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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 

  59th Dairy Entrepreneurship Development 
Program (DEDP) at Suruchi Consultants, C-
49, Sec-65, Noida 23rd, 24th & 25thAugust, 
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) on 26th & 27th July 2019 in 
Indore. 

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 

FSSAI discontinues operations of 14 unaccredited state labs as food labs 
Friday, 31 May, 2019, 08 : 00 AM [IST] 

http://www.fnbnews.com/Top-News/fssai-discontinues-operations-of-14-unaccredited-state-labs-as-food-labs-

48750 

he apex food regulator has decided to 

discontinue the operations of 14 state 

laboratories as food laboratories, after 

they failed to secure NABL accreditation. FSSAI, 

in an order, said that despite several reminders 

to these labs, they failed to submit an undertak-

ing with regards to NABL accreditation. 

FSSAI in its order said that in the last two years, 

it has repeatedly requested states and Union 

Territories to initiate the NABL accreditation 

process and submit an undertaking in this re-

gard. It also warned the labs that they will be 

discontinued as food laboratories under Section 

98 of the Food Safety and Standards Act, 2006, 

with effect from June 14, 2019. 

“However, 14 labs have still not submitted the 

desired undertaking of obtaining NABL accredi-

tation,” it added. 

The state labs that were discontinued include 

State Food Lab, G B Pant Hospital Campus, An-

daman and Nicobar Islands Food Lab; Regional 

Public Health Lab, Guntur Medical College Cam-

pus, Andhra Pradesh; Public Health Lab, Munici-

pal Corporation, Fatehganj, Vadodara, Gujarat; 

Corporation of City of Mysore Lab, Karnataka; 

Food Lab Municipal Corporation Indore and 

Municipal Corporation Food Testing Lab, Ujjain 

(both in Madhya Pradesh); District Public Health 

Lab, Jalandhar, Punjab; Public Health Labora-

tory, Sri Ganga Nagar, Rajasthan; Food Analysis 

Laboratory, Corporation of Chennai, Tamil 

Nadu; Central Lab (Food), Kolkata Municipal 

Corporation; District Public Health Lab, 

Murshidabad; Public Health Lab, GM Hospital 

Kalyani, Nadia, and Asansol Mines Board of 

Health Laboratory (all in West Bengal). 

In the order Bhaskar N, advisor quality, FSSAI 

said, “Since NABL accreditation is the primary 

criteria to a food lab under the Food Safety and 

Standards Act, 2006, and these 14 labs are con-

tinuing under Section 98, Food Safety and 

Standards Act for over 10 years, and not even 

initiated the process for obtaining NABL accred-

itation, it has been decided to discontinue these 

labs from the ambit of Section 98 of the Food 

Safety and Standards Act, 2006 with effect from 

June 14, 2019.” 

 

Maharashtra: Milk pouch buyback not feasible, say suppliers 
May 30, 2019 

https://timesofindia.indiatimes.com/city/mumbai/maharashtra-milk-pouch-buyback-not-feasible-say-suppliers/ar-

ticleshow/69569915.cms 

UMBAI: A day after environment 

minister Ramdas Kadam gave milk 

producers in the state 15 days to introduce a 

buyback mechanism and set up recycling plants 

T 
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for empty milk pouches, dairies reiterated that 

the plan was feasible. 

Amul, the largest dairy in the country, said the 

state government insistence on buyback was an 

impractical idea. 

“We are willing to follow the law, of course, but 

the fact remains that buyback is not an ideal so-

lution. Is it practical for busy Mumbaikars to col-

lect and return every plastic pouch to their dairy 

or vendor? How many pouches will they return? 

Everything from bread to fruits and vegetables, 

wafers and pasta, online purchases, come 

wrapped in plastic. One cannot single out indi-

vidual products or brands to implement buy-

back,” R S Sodhi, MD of the Gujarat Cooperative 

Milk Marketing Federation, which owns Amul 

said. 

 

Sodhi said Amul had assessed that even those 

shops that had announced the buyback were 

not seeing a single customer arrive with an 

empty pouch of milk. 



“Our milk pouches are thicker than the 50 mi-

crons stipulated for use. They are 60 microns 

thick. Moreover, nearly 100% of milk pouches 

are recycled thanks to ragpickers who collect 

them and sell them to recycling units. Rather 

than experiment with new ways we should 

strengthen the existing system that is already 

working well,” Sodhi said. 

The 15-day deadline was the third such over the 

past year or so. As part of the extended pro-

ducer responsibility (EPR) plan under the plastic 

ban, milk producers have to inform the govern-

ment how they will collect and recycle empty 

plastic pouches. A viable buyback price should 

be introduced. 

The EPR plan needs to be submitted to the gov-

ernment for approval, but dairies have ex-

pressed their inability to implement it. 

Another dairy leader blamed the rise of the 

newly formed EPR agencies for this insistence 

on unconventional ideas like buyback. “Buyback 

cannot work if you segregate it by product or 

company,” the dairy head said. 

Amul 

said using glass bottles was not a viable solution as milk prices would escalate substantially. 

 

Ludhiana: Stale fodder claims lives of 15 cows at Malerkotla farm, 42 others critical 
May 30, 2019 5:29:04 pm 

https://indianexpress.com/article/cities/ludhiana/ludhiana-malerkotla-farm-15-cows-dead-42-critical-stale-fod-

der-5755377/ 

he incident happened at a dairy farm lo-

cated at Chowk 786 at Malerkotla that 

houses 106 animals. Ali has claimed that 

around 80 animals (cows and buffaloes to-

gether) have died at the farm. but the Depart-

ment of Animal Husbandry has confirmed only 

15 cow deaths 

 

Fifteen cows died at a dairy farm in Malerkotla 

allegedly after consuming rotten fodder being 

served to them. The dairy is owned by one Liya-

kat Ali. Another 42 cows are reported to be crit-

ical. 

The incident happened at a dairy farm located 

at Chowk 786 at Malerkotla that houses 106 an-

imals. Ali has claimed that around 80 animals 

(cows and buffaloes together) have died at the 

farm. but the Department of Animal Husbandry 

has confirmed only 15 cow deaths. 

Dr K G Goyal, Deputy Director, Animal Hus-

bandry Department, said, “As of now 15 cows 

have died while another 42 are critical. The 

owner has shifted 50 animals (cows and buffa-

loes) to an unknown place. His figure of 80 

deaths is not acceptable.” 

According to a statement released by Guru An-

gad Dev Veterinary And Animal Sciences Univer-

sity (GADVASU), disease outbreak occured due 

to the animals being fed rotten vegetables/po-

tatoes, rotis, bread along with paddy straw. 

Green fodder was not given to animals, the 

statement added. 

Mohd Shamshad, Liyakat Ali’s nephew, told The 

Indian Express,”As my uncle was unwell, I was 

managing the farm. We have six employees and 

we were giving potatoes, stale rotis, wheat 

grain, straw etc. to animals for the past many 

days. However, their quality was not bad.” 

T 
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Dr K S Sandhu, incharge animal disease research 

centre of GADVASU who visited the dairy farm, 

said,”Affected animals showed signs of ascend-

ing signs of paralysis, recumbency, staggering 

gait, abdominal respiration and subnormal tem-

perature. Preliminary investigations revealed 

some food borne toxicity (bacterial mycotoxins 

etc) leading to mortality and sickness among 

animals.” 

He added,”Rotten food such as potatoes, vege-

tables, rotis etc. should not be given to animals, 

instead green fodder should be give to them.” 

The animals at the farm were given their diet on 

May 26 afternoon and on the morning of May 

27, outbreak of disease was reported in the 

farm. Three years back as well disease outbreak 

was reported at the same dairy farm, but only 

one animal had died in it. 

Dr Goyal said, that “as the owner had refused to 

get his 42 critical animals treated”, NGOs in the 

area has been asked to help. “They are very crit-

ical. We cannot let them die for want of treat-

ment,” he said. 

Mohd Shamshad claimed: “I have spent nearly 

Rs 1.5 lakh on treatment of animals, now I have 

no money and hence I cannot afford treating 

them.” 

Wasim Sheikh, president of Muslim Sikh Front 

of Punjab, called it a “sad incident”, and said 

that “owners need to focus on diet of live-

stock”. 

Shamshad, however, refused to accept that he 

had shifted 50 animals somewhere else. “My 

business has been ruined, our family had in-

vested nearly Rs 40 lakh in this business as we 

started with four animals 15 years back. Why 

will I lie about number of animals that have 

died? I appeal to government to compensate us 

for our loss so that we can re-start our work.” 

 

Amul, Nandini's bid to operate Delhi Milk Scheme lower than reserve price 
May 29, 2019, 03.16 PM IST 

https://m.economictimes.com/industry/cons-products/food/amul-nandinis-bid-to-operate-delhi-milk-scheme-

lower-than-reserve-price/amp_articleshow/69557576.cms#stickyBanner 

EW DELHI: The bids submitted by dairy 

cooperatives Amul and Nandini to op-

erate state-owned Delhi Milk 

Scheme (DMS) on long-term lease are lower 

than the reserve price and the government is 

now exploring other options to revive the loss-

making firm, a senior agriculture ministry offi-

cial said. 

In 2015, the Union Cabinet had given the go-

ahead for corporatisation of DMS. The bids 

were invited for leasing out the DMS, which 

has milk production and packaging capacity of 5 

lakh litres per day, besides a network of 1,298 

outlets in the NCR. 

The government received only two offers from 

Amul and Nandini, the official said, but did not 

divulge the bid value. 

Amul brand is marketed by the Gujarat Cooper-

ative Milk Marketing Federation (GCMMF), 

while Nandini is marketed by the Karnataka Co-

operative Milk Producer's Federation (KMF). 

"DMS was to be offloaded to one of the cooper-

atives. Unfortunately, the bids did not fructify. 

The offer that we got through tenders was 

much less than the reserve price. It was not 

even negotiable," the senior official told PTI. 

Emphasising on the need to revive the DMS, the 

official said, "other options need to be worked 

out and the cabinet has to take a decision on 

this matter." 

DMS was established in 1959, with the primary 

objective of supplying wholesome milk to Delhi 

citizens at reasonable prices as well as for 
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providing remunerative prices to milk produc-

ers. It has 800 employees. 

DMS has been procuring raw/fresh milk from 

Punjab, Haryana, Uttar Pradesh, Rajasthan and 

Bihar. Besides processing and supplying milk, 

DMS is also manufacturing and marketing yo-

gurt, ghee, butter, paneer, butter milk and fla-

voured milk. 

 

Now BTech course in Dairy farming is a hit 
May 29, 2019 

https://timesofindia.indiatimes.com/city/chennai/join-the-creamy-layer/articleshow/69549837.cms 

HENNAI: She comes from a family of en-

gineers, but R Hema of Tiruvallur de-

cided Dairy Technology offered by Tamil 

Nadu Veterinary and Animal Sciences University 

(Tanuvas) last year. Now, a year later, she 

seems happier than ever with her decision. 

 

The prospects are appearing brighter for stu-

dents who opt to go the milky way. With re-

ports stating that India is the world’s largest 

producer and consumer of milk , accounting for 

a fifth of the world production, and estimated 

to hit a Rs 2.5 trillion market by 2020, it’s no 

wonder C Balachandran, vice-chancellor of Ta-

nuvas, finds that the demand for dairy technol-

ogy is also going up. And with increasing inves-

tor interest – reports say that Gurugram-based 

startup MoooFarm, which has developed an 

app to track cattle health, received a $15,000 

grant from Microsoft a few weeks ago – the 

number of players too in the segment is grow-

ing. 

A Gideon, 23, for instance, says that as soon as 

he completed his B Tech in Dairy Technology 

from the TANUVAS-run College , he was offered 

a job. "I joined as a technical officer with a gross 

salary of Rs 21,000. In the government sector, 

one can be employed as a deputy manager with 

a gross salary of Rs 35,000," he says  

Dr Hariharan, general manager, milk produc-

tion, says the dairy industry is growing well in 

the country over the last four decades. "You 

need dairy technology graduates to set up, run 

and maintain the plant," says Hariharan, who 

after completing his under graduation in veteri-

nary science and a master’s in marketing, joined 

Aavin in 1986. 

Every state it has a milk brand of its own, says 

Hariharan. "Now private farms too have come 

in good numbers in the southern states. The 

contribution of milk and dairy products to the 

country’s GDP is more than that of agriculture." 

Graduates can find jobs in dairy farms, coopera-

tives, and milk product processing and manu-

facturing industries. There are also opportuni-

ties in research. With a BTech in Dairy Technol-

ogy, one can work as a dairy technologist or sci-

entist in National Dairy Development Board of 

India or as dairy scientists and researchers in 

government supervised research and develop-

ment organizations. 

In south India, there is a large number of small 

and medium dairy farms, which require stu-

dents who have completed the dairy technology 

C 
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course. "Apart from that there are a dozen big-

ger cattle and dairy farms. Hence the demand 

for the dairy technology course is on the rise," 

says Balachandran. 

The quality of standards though is one issue in 

the dairy industry, which needs to be improved, 

says Hariharan. "This quality improvement has 

to start at procurement," he says. 

 

Amul aims to achieve a business turnover of Rs 50,000 cr by 2021 
May 28, 2019 

https://timesofindia.indiatimes.com/business/india-business/amul-aims-to-achieve-a-business-turnover-of-rs-

50000-cr-by-2021/articleshow/69548388.cms 

Ahmedabad, May 28 () The Gujarat Cooperative 

Milk Marketing Federation (GCMMF), which 

sells milk and milk products under the Amul 

brand, Tuesday said it aims to achieve a busi-

ness turnover of Rs 50,000 crore by 2020-21. 

In the long term, Amul aims to establish itself as 

the largest dairy organisation in the world, ris-

ing up from its current ranking as the ninth-larg-

est dairy organisation globally, the GCMMF said 

after its 45th annual general meeting held at 

Anand Tuesday. 

The GCMMF has recorded a sales turnover of Rs 

33,150 crore for the financial year 2018-19, 

which is 13 per cent higher than the previous fi-

nancial year. 

The Federation has registered a rapid growth in 

the past decade, with its turnover growing four 

times during this period, from Rs 8,005 crore in 

the financial year 2009-10 to Rs 33,150 crore in 

2018-19, the release said. 

The total turnover of GCMMF and its constitu-

ent member unions, turnover of all products 

sold under Amul brand, is exceeding Rs 45,000 

crore or USD 6.5 billion. 

GCMMF aims to achieve a business turnover of 

Rs 50,000 crore and become the largest fast-

moving consumer goods organisation in India 

by 2020-21, it said. 

In the past nine years, milk procurement by 

GCMMF member milk cooperatives witnessed 

an increase of 153 per cent, said its chairman 

Ramsinh Parmar. 

This enormous growth was a result of the high 

milk procurement price paid to our farmer-

members which has increased by 105 per cent 

in this period, he said. 

He said time was ripe for the second white rev-

olution given that the demand for milk in India 

is seen going up to 65 crore litres per day in 

2050-51 from the current level of 48 crore litres 

per day, given urbanisation and population 

growth estimates. 

This means that India's milk production needs 

to grow at around 3.2 per cent CAGR (com-

pound annual growth rate) for the next 40 

years. 

This can be possible only when dairy farmers 

are given stable and remunerative prices 

through proper market linkage. 

To achieve this estimated growth in demand, 

the time is ripe for the Second White Revolution 

in India, he said. 

The GCMMF has increased its total milk pro-

cessing capacity to 360 lakh litres per day and 

plans to expand it to a capacity of 400 lakh litres 

per day in the next two years, said R S Sodhi, 

managing director, GCMMF. 

In Gandhinagar, Gujarat, AmulFed Dairy's ca-

pacity expansion from 35 lakh litres per day to 
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50 lakh litres per day further underlines its sta-

tus as the largest dairy factory in India, he said. 

The federation's new chocolate factory in the 

Anand district has boosted the production ca-

pacity to 1,300 tonne per month, with several 

new and unique flavoured chocolates launched, 

he said. KA AP HRS 

Gloomy forecast: Fall in fodder availability hurts milk production 
May 28, 2019 02:02 IST 

https://www.business-standard.com/article/markets/gloomy-forecast-fall-in-fodder-availability-hurts-milk-pro-

duction-119052800058_1.html 

 

mid a delayed monsoon forecast and 

severe drought predictions in certain 

parts of the country, the availability of 

green and dry fodder for cattle could fall fur-

ther, thereby impacting milk procurement this 

season. The production of milk has already 

fallen during this season. 

According to co-operative and private dairies, 

adverse weather conditions could affect fod-

der availability in the near future. Compared to 

last year, cattle feed prices have already risen 

18-20 per cent, even as milk producers turn to 

manufactured feed following the reduced avail-

ability of green and dry fodder. 

"At 21 million litres per day, our milk procure-

ment is down 5-6 per cent as compared to the 

same period last year and 20 per cent down as 

compared to the last winter season. Lack of 

green and dry fodder could definitely impact 

milk procurement in the near term," said R S So-

dhi, managing director of the Gujarat Co-opera-

tive Milk Marketing Federation, which mar-

kets milk and milk products under the brand 

Amul. 

According to Sodhi, the average milk productiv-

ity of cow in India is 4 litre and that for buf-

falo is 5-6 litre; for cross-bred cow, it is 8-9 litre. 

In a bid to offset the impact, he said that the 

federation has already equipped to up the cat-

tle feed production at its facilities. Currently, 

the GCMMF has the capacity to manufacture 

9,000 tonne of cattle feed per day. 

Devendra Shah, chairman and managing direc-

tor of Parag Milk Foods, said the true impact of 

lack of cattle feed would be known only after 

the arrival of the monsoon. “Usually in the sum-

mer, the availability of cattle feed takes a hit. It 

now needs to be seen how worse will be the im-

pact during the monsoon. Pre-monsoon rains 

have, however, started in parts of south India," 

Shah told Business Standard. 

It now needs to be seen whether the impact of 

weather could firm up cattle feed prices, which 

are already up by over 15 per cent in recent 

times. 

In a bid to offset the same and pass on the ben-

efit to milk producers, the GCMMF recently 

hiked retail milk prices by Rs 2 per litre across 

its six brands. 

According to the GCMMF, over the last one 

year, there has been a significant increase in 

prices of major cattle feed ingredients, such as 

de-oiled rice bran by 61 per cent, rice polish fine 

by 22 per cent, molasses by 82 per cent, and 

maize by 63 per cent, resulting in an increase in 

cattle feed prices by over 15 per cent. 
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"Similarly, the rate of green fodder has seen an 

increase of more than 100 per cent this sum-

mer. For milk producers, milk purchase prices 

paid must cover various input costs such as feed 

and fodder cost, labourer cost, and cost of vet-

erinary treatment, and some profits. Consider-

ing the increase in the cost of milk production, 

all member milk unions of Gujarat have in-

creased milk purchase prices by a minimum of 

Rs 30-50 per kg fat (5-8 per cent) over the last 

few months," the federation stated. 

 

Raipur: Three gau rakshaks held for ‘assault’, vandalism at dairy 
May 27, 2019 6:57:04 am 

https://indianexpress.com/article/india/raipur-three-gau-rakshaks-held-for-assault-vandalism-at-dairy-5749711/ 

n Sunday, a day after the assault and 

the arrests, members of right-wing 

groups like the Bajrang Dal raised slo-

gans at the DD Nagar police station in Raipur, 

demanding a cross FIR against Usman Qureshi, 

the complainant and the dairy shop owner. 

Three people have been arrested after they al-

legedly entered a dairy in Gokul Nagar area 

of Raipur, accused people in the shop of cow 

slaughter and the sale of beef, assaulted them 

and vandalised the shop. 

Advertising 

Senior police officers said the three are self-

styled “gau rakshaks”. On Sunday, a day after 

the assault and the arrests, members of right-

wing groups like the Bajrang Dal raised slogans 

at the DD Nagar police station in Raipur, de-

manding a cross FIR against Usman Qureshi, the 

complainant and the dairy shop owner. 

Senior police officers said that on Saturday 

evening, they received information of a clash at 

Gokul Nagar. “Investigations revealed that a 

group of gau rakshaks entered a dairy in the 

area on the suspicion that cow slaughter and 

beef trade were taking place there. They as-

saulted Qureshi and his associates at the dairy 

and vandalised the premises. We have CCTV 

footage of the incident and are investigating 

based on that,” he said. 

On Sunday morning, a group of at least 50 

members of right-wing groups such as Bajrang 

Dal alleged that the police action was one-sided 

and demanded that Qureshi be arrested on cow 

slaughter charges. They alleged that they found 

bones behind the shop. Police officers, how-

ever, said no evidence of cow slaughter has 

been found yet. 

ASP Prafull Thakur said, “Three people identi-

fied as Ankit Dwivedi, Amarjeet Singh and Shub-

hankar Dwivedi have been arrested and sent to 

judicial custody. The sections of the IPC are 147 

(rioting),148 (rioting with an armed weapon), 

427 (mischief), 457 (trespass), 323 (voluntarily 

causing hurt), 380 (theft), and 120B (criminal 

conspiracy).” 

Asked if a cross FIR has been registered, Thakur 

said, “No cross FIR has been registered as no 

crime has been committed by the other party as 

it stands. We are investigating.” 
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Days After Amul, Mother Dairy Price Hike, Patanjali Launches Cheaper Milk 
May 27, 2019 21:07 IST 

https://www.ndtv.com/india-news/days-after-amul-mother-dairy-price-hike-patanjali-launches-cheaper-milk-

2043771 

 

ays after leading milk suppliers Amul 

and Mother Dairy each hiked milk 

prices by up to Rs. 2 per litre, new en-

trant in the dairy industry Patanjali Dairy has 

launched its toned milk and cow butter prod-

ucts at a cheaper rate than the other leading 

dairy companies in the states of Delhi NCR, Ra-

jasthan, Haryana and Maharashtra.  

"Keeping in view the increasing demand of 

toned milk in the country, Patanjali is now sell-

ing milk at Rs. 40 per litre, which is Rs. 4 

cheaper than what other companies are sell-

ing," Yoga guru Ramdev, co-founder of Patanjali 

Ayurved said. 

"As of now, our aim is to provide at least 4 lakh 

litre daily. This has given huge respite to the 

consumers, as the two leading dairy companies 

- Amul and Mother Dairy - have increased milk 

prices," he added. 

Ramdev said the company buys milk directly 

from farmers. "We transfer money directly into 

the bank accounts of over 15,000 farmers," he 

claimed. 

Mother Dairy, the leading milk supplier in the 

national capital region, last week hiked milk 

prices by up to Rs. 2 per litre citing higher pro-

curement cost from farmers. On May 20, Amul 

announced an increase in the price of its milk 

by Rs. 2 per litre across several states to com-

pensate for an increase in production costs. 

 

Patnajali expands dairy products to take on Amul and Mother Dairy 
27 May 2019, 07:07 PM IST 

https://www.livemint.com/industry/manufacturing/patnajali-expands-dairy-products-to-take-on-amul-and-

mother-dairy-1558964006218.html 

EW DELHI: Fast moving consumer 

goods company Patanjali Ayurved 

Ltd has launched toned milk in parts of 

the country, to take on rivals Amul and Mother 

Dairy and other large dairy companies. 

Patanjali’s toned milk will be sold in markets 

such as Delhi-NCR, Jaipur, Pune, Mumbai, Nasik, 

Aurangabad and parts of Haryana etc starting 

this week. Patanjali announced its foray into 

dairy products in September 2018 with the 

launch of packaged cow milk that now reaches 

over 1,50,000 outlets in the Delhi-NCR area. The 

toned milk is an extension of its packaged milk 

portfolio. Additionally, it also said it will sell 

curd, buttermilk, and cheese. On Monday 

Patanjali also launched table butter. It already 

sells cow ghee that is among its top selling 

products. 

The company also plans to launch herbal milk 

going forward, Baba Ramdev said while ad-

dressing reporters in Haridwar. 

Patanjali’s toned milk is priced at ₹40 for a litre. 

The Baba Ramdev-backed company’s plans to 

launch more milk products comes at a time 

when the country’s largest dairies announced a 
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hike in milk prices. In Delhi-NCR Mother Dairy’s 

packaged toned milk now costs Rs42 for a litre 

after the company took a₹1 price hike last 

week. Amul took a ₹2 price hike across all its six 

milk brands early last week. 

Patanjali will be sourcing milk directly from 

farmers and will use its plants in Meerut in Ut-

tar Pradesh, Jaipur in Rajasthan, and Nevasa in 

Maharastra to process the milk. The company 

that currently procures 4 lakh litres of milk, 

plans to ramp the procurement to 10 lakh litre, 

Ramdev told reporters. 

 

Drought makes milk costlier by Rs2 
May 27, 2019 

https://timesofindia.indiatimes.com/city/nagpur/drought-makes-milk-costlier-by-rs2/articleshow/69508971.cms 

agpur: Milk prices have been hiked by 

Rs2, taking the cost of one litre toned 

cow milk packet to Rs44 to 46, depend-

ing on the brand. There had been no hike since 

two years but the dry spell in the state has led 

to dairy operators revising the rates, so produc-

ers can get a better price in tough times. 

It is normal to increase the prices in summer, 

which is the lean season for dairy industry, as 

the output goes down at this time. The dairy cy-

cle is divided into lean season, from April to 

September, and flush season from October to 

March. The production is higher from October 

to March as it is the breeding time for bovines 

and production goes down in summer till Sep-

tember. The fall in output was within managea-

ble levels during last year’s lean season due to 

which no price hike was required. Even as the 

procurement price was increased, the hike was 

not passed on to the consumers. 

In 2019, the lean season has been leaner. The 

output is lower by 20% as compared to previous 

years’s lean season. This is being attributed to 

the drought in the state, which has reduced the 

per head milk yield, said sources in the industry 

Gujarat Cooperative Milk Marketing Federation 

(GCMMF), which sells the Amul brand, too has 

seen a sizeable dip in procurement for its pro-

cessing units in Maharashtra. RS Sodhi, manag-

ing director of GCMMF, said if the procurement 

in Gujarat has dipped by 5%, it has gone down 

by 15 to 20% in Maharashtra. This is much 

lower than last year’s lean season. Maharashtra 

has been affected by drought since over three 

years, which has ultimately hit the milk yield, he 

said. 

“Green or even dry grass cannot be expected in 

drought due to which fodder rates have gone 

up by close to 20%. As it has made upkeep of 

cattle difficult, this has also impacted milk 

yield,” said Sodhi. Dairies have already gone for 

one round of increase in procurement price 

paid to the farmers. With the current hike in 

sale price, procurement price can easily be 

taken up to Rs30 a litre. After which the state 

government here may not even have to shell 

out a subsidy, he said, ruling out any chance of 

a further price hike. 

Meanwhile, at Amul’s procurement centre at 

Umarkhed in Yavatmal district, the supply has 

come down to 13,000 litres a day. This is 40% 

less than last lean season. “The shortage of fod-

der is also reflected in shortage of other prod-

ucts made of farm waste. Our unit uses bri-

quettes out of waste like husks and other farm 

produce. However, due to the drought there is 

a shortage of farm waste too,” said Shyam 

Ladha, CEO of Amul’s unit at Nagpur. 
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The Mother Dairy plant run by National Dairy 

Development Board (NDDB) said the procure-

ment has gone down by 50,000 litres a day to 2 

lakh litres. The official said it’s normal for the 

output to come down in lean season and often 

the rates are increased. 

A source in Dinshaws said the next year is ex-

pected to be better, with a better lean season 

too. 

IN A NUTSHELL 

Procurement of Amul has dipped by 15-20% in 

Maharashtra 

One litre toned milk is available at Rs44-46 a li-

tre 

Double toned milk is Rs37-38 a litre 

Rates of full cream buffalo milk are now in 

range of Rs53-55 a litre 

 

Beware! The milk you are drinking might have detergent in it 
May 26, 2019, 10:00 IST 

https://timesofindia.indiatimes.com/life-style/food-news/beware-the-milk-you-are-drinking-might-have-deter-

gent-in-it/photostory/69498896.cms 

1/7Packaged milk contains detergent and 

starch! 

 

Come summer and demand for milk and milk 

products increases. The vast gap between de-

mand and supply gives the market players a 

scope to play around with unfair means in order 

to make a profit. A recent raid in the dairy plant 

has revealed that the packaged milk is basically 

a concoction of milk, white paint and detergent. 

In case you are buying the packaged milk, there 

are chances you are consuming detergent in the 

name of milk. 

02/7Dairy plant raid in Varanasi 

 

Recently, a huge dairy plant was raided in Vara-

nasi by the state's Food Department and over 

ten thousand litres of spurious milk, mixed with 

detergent was seized. Run by Pure Dairy Solu-

tions, the plant had been marketing milk by the 

brand name Kashi Sanyog. During the raid, it 

was discovered that milk contained detergent, 

urea and starch. 

03/7Why detergent and starch are added? 
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During the raid, it was revealed that most of the 

dairy plants in Uttar Pradesh, Haryana and Pun-

jab usually use these unfair means during sum-

mers when there is an acute shortage of milk. 

04/7Patiala case 

 

Last year during the summer season, a huge 

dairy plant in Patiala was raided and over seven 

thousand litres of adulterated milk, mixed with 

detergent powder was recovered. Around 323 

bags (of 50 kg each) of skimmed milk using 

chemicals were also recovered from this plant. 

05/7Delhi Food Safety Department report 

 

Between January 2018 and April 2019 the milk 

test conducted by Delhi Food Safety Depart-

ment reflects that all the milk products are sub-

standard. During this period around 477 sam-

ples were tested in the Delhi-NCR region. 

06/7AWBI guidelines 

 

According to Animal Welfare Board of India 

(AWBI) 68.7 per cent of milk and milk products 

sold in India are not as per the standards laid 

down by Food Safety and Standard Authority of 

India (FSSAI). The research report says that the 

adulterated milk and related products have 45-

60 percent detergents, caustic soda, glucose, 

white paint and refined oil in them. 

07/7Verdict 



 

It is recommended to buy fresh milk from the 

local milkman, as it is safer compared to pack-

aged milk. Also, try to visit the cattle farm and 

buy milk after checking the purity of milk. 

 

FSSAI discontinues 14 state food testing labs which do not have NABL accreditation 
24/05/2019 04:11pm 

https://knnindia.co.in/news/newsdetails/sectors//fssai-discontinues-14-state-food-testing-labs-which-do-not-

have-nabl-accreditation 

 

ew Delhi, May 24 (KNN) The Foods 

Safety & Standard Authority of India 

(FSSAI) has decided to discontinue as 

many as 14 State Food Testing Laboratories 

which do not have NABL accreditation. 

The National Accreditation Board for Testing 

and Calibration Laboratories (NABL) is a Constit-

uent Board of Quality Council of India. Labora-

tory accreditation is a procedure by which an 

authoritative body gives formal recognition of 

technical competence for specific tests/ meas-

urements, based on third party assessment and 

following international standards. 

In a notification, FSSAI said, “In the last 2 years, 

FSSAI has repeatedly requested States/ Union 

Territories for initiating NABL accreditation pro-

cess and submit an undertaking in this regard..” 

The food watchdog had warned that in case the 

laboratories fail to do so, “respective laborato-

ries shall be discontinued as food laboratories 

under Section 98 of FSS Act, 2006. 

 

Caution: The froth in your milk could be detergent 
May 22, 2019 16:11 IST 

https://www.business-standard.com/article/news-ians/caution-the-froth-in-your-milk-could-be-detergent-

119052200991_1.html 

hink twice before having a glass 

of milk. You may be drinking a 'cocktail 

of milk, white paint and detergent. 

Come summer, and there is acute shortage 

of milk in the country, and it is during these 

months that milk and related products tend to 

turn more unsafe than other foods. 
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Raids in several dairy plants in Uttar Pra-

desh has revealed that chemical com-

pounds like detergent and urea were being 

freely mixed with milk and sold in the open 

market. 

On Tuesday, a huge dairy plant was raided 

in Varanasi by the state's Food Department and 

over ten thousand litres of spurious milk, mixed 

with detergent was seized. 

The plant was run by Pure Dairy Solutions which 

also marketed milk by the brand name of Kashi 

Sanyog. For the past few days consumers were 

complaining about the bad quality of milk which 

had led to the raids. 

Officials of the Food Department told IANS that 

during a crackdown on spurious milk suppliers, 

similar seizures were made in other parts of the 

state as well. During such raids on the dairy 

plants in the past couple of months, it has been 

discovered that milk containing detergent, urea 

and starch was being manufactured and sup-

plied in the market. 

Most of the dairy plants run by locals in Uttar 

Pradesh, Haryana and Punjab usually supply sub 

standard milk during summers when there is an 

acute shortage of milk. 

Last year a huge dairy plant in Patiala was 

raided by the police and over seven thousand li-

tres of adulterated milk, mixed with detergent 

powder was recovered. 323 bags (of 50 kg each) 

of skimmed milk using chemicals was also re-

covered from this plant. 

In Punjab, Patiala, Moga and Sangrur districts 

are the hot spots of manufacturing detergent 

mixed spurious milk. 

Even in the national capital, a majority of milk 

samples tested by Delhi Food Safety Depart-

ment (DFSD) were found not fit to drink. 

"Around 477 samples tested between January 

2018 and April 2019 by the government lab 

were sub-standard," a report of the DFSD re-

veals. 

Earlier member of the Animal Welfare Board of 

India, Mohan Singh Ahluwalia had said that 68.7 

per cent of milk and milk products sold in the 

country is not as per the standards laid down 

by Food Safety and Standard Authority of In-

dia (FSSAI). Ahluwalia had revealed that in pro-

duction of adulterated milk and related prod-

ucts, detergents, caustic soda, glucose, white 

paint and refined oil were commonly used

 

India’s dairy market considers PET 
May 20, 2019 

https://plasticsinpackaging.com/online/indias-dairy-market-considers-pet/ 

 

airy producers in India are being en-

couraged to consider the advantages 

of PET packaging for their products. 

The country is the largest global producer of 

milk. According to Indian Dairy Association 

(West Zone), India produces 176.35 million 

tonnes of milk per year and the market has re-

ported annual growth of more than six per cent. 

Meanwhile, the Indian milk market is also de-

veloping a range of products including flavoured 

and UHT milk, milk mixed with fruits, cereal, 

nuts and spices, and special dietary products 

containing high protein, low fat and low added 

sugar. 
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At a seminar during the recent India Interna-

tional Dairy Expo event in Bombay, packaging 

equipment manufacturer Sidel highlighted the 

benefits of PET packaging for India’s dairypro-

ducers. 

“The liquid dairy market, traditionally packaged 

in carton or HDPE, is currently driven by the 

growing consumer demand for more functional 

and health-oriented drinks,” said Rohit 

Sawhney, Sidel’s sales director for India and the 

Indian subcontinent. 

Sawhney explained that “due to the large num-

ber of product introductions on the Indian mar-

ket, dairy players need to differentiate their 

brands and produce their liquid products more 

flexibly and cost-effectively. For this, PET – 100 

per cent recyclable and available both as a 

transparent or an opaque solution – is really an 

attractive packaging material, offering great 

marketing opportunities”. 

Multiple variables can influence the quality of 

the liquid dairy products, including microorgan-

isms, light, oxygen and temperature. “With the 

ideal barrier properties offered by PET, together 

with its neck and cap tightness, the drink’s in-

tegrity and safety are fully protected, while 

dairy producers can benefit from both cold 

chain and ambient distribution with an ex-

tended shelf life,” said Sawhney. 

He added that “since its launch, the Sidel Asep-

tic Combi Predis globally contributed to save 

seven billion litres of water and 57,000 tonnes 

of PET while producing a staggering 46 billion 

bottles. It is definitely a powerful solution for a 

more sustainable business – another key factor 

for India’s dairy producers as well as the local 

government.” 

 

Amul hikes milk prices by Rs 2/ltr in Delhi and other major markets from May 21 
NEW DELHI, MAY 20, 2019 18:58 IS 

https://www.thehindu.com/business/Industry/amul-hikes-milk-prices-by-rs-2ltr-in-delhi-and-other-major-mar-

kets-from-may-21/article27187475.ece 

 

he revised price of 500 millilitre (ml) 

pack of ‘Amul Gold’ in Ahmedabad will 

be ₹ 27, ‘Amul Shakti’ at ₹ 25, ‘Amul 

Taaza’ at ₹ 21 and ‘Amul Diamond’ at ₹ 28; no 

change in cow milk prices in Gujarat 

Dairy major Amul said on Monday it will in-

crease milk prices by ₹ 2 per litre in Delhi NCR, 

Maharashtra and other States from Tuesday 

due to an increase in production cost. 

Milk prices were last revised two years back in 

March 2017, Gujarat Cooperative Milk Market-

ing Federation (GCMMF), which sells milk and 

milk products under the Amul brand, said in a 

statement. 

The new price will come into effect from May 

21 onwards and on all six brands being sold in 

major markets of Delhi-NCR, Gujarat, West Ben-

gal, Kolkata, Uttaranchal, Maharasthra and 

other States, the GCMMF said in a statement. 

The revised price of 500 millilitre (ml) pack of 

‘Amul Gold’ in Ahmedabad will be ₹ 27, ‘Amul 

Shakti’ at ₹ 25, ‘Amul Taaza’ at ₹ 21 and ‘Amul 

Diamond’ at ₹ 28, it said. 

There has been no change in cow milk prices in 

Gujarat, the cooperative added. 
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“This increase in milk prices by ₹ 2 per litre has 

happened after a gap of two years with an aim 

to provide remunerative milk purchase price to 

our milk producers owing to drop in milk pro-

duction and increase in cost of production,” 

GCMMF said. 

Considering increase in the cost of milk produc-

tion, all member milk unions of Gujarat have in-

creased milk purchase price by a minimum of ₹ 

30-50 per kg fat (5-8 per cent) over the last few 

months, it said. 

This will motivate milk producers to keep in-

ducting new animals and to keep producing 

milk and support their livelihood, it added. 

Stating that national and international dairy 

markets have witnessed adverse conditions in 

the last two years, GCMMF said there has been 

a steep decline in prices of commodities such as 

skimmed milk produce (SMP) and butter oil. 

This has resulted in a decline in producer prices 

of milk across India, leading to adverse impact 

on milk producers. 

“However, the milk cooperatives of Gujarat 

continued to pay remunerative prices of milk to 

its producers and the average final price of milk 

paid to our producers has increased to ₹ 710 

per kg fat in 2017-18 to ₹ 730 per kg fat in 2018-

19,” it said. 

Unfortunately over the last one year, GCMMF 

said, there has been a major increase in prices 

of major cattle feed ingredients such as de-oiled 

rice bran by 61%, rice polish fine by 22%, molas-

ses by 82%, maize by 63% etc, which has re-

sulted in increase in the cattle feed price by 

over 15%. 

Similarly, the rate green fodder has seen hike of 

more than 100% in this summer. 

Amul, as a cooperative, passes on almost 80 

paise of every rupee paid by consumers to the 

milk producers, the cooperative added. 

 

Milk delivery startups make a splash in groceries market 
May 19, 2019 

https://timesofindia.indiatimes.com/trend-tracking/milk-delivery-startups-make-a-splash-in-groceries-market/arti-

cleshow/69393269.cms 

engaluru resident Mahipat Kulkarni 

places about 20 orders for fresh milk 

and groceries on an app every month, 

rarely setting foot inside a supermarket or a lo-

cal shop. His preferred supplier of morning 

items is not a bigbrand online store, but a rela-

tively new entrant. 

"I have been using the DailyNinja app for five 

months now, and I get my delivery by 7 am. It’s 

a convenient option for working professionals. 

The best part is I can place an order as late as 

11 pm and still expect things on my doorstep 

early next day," Kulkarni said. 

DailyNinja, Milkbasket , and Doodhwala are 

among the new stars in the growing hyperlocal 

delivery space, changing the way dairy reaches 

homes. They are cracking aggregation and mi-

cro-delivery, competing, in some ways, with 

well-funded firms like Bigbasket and Grofers. 

The three startups operate on a subscription 

model, but also accommodate standalone or-

ders. Though milk deliveries form a huge chunk 

of their sales, around 70%, they are also seeing 

good numbers in groceries. Milkbasket, in fact, 

earns more from nonmilk products. 

"The most ordered product on our platform 

may be milk, but it contributes less than 25% of 

the revenue. Bread, tea, fruits, vegetables, and 

other products make most of the money," 
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Anant Goel, co-founder of the Gurugram-based 

company, told STOI. 

Sagar Yarnalkar, CEO of DailyNinja, said each 

user on his platform ordered household essen-

tials up to 22 times a month. Roping in existing 

milkmen helped the Sequoiabacked startup 

build its customer base. "We have partnered 

with 2,200 milkmen in Mumbai, Pune, Benga-

luru, and Hyderabad. We cater to up to 85,000 

households daily," he said. 

Milkbasket, on the other hand, steers clear of 

the existing network of local suppliers. "We 

have our own supply chain and network of de-

livery partners. One of the pain points we 

wanted to resolve was the inconsistency of 

neighbourhood milkmen, so partnering with 

them didn’t make sense," Goel said. 

Bengaluru-based Doodhwala has its own deliv-

ery personnel, though it has tieups with existing 

milk vendors. "We are operationally profitable 

now and are looking to expand to tier 2 cities," 

said co-founder Ebrahim Akbari. Doodhwala has 

operations in Bengaluru, Hyderabad, and Pune, 

registering 1.3 million to 1.5 million transactions 

a month. 

"The delivery costs just 5% of the total sale vol-

ume. We get over 20 orders a month, with each 

customer spending anywhere between Rs 2,400 

to Rs 4,000," Akbari said. 

Growing consumer interest in organic milk and 

A2 varieties has also worked in the favour of hy-

perlocal delivery startups. "One has to make a 

trip to a department store to purchase Mooo-

Farm organic milk because the local distribution 

system is not robust enough for daily delivery of 

such varieties. Apps not only list them among 

products, but also promise delivery by 7 am," 

Pune resident Samir Kulkarni. 

According to Akbari, premium milk varieties ac-

count for 25% of Doodhwala’s total sales. "We 

have over 70 varieties, including ones sold by 

mass milk and premium organic brands," he 

said. 

The startups say they are witnessing a growth 

of 20% every month, retaining 85% of custom-

ers for six months on average. The strong num-

bers have caught the attention of venture capi-

tal firms such as Kalaari, Blume Ventures, 

, and Sequoia. According to data from Tracxn, 

$28 million was invested in this space last year, 

a huge jump from the funding pledged in 2017. 

Arpit Agarwal, principal, Blume Ventures, said 

the startups remove a major irritant for families 

in tier 1 cities. "Many urban customers are 

ready to pay a premium to get fresh milk and 

groceries delivered to their homes every day. 

The startups provide a good customer experi-

ence, which gives them room to scale up and 

grow at a good pace. They also have the pricing 

power," he said. 

In 2014-15, many hyperlocal delivery startups 

tasted success and failure in a short span. One 

of them, Pepper-Tap, later shut down. Milk-Bas-

ket and DailyNinja, which were founded in 

2015, survived and are now leaders in the 

space. They received funding in 2018. "There 

was little interest in the initial three years, but 

we kept growing. After investors took note in 

2018, we were able to raise money 3 times that 

year," said Milkbasket’s Goel said. 

Sagar of DailyNinja said the company had wit-

nessed exponential growth in the past year. 

"From 17,000 orders a day 12 months ago, we 

have grown 4x to touch 70,000 orders a day," 

he said. 

Players like Bigbasket and Swiggy are keenly fol-

lowing the space. Bigbasket has entered the 

market by acquiring two startups, RainCan and 

Morning Cart, whereas Swiggy has bought Su-

prDaily. Swiggy has also opened stores in 

Gurugram. 



But other micro-delivery startups are not look-

ing for a buyer. "If our business was one-tenth 

of its current scale, it would have made sense to 

be acquired. However, we want to make it on 

our own," said Doodhwala co-founder Akbari. 

Yarnalkar of DailyNinja said his company’s busi-

ness model was different from that of other de-

livery startups. "We are not look at launching 

private labels in near future and wish to focus 

on delivery and customer acquisition," he said. 

Milk and milk products topmost unsafe food item in Delhi 
NewsBytes18 May 2019 

https://in.news.yahoo.com/milk-milk-products-topmost-unsafe-101319206.html 

 

f you are in Delhi, you might want to steer 

clear of dairy products, for now, that is if 

you wish to avoid a health risk. 

A recent report suggests that milk and milk 

products sold in Delhi are more likely to be un-

safe for consumption, according to the food 

safety department. 

Here are more details about the report. 

Details: Out of 2,880 samples, 477 failed quality 

testing 

A report published in Hindustan Times revealed 

that out of the 2,880 samples, packaged and 

freshly prepared, that were quality-tested by 

Delhi's food safety department, 477 failed. 

The quality tests were conducted between Jan-

uary 2018-April 2019. 

The 477 failed samples comprised 144 sub-

standard samples and 90 that were unsafe. 

Most samples failed tests due to misbranding 

(nutritional information omitted or printed 

wrong). 

Fact: Milk products accounted for 161 of 477 

failed tests 

161 samples of the 477 failed tests were milk or 

milk products, the Hindustan Times report re-

vealed. Out of those, 21 products were mis-

branded. 125 samples were found to be sub-

standard, while 15 other products were marked 

unsafe for consumption. 

Quote: Samples usually fail due to naturally low 

fat, solids content 

"Usually, milk samples fail to meet standards 

because the fats or solids-not-fat content is less 

than standards mentioned in the act. Some-

times cows produce milk that is not up to stand-

ards," a Delhi health department official 

told HT. 

In 2017, FSSAI reduced the standards for re-

quired fats and 'solids-not-fat' quantity to avoid 

failing samples with naturally low levels as it's 

not detrimental to health. 

Fact: What's the difference between substand-

ard and unsafe? 

"A food is considered substandard when the nu-

tritional level is not as per standards," a senior 

official from Delhi's health department stated. 

"Misbranded products and substandard prod-

ucts attract fines. But foods that are unsafe can 

damage health, and the manufacturers are 

fined and risk imprisonment." 

Quote: Here's how you can guarantee you get 

safe milk 

"To guarantee you get safe milk," founder of 

dairy sector consulting firm, Suruchi Consult-

ants, Kuldeep Sharma suggested, "ensure that 
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the package is intact, check the best before 

date, and see whether it was kept in a refrigera-

tor in the store." 

Sharma also stated that some adulterants, like 

sugar or glucose, are not harmful, while others, 

like soda or hydrogen peroxide, can make milk 

unsafe. 

Other survey: FSSAI 2018 survey found 90% 

milk across India safe 

Notably, a survey conducted by the Food Safety 

and Standards Authority of India (FSSAI) last 

year found milk across India to be "largely safe, 

even though quality issues persist." 

According to the National Milk Quality Survey, 

2018, tested 6,432 samples on a number of pa-

rameters and found that a little less than 10% of 

the samples (638) had contaminants making 

milk unsafe for consumption. 

Fact: 2018 survey spanned 1,100 towns across 

29 states, 7 UTs 

The 'National Milk Quality Survey, 2018' was 

conducted in 1,100 towns across 29 states and 

7 union territories and 1,100 towns over six 

months (May-October). However, the survey 

never specified which part of the country the 

adulterated samples came from. 

Punishment: Punishments for violating food 

safety regulations 

Anyone selling unsafe foods, which haven't 

caused harm, could face imprisonment for six 

months with a Rs. 1 lakh fine. 

Causing injury extends prison term to six years 

with a fine of Rs. 5 lakh. 

In case of death, the punishment could extend 

to imprisonment not less than seven years (may 

extend to life imprisonment) with at least Rs. 10 

lakh as fine. 

 

‘Dairy sector can produce 1.2 crore jobs’ 
TNN | Updated: May 18, 2019, 10:39 IST 

https://timesofindia.indiatimes.com/city/indore/dairy-sector-can-produce-1-2-cr-jobs/articleshow/69380693.cms 

NDORE: Dairy sector in India can produce 

1.2 crore jobs in the country in the forth-

coming decade with growing demands for 

dairy products in organised sector,Gujrat Co-op-

erative Milk Marketing Federation Ltd managing 

director Rupinder Singh Sodhi said on Friday. 

“The milk production in India of which 9 crore li-

tres per day is being processed in organised sec-

tor will go up to 30 crore litres per day in next 

ten years. It would also generate employment 

for people and increase their incomes,” Sodhi 

said while interacting with mediapersons. But, 

the biggest challenge for this is linking producer 

or farmer to buyer, he added. 

Sodhi shared the growth figures of India as 

against the growth rate of Madhya Pradesh. The 

growth rate in state was at 8.4%, while that in 

the country was 5.5% in the past five years and 

4.5% in the past ten years, indicating towards a 

fast growth rate of Madhya Pradesh in dairy in-

dustry.  

Madhya Pradesh produces total of 4 crore litres 

of milk per day as against the 50 crore litres of 

milk produced per day in India. 

Warning about the use of duplicate products for 

cheese, butter and ice creams, Sodhi said, com-

panies were making products, which used 

cheaper and unhealthy ingredients and floating 

them as the original ones. 

Khova instead of mawa, cheesy block instead of 

cheese, frozen dessert instead of ice cream, 
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margarine instead of butter were a few exam-

ples of the duplications available in the market, 

over which Sodhi suggested regulations. He said 

that the companies making duplicate products 

did not use names similar to original. 

 

Milk tops list of unsafe food items in Delhi: Report 
Updated: May 17, 2019 05:02 IST 

https://www.hindustantimes.com/delhi-news/milk-tops-list-of-unsafe-food-items-in-delhi-report/story-

AHsK2Q1Y6BAj20Farg5XJJ.html 

 

ilk and milk products are more likely 

to be unsafe or substandard than 

other food products sold in Delhi, ac-

cording to test reports of food samples ana-

lysed by the state’s food safety department. 

As many as 477 of the 2,880 food samples, both 

packaged and freshly prepared, tested by the 

Delhi’s food safety department between Janu-

ary 2018 and April 2019, failed quality tests. 

A large-scale study by the national food safety 

regulator done last year found 90% of the milk 

sold and consumed in India was safe. 

Milk and milk products accounted for 161 of the 

failed tests, according to government data. Of 

these, 21 products were misbranded and 125 

were found to be substandard. Fifteen others 

were unsafe. 

“Usually, milk samples fail to meet standard be-

cause the fats or solids-not-fat content is less 

than the standards mentioned in the act. Some-

times cows produce milk that is not up to the 

standard. Since it does not have a serious affect 

of health,we usually do not prosecute small 

dairy farmers,” said an official from Delhi gov-

ernment’s health department, on condition of 

anonymity. 

In 2017, the national regulator -- Food Safety 

and Standards Authority of India (FSSAI) – re-

duced specifications for the required quantity 

of fats and ‘solids-not-fat’ in milk to ensure 

samples naturally low in these do not fail the 

test. 

“In general, milk may contain adulterants like 

sugar or glucose, which might not be harmful 

for health but an adulterant nonetheless. How-

ever, in case of unsafe milk, there could be 

adulterants like soda and hydrogen peroxide, 

which is harmful to health. Contaminants like 

mycotoxins and antibiotics can also find their 

way in the milk, if the fodder or the milk is not 

handled properly at the farm,” said Kuldeep 

Sharma, founder of Suruchi Consultants, a dairy 

sector consulting firm. 

“To guarantee that you get safe milk, ensure 

that the package is intact, check the best before 

date, and see whether it was kept in a refrigera-

tor in the store,” he added. 

Most of the samples failed tests because of mis-

branding, which means certain nutritional infor-

mation was either omitted or printed wrong. Of 

the 477 failed samples, 144 samples were found 

to be substandard and 90 unsafe. 

“A food is considered to be substandard when 

the nutritional level is not as per standards, for 

example, milk with less fat. Misbranded prod-

ucts and substandard products attract fines. But 
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foods that are unsafe can damage health, and 

the manufacturers are fined and risk imprison-

ment,” said a senior official from Delhi’s health 

department. 

The law allows for six months’ imprisonment 

and R 1 lakh fine for unsafe foods that have not 

caused injury. Causing injury can result in a 

prison term extending to six years and a fine of 

R 5 lakh. In case of death, the law allows for im-

prisonment of not less than seven years and a 

fine of not less than R 10 lakh. 

The results show 180 “non-standard” food 

items fail the tests, of which 59 were unsafe. 

“These are food items for which there are no 

set standards as per the law, but are contami-

nated, contain restricted chemicals, or have the 

composition different from what is claimed by 

the manufacturers,” said the official. 

 

French Dairy Giant Lactalis Looking to Acquire in North India 
16 May 2019 

http://www.thecattlesite.com/news/54015/french-dairy-giant-lactalis-looking-to-acquire-in-north-india/ 

NDIA - France's Lactalis plans acquisitions in 

northern India after bagging the dairy prod-

ucts business of Prabhat Dairy for Rs 1,700 

crore and two other companies. 

The three acquisitions enabled Lactalis to do 

business in south, central and western India 

through and it wants to be in the north next, 

said Rahul Kumar, chief executive officer of Lac-

talis India. 

Lactalis first acquired Thirumala Milk Products 

Pvt Ltd, which has a strong presence in South 

India, in 2014 and then bought Anik in 2016. 

In January 2019, the company announced it had 

acquired Maharashtra's Prabhat Dairy. Lactalis 

has dairy plants in India and manages 1.5 mil-

lion litres of milk every day. 

"We are looking at further acquisitions, to ex-

pand our presence in the country. We have 

presence in South and West now, but we do not 

have presence in North India," said Kumar, 

while speaking the reporters in the sidelines of 

launch of Thirumala Milk's fortified fresh toned 

milk targeting children. 

However, he did not comment on the size of ac-

quisitions the company might be looking at. 
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Global News 

Robots Changing Dairy Industry 
Friday, May 31, 2019 

http://www.farmers-exchange.net/detailPage.aspx?articleID=18811 

he following is from Alan Guebert, a 

freelance agricultural journalist from Illi-

nois. 

It's a truism in American agriculture that food-

growing technology undergoes an industry-

shaking metamorphosis every generation. 

When Grandpa (both yours and mine) farmed, 

hybrid seed corn came in and oat-eating horse-

power went out. His sons, our fathers, were 

early adopters of anhydrous ammonia, 2,4-D 

and, whoa, combines. 

Twenty-five years later, our generational farm-

changing moment arrived with genetically mod-

ified seed. It revolutionized farming as chromo-

somes replaced cultivators and seed, soil, and 

marketing consultants became as important as 

customers. 

Today's farming generation is in another meta-

morphosis now; it's changing from carbon-

based power to silicon-based intelligence. Com-

puters acquire, analyze and deliver more data 

to manage farm machines—not farm people—

now in one hour than NASA had to send its 

hired men to the moon and back in a week. 

What will follow this generation of ag geeks? 

If American agriculture remains on the same, 

well-trodden path, farming in 2040 will feature 

more technology, more production and far 

fewer—maybe only a handful of—people. At 

least that's what facts imply. 

For example, in 1900, the U.S. Department of 

Agriculture counted 5.7 million farmers nation-

wide. If you add in hired farm labor, 29.4 million 

Americans, or an astonishing 38 percent of the 

nation's total workforce, sweated on farms back 

then. 

Today, according to the 2017 U.S. Ag Census, 

3.4 million Americans claim to be "farmers," 

and yet more than 1 million are over age 65, 

nearly another million are between the ages of 

55 and 65 and, in fact, just 80,000 of them—or 

only 4 percent of the total—deliver two-thirds 

of all farm production. 

That dramatic drop in less than five generations 

shows the unimaginable power and culture-

changing impact of technology on farming and 

rural America. 

It also proves true what every ag student had 

hammered into their brain by every ag instruc-

tor since 1950: Replace labor with capital every 

chance you get. Fifty years ago that meant re-

placing hired labor with ever-better machinery. 

Today it means replacing almost all labor with 

ever-better computing power. 

And, boy, are we. In 1950, the U.S. still had 5 

million farmers. Today, almost every full-time 

farmer in America would find a seat in Iowa's 

three largest football stadiums on any given Sat-

urday. 

That trend shows few signs of reversing and, in 

fact, several signs of increasing. Today's dairy 

sector offers an example even as it endures a 

crushing, three-years-long shakeout. 

In 1970, America had 12 million dairy cows on 

650,000 dairy farms; in 2017, there were 9.4 

million dairy cows and just 40,200 dairy farms. 

That change is better dramatized in herd size: A 

generation ago, the average dairy farm milked 
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80 cows; today, the average dairy herd is 900 

cows. 

Growing just as fast is the adoption of robotic 

milking machines. Dairying is the near-perfect 

farm enterprise for machinery (capital) to re-

place people (labor) because milking a cow is 

simple, repetitive and requires little decision-

making. 

Moreover, robots never need a day off and can 

be reprogrammed whenever conditions change. 

As a result, worldwide sales of robotic milking 

machines will top $1.2 billion this year. Sales are 

estimated to double to $2.5 billion in just five 

years. 

That's not a trend; it's a tidal wave. And it's not 

just in dairying. 

Consider this: If the U.S. Postal Service can send 

driverless semi-trailer trucks of mail from Phoe-

nix to Dallas and back, as it began to do on May 

21, someone will soon figure out how to turn a 

driverless tractor around at the end of a corn 

field. 

And when that is commonplace—surely within 

the next 25 years—U.S. farms, and rural Amer-

ica, too, will be enormously different than to-

day. Be that good or bad, one thing is certain: 

That generation, like my generation, won't be 

ready for it. 

 

For lactose intolerant Jews, Shavuot’s dairy diet is a test of intestinal fortitude 
MAY 29, 2019 

https://www.jta.org/2019/05/29/opinion/for-lactose-intolerant-jews-shavuots-dairy-diet-is-a-test-of-intestinal-

fortitude 

 

any modern-day Jews aren’t all that 

familiar with Shavuot, which cele-

brates the day when the Israelites 

first received the Torah from God and falls 

seven weeks after Passover marked their Exo-

dus from Egypt. 

Jews with some familiarity of Shavuot probably 

know the holiday as a day for eating cheesecake 

– along with other creamy, dairy-rich dishes, 

like cheese blintzes and kugel for Ashkenazim 

and soutlach and boyikos de keso for Miz-

rachim. 

There are varying theories about the signifi-

cance of dairy in Shavuot celebrations. Some in-

voke the idea that since the Torah laid out the 

dietary restrictions on non-kosher meat for the 

first time, the Israelites celebrated with the only 

foods that conformed to the new laws of kash-

rut (until they purchased meat-only dishes, that 

is). Others involve mystical numerology (in par-

ticular, the Kabbalistic interpretation of the He-

brew letters spelling “milk”) or scriptural pas-

sages in which God promises the Israelites a 

“land of milk and honey.” 

Still other theories offer a more practical expla-

nation: The holiday falls during the spring, when 

calves are weaned and cows produce a surfeit 

of milk. 

Whatever the reason, dairy dishes have become 

part of Shavuot celebrations among nearly all 

parts of the Jewish Diaspora. According to the 

New York-based culinary authors and Jewish 

food historians Jayne Cohen and Jennifer Abadi, 
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while cheesecake, blintzes and kugel are tradi-

tional Ashkenazi preparations, Sephardim and 

Mizrahim mark the holiday with similarly 

creamy dishes. These include bourekas (flaky, 

originally Turkish pastries filled with sweet and 

savory cheeses), Syrian calsones (ravioli-like, 

cheese-filled pasta dumplings), buttery North 

African couscous and Levantine mujaderrah – a 

sort of pilaf made with rice, lentils or fava 

beans, generously slathered with labneh. Sout-

lach is a Turkish rice pudding and boyikos de 

keso are cheese biscuits. 

What’s ironic about the apparently universal 

love among Jews for dairy-rich dishes is, of 

course, that we Jews are largely predisposed to 

lactose intolerance. Several studies suggest 

that 60 to 80 percent of Ashkenazim are lac-

tase-deficient (lacking the enzyme that allows 

for easy digestion of the lactose sugar in milk 

products). Though less studied, the condition is 

also considered prevalent among Sephardic and 

Mediterranean Jews. 

Explanations for this genetic tendency abound, 

but many seem to indicate that pastoral peo-

ples, who stayed rooted in place long enough to 

cultivate and graze livestock, more easily devel-

oped dairy tolerance, while more nomadic sub-

cultures – whose members may have relied 

more on sheep and goats than cows, and who 

may have preferred fermented dairy products 

for portability purposes – did not. 

According to Jeffrey Yoskowitz, a Brooklyn-

based author specializing in Jewish foodways, 

that particular clue – about how our ancestors 

likely enjoyed dairy foods that were fermented 

or cultured – may actually hold the key to how 

Jews developed our paradoxical affinity for, and 

intolerance of, the dairy-rich dishes enjoyed on 

Shavuot. 

“The issue isn’t that we’re somehow destined to 

have bad digestion,” Yoskowitz says – or that 

we’re doomed to have a tortured relationship 

with the dairy dishes we love. “It’s how bastard-

ized Jewish food – especially Ashkenazi food – is 

today in this country.” 

Centuries ago, he says, Jews had a lot of gusta-

tory wisdom about how to produce, and pair, 

foods for optimal digestion – making cultured 

dairy products like sour cream, and fermented 

foods like pickles and horseradish, at home. But 

mass-produced versions of these items, espe-

cially pasteurized dairy products, are a far cry 

from those our ancestors likely consumed. Little 

wonder we’ve inherited the love, but not the 

same tolerance, for dairy. 

As a way to savor the original traditions of Sha-

vuot, Yoskowitz recommends that modern-day 

Jews try making some of these preparations 

from scratch. 

“Making your own farmer’s cheese, or cream 

cheese, or even your own butter, and using 

them to make hamantaschen or pierogi is a 

great way to see how different these dishes can 

taste from what we’re used to,” he says. 

Such treats may also go down a bit easier than 

their more convenient counterparts. Studies 

have shown that fermented or cultured prod-

ucts, like kefir, sour cream and labneh, tend to 

have less lactose and more lactase than the 

non-cultured varieties. 

Of course, for those who aren’t keen to get cre-

ative in the kitchen, there’s also always the 

fallback option plenty of us already use: pop-

ping a dietary aid along with our cheesecake. 
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KP Food Authority discards adulterated black tea, milk & yogurt 
May 29, 2019 

https://www.thenews.com.pk/print/477729-kp-food-authority-discards-adulterated-black-tea-milk-yogurt 

ESHAWAR: The Khyber Pakhtunkhwa 

Food Authority’s night squad on Tuesday 

discarded over 2000 kilograms of adul-

terated black tea, 500 litres of milk and 300 kilo-

grams of yogurt. 

A location in Gulbahar area was identified as an 

adulterated unit for black tea by the Food Au-

thority’s investigation team. Muhammad Shoaib 

Khan, the deputy director administration, 

headed the team. The matter had been under 

investigation for a week. Night Squad Captain 

and Director Operations Khalid Khan Khattak 

said the unit was used for colouring and mixing 

bark with black tea. He said over 2000 kilograms 

of adulterated black tea was discarded while 

the accused was handed over to the police and 

the unit was sealed. Another raid was con-

ducted on a milk shop distribution and over 500 

litres of powdered mixed milk and 300 kilo-

grams of yogurt were discarded. Assistant Di-

rector Asad Ali said the distributor was mixing 

skimmed milk in fresh milk and yogurt. The dis-

tributor was handed over to police on the spot 

while distribution was sealed. 

 

East Cork farm awarded best quality milk by Dairygold 
May 27 2019 5:00 PM 

https://www.independent.ie/business/farming/dairy/milk-prices/east-cork-farm-awarded-best-quality-milk-by-

dairygold-38152601.html 

airygold milk supplier Edward Donovan 

from Cloyne, East Cork was declared 

the overall winner of the 2018 Dairy-

gold Milk Quality Awards which took place at 

Springfort Hall Hotel in Mallow on Thursday 

night where he also took home the East Cork 

Regional Award for consistently supplying the 

best quality milk to Dairygold throughout 2018. 

Edward farms in Cloyne with his wife Breda and 

started milking in January 2014 as a new en-

trant to dairying, working alongside his father 

John. Edward currently milks 203 cows from a 

grazing platform of 79ha. He is also active in the 

local community as a member of the Midleton 

Young Farmers discussion group. 

The judges declared that while all three finalists 

in the region demonstrated exceptional quality, 

the Donovan farm was an excellent example of 

what good management and high standards of 

production can achieve. They praised the Do-

novan’s for their focus on farm efficiency and 

their excellent performance in cow fertility and 

milk output. 

For the first time in its history the awards also 

recognised the efforts of Dairygold’s milk sup-

pliers in making their operations more economi-

cally and environmentally sustainable with the 

awarding of the Sustainability Award. This 

year’s winner was Pat Cronin, who was also 

crowned Mid Cork regional winner on the night. 

Addressing the award ceremony Dairygold 

Chairman John O’Gorman said; “Our Milk Qual-

ity Awards are an excellent opportunity for us 

to reward the hard work and performance that 

we see all year across our milk supplier base. 

The quality of our milk is what makes us suc-

cessful and these awards are just another way 

of emphasising that message to our customers, 

suppliers and across our organisation. We want 

to continue rewarding our suppliers for their ex-

cellent milk quality supply while also ensuring 

the sustainability and longevity of our industry. 

In January we introduced a new milk supplier 
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sustainability bonus, designed to deliver health-

ier herds with more productive cows.” 

“Edward has shown how someone relatively 

new to the industry can use best practise to 

produce the best results from his herd.” 

Dairygold Chief Executive Jim Woulfe added; 

“Our focus on producing excellent quality milk 

saw Dairygold introduce our A+B-c milk price 

payment system in 2008, that rewards higher 

milk solids. The average milk solids for the Dair-

ygold milk supply base has been rising incre-

mentally ever since and the average Dairygold 

milk supplier is now delivering milk with 3.53% 

Protein and 4.17% Fat. At those solids a farmer 

can earn 4.3 cpl more than a farmer delivering 

milk with the national average fat and protein.” 

“Edward has demonstrated how you can get the 

best from your herd by focusing on the key ar-

eas such as hygiene, herd health and sustaina-

bility and this award win is very much deserved. 

We would like to wish him continued success 

with his farming enterprise. 

 

Ask the Doctors: Study suggests full-fat milk may not be bad for your heart 
May 25, 2019 

https://www.pantagraph.com/blogs/ask-the-doctors-study-suggests-full-fat-milk-may-not/article_8f1dc036-fa17-

57ed-8591-33cf1a3c647e.html 

: I just read that full-fat milk isn't actually 

bad for you, and that it may even reduce 

the risk of stroke. That's just so different 

from what we've been taught. What's the deal? 

A: The results of emerging research in recent 

years suggest that some of what had been 

taken as fact regarding the adverse health ef-

fects of a range of dietary fats was incorrect. 

Among the tenets recently called into question 

is the theory that full-fat dairy products have a 

direct link to heart disease and stroke. 

To understand how deeply this idea has taken 

root, just take a look at the cheese and dairy 

cases of your local grocery store. Offerings of 

nonfat and low-fat milk far outnumber those of 

whole milk. Ditto for the cream and half-and-

half section, which is often dwarfed by a wide 

selection of fat-free cream-like products. The 

de-fatting trend has transferred to the cheese 

and ice cream aisles as well. It's fascinating to 

read ingredient labels and see the culinary (and 

chemical) gymnastics used to arrive at some of 

these low-fat products. 

Heart disease is the leading cause of death for 

both men and women in the United States each 

year. Small wonder then that the study you're 

referring to, which disputes the long-held idea 

that dairy fat raises cardiovascular risk, made 

such a splash. What added to the collective 

double-take is that researchers from the Fried-

man School of Nutrition Science and Policy at 

Tufts University in Medford, Mass., went on to 

report that in some instances, full-fat dairy 

products may even offer health benefits. 

 

Published last summer in The American Journal 

of Clinical Nutrition, the study contradicts the 

most recent Dietary Guidelines for Americans. 

The current guidelines, which are issued by the 

federal Office of Disease Prevention and Health 

Promotion, urge Americans to choose dairy 

products that are low-fat or fat-free. 

The study analyzed health data from more than 

2,900 women and men aged 65 and older. Re-

searchers began in 1992, with baseline meas-

urements of participants' blood plasma levels of 

three fatty acids that are contained in dairy 
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products. They followed the study participants 

for the next 22 years, including periodic re-

checks of blood plasma levels. By 2014, a total 

of 2,428 of the study participants had died. Of 

those deaths, 833 were attributed to heart dis-

ease. However, according to the final analysis of 

the data, none of the three fatty acids that were 

the focus of the study were linked to the risk of 

total mortality. Even more surprising were re-

sults that showed participants with higher levels 

of fatty acids, which suggested higher levels of 

consumption of whole-fat dairy products, had a 

42 percent lower risk of death from stroke. 

As the study's authors point out, low-fat dairy 

products tend to have higher levels of simple 

sugars, which are now getting a closer look as a 

factor in cardiovascular disease.  

 

Broguiere’s Dairy in Montebello, Whose Glass Milk Bottles Are a SoCal Staple, to Close Af-

ter Nearly 100 Years 
MAY 24, 2019 

https://ktla.com/2019/05/24/broguieres-dairy-in-montebello-whose-glass-milk-bottles-are-a-socal-staple-to-close-

after-nearly-100-years/ 

roguiere’s Dairy, a family business 

whose nostalgic glass bottles of milk 

and egg nog generated a cultlike fol-

lowing, is folding after a nearly 100-year run in 

Montebello, one of its stockists announced this 

week. 

The closure will be permanent, though the com-

pany will keep its store at 505 S. Maple Ave. 

open a few more months, Gelson’s Markets said 

in a Monday Facebook post. 

Gelson’s has already stopped receiving ship-

ments of the milk, and on June 5 Broguiere’s 

will stop honoring deposits for their beloved 

glass bottles bearing the slogan “Milk so 

fresh…the cow doesn’t know it’s missing,” the 

grocer said. 

Broguiere’s products were also stocked at Bris-

tol Farms, Pavilions, Vons, Sprouts and some 

Stater Bros. Markets and Ralphs locations. 

Many across Southern California have ex-

pressed their shock at the news, including Mon-

tebello Mayor Jack Hadjinian. 

“They have been a staple in our community, 

and an institution for many generations,” 

Hadjinian wrote in a tweet. “Their products 

were of the highest quality and … promoted our 

City on every glass bottle of milk sold.” 

The business got its start in the early 1920s, 

when French immigrant Ernest Broguiere 

bought a lemon grove on Maple Avenue, later 

converting it to a dairy operation after the cit-

rus market proved unprofitable. It started with 

a single Holstein and a horse-drawn wagon de-

livering the glass bottles door-to-door, the Los 

Angeles Times reported. 

But tides have changed since then. 

After growing to 150 cows on a 5-acre farm, the 

family sold off the dairy in 1965 and began 

sourcing their milk from another operation in 

San Jacinto, according to the 2001 Times pro-

file. 

The industry has only been getting squeezed 

further into consolidation in recent years, with 

falling milk prices and new government regula-

tions pushing many smaller dairies to leave the 

state, sell or lease their land or diversify into 

other commodities. Recent tariff wars with 

China and Mexico haven’t helped. 

Since peaking in 2014, the average price pro-

ducers get for their milk has dropped nearly a 
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third and has sat below the cost of production 

for years, according to the most recent data 

available from the U.S. Department of Agricul-

ture. 

Meanwhile, herds of fewer than 100 cows make 

up 64.3% of California’s dairies but only 10.9% 

of milk sales, while herds with 500 or more 

cows, 8.8% of those in the state, make up 68.1% 

of milk sales, state Department of Food and Ag-

riculture data shows. 

The market trends are forcing many producers 

out of business, Rob Vandenheuvel, senior vice 

president of member and industry relations at 

California Dairies Inc., told Agri-Pulse. 

“Water availability, air and water quality regula-

tions are all more expensive and costly here, 

but our milk price is among the lowest in the 

country,” he said. “So, when you have some of 

the highest cost and one of the lowest prices, 

it’s a challenge, no doubt about it.” 

 

Camel milk reduces cell inflammation associated with type 2 diabetes 
MAY 23, 2019 

https://medicalxpress.com/news/2019-05-camel-cell-inflammation-diabetes.html 

he current trend for certain foods and 

dietary components to be called "super-

foods" is frequently associated with ex-

otic and expensive products. But there are no 

set criteria to determine a food's "superness"—

and claims rarely have any scientific basis. It is 

usually simply a (often very successful) market-

ing ploy. 

Take camel milk for example. Its superfood sta-

tus has been proposed regardless of the fact 

that much of the evidence of its health bene-

fits are based on animal studies, or in popula-

tions where lifestyle and genetic factors could 

equally play a role. But while it may not be a su-

perfood, our new research has found that 

camel milk products could have benefits for 

people with type 2 diabetes. 

Over the years some evidence has been pub-

lished suggesting that consumption of camel 

milk can prevent diabetes. However, the actual 

basis of these benefits is poorly understood and 

few studies have investigated what component 

or components present in camel milk convey 

any of its supposed anti-diabetic benefits. 

Studies that increase our understanding of the 

benefits or otherwise of dietary compo-

nents are very challenging, but particularly for a 

food as complex as milk. Milk is made up of li-

pids and proteins, including immunoglobulins 

(antibodies produced by plasma cells) and vesi-

cles (liquid produced by cells which is enclosed 

in a lipid membrane), as well as vitamins and 

minerals. Given this complexity we chose to in-

vestigate only the lipids (fats) in camel milk, and 

their effect on an aspect of diabetes known 

as inflammation. 

Diabetes is, arguably, one of the greatest cur-

rent global health problems. It is known that in-

flammation in abdominal fat around the waist 

is a dangerous feature of the more common 

type 2 diabetes. Normally inflammation is a way 

of dealing with infections such as viruses. But 

obese and diabetic individuals have continuous 

chronic inflammation that does not involve any 

infections. This inflammation can lead to many 

of diabetes' complications including heart dis-

ease and strokes. 

A cell called the macrophage, present in ab-

dominal fat, is a major player in the develop-

ment of this inflammation. So we decided to 

study whether the camel milk lipids could pre-

vent macrophages similar to those found in fat 

from becoming inflamed when in the presence 

of the proteins found in diabetics. 
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Camel milk, butter and yogurt are highly nutri-

tious foods with a high content of vitamin C, 

iron, calcium, insulin and protein. The presence 

of fat in any milk is often the basis for avoiding 

dairy products, but milk fat is an important 

component given its high nutritional value. 

Camel milk does have a lower fat content com-

pared to that of a cow, however, and its fatty 

acids are mostly polyunsaturated fatty acids. 

These are generally regarded as healthy fatty 

acids, but the saturated fat or lipid content of 

camel milk can be as high as 65%. 

We incubated macrophages with saturated and 

unsaturated lipids taken from camel milk, both 

individually and in a mixture of the two—this is, 

after all, how we would consume them and how 

they are generally stored in the body. Our ex-

periments showed that the fatty acids from 

camel milk reduce the inflammation produced 

by these macrophages, but the effect was more 

pronounced in the mixture of the lipids, than 

when the camel milk was with only unsaturated 

fatty acids. 

A particularly interesting finding was that a 

complex of proteins known as the inflam-

masome (a central driver of inflammation) was 

reduced by these lipids. If these effects could be 

repeated in studies with humans then this 

would show that the milk may prevent the in-

flammation associated with diabetes. These re-

sults may also explain some of the benefits re-

ported for camel milk consumption in prevent-

ing diabetes. 

Dietary studies are littered with experimental 

data such as ours, suggesting that different 

foods have a plethora of beneficial or harmful 

effects that are less convincingly found in actual 

people. We can't say for certain whether 

camel milk "cures" diabetes, or if it would re-

duce inflammation if a person with type 2 dia-

betes regularly consumed it. Our new data sug-

gests that it may play a role in reducing the in-

flammation that is a major part of type 2 diabe-

tes. Far more experimental work and at some 

point human trials are required to demonstrate 

if these results have relevance to people. 

 

Hatsun Agro Product debuts new yogurt shakes and cheese spread 
May 22, 2019 

https://www.foodbev.com/news/hatsun-agro-product-debuts-new-yogurt-shakes-and-cheese-spread/ 

ndian dairy company Hatsun Agro Product 

has strengthened its product portfolio with 

new launches heading into summer 2019. 

A yogurt shake range has been introduced in 

three flavours – mango, strawberry and blue-

berry – that are all free from artificial flavours, 

colours and preservatives. Hatsun said the 

products, which are available in India, promote 

better digestion and boost immunity. 

Meanwhile, a new cheese spread has been 

launched in 50g packaging, priced at INR 20 

($0.29). 

RG Chandramogan, chairman and MD of Hatsun 

Agro Product (HAP), said: “The dairy product 

segment has evolved in India with yogurt prod-

ucts being preferred by customers as a good 

snacking option. 

“HAP has strengthened its portfolio with the 

launch of new yogurt and cheese products in 

this segment, keeping in mind the discerning 

needs of the millennial consumers who are will-

ing to experiment.” 

He added: “HAP is focused on growth and ex-

panding its retail presence in many states. We 

are growing rapidly in Maharashtra and our 

own retail outlet count will reach around 125 

by June 2019. Our retail outlets augment our 
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customer touch points and will cater to the 

dairy needs of our customers.” 

 

Creamery’s raw milk returns to food bank 
May 22, 2019 1:30am 

https://www.sequimgazette.com/news/creamerys-raw-milk-returns-to-food-bank/ 

fter a month of being back on store 

shelves, Dungeness Valley Creamery’s 

raw milk is now allowed back on area 

food bank’s shelves — with a few small provi-

sions. 

In April, the Jersey cow farm’s owners Ryan and 

Sarah McCarthey voluntarily recalled their milk 

products for two weeks after routine state De-

partment of Agriculture (WSDA) sampling found 

E. coli in late March and again in early April. 

After deep cleaning efforts and further testing, 

the couple was given an “all clear” on April 22. 

WSDA reported that no illnesses were found re-

lated to the recalled product either. 

Ryan McCarthey said they’ve scaled down some 

since the recall after losing about $35,000 in 

sales. 

“It has had a little bit of a lasting effort,” he 

said. “We’re just recovering. It’s one of those 

things where it was a two-week recall with 

three weeks of hassles.” 

On April 26, the McCartheys said on the farm’s 

Facebook page that Clallam County Environ-

mental Health Services notified them that they 

couldn’t donate to area food banks because of 

state restrictions regarding unpasteurized milk 

donations. 

McCarthey said they’ve “donated and sold milk 

to several food banks over the years without 

any issues.” 

Jennifer Garcelon, Clallam County environmen-

tal health director, said an online fundraising 

GoFundMe account for the farm brought the 

creamery’s relationship with area food banks to 

their attention. 

 

Bonnie Dickmann, a Sequim Food Bank dairy 

volunteer, helps Victoria Tamblyn receive a gal-

lon of raw milk on May 20. Tamblyn said she 

has lived on a farm and believes raw milk has 

good health benefits. Dungeness Valley Cream-

ery’s raw milk was recently OK’d by Clallam 

County health officials to be given out at the 

food bank so long as there were signs posted 

about the dangers of consuming raw milk. Se-

quim Gazette photo by Matthew Nash 
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Raw Milk, Curd, Fodder: Find if there’s any harmful element 
May 22, 2019 

https://www.thedailystar.net/backpage/news/raw-milk-curd-fodder-test-them-find-harmful-elements-1746973 

xpressing dissatisfaction at the BSTI for 

not properly testing raw cow milk, curd 

and fodder, the High Court yesterday or-

dered the authorities to test them to identify 

the quantity of harmful bacteria, chemicals, 

lead and antibiotics in them. The court directed 

the Bangladesh Standards and Testing Institu-

tion and Bangladesh Food Safety Authority 

(BFSA) to get the samples of raw cow milk, curd 

and fodder examined in labs and submit test re-

ports to it by June 23. 

Expressing dissatisfaction at the BSTI for not 

properly testing raw cow milk, curd and fodder, 

the High Court yesterday ordered the authori-

ties to test them to identify the quantity of 

harmful bacteria, chemicals, lead and antibiot-

ics in them. 

The court directed the Bangladesh Standards 

and Testing Institution and Bangladesh Food 

Safety Authority (BFSA) to get the samples of 

raw cow milk, curd and fodder examined in labs 

and submit test reports to it by June 23. 

The HC said harmful substances were found in 

raw cow milk, curd and fodder in different tests, 

but the BSTI was not getting anything unsafe in 

its test, which is not credible.  

“Unsafe substances were found in milk and curd 

in the tests conducted by International Centre 

for Diarrhoeal Disease Research, Bangladesh 

[icddr,b], and the Bangladesh Council of Scien-

tific and Industrial Research [BCSIR] in 2017. But 

the Bangladesh Standards and Testing Institu-

tion is not getting anything harmful. Why is the 

truth not unearthed in the test of Bangladesh 

Standards and Testing Institution?” the court 

asked.   

It added that if BSTI officials stayed in the air-

conditioned rooms, they would not get the 

milk, curd and fodder tested accurately. 

The bench of Justice Md Nazrul Islam Talukder 

and Justice KM Hafizul Alam yesterday passed 

the order and came up with the observations 

while holding a hearing on a suo moto rule is-

sued by the court on February 11. 

On May 15, the same HC bench had directed 

the BSTI and the BFSA to submit reports detail-

ing the names and relevant particulars of the 

companies and persons responsible for adulter-

ating raw milk, curd and fodder and the steps 

taken against them by June 23. 

During yesterday’s hearing, Prof Shahnila 

Ferdousi, head of National Food Safety Labora-

tory (NFSL), appeared before the court along 

with the study report her organisation had pre-

pared in February this year. 

The report say it has found in raw cow milk ex-

cessive levels of lead and pesticides, regular 

consumption of which is harmful to human 

health. 

When BSTI lawyer Sarker MR Hasan Mamun 

raised question about the authenticity of the 

test report prepared by NFSL, Prof Shahnila told 

the court that the test report was accurate as 

they examined the samples of raw cow milk, 

curd and fodder following international stand-

ards and published the test report after the re-

sults were examined and published by some in-

ternational organisations. 

She added that the NFSL tested the samples of 

dairy food to build awareness among the peo-

ple. She also described the method of testing 

the food. 
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The lawyer said the NFSL examined the samples 

of row cow milk from Dhaka, Narayanganj and 

Savar, but most of the milk is produced in 

Pabna, Sirajganj, and Jashore and the samples 

were not collected from there.     

Prof Shahnila said dairy products of major 

brands like Milk Vita, Pran, Arong, Farm Fresh, 

Shwapno, Aftab Dairy Milk and Igloo are found 

across the country. 

The Icddr,b and the BCSIR had published test re-

ports on the presence of chemicals, antibiotics, 

and lead in dairy food in 2017, she added.       

The HC asked Prof Shahnila to place her state-

ment through swearing an affidavit before this 

court within a month. 

Faridul Islam appeared for BFSA while Deputy 

Attorney General AKM Amin Uddin Manik rep-

resented the state. 

On May 14, the HC issued a serious warning 

saying that the companies and individuals re-

sponsible for adulterating milk and curd, who-

ever they were, would not be spared and they 

must be punished. 

None will be allowed to play ducks and drakes 

with people’s lives, as safe food is a fundamen-

tal right of people, the court said, asking, “How 

will the nation be built if health of its future 

generation is not sound?” 

On February 11, the HC had ordered the gov-

ernment to form a probe committee to identify 

the individuals and businesses involved in adul-

teration of dairy products and fodder. 

It also issued a rule asking the respondents, in-

cluding the BFSA chairman, members of Central 

Food Safety Management Coordination Com-

mittee, and the BSTI chairman, to explain as to 

why their inaction and failure in preventing 

adulteration and taking appropriate legal steps 

against it should not be declared illegal. 

The court asked them to show causes why the 

production, carrying and preserving of adulter-

ated milk, curd and fodder found in shops, de-

partmental stores and open market should not 

be declared illegal. 

The rule asked the respondents to explain as to 

why they should not be directed to remove 

such milk, curd and fodder from those places 

and bring those responsible to book. 

The HC bench had come up with the order and 

rule following reports on adulteration published 

in The Daily Star, the Prothom Alo and the Kaler 

Kantha on February 11. 

According to The Daily Star report, the NFSL in 

its study found the presence of excessive levels 

of lead and pesticides in raw cow milk. 

It also found a high level of chromium in fodder. 

 

 

 

 

 

 

 

 



HC orders lab testing of milk, curd 

May 21st, 2019 

https://www.dhakatribune.com/bangladesh/court/2019/05/21/hc-orders-lab-testing-of-milk-curd 

 

he High Court has ordered that raw cow 

milk, curd, and fodder from the market 

be tested, in light of rampant milk adul-

teration in Bangladesh. 

The bench of Justice Md Nazrul Islam Talukder 

and Justice KM Hafizul Alam on Tuesday or-

dered the Bangladesh Standards Testing Insti-

tute (BSTI) and Bangladesh Food Safety Author-

ity (BFSA) to present the lab report by June 23. 

The court passed the order during the hearing 

of a suo moto ruling issued by the same bench 

on February 11. 

Previously, on May 15, the court  ordered BSTI 

and BFSA to submit the report on Tuesday, after 

they failed to produce it within 15 days after 

the suo moto ruling was issued. 

On Tuesday, Prof Shahnila Ferdousi, chief of Na-

tional Food Safety Laboratory (NFSL), appeared 

before the court and handed over a report list-

ing the companies or persons responsible for 

producing adulterated milk and milk products.  

The court said Shahnila was not the accused 

person; rather, she was providing assistance to 

the court. 

In NFSL's report, the names of 30 curd-produc-

ing companies, 30 fodder, 31 packet milk, 96 

raw cow milk producers, and several persons, 

were mentioned as containing toxic materials. 

The report also mentioned several renowned 

companies, such as: Milkvita, Pran, Aarong, 

Farm Fresh, Swapna Organic, Aftab Dairy Milk, 

and others. 

The court berated BSTI and BFSA for not being 

able to produce the same report within the 

given time.  

"If the NFSL could do it, why couldn't you?" the 

bench asked. "You are not conducting any re-

search." 

Previously, NFSL published a research report—

which proved the existence of antibiotics in 

milk, lead in curd, above-permissible level of 

pesticides in fodder, and other contaminants—

on February 10. 

A day after the NFSL report came out, the High 

Court issued the suo moto ruling, ordering the 

authorities—including the Anti-Corruption Com-

mission—to identify the companies responsible. 

Different national dailies had published news 

items citing the survey report on the presence 

of pesticides, antibiotics, and bacteria in raw 

cow’s milk. 

The secretaries of food, agriculture, fisheries 

and livestock, and health ministries and the 

Cabinet Division, all members of BFSA, mem-

bers of CFSMCC, and chairman of BSTI were 

made respondents to the ruling. 

BFSA then submitted a report, corroborating 

the NFSL report, which prompted the same High 

Court bench which passed Tuesday's order, to 

order the authorities concerned to form a com-

mittee and find out how much contaminated 

milk, dairy products, and cow fodders is sup-

plied and sold across Bangladesh. 

T 

https://www.dhakatribune.com/bangladesh/court/2019/05/21/hc-orders-lab-testing-of-milk-curd


It also wanted those responsible to be identi-

fied. 

BFSA formed a 16-member committee on Feb-

ruary 17, but it did not identify those responsi-

ble for the adulteration in its report. 

 

District Admin Discards 300 Liters Adulterated Milk 
Tue 21st May 2019 | 05:36 PM 

https://www.urdupoint.com/en/pakistan/district-admin-discards-300-liters-adulterate-626763.html 

 

ESHAWAR, (UrduPoint / Pakistan Point 

News - 21st May, 2019 ) :District admin-

istration Peshawar Tuesday discarded 

300 liters injurious milk and arrested five per-

sons during crackdown against adulterated milk 

in the city. 

On the directives of the Deputy Commissioner 

(DC), Peshawar Mohammad Ali Asghar, the dis-

trict administration along with the officers of 

Livestock Department established check posts 

at Zangali (KohatRoad) and at Jhagra on 

G.T. Road and analyzed the samples of milk sup-

plied to Peshawar through milk testing labora-

tory. 

The samples of milk on Kohat Road were tested 

in the presence of Assistant Commissioner 

(AC) Peshawar Sara Rehman, Additional Assis-

tant Commissioner (AAC), Shehbaz Khattak and 

Veterinary Dr.Jamal while the analysis of the 

samples of milk on G. 

T. Road were conducted by AAC Abdul Wali and 

Veterinary Supervisor, Naeemul Hassan. 

During the test the ratio of water in the samples 

of five milkmen were found in excess while 

a deadfly was also found in one sample. The of-

ficers of the district administration expressed 

anguish over the matter and after taking into 

possession discarded the 300-litre injurious milk 

and arrested five milkmen. 

In the meanwhile, AAC Shehbaz Khattak con-

ducted more raids in Bhana Mari area and con-

ducted the test of samples and on proving adul-

teration of water took the container into pos-

session and sealed the shop. 

The Deputy Commissioner (DC), Peshawar Mo-

hammad Ali Asghar has vowed crackdown 

against the suppliers and sellers of adulterated 

milks. 

 

Healthy Milk Products - Alice B. Poole 
May 21, 2019 

https://www.caledonianrecord.com/opinion/letters/healthy-milk-products---alice-b-poole/article_1fd74692-41d5-

56b1-abc9-ccab4b249569.html 

rava and many thanks to Nancy Gray of 

Gray Mist Farm of Groveton, NH for her 

precisely detailed corrections of Clyde 

Raftsburger’s recently published misinformation 

about the care of cows and the values of the 

many dairy products from which we derive 

countless health benefits. Although he is wel-

come to eat whatever he wants; nevertheless, 

through his use of fake news, he does readers a 

disservice by condemning the dairy industry. 
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By contrast Ms. Gray provides an invaluable pic-

ture of the industry which for several centuries 

has contributed to the economic health of many 

Vermont and New Hampshire communities. 

Sadly, the current economy has forced a num-

ber of our dairy farmers to give up their herds, 

and the resulting “trickle down effect” nega-

tively impacts both states. I trust many of your 

readers will continue to enjoy their daily con-

sumption of healthy milk products and will read 

Ms. Gray’s “The Dairy Diaries, Vol. I and II.” 

 

Competition Is Getting Fierce in the White-Hot Oat Milk Space 
 Monday, May 20, 2019 

https://www.mysanantonio.com/news/article/Competition-Is-Getting-Fierce-in-the-White-Hot-13853790.php 

at milk is a trend three decades in 

the making. 

Oatly, an independent Swedish 

company, came up with a pa-

tented processto turn oats into a 

beverage that could replace milk in the 1990s. 

But it wasn't until the past few years, when the 

brand underwent a redesign and targeted cof-

fee shops in New York, that consumers took 

note of the oat. Oatly spread to shops and re-

tailers across the country, and became so popu-

lar last year that there were shortages that tem-

porarily drove prices up 

That's unlikely to happen again, as competition 

has heated up in the oat milk space. Major in-

dustry players, including HP Hood (under the 

brand Planet Oat), Quaker Oats, Silk and Pacific 

Foods now produce their own oat beverages. 

Nut milk maker Califia also recently introduced 

its take on oat milk, as did Happy Planet and 

several upstarts such as Elmhurst 1925, Thrive 

Market and Minor Figures. 

Oat milk has earned praise for its taste and tex-

ture from both baristas and consumers, and 

compared to almond milk, it’s much better for 

the environment. Little wonder, then, that it’s 

such an appealing product for these companies. 

The plant-based milks category brought in $1.6 

billion in 2018 , a 9 percent increase from 2017. 

Meanwhile, cow milk sales dropped by $1.1 bil-

lion to $13.6 billion in 2018, which farmers at-

tribute to lower milk prices, but it's safe to say 

alternative options had an impact as well. 

 

Why is oat milk suddenly so popular, and what’s it actually like? 
May 19, 2019, 6:28 p.m. 

https://www.bostonglobe.com/metro/2019/05/19/with-dairy-wane-oat-milk-becomes-sensation/LVLWI8b4aB-

zNKbIIPVhwUL/story.html 

ILMINGTON — Last June, HP 

Hood executives issued a chal-

lenge to food scientists at the 173-

year-old dairy company. Could they bring an oat 

milk to market? Now? 

Cow’s milk consumption in the United 

States had fallen precipitously in the last dec-

ade, as consumers, driven by dietary re-

strictions and environmental concerns, increas-

ingly reached for milk alternatives. Oat milk, a 

Swedish novelty, was the latest beige beverage 

being poured into lattes in coffeehouses across 

the country. 

Hood executives wanted to be the first to de-

liver an oat milk to middle America. But formu-

lating the drink quickly wasn’t easy: It had to 
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mix well with coffee and baked goods and still 

taste good on its own. 

“You can’t necessarily milk an oat,” Fatima Disu, 

a food scientist at Hood, said in an interview, 

raising her fingers and pretending to tug the ud-

ders of a tiny oat grain. 

But in January, after a six-month sprint, the 

company began shipping four varieties of 

its Planet Oat milk to national supermarket 

chains. It’s Hood’s first standalone plant-based 

brand, and at $3.99 per carton, it is no haute 

milk, like the artisanal pea, flax, or hemp varie-

ties cropping up in natural food stores. This is 

the dairy-free nectar of the proletariat — free 

of all major allergens, low in added sugar, with 

a richer, creamier taste than other plant-based 

“alt-milks.” It’s so popular that Amazon can’t 

keep it in stock, company executives say. 

That one of the nation’s major dairy producers 

considered it a coup to introduce an oat milk to 

America was yet another sign that the tradi-

tional milk market is at a crossroads. Americans 

bought $16.16 billion of cow’s milk in the year 

ending in late March 2015, the market research 

firm Nielsen found, but that number dropped to 

$12.13 billion at the same time this past 

year. Meanwhile, sales of alternative milks were 

up 8 percent year-over-year, as of January of 

this year, hitting $1.7 billion, according to Niel-

sen data. 

Earlier this month, Dean Foods, the nation’s 

largest milk producer, which owns  Garelick 

Farms, distributes Organic Valley, and sells the 

brand of Friendly’s ice cream cakes and cartons 

sold in grocery stores, among other brands, re-

ported another round of deep losses. Its stock 

has lost 60 percent of its value this year. In May 

2018, it closed the Lynn manufacturing plant of 

Garelick Farm because of declining sales. 

The ascendance of plant-based “milks” has led 

the dairy lobby to wage a battle over 

the very definition of milk. The fight, which is 

now playing out in Washington, pits smaller 

dairy farmers against some of the coun-

try’s largest milk producers, which have been 

increasingly looking to work both ends of the 

dairy aisle. 

“There is no such thing as oat milk,” declared 

Alan Bjerga, the senior vice president of com-

munications at the National Milk Producers Fed-

eration, which represents dairy milk coopera-

tives. “There is only one milk, and no alternative 

compares.” 

Defining milk as the product of a lactating mam-

mal isn’t the only semantic squabble between 

the producers of traditional animal products 

and their plant-based doppelgängers. The beef 

industry is arguing the word “meat” shouldn’t 

be used describe plant-based patties produced 

by the Impossible Burger and Beyond Meat, and 

there have been efforts to reclassify exactly 

what can be called an egg. 

The Dairy Pride Act, which was reintroduced in 

the Senate in March, would require that “non-

dairy products made from nuts, seeds, plants, 

and algae no longer be confusingly labeled with 

dairy terms like milk, yogurt, and cheese.” Some 

dairy industry advocates argue there are genu-

ine health concerns at stake: Consumers may 

assume plant-based milks have the same nutri-

tional profile as dairy milk, and that has resulted 

in dangerous nutritional deficiencies, particu-

larly in young children. 

“Every industry wants its own product to be 

clearly defined by its merits; that’s all milk is 

asking for,”  Bjerga said.  

But for Hood and other major dairy producers, 

quibbling over the “milk” label is no longer a 

battle worth fighting. Oat milk 

wasn’t even Hood’s first foray into non-dairy 

beverages; the company partnered with the 

Blue Diamond almond collective to produce Al-

mond Breeze in its facilities a decade ago. Sev-

eral other major dairy brands, including Dean 
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Foods and Danone North America, have in-

vested in or launched their own plant-based 

brands. 

As cow’s milk sales have dropped, plant-based 

beverages are the “only place we’re seeing 

growth,” said Darren Seifer, a food and bever-

age analyst for NPD Group. 

That’s why big dairy makers took notice when 

Oatly, a 25-year-old Swedish brand, first made 

inroads into the United States in late 2016. The 

beverage is made by taking a base of ground-up 

oats and water and treating it with heat and en-

zymes, which help break down the husk of the 

oat. When strained, it creates a creamy oat 

base that retains a bit of sweetness. Its creation 

came because Sweden’s rainy climate doesn’t 

support many traditional crops. 

“You couldn’t grow an almond in Sweden if you 

tried,” said Mike Messersmith, the general 

manager of the company’s US arm. Because 

it can foam like traditional cow’s milk in coffee 

drinks, it quickly cultivated a cult-like status. In 

Boston, baristas are having a hard time keeping 

cartons of oat milk on hand (though few seem 

to have discovered Hood’s Planet Oat brand). 

As she poured the Califia Farms brand of oat 

milk into a latte, Render barista Tami Papagian-

nopoulous said the Devonshire Street coffee 

shop recently removed soy milk from the menu 

to meet customers’ oat milk demands. 

“We’re going through it much more than al-

mond,” she said. But her milk distributor can’t 

seem to get a hold of cartons of Oatly. 

“It’s super-popular,” she said. “It’s crazy.” 

And Chris Marinuzzi, chief barista at Ogawa Cof-

fee shop on Milk Street, said he prefers oat milk 

to other plant-based milks because it steams 

well and makes the most attractive latte art. 

“It tastes really good; it’s my personal favorite,” 

he said. He, too, has had trouble keeping oat 

milk in stock, now that his customers are using 

an app created by Oatly to seek out the elusive 

beverage. 

“One customer recently came in, and said ‘I 

found you on Oatfinder,”’ he said. “But it was 

on a day we were out of oat milk, so she was re-

ally upset.” 

In the wake of Oatly’s arrival, other beverage gi-

ants are rolling out their own versions. PepsiCo, 

owner of Quaker Oats, unveiled an “oat bever-

age” earlier this year, and Danone’s plant-based 

brand, Silk, released “Oat Yeah” in January. 

Even Ocean Spray is wading into the fray. The 

90-year-old cranberry growing cooperative will 

soon launch a line of single-serve oat milks, for-

tified with herbal blends, as part of its 

new Atoka line of wellness beverages and sup-

plements. 

“We’re really proud of being one of the first sin-

gle-serve oat milks with function,” said Lisa Ti-

rino, the company’s director of new platforms. 

Ultimately, Hood is hoping its version of oat 

milk will rise to the top in an increasingly 

crowded dairy aisle. 

“There is going to come a day when it back-

lashes, and people are going to say ‘God, how 

many containers do you expect me to have in 

my fridge?’” Chris Ross, Hood’s head of market-

ing, predicted. 

But with oat milk, he boasted, there’s no need 

for compromise. “It’s really about the notion 

that your milk is changing,” he said, “but your 

life shouldn’t have to.” 
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Cupids Farm Milk Goes Live on BrightCode Supply Chain Solution 
May 18, 2019 

https://blockchainreporter.net/2019/05/18/vechain-news-cupids-farm-milk-live-brightcode-supply-chain-solution/ 

 

n a Medium post published May 18, 2019, 

the VeChain Foundation announced that 

the “Cupids Farm” milk brand, produced by 

Bright Food had become the first food and bev-

erage brand to go live on the project’s 

BrightCode platform. Notably, the supply chain 

tracking platform is built upon the VeChainThor 

Blockchain public blockchain. 

Tracking Milk on the Blockchain Supply Chain 

Singapore-based blockchain supply chain pro-

ject VeChain continues to achieve one mile-

stone after another. Just a few days after the 

project on boarded Norway’s Renji Hospital on 

to their Digital Carbon Ecosystem Initiative, it 

has now added one of the top milk brands in 

Asia to its supply chain tracking platform, 

BrightCode. 

For the uninitiated, BrightCode is a robust 

blockchain-based commercial ecosystem built 

upon VeChain’s next generation blockchain-as-

a-service platform – VeChain ToolChain. 

BrighCode enables companies to track and 

monitor the entire life cycle of their products 

from the point of origin to the sale to the cus-

tomer. All data, throughout the supply chain 

journey, is collected, stored and verified in real-

time through the VeChainThor Blockchain. 

The exhaustive process ensures that all the 

products are genuine and that no adulteration 

or counterfeiting was conducted through their 

supply chain journey, thus bridging the gap be-

tween the company’s produce and customer’s 

trust. Moreover, with the application of artifi-

cial intelligence (AI) and Internet of Things (IoT), 

companies can better gauge the demand and 

preferences of customers which would, in turn, 

help them make better strategic decisions. 

 

An ice cream sandwich dessert says ‘dairy free.’ It might not be. It’s been recalled 
MAY 18, 2019 11:38 AM, 

https://www.bnd.com/news/nation-world/national/article230564444.html 

 dairy-free ice cream sandwich has 

been recalled because it might have 

milk. 

According to the company-written recall notice 

posted to the FDA site, customer complaint ig-

nited Coolhaus’ recall of its Dairy Free Horchata 

Frozen Dessert Sandwich and an internal inves-

tigation. While this might seem a an ironic oops 

to some, it’s deadly serious to those who live 

with milk allergies or feeds someone who lives 

with milk allergies. 

The notice includes the boiler plate reminder, 

“People who have an allergy or severe sensitiv-

ity to dairy run the risk of a serious or life-

threatening allergic reaction if they consume 

the product.” 

They’re sold as singles with best by dates of 

06182020, 08012020, 08252020, 10082020 or 

10262020. Customers who want to return the 

product to the store of purchase may do so for 

a full refund
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Barhop to expand into former Dairy Queen in Port Angeles 
Friday, May 17, 2019 10:22am 

http://www.peninsuladailynews.com/business/barhop-to-expand-into-former-dairy-queen-in-port-angeles/ 

ORT ANGELES — Barhop Brewing and Ar-

tisan Pizza will expand into the former 

Dairy Queen building on Railroad Avenue 

in Port Angeles with a new restaurant and bar. 

Owner Tom Curry said he hopes to open The 

Rail after major renovations this summer. 

“It needs a lot of help,” Curry said of the re-

cently-vacated building he leases at 128 E. Rail-

road Ave. 

The Rail will use the Dairy Queen walk-up win-

dow to serve breakfast sandwiches, burritos 

and coffee to MV Coho ferry passengers and 

others in the mornings. 

Grass-fed beef burgers and craft Barhop beer 

will be served to seated patrons in the after-

noons and evenings. 

“We’ll do a pub fare menu,” Curry said in an 

April 25 interview. “It will have a full bar.” 

The existing Barhop Brewing and Artisan Pizza 

at 124 W. Railroad Ave. will remain. 

The popular waterfront bar and pizza restaurant 

that opened in 2012 will continue to be the 

“flagship” of the business, Curry said. 

“We have just slowly and steadily grown the 

Barhop footprint,” Curry said when reached by 

cell phone in Los Angeles. 

Barhop also has a production brewery near Wil-

liam R. Fairchild International Airport in Port 

Angeles. New production equipment soon will 

expand the capacity, Curry said. 

Curry, a former health care business manager, 

said he plans to begin canning Barhop beer later 

this year. 

Popular varieties include Citrasonic IPA, Ediz 

Hook IPA, Judge Porter and Heart Of the Hills 

Pils. 

Dairy Queen closed March 26 after 18 years in 

Port Angeles. 

Longtime franchise owner Kelly Sandhu said she 

closed the ice cream and fast food eatery be-

cause of a dispute with her landlord. 

Before closing, Sandhu said she would endeavor 

to find a new location for the Port Angeles Dairy 

Queen. 

Curry is leasing the 2,032-square-foot Dairy 

Queen building from a limited liability company. 

He said the location presents a “great oppor-

tunity” for Barhop. 

The property was recently sold to PA Group 4 

LLC for $300,000, according to Clallam County 

Assessor’s Office records. 

The interior of the building will be completely 

remodeled and renovated before The Rail 

opens in the mid- to late-summer, Curry said. 

“It was grossly neglected,” he said. 

Curry said he envisions The Rail being being 

open from 7 a.m. to 10 p.m. 

The Rail name is a nod to the historic railroad 

that once existed on Railroad Avenue and a bar 

rail, Curry said. 

Barhop opened as a small taproom on Laurel 

Street in downtown Port Angeles in 2011. It 

moved to its present location in December 

2012. 

Curry’s daughter and son-in-law, Natalie and 

Larry White, are the Barhop manager and head 

chef, respectively.
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UCHING, May 17 — The Sarawak Vet-

erinary Services Department (VSD) to-

day said it will continue to ensure that 

milk and milk products imported into the state 

from Peninsular Malaysia and other countries 

meet the requirements of the import permit. 

Director Dr Adrian Susin Ambud explained that 

the importation of fresh milk into Sarawak is 

governed by the Regulations for Importation of 

a veterinary import permit issued by the de-

partment. 

He said the documents required for the impor-

tation of milk or milk products are the Certifi-

cate of Freedom of Country or State from Dis-

ease and Veterinary Health Certificate attesting 

that the milk and milk products are free from 

tuberculosis. 

He said all the necessary precautions must also 

be taken after processing to avoid contact of 

the products with any potential sources of FMD 

virus. 

“The restrictions, however, do not apply to the 

following dairy products such as UHT, yoghurt, 

milk powder, cheese, butter, cream, ice-cream 

containing milk, and condensed milk,” he said 

when clarifying a statement by Deputy Minister 

of Domestic Trade and Consumer Affairs Chong 

Chieng Jen yesterday. 

Chong, who is also the Stampin MP, urged the 

state government to prohibit the importation of 

fresh milk into the state in view of the occur-

rences of Foot and Mouth Disease (FMD) in 

Peninsular Malaysia and other countries. 

Chong had said fresh milk products that were 

imported or produced in Peninsular Malaysia 

were still found in some markets in Sarawak, 

despite the circular issued by the VSD early this 

year. 

He also suggested that the state’s poultry indus-

try might be seriously affected if the importa-

tion of milk and milk products from FMD-af-

fected were allowed into Sarawak. 

Dr Adrian clarified that FMD only affects all clo-

ven-hoof animals such as cattle, buffalo, pigs, 

goats, sheep, deer and other ungulates. 

“FMD does not affect poultry and human. It is 

different from the Hand-Foot and Mouth dis-

ease (HFMD) caused by Coxsackievirus,” he 

said. 

He assured that the VSD is fully committed to 

maintaining the state’s FMD-free status granted 

by the World Organisation for Animal Health 

(OIE) in May 2004. 

However, Dr Adrian said the department will in-

vestigate Chong’s allegation and will take neces-

sary action on the milk products to ensure that 

Sarawak remains FMD free. 
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