaspati 

ghee in it. 

He said that chemically contaminated milk was 

being supplied to shops in the different cities 

of Punjab after storing it in chillers. The use of 

impure milk was causing stomach diseases, he 

said and added that the PFA was implementing 

the pasteurisation policy for complete elimina-

tion of adulterated milk in the province. 
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Meanwhile, the PFA issued a fine ticket to 

Chamman Sweets Swaiya (Vermicelli) unit due 

to an abundance of insects and use of loose col-

ours. 

 

Miller Dairy thanks fourth graders for help during tragic time 
Posted May 3, 2019 at 1:01 AM 

https://www.hutchnews.com/news/20190503/miller-dairy-thanks-fourth-graders-for-help-during-tragic-time 

ourth graders lined up in the shop at Mil-

ler Dairy for soft-serve ice cream cones 

after eating their fill of pizza. The group 

had just finished up a tour at the dairy, but the 

Millers weren’t giving the students a treat; they 

were repaying them for a favor. 

Orville Miller spoke at Bluestem Elementary in 

Leon, Kansas six years ago about dairy opera-

tions. While he was there, he was amazed by 

the fourth grade’s agriculture program at 

Bluestem. The class had a small farm with a 

barn, hatched chicks in the classroom and incor-

porated ag into nearly all their lessons. 

“I was amazed by what they’ve got going on 

down there,” Orville said. “It wasn’t like any 

fourth-grade class I’ve ever seen.” 

Since then, the Bluestem fourth grade class has 

traveled to the Miller Dairy west of Hutchinson 

each April, and last fall, when Orville’s son, 

Brian Miller, was in farm accident that left him 

hospitalized and off the job, the Bluestem 

fourth graders took nine bottle calves to Leon 

to care for. 

“We knew about the accident and thought 

‘what can we do?’” fourth-grade teacher Angie 

Greene said. 

The program started with a chicken coop and 

grew. Now the class has a 30-foot by 40-foot 

barn and pens at the farm, which houses calves, 

chickens, goats, sheep and an alpaca. They also 

have a greenhouse. 

“We had the facility for it, and we wanted to do 

something,” added fourth-grade teacher Barb 

McCaffree. “They said ‘just pray,’ and we said 

‘we are, but we want to do more.’” 

Brian Miller was run over by a wheat drill when 

his tractor failed to stop Oct. 23, 2018. He was 

alone and laid in the field for six hours before 

Orville found him. He had serious external and 

internal injuries, including 11 broken ribs, a lac-

erated right knee and more. 

The Bluestem fourth graders took nine calves 

from the Miller dairy to take care of while Brian 

recovered. McCaffree and Greene said bottle 

calves are the students’ favorite project any-

way, so having more around was great. 

Originally, Orville planned to leave the calves 

with them for a few weeks, but the calves 

ended up staying over four months. 

“Originally they were just going to keep them 

while they were bottle fed,” Orville said. “But 

they ended up keeping them longer. They fed 

them solid food and even took their weights 

once a week to make sure they were gaining 

weight properly. The school even bought the 

food.” 

So when it came time for Bluestem’s annual 

April trip to the dairy, Orville told them not to 

worry about bringing sack lunches -- the pizza 

and ice cream were on him. 

“We just want to thank you guys again for what 

you’ve done for us,” he said to the class. 

Along with lunch, the students took a walking 

tour of the dairy — led in part by Brian, who is 

back home and on his feet. They learned about 
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the diet of dairy cows, how they’re milked, 

where the milk goes and more. 

Students even reunited with the calves they’d 

taken care of, petting them over the fence and 

feeding them chocolate. 

 

Virginia dairy farms continue to go out of business 
May 03, 2019 

https://www.wdbj7.com/content/news/Virginia-dairy-farms-continue-to-go-out-of-business-509431891.html 

MOUNT CRAWFORD, Va. (WHSV) — According 

to the Virginia Farm Bureau, there were around 

650 Grade A dairy farms in Virginia in 2017. 

Now, there are less than 500. 

 

 Virginia dairy farmer says unless some-

thing changes, dairy farms will con-

tinue to go out of business. 

"People either just can't make it anymore, or 

they're just not willing to keep on for no profit 

at all" said Frank Will, an owner of Mount Craw-

ford Creamery. 

He says this is the fifth year in a row that the 

dairy industry has been in a slump. 

He believes an increase in the popularity of arti-

ficial milk like soy and almond milks plays a part 

in the decline of the dairy industry, but the 

main problem is overproduction. 

When asked if the decrease in dairy farms will 

help solve the issue of over production, Will 

says it won't. 

"When a small dairy goes out, another dairy just 

buys their cows," he said. "And so the cows 

aren't leaving the market, so there's still too 

much milk." 

Will says many dairy farmers have had to find a 

way to survive by cutting costs and diversifying. 

He says it costs more money to produce milk 

than dairy farmers make off selling it. To try and 

make ends meet, many dairy farmers have had 

to diversify into poultry or produce. 

Will says they try to cut costs by delaying equip-

ment repairs or purchases, but that's not always 

an option. 

"You've got to have your inputs to operate, your 

fertilizer and feed and fuel and all, you know 

you shop around and try to get the best price, 

but in the end you have to buy it whatever it is." 

He says buying local milk is the best way to help 

your local dairy farms, and he added that the 

quality of the milk is better than you'll get else-

where. 
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Australia & New Zealand face major dairy export opportunities 
02 May 2019 

https://www.consultancy.com.au/news/825/australia-new-zealand-face-major-dairy-export-opportunities 

he study found that there is a significant 

mismatch between global production 

and demand. The United States, for ex-

ample, already has a significant surplus of dairy 

products, a total that will more than double by 

2027. The European Union and Australia and 

New Zealand have an even larger surplus of 

dairy production, meaning that they will need 

to ensure that their milk and milk-based prod-

ucts are exported to regions which face dairy 

deficits. 

Developing markets Africa and Asia are the two 

continents with the largest dairy deficits, with 

the gap between domestic supply and demand 

only expected to diverge further in the period 

up to 2027. China alone, for example, will have 

a forecast dairy deficit of 26 million metric tons 

milk equivalent (57 billion pounds) in 2027. 

 

Competition to serve these markets will be 

fierce, however, note the authors. This comes 

on top of modest expectations for the dairy 

market as a whole. In the wake of modest 

growth forecasts, shifting consumer tastes (e.g. 

the millennial effect, a shift to healthier prod-

ucts) and increased competition (e.g. the emer-

gence of niche products), demand has been 

slowing for several years and most signs paint a 

similar picture for the coming years.  

According to McKinsey & Company, the Euro-

pean Union and Australia & New Zealand are 

better positioned than the United States to 

serve Africa and Asia – an advantage that goes 

beyond geographical proximity. The authors 

point at trade ties in place; Australia and New 

Zealand have secured 11 agreements with Asia 

(excluding China and India), while the European 

Union has negotiated 11 free-trade agreements 

with Africa and eight with Asia (excluding China 

and India).  

Meanwhile, the US-China trade dispute is open-

ing up new opportunities for Australia & New 

Zealand, making it more likely that the re-

gion’s surplus of 19 million tons of milk in 2027 

won’t go to waste. According to Gennadi 

Koutchin, director at XEC Partners, it is key that 

Australian companies ensure they are following 
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best practices to capture the market opportuni-

ties over the next decade. “It is important to get 

the product and taste right and be acceptable 

for the markets where a company is operating,” 

 

In a survey among diary producers, respondents 

were asked to identify what they believe are 

the top sources of competitiveness. Manufac-

turing efficiencies and product innovation came 

out on top as the top two factors, highlighting 

the need for the industry as a while to adopt 

best practices in operational excellence and 

supply chain, and where possible collaborate 

for scale and innovation in order to stay ahead 

of the Europeans and the Americans. 

Meanwhile, having the right sales strategy on 

the ground in export markets ranks third. 

Koutchin: “Getting partnerships with the right 

local groups, the ones with inside knowledge 

who can help drive product sales on the ground, 

is also very important. You can’t just do it re-

motely.”  

One product based on milk, is set for a sweet 

few years in Australia. According to a new 

TechSci Research report, the market value of 

chocolate purchases will reach $4.3 billion by 

2023, up from $2.9 billion 

last year. 

 

GOP Legislators Propose UW Dairy Hub 
May 1, 2019, at 9:39 a.m. 

https://www.usnews.com/news/best-states/wisconsin/articles/2019-05-01/gop-legislators-propose-uw-dairy-hub 

oward Marklein and Rep. Travis Tranel 

are sponsoring a bill that would give 

the University of Wisconsin System 

$7.9 million fund annually to create and fund 

the UW Dairy Innovation Hub at UW-Madison, 

UW-Platteville and UW-River Falls. 

UW-Madison's segment would include a dairy 

management academy and provide support for 

research-related farms and labs. The UW-Platte-

ville and UW-River Falls segments also would 

provide support for research. The bill would au-
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thorize each campus to hire staff. Re-

gents would have to submit an annual report on 

the hub's accomplishments to the Legislature. 

The state Senate's agriculture committee is set 

to hold a public hearing on the measure 

Wednesday. 

Copyright 2019 The Associated Press. All rights 

reserved. This material may not be published, 
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