


     Dairy Pulse 87th Edition 
(1st to 15th June, 2019) 

Contents 
Suruchi endeavor in Skill/ Entrepreneur Development Domain ....................................................................... 4 

Indian News 

Maharashtra govt to meet dairy owners on buyback mechanism for milk pouches .................................... 5 

Fonterra Future plans to roll out dairy products next month ....................................................................... 6 

CavinKare unveils milkshake variant ............................................................................................................. 6 

Sahakar Bharati to hold dairy co-op conference in Jharkhand ...................................................................... 7 

KMF cow milk to reach Delhi ......................................................................................................................... 7 

DTC joins hands with Mother Dairy, sets up 31 kiosks at bus stops .............................................................. 8 

Parag Milk Foods eyes Rs 160 crore revenue in FY20 ................................................................................... 8 

शहर में असली से ज्यादा सप्लाई हो रहा नकली दूध, खोया और पनीर भी ममलावटी ................................................. 9 

ममलावटी दूध पी रहा आधे से ज्यादा अलीगढ़, 55 नमूनोों में से 30 ममले अधोमानक ................................................ 10 

Parag starts sending premium milk from Pune to Singapore ...................................................................... 11 

Mondelez cuts sugar content in new variant of flagship brand Cadbury Dairy Milk by 30% ...................... 12 

FSSAI releases maiden food safety index for states; Chandigarh tops ........................................................ 12 

Milk fortification best tool to address malnutrition: NDDB Chairman ........................................................ 14 

India has a failed salvation policy on the not-so-holy buffalo ..................................................................... 15 

Use Of Plastic Bottles & Multilayered Plastic Packages (Tetra Packing): NGT Asks FSSAI To Constitute 

Committee For Determination Of The Subject Of Restriction [Read Order] ............................................... 17 

FSSAI nod for 19 food-testing kits ............................................................................................................... 18 

Dairy faces Rs 50K fine for adulteration ...................................................................................................... 19 

Food regulator wants exports too on its plate ............................................................................................ 20 

Dairy needs level playing field: Hatsun CMD ............................................................................................... 21 

Aavin to ink MoU with dairy board for research ......................................................................................... 22 

UHT milk production to be stepped up ....................................................................................................... 22 

‘Separate ministry will ensure better focus on dairy sector’ ....................................................................... 23 

Global News 

Milk production ending in 2 Upper Peninsula counties .............................................................................. 24 

First Milk launches First4Milk responsible sourcing programme ................................................................ 25 

Division of Public Health warns against consuming raw dairy products ..................................................... 26 

Sioux Center couple delight in dairy ............................................................................................................ 27 

Walworth County Dairy Breakfast to showcase local dairy industry........................................................... 29 

‘Hardest Thing I’ve Been Through’: Dairy Farm Rebuilding After Losing Cows Last Winter ....................... 30 



Family Dairy’s New Creamery Expects June Grand Opening ....................................................................... 31 

Dungeness Creamery recalls raw milk product after E. coli found again in state sample .......................... 33 

#FoodUnion launches digital tool for #Latvia dairy industry ....................................................................... 34 

A Productivity Revolution Is Wiping Out (Most) Dairy Farms ..................................................................... 36 

On being fed adulterated food .................................................................................................................... 38 

Proposed dairy processing facility secures $2.3 million bridge loan ........................................................... 40 

How Tariffs Are Affecting Wisconsin Dairy & Cheese .................................................................................. 41 

New horizons for dairy flavors ..................................................................................................................... 43 

Cadbury Dairy Milk desserts recalled amid fears they contain deadly listeria bacteria that can cause 

sepsis and meningitis ................................................................................................................................... 46 

David Ainsworth, one of last working dairy farmers in Vermont House, dies at 64 ................................... 48 

U.S. President Donald Trump terminates preferential trade status for India under GSP ........................... 49 

  

 

 

 

 

 

 

 

 

 

 

 

 



 

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 

Maharashtra govt to meet dairy owners on buyback mechanism for milk pouches 
June 15, 2019 12:34:49 AM 

https://www.financialexpress.com/industry/maharashtra-govt-to-meet-dairy-owners-on-buyback-mechanism-for-

milk-pouches/1608255/ 

 

he Maharashtra government will meet 

dairy owners in the state to discuss the 

buyback mechanism for plastic pouches 

used to pack milk for consumers. 

Shripad Chitale, member, Maharashtra Milk 

Producers and Processors Association, who will 

represent the association, said that the picture 

will become clear after the meeting with the 

state environment minister Ramdas Kadam. 

Earlier, the association’s secretary Prakash 

Kutwal had said that time has been sought from 

the minister to apprise him of the challenges in-

volved in the implementation of the EPR (ex-

tended producer responsibility) scheme.The 

Maharashtra government has revived an earlier 

proposal and given them a couple of weeks to 

come up with a mechanism for buying back 

pouches from consumers. The 15-day deadline 

was the third such over the past year or so. 

As part of the EPR scheme to implement plastic 

ban, milk producers have to inform the govern-

ment how they will collect and recycle empty 

plastic pouches. 

Earlier , Vinayakrao Patil, chairman and presi-

dent of the Rajarambapu Sahakari Dudh Sangh, 

had said that the members had decided to op-

pose the move. He said he was unable to attend 

the meet with the minister and will wait for the 

outcome of the meeting. Patil had earlier stated 

that it was unfair to expect dairies in Maharash-

tra to come up with a buyback mechanism as no 

other state had given such directives to its dair-

ies. He had also warned that if the government 

took any action against dairies for not imple-

menting the buyback mechanism, dairy owners 

will stop the collection of milk, disrupting the 

supply chain in the state. 

On an average, around 85 lakh litres of milk is 

sold in plastic pouches on a daily basis across 

the state. In Pune, nearly 15 lakh litres of milk is 

sold daily in plastic pouches. Kadam had said 

that milk suppliers have only been told to en-

sure a proper buyback scheme of used pouches, 

which they have not yet done. 
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Fonterra Future plans to roll out dairy products next month 
Published on June 13, 2019 

https://www.thehindubusinessline.com/companies/fonterra-future-plans-to-roll-out-dairy-products-next-

month/article27901264.ece 

onterra Future Dairy, a joint venture be-

tween global dairy nutrition firm Fon-

terra Co-operative group and FMCG 

company Future Consumer, has tied up with 

Baramati-based contract manufacturer 

Schreiber Dynamix Dairies for processing its 

dairy products. 

New Zealand-based dairy farming company 

Fonterra plans to hit the western market with 

its products early next month, and target a pan-

India launch over a period of time. 

Sunil Sethi, MD, Fonterra, said quality is the big-

gest concern for dairy consumers, and the com-

pany will use its global expertise to ensure that 

it delivers best-quality products. 

Sharing the company’s experience of entering 

the Sri Lankan market, he added that Fonterra 

works with over 450,000 farmers and processes 

45,000 litres of milk daily. Fonterra works 

closely with the farmers to improve the produc-

tivity by imbibing best practices and ensures 

farmers practice them through dedicated sup-

ply relation officers, said Sethi. 

In Sri Lanka, the company has set up a demon-

stration farm with 40 cows to enlighten farmers 

on the productivity improvement process. The 

company has already achieved 52 per cent mar-

ket share in the island nation. Ishmeet Singh, 

CEO, Fonterra Future Dairy, said the company 

plans to ride on the distribution network estab-

lished by the Future group. 

The Future Group expects its revenue from di-

ary products to increase to ₹6,000 crore 

from ₹800 crore in seven years, with the JV 

launching new value-added offerings, including 

milk-based protein products. 

 

CavinKare unveils milkshake variant 

June 13, 2019 

https://www.thehindu.com/business/Industry/cavinkare-unveils-milkshake-variant/article27891275.ece 

avinKare has unveiled Cavin’s Milkshake 

Lite with no added sugar to further 

strengthen its market share in the dairy 

segment. The ready-to-serve drink comes in 

three flavours — vanilla, strawberry and choco-

late — in a 180ml tetra pack that is priced at 

₹40 a piece. With this launch, we are aiming at 

a 3%-5% increase in our market share and fur-

ther strengthen market position,” said B.P. 

Ravindran, business head — beverages and 

dairy.
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Sahakar Bharati to hold dairy co-op conference in Jharkhand 
 June 12, 2019 

http://www.indiancooperative.com/co-op-news-snippets/sahakar-bharati-to-hold-dairy-co-op-conference-in-jhar-

khand/ 

 

n order to ignite cooperative movement in 

Jharkhand Sahakar Bharati is planning to 

hold a conference of dairy cooperatives in 

the state in the month of August. In this bid 

leaders of Sahakar Bharati are busy meeting 

ministers and other stake holders of dairy coop-

eratives to make the conference a success. 

Recently leaders met the State Cooperative 

Minister Randhir Singh at his residence in Ran-

chi and apprised him about the conference on 

dairy cooperatives. Minister listened them pa-

tiently and assured them of all support. 

The delegation included National Cooperative 

Dairy Federation of Indian Limited MD Kishore 

Supekar, Campco former President Konkodi 

Padmanabha, Sahakar Bharati Office Secretary 

Dhananjay Kumar Singh, among others. 

The delegation also met the Managing Director 

of Medha Dairy and also visited the plant. The 

state has  a huge potential for the growth of co-

operatives and Sahakar Bharati would first 

begin with women and the downtrodden, said 

Sahakar Bharati office secretary Dhananjay Ku-

mar Singh to this correspondent over phone. 

“We are also organizing a five day workshop 

from 19th June to 23rd June for resolving is-

sues, which act as hurdles in the growth of the 

co-op movement in the state”, he informed. 

It bears recall that Jharkhand has the weakest 

cooperative movement in the country, as re-

vealed in a study done by the apex cooperative 

body NCUI recently. Maharashtra was adjudged 

a state having the most robust movement. 

 

KMF cow milk to reach Delhi 
 JUNE 12, 2019 01:46 IST 

https://www.thehindu.com/news/cities/bangalore/kmf-cow-milk-to-reach-delhi/article27821432.ece?utm_cam-

paign=article_share&utm_medium=referral&utm_source=whatsapp.com 

arnataka’s cow milk will now reach 

New Delhi. Following shortage of cow 

milk, Mother Dairy, New Delhi, has 

sought 2 lakh litres a day from Karnataka Milk 

Federation (KMF). 

The KMF on June 8 supplied 43,000 litres of 

condensed milk (equivalent to 1 lakh litres of 

normal milk) to Mother Dairy through rail tank-

ers on trial basis, under National Milk Grid pro-

gramme, a release stated. 
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DTC joins hands with Mother Dairy, sets up 31 kiosks at bus stops 
Wednesday, 12 June 2019 

https://www.dailypioneer.com/2019/state-editions/dtc-joins-hands-with-mother-dairy--sets-up-31-kiosks-at-bus-

stops.html 

he Delhi Transport Corporation (DTC) in 

association with Mother Dairy has set 

up 31 kiosks at its bus stops to make 

quality food products easily and readily availa-

ble to a larger set of audience. The newly set-up 

kiosks will offer the entire range of Mother 

Dairy including products from Safal and Dhara 

and will be equipped with digital payment op-

tions. 

The DTC has allotted space to the daily com-

pany to operate 31 kiosks, out of which 21 ki-

osks have been set-up at various locations of 

DTC’s bus depots, terminals, colonies, etc. The 

remaining 10 kiosks will be opened in a phased 

manner. 

The first kiosk was inaugurated at IP Estate bus 

stop by Manoj Kumar Managing Director of DTC 

and Chaudhary, Managing Director, Mother 

Dairy. 

“DTC has been in the forefront with providing 

last mile connectivity to the residents of Delhi 

NCR. With a daily ridership of more than 32 lakh 

passengers, it was only natural to join hands 

with another ubiquitous Delhi institution like 

Mother Dairy to provide convenience to the 

commuters as well as residents of nearby colo-

nies,” said Kumar. 

Mother Dairy has also established similar 12 ki-

osks at military area, police lines and offices 

along-with railway colonies. 

 

Parag Milk Foods eyes Rs 160 crore revenue in FY20 
Jun 12, 2019 12:40 PM IST 

https://www.moneycontrol.com/news/business/companies/parag-milk-foods-clocks-rs-70-crore-revenue-in-fy19-

from-sonipat-plant-eyes-rs-160-crore-this-fiscal-4088261.html 

arag Milk Foods earned a revenue of 

about Rs 70 crore last fiscal from its 

manufacturing facility at Sonipat in Har-

yana that the company acquired from Danone 

and is targeting up to Rs 160 crore this financial 

year on better demand for its products in the 

northern market. 

Mumbai-based Parag Milk acquired Sonepat 

plant in April last year and started commercial 

operations in August to expand its footprint in 

the north and northeast India. 

The company now has three plants in Maha-

rashtra, Andhra Pradesh and Haryana with a to-

tal processing capacity of 2.9 million litres per 

day. 

"Our Sonipat plant is doing very well. It contrib-

uted Rs 65-70 crore to our total turnover during 

the last fiscal. We are targeting a revenue of Rs 

130-160 crore during the current financial 

year," Parag Milk Foods Chairman Devendra 

Shah told PTI. 

Parag Milk posted a 22.6 percent increase in its 

consolidated revenue from operations to Rs 

2,395.7 crore during 2018-19 fiscal, as com-

pared to Rs 1,954.5 crore in the previous year. 

"We are currently processing about 60,000 li-

tres per day of milk in the Sonipat plant which is 

being sourced from Maharashtra, Haryana and 

Rajasthan," Shah said, adding that the company 

expected to reach 100 per cent capacity utilisa-

tion of over 1 lakh litre per day in the next fi-

nancial year. 
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Through this plant, he said the company is ca-

tering to Delhi-NCR market, which is the coun-

try's largest milk market valued at around Rs 

11,000 crore. Besides NCR, this plant also serves 

Haryana, Himachal Pradesh and Uttarakhand 

markets. 

Shah said the company is making efforts to 

strengthen distribution network by adding more 

retail (modern and traditional) touchpoints in 

the north India market. 

Parag Milk Foods had also launched its pre-

mium fresh milk brand 'Pride of Cows' in the 

Delhi-NCR market, wherein, the company air-

lifts the milk from its dairy farm near Pune. 

"We have made 600-700 customers of Pride of 

Cows in the Delhi-NCR," Shah said. 

Parag Milk sells ghee, dahi, paneer under 'Gow-

ardhan' brand, while products like cheese, Ul-

tra-high temperature processing (UHT) milk, 

chaas, lassi, yoghurt under brand name 'Go'. It 

also offers dairy based beverages and whey pro-

tein

. 

शहर में असली से ज्यादा सप्लाई हो रहा नकली दूध, खोया और पनीर भी ममलावटी 
Tue 11-Jun-2019 10:02:36 AM (IST) 

https://minextlive.jagran.com/sinthetic-milk-bareilly-news-fsda-action-215596 

AREILLY : शहर से सटे भमोरा में लोंबे समय 

से मसोंथेमटक दूध बनाकर बरेमलयोंस को 

सप्लाई मकया जा रहा है। अोंजान बरेमलयोंस 

सेहत बनाने के चक्कर में मजे से मसोंथेमटक 

दूध पी रहे हैं और धीरे-धीरे कई घातक बीमाररयोों को 

अपने अोंदर पाल रहे हैं। मोंडे को एसडीएम मवशु राजा 

के मनदेशोों पर खाद्य सुरक्षा अमधकारी सोमनाथ 

कुशवाहा की टीम ने भमोरा मतराहे पर थाना दातागोंज 

के्षत्र के ग्राम बराही के राकेश पुत्र बुद्धपाल को डर म में 

25 दूध पाउडर के पैकेट ले जाते हुए पकडा। पूछताछ 

में आरोपी ने बताया मक पाउडर का इसे्तमाल नकली 

दूध बनाने के मलए होता है। वह एक पैकेट 300 रुपये 

में बेचता है। एक पैकेट में 15 लीटर दूध तैयार होता है। 

साथ ही एक पैकेट में 3 मकलो पनीर भी तैयार होता है। 

दूध 40 रुपये मकलो तथा पनीर 250 रुपये मकलो तक 

मबकता है। 

जाोंच के मलए भेजे जाएों गे नमूने 

खाद्य सुरक्षा अमधकारी ने बताया मक दूध के नमूने ले 

मलए हैं। इन्हें जाोंच के मलए भेजा जाएगा। ररपोटट के बाद 

ही कोई कारटवाई की जाएगी। पूरे के्षत्र में अवैध दूध का 

धोंधा बडे पैमाने पर चल रहा है। अब पाउडर से पनीर, 

खोया व दूध बनाकर ममठाइयाों तक बेची जाती हैं, मजस 

मवभाग की मजमे्मदारी है, वह कारटवाई के मलए 

एसडीएम के मनदेशोों का इोंतजार करते हैं। 

बरेली में दूध की कई मोंमडयाों 

शहर में दूध की कई मोंमडयाों हैं। डेलापीर, कुतुबखाना, 

बानखाना, सुभाषनगर, नकमटया में दूध की मोंमडयाों 

लगती हैं। यहाों एक मोंडी में प्रमतमदन दो-तीन सौ कुों तल 

दूध पहुोंचता है। सुबह सात बजे से दस बजे मोंडी में दूध 

मबकता है। ममठाई व्यापारी, कैटररोंग सोंचालक दूध को 

खरीदते हैं। 

ऐसे बनता है नकली दूध 

गू्लकोज, इजी, ररफाइोंड, सफेद पाउडर और ममल्क 

पाउडर में थोडा दूध डालकर ममलाकर उसे पेस्ट जैसा 

बना मलया जाता है। इसके बाद सफेद पेस्ट में पानी 

ममलाकर नकली दूध तैयार कर मलया जाता है। 

दोगुना मुनाफा 

एक लीटर नकली दूध तैयार करने पर बमुश्किल 13 से 

16 रुपये तक खचाट आता है। दूमधये बाजार और घरोों में 

यह मसोंथेमटक दूध 25 से 36 रुपये तक में बेचते हैं। भैंस 

का असली दूध गाोंवोों में 25 से 30 रुपये मकलो ममलता 

है। शहर में दूमधए इसे 35 से 40 रुपये मकलो बेचते हैं। 

हालाोंमक इसमें भी पानी की ममलावट होती है। 
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मोटी मलाई से खुश न होों 

दूमधयोों के जररए मसोंथेमटक दूध की होटलोों, चाय की 

दुकानोों और आसपास के इलाकोों और शहर में घरोों 

पर भी सप्लाई होती है। ररफाइोंड ममला होने की वजह 

से असली के मुकाबले नकली दूध में ज्यादा मचकनाई 

होती। उबालने पर मलाई भी मोटी आती है। डेरी 

चलाने वाले सोंतोष ने पूछताछ में क्राइम ब्ाोंच को 

बताया मक नकली दूध में असली दूध से अमधक क्रीम 

मनकलती है। खुशवीर ने बताया मक उसके यहाों से 

दजटनोों दूमधए दूध खरीदकर शहर में सप्लाई करते हैं। 

ररठौरा के खाता मोहले्ल में 90 प्रमतशत लोग एक ही 

मबरादरी के हैं। इनमें करीब 70 प्रमतशत लोग दूध का 

कारोबार करते हैं। 

गमी में दूध की खपत ज्यादा 

शहर में रोज दूध की औसत सप्लाई लगभग डेढ़ लाख 

लीटर है। गमी में दूध की खपत बढ़ने से मडमाोंड 25 

हजार लीटर तक बढ़ जाती है। अनुमान के मुतामबक 

इन मदनोों माोंग के सापेक्ष दूध का उत्पादन 60 हजार 

लीटर तक कम है। इसकी भरपाई ममलावट और 

मसोंथेमटक दूध से ही की जा रही है। 

 

इसे भी जानें 

300 रुपये में बेचा जाता है एक पैकेट 

15 लीटर दूध तैयार होता है एक पैकेट में 

03 मकलो पनीर भी तैयार होता है एक पैकेट में 

40 रुपये मकलो मबकता है नकली दूध 

250 रुपये मकलो मबकता है पनीर 

ये है शहर में दूध की खपत 

-15 हजार लीटर पराग डेयरी, मदर डेयरी और अन्य 

डेयररयोों से 

-55 हजार लीटर शहर की 403 मनजी डेयररयोों से 

-20 हजार लीटर दूध दूमधयोों के जररए 

 

 

ममलावटी दूध पी रहा आधे से ज्यादा अलीगढ़, 55 नमूनो ों में से 30 ममले अधोमानक 
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यह सुनने में भले ही अटापटा लगे लेमकन है सच। 

अलीगढ़ की आधे से ज्यादा आबादी ममलावटी दूध पी 

रहे हैं। खुद एफएसडीए (खाद्य सुरक्षा एवों औषमध 

प्रशासन) के आोंकडे इसकी पुमि करते हैं। 

अलीगढ़ (जेएनएन)।  यह सुनने में भले ही अटापटा 

लगे, लेमकन है सच। अलीगढ़ की आधे से ज्यादा 

आबादी ममलावटी दूध पी रहे हैं। खुद एफएसडीए 

(खाद्य सुरक्षा एवों औषमध प्रशासन) के आोंकडे इसकी 

पुमि करते हैं। मवत्तीय वषट 2018-19 में मजले में कुल 55 

नमूने दूध के भरे गए, इनमें से 30 की ररपोटट मानकोों के 

श्कखलाफ आई है। तीन नमूने असुरमक्षत हैं। यही हाल 

खाद्य पदाथों की है। कुल 366 नमूने भर गए। इनमें से 

38 असुरमक्षत व 125 अधोमानक ममले। 

यह है प्रमक्रया  

खाद्य सुरक्षा एवों औषमध प्रशासन मवभाग द्वारा खानपान 

के सामानोों के नमूने मलए जाते हैं। इसके बाद इनकी 

प्रयोगशाला में जाोंच होती है। मफर ररपेाटट आने पर 

ममलावट खोरोों पर मुकदमा चलता है। मवभाग ने 

मवत्तीय वषट 2018-19 में एक माचट से 31 माचट तक मलए 

गए दूध के नमूनोों की ररपोटट जारी की है। पूरे साल में 

कुल 48 स्थानोों पर छापेमार कारटवाई की गई। इसमें 

55 नमूने भर गए। जाोंच ररपोटट इसमें 30 नमूने 

अधोमानक ममले हैं। तीन नमूने असुरमक्षत हैं। 

मवजयगढ़ के तीनोों नमूने असुरमक्षत  

एफडीए की टीम ने अकराबाद के्षत्र के मवजयगढ़ में 

छापेमार कारटवाई कर आठ हजार लीटर दूध बरामद 

मकया था। यहाों से दो नमूने भरे गए। जाोंच में यह दोनोों 
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ही असुरमक्षत आए हैं। ररपोटट के अनुसार दूध में 700 

पीपीएम तक यूररया हो सकता है, लेमकन इन नमूनोों में 

इससे कई गुना अमधक पाया गया। मडटजेंट की 

ममलावट की भी इसमें पुमि हुई है। 

ऐसे होता है खेल 

शहर के साथ ही ग्रामीण के्षत्रोों में इसका गोरखधोंधा 

तेजी से पनप रहा है। जानकारोों की मानें तो 

ममलावटखोर 10 लीटर दूध में 20 लीटर तक पानी 

ममलाते हैं। मफर, इसमें फैट बढ़ाने के मलए ररफाइोंड 

का प्रयोग होता है। एसएनएफ की मात्रा के मलए 

ग्लोकोज डाला जाता है। 

होली-मदवाली ही समक्रयता  

ममलावट पर लगाम लगाने वाले एफएसडीए महज 

होली-दीवाली समेत अन्य त्यौहारोों पर ही समक्रय होता 

है। इसी दौरान खाना पूमतट के मलए नमूने भरे जाते हैं। 

मफर पूरे साल कोई कारटवाई नही ों होती है। मवभागीय 

कमटचाररयोों पर वसूली के भी खूब आरोप लगते हैं। 

खाद्य पदाथों के 366 नमूने मलए 

पूरे साल में खोया, पनीर, घी, मक्खन, ममठाई, तेल, 

मसाले, मीट समहत 38 सामानोों के कुल 366 नमूने भरे 

गए। इन नमूनोों में 105 नमूनें अधोमानक यामन जो 

सोंबोंमधत वसु्त के मलए मनधाटररत मनयमोों के अनुसार नही ों 

है ैँ। वही ों 38 नमूने असुरमक्षत हैं। यह सेहत के मलए 

हामनकारक हैं। इनमें नौ नमूने देशी घी के असुरमक्षत 

हैं। 

खाद्य सामान    कुल नमूने    अधोमानक    , असुरमक्षत 

दूध     296    32    03 

खोया    126    25    00 

पनीर    96    12    00 

घी     62    02    09 

ममठाई    216    14    01 

तेल    151    11    02 

मसाले    118    07    03 

यह है सजा व अथटदोंड  

खाद्य पदाथों में ममलावट पाए जाने पर खाद्य सुरक्षा 

मानक अमधमनयम 2006 की धारा-51 में पाोंच लाख 

तक के अथटदोंड का प्रावधान है। इसके अलावा 

ममलावट के दौरान ऐसे हामनकारक पदाथट, मजसके 

सेवन से मृतु्य हो सकती है। उसके पाए जाने पर खाद्य 

सुरक्षा मानक अमधमनयम 2006 की धारा-59  के 

अोंतगटत कम से कम सात साल और अमधकतम 

उम्रकैद की सजा का प्रावधान है। दस लाख तक 

जुमाटना भी इसी में शाममल है। अमभहत अमधकारी 

सवेश ममश्रा ने बताया मक ममलावट पर लगातार 

अमभयान चलाकर कारटवाई की जाती हैं। जल्द ही मफर 

से बडे स्तर पर छापेमार कारटवाई होगी।

Parag starts sending premium milk from Pune to Singapore 
Jun 10, 2019 

https://timesofindia.indiatimes.com/business/india-business/parag-starts-sending-premium-milk-from-pune-to-

singapore/articleshow/69728610.cms 

HENNAI: Dairy FMCG company Parag 

Milk Foods on Monday announced the 

launch of its farm-to-home premium 

milk brand Pride of Cows in Singapore. 

A statement from the company said it is airlift-

ing the milk from a dairy farm in Manchar, near 

Pune, to Singapore. 

Commenting on the overseas launch, Devendra 

Shah, chairman, Parag Milk Foods Ltd, said, “A 

typical Pride of Cows consumer has an evolved 

taste preference and is brand as well as health 

conscious. With an abundance of such consum-

ers in Singapore, we have identified a huge op-

portunity for expansion there.” 

The company launched the brand in January 

when one can order the premium milk on the 

app, paying Rs 120 a litre. The milk is obtained 

from Pune-based dairy farm Bhagyalaxmi Dairy, 

which has 3,800 Holstein Friesian cows. 

C 
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App-based ordering of milk is seeing traction 

with the growth of daily delivery startups such 

as MilkBasket and DailyNinja. 

Mondelez cuts sugar content in new variant of flagship brand Cadbury Dairy Milk by 30%  
Jun 10, 2019 

https://economictimes.indiatimes.com/industry/cons-products/food/mondelez-cuts-sugar-content-in-flagship-

brand-cadbury-dairy-milk-by-30/articleshow/69725032.cms 

EW DELHI: Chocolate maker Mondelez 

has stripped down sugar content by 

30% in a new variant of Cadbury Dairy 

Milk, India’s largest chocolate brand, making it 

the first in the Rs 10,000-crore domestic choco-

late market to do so. The existing Cadbury Dairy 

Milk will continue to sell in its current form.  

India and UK are the first two markets of 

Mondelez to do so. “We are empowering con-

sumers to snack right; this is the first time ever 

we are doing something like this,” Mondelez In-

dia president Deepak Iyer said.  

The 70-year-old Cadbury Dairy Milk, the com-

pany’s oldest and biggest brand in the country 

by value and volume, contributes 50% to 

Mondelez’s India business.  

The move is in line with Mondelez’s global com-

mitment to reduce sugar and national food reg-

ulator FSSAI’s ‘eat right’ initiative for packaged 

foods companies.  

“We believe this could be category defining. 

The challenge was to get the taste right,” com-

pany director marketing (chocolates) Anil 

Viswanathan said. He said the product, with no 

artificial sweeteners, has been reformulated 

with ingredients such as fiber.  

Talking about the consumption outlook, Iyer 

said: “The government has a strong second 

mandate; it augurs well for the economy in the 

long-term. We expect more reforms. If you are 

invested in India, you can’t be invested for a 

quarter or one year. Over the longer term, it’s 

looking good.”  

He said rural markets contribute 20% to 

Mondelez’s sales. “Two years back that number 

was 12%; the growth has been led by focus on 

direct distribution and expansion of coverage of 

coolers,” he said.  

India was one of the fastest growing markets 

for Mondelez International in 2018, clocking 

double-digit organic net revenue growth on the 

back of new launches and increased distribu-

tion. For the $26 billion global chocolate confec-

tionery maker, India contributes under $1 bil-

lion by revenue. 

 

FSSAI releases maiden food safety index for states; Chandigarh tops 
Monday, 10 June, 2019, 08 : 00 AM [IST] 

http://www.fnbnews.com/Top-News/fssai-releases-maiden-food-safety-index-for-states-chandigarh-tops-48833 

he Union Territory (UT) of Chandigarh 

topped the 2018-19 food safety index, 

which recognising the efforts of states, 

food businesses and individuals in promoting 

food safety in 2018-19. It was released by FSSAI 

on the occasion of first-ever World Food Safety 

Day, declared by the United Nations General As-

sembly in December 2018. 
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The first State Food Safety Index (SFSI) was to 

measure the performance of States on five pa-

rameters of food safety. The categories in-

cluded human resources and institutional ar-

rangements, compliance, food testing - infra-

structure and surveillance, training and capacity 

building and consumer empowerment.  

The Punjab and Haryana capital was followed 

by Goa, Gujarat, Kerala, Madhya Pradesh, Ma-

harashtra and Tamil Nadu. These states got dis-

tinction in the parameters prescribed by the 

apex food regulator.  

States such as Bihar, Delhi, Jammu and Kashmir, 

Punjab and Uttar Pradesh followed close be-

hind. The rest of the states didn’t find a men-

tion in the list.   

Meanwhile, following the certification of sev-

eral Clean Street Food Hubs in various cities 

based on third-party audits and training of 

street food vendors, now Golden Temple Street, 

Amritsar has also been recognised as a Clean 

Street Food Hub. 

Further, to recognise the efforts at the commu-

nity level to promote food safety, FSSAI has also 

declared seven campuses such as those of uni-

versities, schools, colleges/institutes, work-

places, defence/paramilitary establishments, 

hospitals and jails as Eat Right Campus.  

Based on a five star-rating by compliance to a 

set of well-defined benchmarks on food safety 

and hygiene, food waste management, healthy 

diets, promotion of local/seasonal food and 

awareness generation, IIT Gandhinagar, IIT 

Roorkie, LBSNAA Mussourie, Unilever Benga-

luru, Wipro Bengaluru, HCL Noida and Genpact 

Gurugram were recognised for their exemplary 

standards.  

FSSAI has instituted the Eat Right Awards to rec-

ognise the contribution of food companies and 

individuals to empower citizens to choose safe 

and healthy food options, which would help im-

prove their health and well-being. 

The Expert Selection Committee, shortlisted 13 

awards out of a total of 123 applications in five 

categories, namely food products, food ser-

vices, organised retail, innovative solutions, safe 

food including testing, and community outreach 

and engagement. Out of a total of 83 applica-

tions, 14 awards were given for individual con-

tributions made by young chefs, professionals 

and media influencers. 

  

Also, the Food Safety Magic Box, a do-it-your-

self food testing kit, comprises a manual and 

equipment to check for food adulterants, which 

schoolchildren can use in their classroom labor-

atories was also launched on the occasion. 

Another new-age, hand-held battery operated 

device called Raman 1.0 from Oak Analytics, In-

dia was also launched. This device performs 

rapid detection (in less than one minute) of eco-

nomically-driven adulteration in edible oils, fats 

and ghee. 

The equipment tests over 250 samples per bat-

tery charge, collects and stores data on the 

cloud using a smart device. This is the first of 19 

such equipment and methods that have been 

provisionally approved by FSSAI for strengthen-

ing the food testing infrastructure in the coun-

try. 

Pawan Kumar Agarwal, chief executive officer, 

FSSAI pointed out, “FSSAI is a very different kind 

of organisation compared to food regulators 

across the world.” 

“First, we have brought food safety and nutri-

tion together in the national health agenda. 

Second, we focus on consumer empowerment. 

Third, we work through partnerships and con-

vergence,” he added.  



He added, “Thus, with a series of useful re-

sources and initiatives for people and incentivis-

ing safe food practices through multiple recog-

nition systems at the state, city, community, or-

ganisational and individual levels, FSSAI has 

raised the bar for food safety in the country and 

strives to achieve more as we progress further.” 

Present on the occasion, Dr Harsh Vardhan, 

minister of health and family welfare and the 

chief guest, emphasised on reducing food waste 

and sharing surplus food. 

Other dignitaries present on the occasion in-

clude Minister of State Ashwani Kumar 

Choubey, health secretary Preeti Sudan, and 

FSSAI chairperson Rita Teaotia. 

 

Milk fortification best tool to address malnutrition: NDDB Chairman 
Published on June 08, 2019 

https://www.thehindubusinessline.com/economy/agri-business/milk-fortification-best-tool-to-address-malnutri-

tion-nddb-chairman/article27697358.ece 

 

o far about 1 million tonnes of milk is for-

tified across 20 states 

The Milk Fortification Project - a collabo-

rative initiative of the World Bank, Tata Trusts 

and National Dairy Development Board (NDDB) 

to address vitamin deficiencies in the consum-

ers has seen significant progress over the past 

two years. 

A latest information shared by the NDDB re-

vealed that about 25 milk federations/producer 

companies or milk unions across 20 states in In-

dia are fortifying about 55 lakh litres of milk per 

day. The fortification is being carried out as per 

the Standard Operating Procedures developed 

by NDDB and the FSSAI Standards. Till date, 

about one million metric tonnes of milk is forti-

fied. 

The project aims to process about 2 million 

metric tonnes of fortified liquid milk reaching to 

around 30 million consumers. The project dura-

tion is 23 months. NDDB is providing consul-

tancy to World Bank for the implementation of 

this project. 

Technical support 

The Board is also providing technical and finan-

cial support to the Milk federations/Producer 

Companies/Unions for project implementation 

including development of SOPs for milk fortifi-

cation & testing; quality assurance & quality 

control for milk fortification; conducting fortifi-

cation trials/training/capacity building and for 

developing promotion materials. Of the 25 pro-

ject proposals approved, fortification is 

launched in 15 Milk Federations/Producer Com-

panies/Unions. In 10 Milk Federations/ Pro-

ducer Companies/ Unions, trials/ training has 

been completed and the launch is in pipeline. 

While inaugurating a workshop on "Sustaining 

Efforts of Milk Fortification in India" at NDDB, 

Anand on Friday, Dilip Rath, Chairman, NDDB in-

formed that Vitamin A & D deficiencies are 

widely prevalent in India and that fortification 

of appropriate foods with Vitamin A and D is a 

viable strategy to tackle micronutrient malnutri-

tion. "More specifically to India, micronutrient 

malnutrition is a silent emergency. As per WHO 

& UNICEF 2009 reports, the nation bears the 

burden of more than a quarter of the world’s 
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vitamin A deficient preschool children and more 

than 13 million susceptible infants to iodine de-

ficiency," said Rath. 

Micronutrient deficiencies 

According to National Family Health Survey- 4 

data, among children under 5 years in India, 

38.4 per cent are stunted, 21 per cent are 

wasted and 35.7 per cent are underweight. Mi-

cronutrient deficiencies such as iron, folic acid, 

vitamin B12, zinc and vitamin D are very preva-

lent and have overwhelming impact over the 

public health and economic productivity of the 

nation. The most powerful solution to combat 

this challenge is food fortification. With its high 

volume of production, widespread distribution 

network, affordability and all around acceptabil-

ity in the daily food habit has emerged as the 

best vehicle for fortification. 

"We are world’s largest milk producing country 

and our per capita milk availability has now in-

creased to 375 grams per day. Milk fortification 

is highly affordable and cost effective, as it cost 

less than 2 to 3 paise per litre," he said. 

Dr Edward W Bresnyan, Senior Agricultural 

Economist, World Bank mentioned that the 

South Asia Food and Nutrition Security Initiative 

(SAFANSI) seeks to address the South Asian 

Enigma - how chronic malnutrition remains in-

tractable despite high economic growth - by 

fostering the cross cutting actions that will lead 

to measurable improvements in food and nutri-

tion security. 

 

India has a failed salvation policy on the not-so-holy buffalo 
Friday 07 June 2019 

https://www.downtoearth.org.in/news/wildlife-biodiversity/india-has-a-failed-salvation-policy-on-the-not-so-holy-

buffalo-64972 

 

uffaloes have long been treasured by 

India’s farmers as a superior dairy ani-

mal. In the last decade, however, they 

have made news more for meat than milk: India 

has become the largest beef exporter, selling 

1.48 million tonne (MT) buffalo meat in 2014-15 

— a big jump from 0.31 MT in 2000-01. 

The low-priced Indian buffalo meat has created 

strong demand in low- and middle-income de-

veloping countries of South East Asia and the 

Middle East. But most of it is of relatively low 

quality, compared with other major exporters 

like the United States and Australia. 

The meat India exports are produced largely 

from spent and unproductive dairy buffaloes, 

kept by farmers, mostly small land-holders. The 

export boom has created income opportunities 

for them. At the same time, it has also drawn 

attention towards 108 million buffalo herds that 

are underutilised for meat production. 

The male calf 

India’s buffalo herd has a strong female bias for 

their prized ability to produce high fat-content 

milk. Females account for 90 per cent of the to-

tal buffalo population. Males, which have lim-

ited utility, are either starved to death or 

slaughtered shortly after birth. 

The mortality rate of India’s male buffalo calves 

is 60-80 per cent, according to studies by Ra-

bobank and the US Department of Agriculture. 

Some 13-15 million male calves perish annually 
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without their full economic potential being real-

ised. 

The Centre started the Salvaging and Rearing of 

Male Buffalo Calves (SRMBC) scheme in 2010 to 

augment income opportunities of poor livestock 

owners, considering strong global beef demand 

and the untapped potential of India’s large 

herd. 

The centrally sponsored scheme offered capital 

subsidies to individual farmers, collectives and 

commercial entities to rear male buffalo calves 

for meat, hides and by-products. It intended to 

encourage farmers to save their young male 

stock, rear them and develop linkages with ex-

port-oriented slaughter houses. 

Nine years on 

SRMBC was to be implemented by National 

Bank for Agriculture and Rural Development 

(Nabard) in the last two years of the Eleventh 

Five-Year Plan (2007-12). The scheme was allo-

cated a paltry Rs 1.92 crore in 2011-12, against 

an announced initial outlay of Rs 121.62 crore. 

It was swept under the carpet for the next three 

years, with no grant or any transfer to benefi-

ciaries. In 2014-15, the scheme was brought un-

der the umbrella of National Livestock Mission. 

Since then, it has shelled out Rs 66 lakh as sub-

sidy; benefitting only 93 units, mostly commer-

cial. 

That disbursal would not have salvaged more 

than 2,000-2,500 buffaloes so far (at an esti-

mated Rs 3,125 per calf). 

Nine years on, SRMBC has bitten dust: Only 2 

per cent farmers were aware of it, according to 

a survey by Federation of Indian Chambers of 

Commerce & Industry (Ficci). 

Why it failed 

Even if insufficient funds and the lack of political 

will would not have played a part, stringent 

slaughter policies in most Indian states would 

have. 

The restrictive laws aren’t confined to holy 

cows, but also meddle with the ‘not-so-holy’ 

buffaloes. Rearing, feeding and fattening a buf-

falo for meat production has remained uncom-

mon. Cultural traditions tied with vegetarianism 

and controlled slaughter policies have restricted 

expansion of buffalo meat production. 

Laws in states with high buffalo population such 

as Gujarat, Madhya Pradesh, Karnataka, Bihar 

and Andhra Pradesh allow only buffaloes older 

than 14-15 years — unsuitable for milk produc-

tion, breeding or draught purposes — to be 

slaughtered. 

Such laws are not consistent with present prac-

tices: Not even 5 per cent of India’s buffalo pop-

ulation is used for breeding or pulling loads; 

maintaining she-buffaloes also turn uneconomi-

cal after they are 9-10 (the fourth lactation pe-

riod). 

Restrictive laws, forcing farmers to starve un-

productive buffaloes to death or keep them un-

til they become worthless, are unjust. They 

deny small farmers to prudently utilise their re-

sources for incomes. 

Way forward 

India’s buffalo meat industry has the potential 

to double in no time, with some responsive pol-

icy support. Based on the FICCI report, salvag-

ing, rearing and feeding even 60-70 per cent 

male calves will augment exports by Rs 25,000-

30,000 crore annually. 

The pressing need is a realistic slaughter policy. 

Preservation and improvement of livestock is a 

state subject. So, states which large buffalo 

populations need to form pragmatic laws that 

allow the disposal of buffaloes for meat produc-

tion without restrictions. 



That will create a conducive and fearless busi-

ness environment for everyone —buffalo own-

ers, livestock aggregators, transporters and 

meat processors. This can be followed by reviv-

ing SRMBC, which will stimulate the rural popu-

lation to salvage and rear buffalo as an employ-

ment generating activity. 

 

Use Of Plastic Bottles & Multilayered Plastic Packages (Tetra Packing): NGT Asks FSSAI To 

Constitute Committee For Determination Of The Subject Of Restriction [Read Order] 

6 Jun 2019 2:46 PM 

https://www.livelaw.in/news-updates/plastic-bottles-multilayered-plastic-packages-tetra-packing-ngt-fssai--

145479 

o see if any further regulatory provisions 

are required on the subject of re-

strictions on the packaging by use of 

plastic material, after the steps already are 

taken, and if so to what extent, National Green 

Tribunal asked for examination by an Expert 

Committee comprising of the representatives of 

Food Safety Standards Authority of India 

(FSSAI), Bureau of Indian Standards (BIS), Cen-

tral Pollution Control Board (CPCB) and Director 

General of Health Services (DGHS) with FSSAI as 

nodal agency for coordination. The Committee 

will be at liberty to co-opt any other expert/ in-

stitute or individual and has to submit its report 

to the Tribunal within three months. 

Tribunal was hearing an application on re-

striction on use of plastic bottles and multi-lay-

ered plastic packages used for packaging of car-

bonated soft drink and liquor as well as other 

items, in view of the adverse impact on the en-

vironment and health. The applicant told Green 

Tribunal use of plastics, including polyethylene 

terephthalate (PET) bottles and multi-layered 

packs such as Tetra Packs has an adverse impact 

on health and environment. This also results in 

increase in plastic waste. 

The applicant sought enforcement of notifica-

tion dated 29.09.2014 issued by the Ministry of 

Health and Family Welfare for prohibiting plas-

tic/ PET containers for oral pharmaceutical ac-

tivities and fresh label registration with the di-

rection that "no pet/ plastic container and /or 

multilayered packaging be used for packaging of 

liquor and carbonated beverage." He submitted 

before the Tribunal that the Notification dated 

24.12.2018, issued by the Ministry of Health 

and Family Welfare under Section 92 of Food 

Safety and Standards Act, 2006 deals with the 

issue of packaging mode of food but it ignores 

Antimony and Di-2-ethylhexyl phthalate (DEHP) 

in specific migration limits provided for plastic 

packaging. Tribunal made reference to a study 

by The Ministry of Environment, Forests and Cli-

mate Change (MoEF&CC) in this regard titled 

"Report of the Committee to Evolve Road Maps 

on Management of Wastes in India". Shri R.H. 

Khwaja, Additional Secretary had submitted a 

report indicating the extent of waste generated 

and the steps required. Plastic recycling results 

in contaminated and hazardous plastic products 

like tiffin boxes, water bottles, toys, buckets etc. 

Use of such recycled plastic in food and bever-

ages packaging has adverse impact on health 

and environment. The applicant had relied upon 

several study reports on the subject. Central 

Pollution Control Board (CPCB) had sponsored a 

study by Indian Institute of Toxicological Re-

search (IITR), Lucknow on the impact of plastic 

waste disposal on soil and water quality at Luck-

now Dumpsites. Study found serious adverse 

impact on the environment. Tribunal had issued 

notice on 29.01.2014 and has been considering 

the matter for more than five years now. On 

03.3.2015, the Tribunal noted the stand of the 

MoEF&CC that the matter was being consid-
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ered. The Tribunal observed that plastic multi-

layered packaging/ PET bottles may be injurious 

to human health. On 15.07.2015, directions 

were issued to the CPCB, the MoEF&CC, the Di-

rector General of Health Services (DGHS) and 

Food Safety Standards Authority of India (FSSAI) 

to file a collective response. On 24.08.2015, the 

Tribunal noted that draft notification dated 

29.09.2014 had been issued under the Drugs 

and Cosmetics Act, 1940 to deal with the pack-

aging of pharmaceutical preparations. The 

stand of the MoEF&CC was that a National 

Study on leaching from various kinds of plastic 

packaging material was proposed. The Tribunal 

had also considered the report of All India Insti-

tute of Hygiene and Public Health. It had also 

noted that Plastic Waste (Management and 

Handling) Rules, 2016 had been notified but the 

implementation remained the main difficulty. 

On 22.01.2019, the Tribunal noted the steps 

taken by various States, the regulations pre-

scribed by the Bureau of Indian Standards (BIS) 

in relation to packaging material and the regula-

tions framed by FSSAI in respect of food safety 

standards. The Tribunal had directed the 

MoEF&CC to look into the said regulations and 

file its response. The MoEF&CC in its response 

filed on 19.01.2019, apart from indicating the 

features of the Plastic Waste Management 

Rules, 2016, including the provision for phasing 

out multi-layered plastic (MLP), had submitted 

that the same may not be immediately feasible 

without alternates which are technically compa-

rable. The same was proposed to be phased out 

in two years. Tribunal has now listed the matter 

for further consideration on 14th of October 

2019. Applicant(s) were represented in the mat-

ter by advocate Sharan Mathew while respond-

ent (s) by advocate K.K. Singh, Advocate for 

MoEF&CC, Nilakanta Nayak, Advocate FOPE, R. 

Chandrachud, Advocate for IDMA, Ritin Rai, 

Senior Advocate with Abbas Keshtrapal and Ro-

hit Chandra, advocates for PCMA .

 

FSSAI nod for 19 food-testing kits 
Updated on June 05, 2019  

https://www.thehindubusinessline.com/news/fssai-nod-for-19-food-testing-kits/article27526312.ece 

 

ill release the first edition of the 

State Food Safety Index on Friday 

In a bid to bolster the food testing 

ecosystem in the country, the Food Safety and 

Standards Authority of India (FSSAI) has given 

provisional approval to nearly 19 Rapid Analyti-

cal Food Testing (RAFT) kits and devices. 

This move will enable food safety officers as 

well as laboratories to get quicker and validated 

results for tests conducted on various catego-

ries of food products such as milk and edible 

oils, among others. 

Pawan Agarwal, CEO, FSSAI, said, “We have cre-

ated guidelines for approval of rapid testing 

kits, equipment or methods to strengthen the 

food testing ecosystem in the country. The first 

set of 19 such kits and methods has been given 

provisional approval.” 

He added that this would foster innovation and 

also encourage start-ups to work in the food 

testing space. 

New device 
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As part of the celebrations to mark the World 

Food Safety Day (June 7), the food safety au-

thority will unveil one of such devices called the 

Raman Spectrometer (built by Oak Analytics). 

This is a light-weight battery-powered handheld 

device that can quickly identify various types of 

adulteration in edible oils. 

Once approved by the FSSAI, State governments 

can use and equip their labs or food safety offic-

ers with these rapid testing kits and devices. 

Meanwhile, the FSSAI will also release the first 

edition of the State Food Safety Index, that 

measures the performance of the States on key 

parameters of food safety, on Friday. 

Agarwal said, “I think this index will sensitise 

the States about the measures they need to 

take to strengthen food safety ecosystem in 

their respective States. We have also decided to 

release the State Food Safety Index every year 

on the World Food Safety Day.” 

Performance of States 

The State Food Safety Index measures the per-

formance of the States on several key parame-

ters such as compliance, food testing- infra-

structure & surveillance and consumer empow-

erment among others. For instance, under the 

compliance parameter, the States are scored on 

promptness and the yearly increase in the num-

ber of licenses issued, modes of inspections 

used, number of samples lifted for testing and 

grievance redressal mechanisms. 

 

Dairy faces Rs 50K fine for adulteration 
Jun 5, 2019 

https://timesofindia.indiatimes.com/city/kanpur/dairy-faces-rs-50k-fine-for-adulteration/arti-

cleshow/69656868.cms 

ANPUR: In a verdict that came after 22 

years, metropolitan magistrate (I), 

Kanpur Nagar, Nidhi Yadav , slapped a 

fine of Rs 50,000 on the dairy division of a firm 

for selling adulterated milk. 

The magistrate observed in her order that if the 

firm failed to pay the fine, then the nominated 

representative of the firm, Abhimanyu Tandon, 

would have to undergo six months imprison-

ment. 

According tofood safety and standard depart-

ment, inspector of the department, KP Sharma, 

had collected the sample of pasturised milk on 

April 8, 1997 which was tested at a lab in Vara-

nasi on May 5,1997. As per the lab report, the 

sample was found adulterated with low fat 

quantity. The central lab too found the sample 

adulterated. 

The prosecution had chargesheeted three offi-

cial of the firm. During trial, the court had dis-

charged the managing director of the firm from 

the charges while the case against another ac-

cused abated following his death, hence only 

the nominated representative of the firm faced 

the trial. 
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Food regulator wants exports too on its plate  
June 04, 2019 

https://economictimes.indiatimes.com/industry/cons-products/food/food-regulator-wants-exports-too-on-its-

plate/articleshow/69641987.cms 
EW DELHI: India’s regulator for the foods in-

dustry has proposed changes to the Food 

Safety and Standards Act (FSS Act), seeking 

to bring within its purview export consignments that 

have hitherto remained unregulated by a domestic 

agency.  

The Food Safety and Standards Authority of India 

(FSSAI) has also suggested a slew of liberalisation 

measures, including simplification in the process of 

acquiring food-business licences, to help companies 

set up businesses more quickly and easily.  

The FSSAI proposal will be sent to the ministry of 

health and family welfare in the next few days. While 

FSSAI and the ministry could bring in some of the 

changes by tweaking regulations, an amendment to 

the act will require Parliament’s approval.  

 

At present, export of foods does not fall under the pur-

view of the FSS Act. However, the ministry of com-

merce and export promotion agencies have been 

seeking expansion in the scope of the foods-related 

law, as several export markets require licences from 

the Indian food regulator.  

 

“This is why we want to bring exports under the FSS 

Act,” said a senior FSSAI official, who did not want to 

be named.  

India’s agri- and processed-food exports rose to Rs 

1.28 lakh crore in FY19 from Rs 1.20 lakh crore in 

FY18.  

FSSAI also wants to do away with the current dual 

control of the state and the Centre. All businesses in-

volved in manufacturing, processing, retailing, and 

transporting food services will need only state li-

cences. Companies with multi-state operations will re-

quire a licence from the Centre. At present, busi-

nesses have to get licences from both the state and 

the Centre if their size were to cross a critical thresh-

old.  

FSSAI has also suggested getting rid of the annual li-

cence renewal process, which witnesses massive de-

lays owing to the staff crunch at FSSAI and state-level 

food regulators. Instead, businesses will be required 

to give annual declarations, with some annual fee.  

Liabilities in case of an offence will also be defined, 

according to the proposal. “In case of a labelling error, 

only the manufacturer will be held liable, unlike now 

wherein the retailer and the transporter are also held 

accountable,” said the official, who did not want to be 

named.  

The proposal also suggests relaxing rules for agents 

and delivery persons at direct marketing agencies and 

e-commerce companies, which were earlier required 

to obtain licences from the authority. However, the 

food business will have to maintain records of delivery 

personnel and will be accountable in case of any of-

fence.  

 

FSSAI has proposed bringing animal feeds – cattle, 

poultry, shrimp, fish - under its ambit, in order to con-

trol the quality of milk and meat. “During a survey on 

milk varieties available in market, we found 9.9% of 

the samples unsafe, majority of them were failing in 

aflatoxin which is due to animal feed. Unless we have 

feed control, we can’t control milk quality,” said the of-

ficer cited above.
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Dairy needs level playing field: Hatsun CMD 
Updated on June 04, 2019 

https://www.thehindubusinessline.com/economy/agri-business/dairy-needs-level-playing-field-hatsun-cmd/arti-

cle27471684.ece 

 

elcoming the creation of a cabinet 

rank ministry for Animal Husbandry 

and Dairy, RG Chandramogan, Chair-

man and MD, Hatsun Agro Product Ltd, India’s 

largest private sector dairy company, said it was 

an indication of the Centre’s long-term commit-

ment to the sector. 

He felt the move would help the Centre in ad-

dressing the challenge of increasing farmers’ 

earnings given the impact dairy farming can 

have in raising farm incomes. Chandramogan 

had interacted with Giriraj Singh, Union Minis-

ter of Animal Husbandry, Dairying and Fisheries, 

when he was Bihar’s animal husbandry minis-

ter. Singh had toured Hatsun Agro’s facilities a 

few years back. 

Outlining some of the expectations of the indus-

try, Chandramogan said it is important that a 

level playing field be created between coopera-

tives and the private sector. 

Private capacity surge 

The private sector has been at the vanguard of 

capacity addition in the dairy processing seg-

ment for well over two decades. Since 1993 till 

a couple of years ago, the private sector created 

more capacity than cooperatives. 

Industry experts point out that as early as 2011, 

the National Dairy Development Board (NDDB) 

had said it is estimated that the capacity cre-

ated by the private sector “in the last 15 years 

equals that set up by cooperatives in over 30 

years”. 

Indeed, the private sector accounts for more 

than half the installed processing capacity in the 

country today, Chandramogan said. 

Industry estimates peg private sector pro-

cessing capacity at about 700 lakh litres per day 

against about 430 lakh litres in the cooperative 

sector. 

At the same time, the private sector has been 

hindered by the subsidies extended to coopera-

tives, say industry sources. Subsidies, they as-

sert, inhibit overall growth as private sector ca-

pacity utilisation is hit due to unfair competi-

tion. 

For instance, States such as Karnataka and Raja-

sthan subsidise milk production. In Karnataka 

the subsidy is as much as ₹6 a litre, which is 

one-fourth of the milk price. 

For instance, States such as Karnataka and Raja-

sthan subsidise milk production. In Karnataka it 

is ₹6 a litre, which is one-fourth of the milk 

price. This puts farmers in States that do not 

pay such subsidies at a disadvantage as they will 

earn less. Similarly, those supplying to private 

processors, even in Karnataka and Rajasthan, 

may not earn as much. 

On the flip side, the private dairy firms may 

struggle to attract milk suppliers as they will be 

under pressure to match the cooperatives' sub-

sidised rates. 

It is important to introduce cost-efficient sys-

tems to support farmers, said Chandramogan, 

such as encouraging use of green fodder to re-

duce dependence on cattle feed, which is 

costly. 
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There is huge potential for dairy sector growth 

in the eastern region, including Bihar and Od-

isha, he added. This region can have major pro-

duction centres that can meet the demand in 

more urbanised regions, he said. 

While per capita milk availability in the northern 

and western parts of the country is over 300g a 

day, in the southern parts it is between 150-300 

g and in the east it is less than 150 g, according 

to data published in Dairy India, a leading indus-

try journal. 

 

Aavin to ink MoU with dairy board for research 
03rd June 2019 05:36 AM  

http://www.newindianexpress.com/states/tamil-nadu/2019/jun/03/aavin-to-ink-mou-with-dairy-board-for-re-

search-1985273.html 

 

HENNAI: The Tamil Nadu Co-operative 

Milk Producers’ Federation or Aavin will 

soon sign an MoU with the National 

Dairy Development Board (NDDB), Bengaluru, 

for research, said Aavin Managing Director C 

Kamaraj. 

He said the move will help the milk-major churn 

out more and better products. Kamaraj said, 

“We have plans to launch many products to 

make our brand attractive and tap every seg-

ment of society. Now, people have become 

more cautious about fat intake and so we plan 

to launch zero fat milk. We also have plans to 

produce milk fortified with vitamin D, with an 

eye on the nutritious needs of children and 

women. The tie up will help us in research for 

these products.” 

NDDB has been doing a lot of work on fortifica-

tion of milk with micronutrients and millet 

products and Aavin will benefit by it. Aavin has 

taken many effective measures to increase its 

customer base, which includes new products 

and opening outlets overseas. 

Officials said ready-to-eat Payasam will be 

launched this month.“The product will be pre-

pared at our Tiruvannamalai plant and can be 

used by adding water to it. It is being launched 

after a survey and people will definitely take to 

it,” said an Aavin official. 

 

UHT milk production to be stepped up 
JUNE 03, 2019 00:47 IST 

https://www.thehindu.com/news/cities/Thiruvananthapuram/uht-milk-production-to-be-stepped-up/arti-

cle27407712.ece 

he Kerala Co-operative Milk Marketing 

Federation (Milma) is gradually stepping 

up production of long shelf-life UHT milk 

- milk processed at ultra high temperatures - 

with demand for the product showing an in-

crease in the State. 

Milma chairman P.A. Balan said that the new 

Milma plant at Sreekandapuram, Kannur, which 

boasts a 30,000 litre capacity UHT milk unit, will 

be inaugurated after the current Assembly ses-

sion ends in early July. 
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According to senior Milma officials, the plant is 

already running on a trial basis and UHT milk 

production has touched 5,000-6,000 litres. The 

UHT milk also comes fortified with Vitamins A 

and D, with Milma having launched a pro-

gramme to extend fortification to all its milk 

brands. 

“The Sreekandapuram plant has a capacity of 

one lakh litres a day. The UHT unit is capable of 

producing 30,000 litres at present, but it can be 

increased to one lakh litres if needed. We are 

expanding its distribution to more districts,” Mr 

Balan said. According to him, the milk, which 

comes in half-litre and 200 ml packets, is slightly 

higher-priced than the regular Milma milk. 

No refrigeration 

The USP of UHT milk is that it does not require 

refrigeration and can be kept in ambient tem-

peratures without spoiling for up to 90 days. In 

Food Safety and Standards Authority of India 

(FSSAI) parlance, UHT refers to the process of 

heating milk “to at least 135ºC for one second 

or more in a continuous flow and then packing 

under aseptic conditions in hermetically sealed 

containers to ensure preservation at room tem-

perature for a period of not less than fifteen 

days from the date of manufacture.” 

 

‘Separate ministry will ensure better focus on dairy sector’ 
Jun 2, 2019 

https://timesofindia.indiatimes.com/city/vadodara/separate-ministry-will-ensure-better-focus-on-dairy-sector/ar-

ticleshow/69615393.cms 

adodara/ Anand: Amul has welcomed 

Prime Minister Narendra Modi’s deci-

sion to have a separate ministry for an-

imal husbandry, dairying and fisheries. 

This is for the first time that a government at 

the centre has formed a separate department 

for animal husbandry, dairying and fisheries. 

According to Ramsinh Parmar, chairman of the 

Gujarat Co-operative Milk Marketing Federation 

(GCMMF) , there are 30 crore bovine popula-

tion in the country. 

Dairying and animal husbandry contributes 

around Rs 7.7 lakh crore per year which is 

around 4.2% of national GDP and has emerged 

as a primary source of income for about seven 

crore rural households – most of them either 

landless, small or marginal farmers. 

“Milk is the largest agriculture crop of India and 

total value of produced is around Rs 7 lakh 

crore which is more than the total value of all 

pulses and grain put together,” he said. 

“It is therefore most appropriate that a sepa-

rate ministry is created which would ensure 

proper focus and right budget and resource al-

location that the sector required,” he said. 

He also welcomed centre’s decision to allocate 

separate budget to control foot and mouth dis-

ease (FMD) and brucellosis 

GCMMF’s managing director R S Sodhi informed 

that milk producer members are losing around 

80-90% of milk when infected with FMD and 

around 25-30% when infected with brucellosis. 

“By vaccinating all bovine animals against FMD 

and brucellosis, we can reduce the milk produc-

tion loss which is directly beneficial to milk pro-

ducer members,” he said

V 

https://timesofindia.indiatimes.com/city/vadodara/separate-ministry-will-ensure-better-focus-on-dairy-sector/articleshow/69615393.cms
https://timesofindia.indiatimes.com/city/vadodara/separate-ministry-will-ensure-better-focus-on-dairy-sector/articleshow/69615393.cms


Global News 

Milk production ending in 2 Upper Peninsula counties 
June 15, 2019 

https://www.freep.com/story/news/local/michigan/2019/06/15/michigan-dairy-farm-johnson-rolling-

acres/1464677001/ 

CHASSELL TOWNSHIP, Mich. — The closure of 

two dairy farms in the Upper Peninsula will end 

commercial milk production in two counties. 

The Johnson Dairy Farm in Baraga County 

stopped production last week, and the owners 

of Rolling Acres farm in Houghton County ex-

pect to sell all of their milking cows by the end 

of July, The Daily Mining Gazette of Hough-

ton reported. According to U.S. Department of 

Agriculture data, 6.5% of the nation's dairy 

farms closed in 2018. 

Gary Palosaari took over Rolling Acres in Chas-

sell Township from his parents in 1992. He said 

the farm kept losing money because of years of 

low milk prices and high costs. 

"You think you can ride it out, but then the 

hauling costs got so extremely high," he said. 

"We're paying a ridiculous amount of hauling 

because there's not enough milk. Then when 

money's tight, you can't pay labor like you 

should, so everything falls on each other." 

His wife, Teresa Palosaari, said it was costing 

the farm more than $4,000 a month to ship the 

milk to Jilbert's Dairy in Marquette. 

Of the 190 cows in the herd, 54 are being 

milked, generating 75 pounds of milk a day, 

Gary Palosaari said. The farm makes about $15 

per 100 pounds of milk. 

Palosaari said the farm lost money last year, 

and he has been subsidizing the business with 

money he's earned doing construction work on 

the side. 

He said that despite all this, he hasn't given up 

on dairy farming altogether. Perhaps, he said, 

he'll revisit having milk cows in a couple of 

years. Meanwhile, the family is considering 

keeping some of the remaining herd for beef, 

and it could continue to grow crops — although 

trucking costs will continue to be a factor. 

Steve Johnson, the owner of the Johnson Dairy 

Farm, declined to provide details about why he 

decided to stop producing milk after 43 years. 

But he said it was hard to say goodbye to his 

herd. 

"The day they went, it was an awful sad day," 

Johnson said. "But that's the way it is." 

 

 

 

 

 

 

 

https://www.freep.com/story/news/local/michigan/2019/06/15/michigan-dairy-farm-johnson-rolling-acres/1464677001/
https://www.freep.com/story/news/local/michigan/2019/06/15/michigan-dairy-farm-johnson-rolling-acres/1464677001/


First Milk launches First4Milk responsible sourcing programme 
Jun 14, 2019 

https://www.agriland.co.uk/farming-news/first-milk-launches-first4milk-responsible-sourcing-programme/ 

 

irst Milk has announced the launch of its 

new responsible sourcing programme, 

First4Milk.The scheme is designed to 

promote the positive role dairy farming can 

have in delivering environmental and social 

benefits to society. 

First4Milk has been developed as an extension 

of the work that First Milk has already been do-

ing for a number of years with major customers. 

As part of the initiative, First Milk will also work 

in partnership with Kingshay to develop a new 

smartphone app. 

The First4Milk app will aggregate numerous 

feeds of key data that already exist and enable 

members to view information and reports on 

their phones, giving them real-time information 

to help manage their farms. 

Targets 

In addition, the co-operative has published sev-

eral ambitious targets for to make its business 

more sustainable, including: 

Targeting 65% relative reduction in CO2 equiva-

lent, 40% relative reduction in energy use and 

30% relative reduction in water use at pro-

cessing sites by 2025 (against 2008 baseline); 

Protecting watercourses by offsetting all ni-

trate, phosphate and sediment production from 

processing sites by 2022 and achieving a 40% 

relative reduction in food waste from sites by 

2025; 

Eliminating direct waste to landfill from sites by 

2025; 

For 20% of member businesses to be involved in 

the existing Next Generation Programme to en-

courage young people into the dairy sector; 

Launch of automated animal health and welfare 

index by end of 2020; 

Antibiotic stewardship rolled out across mem-

bership with members achieving usage below 

RUMA targets by 2020; 

Taking a key role in leading the development of 

Landscape Enterprise Networks. 

Commenting on the announcement, Mark 

Brooking, membership director, said: “As well 

as caring about dairy foods being safe, nutri-

tious and affordable, consumers also want as-

surances about the way that their food is pro-

duced. 

“We are committed to playing our part in pro-

ducing food in a responsible way and First4Milk 

sets out our commitments and key targets to 

drive improvement. 

“Our new app, developed with Kingshay, will 

enable members to aggregate and utilise the in-

formation they already have by putting it all in 

one place without any additional work. 

“We are committed to developing this tool so 

that it can become an integral part of how our 

members manage their farm businesses. 

“We will also continue with our annual Respon-

sible Farming Awards, recognising excellence in 

sustainable practice among our members.” 
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Division of Public Health warns against consuming raw dairy products 
Jun 13, 2019 at 6:00 PM 

https://www.scsuntimes.com/news/20190613/division-of-public-health-warns-against-consuming-raw-dairy-prod-

ucts 

he Delaware Division of Public Health 

reminded Delawareans to avoid con-

suming raw dairy products as it an-

nounces a confirmed case of brucellosis caused 

by Brucella melitensis in a 46-year-old Sussex 

County woman. 

The illness is a bacterial infection, which primar-

ily affects those consuming or coming into con-

tact with contaminated animals or animal prod-

ucts. The most common source of infection is 

through the consumption of raw, unpasteurized 

dairy products. Prior to becoming ill, the pa-

tient, in this case, had consumed unpasteurized 

homemade dairy products from Mexico. No 

other risk factors have been identified. The indi-

vidual is recovering after being treated for the 

illness. A second, related case of brucellosis is 

also pending confirmation by the Centers for 

Disease Control and Prevention. 

Brucellosis infection is most frequently trans-

mitted by eating or drinking raw/unpasteurized 

dairy products such as milk and cheese, yet can 

also be contracted through inhalation or physi-

cal contact with infected animals or animal 

products. When sheep, goats, cows or camels 

are infected, their milk becomes contaminated 

with the bacteria. If the milk from infected ani-

mals is not pasteurized, the infection will be 

transmitted to people who consume the milk 

and/or cheese products. Brucellosis is not com-

mon in the U.S. Nationally, the average is less 

than 200 human cases each year. Person to per-

son transmission is rare. Prior to this case, DPH 

has confirmed three cases since 2010; those 

cases occurred in 2010, 2017 and 2018. The 

case in 2010 was associated with consumption 

of unpasteurized milk while the nature of expo-

sure in the 2017 and 2018 cases is unknown. 

“Cases such as this one can serve as an unfortu-

nate reminder that we are vulnerable to certain 

bacteria and should take precautions to protect 

ourselves,” said DPH Medical Director Rick 

Hong. “Delawareans are encouraged to avoid 

purchasing and consuming unpasteurized dairy 

products. Consuming questionable food items is 

not worth the risk to your health.” 

Raw milk and milk products are those that have 

not undergone a process called pasteurization 

that kills disease-causing germs. These types of 

products are common outside the U.S. and are 

increasingly being sold in mainstream super-

markets in the U.S. as well, though sales are not 

permitted in Delaware. Various germs that are 

sometimes found in raw milk can make people 

sick. These germs include brucella, campylobac-

ter, cryptosporidium, E. coli, listeria and salmo-

nella. 

The state’s Milk Safety Program, as well as 

statewide inspections of retail food establish-

ments, are in place to protect consumers from 

purchasing or consuming raw dairy products, 

but unlawful distribution may still occur. Some 

neighboring states allow for the sale of raw 

dairy products, therefore residents should be 

aware of the health risks associated with con-

suming these products before purchasing and 

consuming them. 

Signs and symptoms of brucellosis are similar to 

the flu. Initial symptoms include fever, sweats, 

malaise, anorexia, headache, muscle or joint 

pain and fatigue. Antibiotics are typically pre-

scribed to treat brucellosis. In pregnant women, 

brucella infections can be associated with mis-

carriage. Symptom onset can occur anywhere 

from five days to six months following expo-

sure. Depending on the timing of treatment and 
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the severity of illness, recovery may take sev-

eral weeks. 

No vaccine is available to prevent developing 

brucellosis, but preventive measures can be 

taken: 

— Do not eat, drink, or purchase unpasteurized 

milk or dairy products, especially while traveling 

outside the U.S. Locations that commonly sell 

dairy products include supermarkets, farmers’ 

markets and dairy farms. 

 Read the label on milk or milk products before 

purchase. Many companies put the word “pas-

teurized” on the label. If unsure, ask a store em-

ployee if specific brands are pasteurized. 

— At farm stands or farmers’ markets, ask if the 

milk and cream being sold have been pasteur-

ized. If the market sells yogurt, ice cream or 

cheese, ask if they were made with pasteurized 

milk. 

— Meat packers, hunters and slaughterhouse 

employees should wear protective gloves and 

wash their hands thoroughly when handling raw 

meat. 

 

Sioux Center couple delight in dairy 
Jun 12, 2019 

https://www.nwestiowa.com/scnews/sioux-center-couple-delight-in-dairy/article_785f6b12-8c92-11e9-bcf3-

d386bf12ab6b.html 

 

IOUX CENTER—Husband and wife team 

John and Sharon Vander Waal have 

worked hard to start a new dairy opera-

tion — J&S Dairy — between Sioux Center and 

Maurice a year and a half ago, incorporating 

new technologies and a long-term plan to im-

prove efficiency and milk production. 

To celebrate National Dairy Month, dairy farm-

ers across western Iowa are inviting the public 

to a family-friendly event at J&S Dairy. 

The 12th annual Dairy Open House will include 

a dairy farm tour, free food and kids’ activities 

4-8 p.m. Wednesday, June 12. 

Parking is available at the Terrace View Event 

Center in Sioux Center with transportation pro-

vided to the farm. 

John and Sharon have been married for 17 

years. They have four children together, ranging 

in age from 2 years old to 16. 

John was born in Sioux Center, but he moved 

around a few times in his childhood. His family 

moved to British Columbia when he was in first 

grade and then moved back to N’West Iowa 

when he was in seventh grade, eventually set-

tling in the Hull area. 

Sharon grew up in Hull and always loved dairy 

farming. 

By comparison, John is a relative newcomer to 

dairy, getting his start when his father and 

brothers decided to start up a dairy operation in 

Hull in 1998. 

His father was a big help in getting things 

started, but in the middle of their planning, he 

was diagnosed with cancer. 
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The Vander Waals started milking in August 

1998, and he died in September 1998. 

“It wasn’t easy starting from nothing and then 

Dad passing away,” John said. 

But they did their best under those circum-

stances. They started out milking 400 cows, and 

they implemented some then-new technologies 

and methods such as the rotary parlor. 

Those first few years were tough for the dairy 

industry as a whole, but they stuck to it, and 

now that dairy milks more than 1,100 cows. 

John and Sharon moved to their home near 

Sioux Center a year and a half ago. 

They have about 290 cows at their dairy and 

about 250 in young stock, and their kids raise 

some beef calves. 

All the work is done by John and Sharon with 

some help from the kids. It is thanks to technol-

ogy they have incorporated into their operation 

that makes the workload reasonable for the 

pair. 

They use four automated milking machines that 

handle the milking without the need for human 

assistance. The machine is a Lely Astronaut ro-

botic milking system, a product by agricultural 

manufacturing company Lely. 

The milking machine is only half the equation, 

however. Each of the cows wears a collar with a 

chip in it that is read by the robotic milking ma-

chine whenever they walk through to be 

milked. 

The computer scans in the information and if 

enough time has passed since it was last milked, 

the machine moves itself into position, sliding 

on rails and bending itself under the cow’s ud-

der. 

When it hooks itself up and the milking starts, 

the machine’s internal computer monitors and 

records data on that cow, such as how many 

gallons of milk was produced, how long it took 

to milk it or even some health issues such as 

mastitis. 

By monitoring this information with every milk-

ing session, John is able to precisely establish 

averages and trends for each of the cows and 

keep an eye on individual productivity. 

On average, a cow will spend seven minutes at 

the machine being milked, with more time nec-

essary if the cow is not as efficient or produc-

tive. 

The cows typically go to be milked of their own 

volition. There are always a few cows that do 

need to be fetched, but for the most part, the 

cows take care of the milking themselves. 

“I would say for the cows, if they’re full, they 

can go in. They don’t have to wait for a certain 

time,” Sharon said. 

She likes the calm out in the dairy barns. John 

said the cows usually are a calm, quiet bunch. 

The robots usually make more noise than the 

cows do. 

That does change if one of the machines breaks 

down; then, the cows start to get impatient and 

begin to bellow as they line up waiting to be 

milked. 

“It maximizes their production per cow just be-

cause the cow can get milked according to their 

production,” John said. “So, a cow giving lots of 

milk can get milked up to five times a day, and 

cows that are about ready to go dry, they might 

get milked one and a half times a day.” 

According to his data, the cows at his dairy are 

each getting milked an average of 2.8 times a 

day. 

“We’re shipping about 20,000 pounds a day,” 

John said. 



One of the benefits they see in the machines is 

they can handle the work themselves without 

the need for additional employees. 

They figure that without the machines, they 

would need to hire another two full-time work-

ers. They also would have to cut milking down 

to only twice a day, cutting productivity down. 

But the major benefit is the flexibility it provides 

them, since they are not tied down to milking 

more than 200 cows every day. 

Automation aside, farming still keeps them 

busy, whether it is feeding calves, raising heifers 

or cleaning pens. 

Since they only recently moved to their current 

farm, the Vander Waals have plans to put up 

some more buildings. 

“This past winter, we put up our heifer shed, 

and this summer, we’d like to put some outside 

yards,” John said. 

He already has the fencing ready, but due to the 

wet spring, he has not been able to start mov-

ing dirt yet. 

In time, he would like to add a workshop, too. 

As far as running the dairy goes, John said he 

wants to continue to optimize production, both 

from the robots and the cows. 

“It’s rewarding to see your production grow and 

per cow grow and your herd expand,” John said. 

“That’s what I’m doing here, too. Just trying to 

get things more efficient. Especially with times 

like now, you have to be.” 

 

Walworth County Dairy Breakfast to showcase local dairy industry 
Jun 11, 2019 

https://www.gazettextra.com/news/agriculture/walworth-county-dairy-breakfast-to-showcase-local-dairy-indus-

try/article_52e54908-0c59-50d9-8b6e-4fa98d9470c7.html 

 

rom farm animals to show choir and 

from coffee cake to sausage, this year’s 

Walworth County Dairy Breakfast will 

have a wide array of options for attendees. 

The event organized by the Walworth County 

Farm Bureau is 6 to 10:30 a.m. Saturday at the 

Walworth County Fairgrounds in Elkhorn. 

Tickets include milk, coffee, juice, scrambled 

eggs, sausages, pancakes, cheese and ice 

cream. 

Kathy Papcke, office manager for the Walworth 

County Farm Bureau, said this year’s event will 

include plenty of entertainment and opportuni-

ties to learn. 

“We just want people to come out to help sup-

port and learn about the dairy industry,” Papcke 

said. 

The coffee cake contest returns this year and 

will include a kids competition for the first time. 

Face painting, small animal displays and crafts 

will be available for children. 

The Rock and Walworth county 4-H show choir 

Heat Wave will perform at 9:30 a.m. 
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“It’s just a really fun event with options for eve-

rybody,” Papcke said. 

Organizers want locals to learn more about 

dairy farming in the area. 

The event includes free bus rides to Sugar Creek 

Dairy, a farm run by Rick and Marleen Adams of 

Elkhorn for more than 20 years. 

The Adamses, who milk about 600 cows, will 

show visitors the different aspects of dairy 

farming, including milking parlors, the calf facil-

ity, feed storage and milk trucks. 

“It’s just great to experience where the milk and 

cheese comes from. Milk and other dairy items 

are important and can be found in stuff people 

don’t even think about, so we want to show 

people where their food comes from,” Rick Ad-

ams said. 

 

‘Hardest Thing I’ve Been Through’: Dairy Farm Rebuilding After Losing Cows Last Winter 

 
June 10, 2019 at 6:28 pm 

https://minnesota.cbslocal.com/2019/06/10/dairy-farm-rebuilding/ 

HATFIELD, Minn. (WCCO) — Southeast-

ern Minnesota was the perfect place to 

build a dairy farm that would pass down 

through the generations, but three months ago, 

it was a different story on the Hoffman Farm. 

You might remember when snow piled up 

thanks to a March storm. It caused barn roofs 

to collapse at farms across the state. 

Hoffman Farms near Chatfield was hit as hard, 

losing a barn and 13 cows to the weight of 

snow. 

“I don’t know if this is God telling us to find a 

new career or what,” said Corey Hoffman 

March 6. 

Since 2000, more than 60,000 family run dairy 

farms have closed across the state — and no-

body would have blamed the Hoffman Family if 

they would have followed suit. 

“I am 36-years-old and it’s the hardest thing I’ve 

been through,” Hoffman said. 

Snow kept piling on, leading to a series of roof 

collapses that killed more than a dozen of Hoff-

man’s dairy cows, and forced him to sell the 

rest. 

“When we sold the cows it was like, ‘Are we 

making the right decision?’ Their welfare was 

our top priority. Obviously with the third and 

fourth collapse, we made the right decision,” 

Hoffman said. 

But the decision to keep the 116-year-old dairy 

farm in operation was up in the air. For months, 

the Hoffman’s weren’t sure what they would do 

until their insurance company finally told them 

they could replace everything that was lost. 

They are now hoping to start rebuilding in July, 

and with a little luck, they’ll be finished by No-

vember. The plan is to have about 750 dairy 

cows when all is said and done. 

The memories of that brutal week are every-

where on the farm, but the sun now shines on 

the future. Despite what they’ve been through, 

the Hoffman’s consider themselves lucky. 

“I’ve never experienced anything like that. 

We’ve got our health. Nobody died. That’s the 

number one thing,” Hoffman said. 

The Hoffman’s say a silver lining is that their 

new barn will have better, state of the art venti-

lation for their dairy cows.

C 

https://minnesota.cbslocal.com/2019/06/10/dairy-farm-rebuilding/


Family Dairy’s New Creamery Expects June Grand Opening 
Jun 7, 2019 

https://www.lancasterfarming.com/farming/dairy/family-dairy-s-new-creamery-expects-june-grand-opening/arti-

cle_86616391-c223-5289-9a53-4ee716e00a59.html 

 

LACKSTONE, Va. — The 550-acre tract 

of farmland that is now home to Rich-

lands Dairy in Dinwiddie County has 

been in the Jones family since the 1700s. It was 

worked primarily for tobacco until 1952, when 

Ray “Grandpa” Jones returned to the home of 

his birth and began to build a dairy operation 

with his new bride. According to family history, 

Grandpa Jones purchased a single Jersey dairy 

cow and took turns milking and taking care of 

the cow with a neighbor. 

With that, Richlands Dairy was born. Since its 

humble beginning nearly 70 years ago, three 

generations of the Jones family have — and still 

do — work every day to make sure that Rich-

lands Dairy produces the best dairy products 

possible. 

Coley Jones Drinkwater and her father, Hugh 

Jones with one of the new signs that will be 

mounted on the outside of their new Creamery. 

Hugh could not resist sampling the latest batch 

of chocolate ice cream that was whipped up the 

day before. 

The Jones family is about much more than the 

daily grind of running a dairy that currently 

milks and cares for about 140 Holstein cows out 

of a herd of 600. They also maintain a busy ex-

tracurricular schedule with schools in and out of 

the area, taking time to host educational, farm 

day field trips for students, some of whom 

might otherwise never step onto a farm, or 

come eye-to-eye with a cow. 

They also host fall festivals, farm-to-table meals 

held on the farm, a pumpkin patch to pick from 

in season, and regular tours of the dairy that 

give visitors a first-hand experience of the milk 

production process and how the cattle are 

cared for. 

Today, Richlands Dairy stands out as one of only 

three dairies that are still in operation in the 

area. 

It just so happens that one of the other dairy 

owners is a relative — a cousin. Robert “Bobby” 

Jones owns and operates Poor House Dairy in 

neighboring Prince Edward County. 

The family said they work hard within the com-

munity to break down the less than favorable 

stigma that is associated with the dairy industry 

as a whole, particularly the manner in which the 

milking herd is treated. 

Richlands Dairy stands on a reputation of a job 

well done and a policy of total transparency 

about how the job gets done. 

The Richlands slogan is: “Honest to Goodness 

Dairy.” 

For Coley Jones Drinkwater, the owner and op-

erator of Richlands Dairy today, the words go 

straight to the heart of what they do on the 

farm every day. Drinkwater is the granddaugh-

ter of Ray Jones, and just one of many family 

members that work the farm daily. 

The latest and boldest move to be made at 

Richlands has been the recent construction of a 

fully operational creamery right on the farm 
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next to the dairy. The nearly $2 million cream-

ery, set to open later this month, will manufac-

ture its own brand of milk, butter, ice cream 

and cream for sale to the public. The staff is al-

ready making full batches of ice cream, working 

to perfect the flavors to be sold. 

The Jones family considered the creamery as an 

opportunity to face down the stressed dairy 

market by diversifying, rather than following 

the path so many family dairies have taken 

lately by closing their operations. 

“The dairy market is tough right now. It has 

been for some time,” Drinkwater said. “I knew 

we were going to have to do something, but we 

couldn’t just go out of business. We have a lot 

of our family living and working here, and what 

would we do with our cattle? It just wasn’t an 

option.” 

“We have put all in on the success of the cream-

ery,” she said. “It will work; it has to work.” 

The Jones family had the true limits of their re-

silience tested last week. The severe storm sys-

tem that passed through central Virginia on 

March 29 tore straight through Richlands Dairy 

Farm. Several of the barns and outbuildings lost 

their roof in the intense winds. 

The most devastating blow was the total loss of 

the huge steel and fabric shade barn that the 

milking herd uses to stay cool and relaxed be-

tween milkings. 

Hugh Jones, Coley’s father, was in the barn with 

the herd just minutes before the barn crumpled 

to the ground. 

“I had just come out five minutes before it came 

down,” he said. “There were at least a hundred 

head in the barn when it happened. I cannot for 

the life of me figure out how none of them 

were hurt. If I had waited just a few more 

minutes, there’s no telling.” 

“Those barns are designed so that the fabric 

roof will tear in a strong wind so the structure 

will remain standing, Drinkwater explained. 

“The fabric didn’t tear at all. The whole building 

just tore out of the concrete and went over.” 

The community rallied to help Richlands Dairy 

recover almost immediately. 

The loss of the shade barn, however, is a seri-

ous blow to the daily dairy operation. 

“The creamery has been a bit overwhelming, 

but not scary,” Drinkwater said looking toward 

the barn. “But now, with the barn down, it’s all 

terrifying. The most ironic thing is that we just 

made the last payment on that barn last 

month.” 

Richlands is currently working with their insur-

ance company over the damages. 

U.S. dairy farmers continue to dig for solid foot-

ing as they struggle to climb back up the steep 

and unpredictable slope of industry decline. The 

declining slope consists of a range of factors 

that together have had a devastating effect on 

the nation’s milk producers. 

Records indicate that the group within the in-

dustry suffering the worst damage and in great-

est numbers are farmers that work smaller 

sized dairy production facilities. The dairies, 

many of them family owned and operated, have 

histories that are hundreds of years old. 

Nevertheless, there has been a slow but steady 

market shift in favor of consolidating to larger, 

more efficient dairy operations able to supply 

equally large milk processing plants. 

According to USDA data, there were 650,000 

dairies operating in the U.S. in 1970. Today, 

there are less than 45,000 in operation. 

Current market trends do not look to help small 

producers in the future. 



The shift to non-dairy “milks” has hit the dairy 

industry hard as well. So much so, in fact, that 

the dairy industry has asked that “milk” not be 

used in labelling the products. 

Coupled with the uncertainties of U.S. interna-

tional trade, especially with our closest trade 

partners, Mexico and Canada, the future looks 

grim for smaller dairy producers. 

By diversifying and reaching into other markets, 

Richlands Dairy said it is one of the best efforts 

to stay afloat today. 

 

Dungeness Creamery recalls raw milk product after E. coli found again in state sample 
Friday, June 7, 2019 10:35am 

https://www.peninsuladailynews.com/news/dungeness-creamery-recalls-raw-milk-product-after-e-coli-found-

again-in-state-sample/ 

EQUIM — Dungeness Valley Creamery is 

voluntarily pulling its milk products from 

store shelves again after a state Depart-

ment of Agriculture sample found Escherichia 

coli bacteria, E. coli, in raw milk dated June 5. 

Creamery co-owner Ryan McCarthey said 

Wednesday that they learned Tuesday about 

the sample and notified vendors to pull their 

raw milk, skim milk and cream with expiration 

dates of June 5-14. 

State health officials urge customers not to 

drink or eat the product and return it to the 

place of purchase for a refund. Consumers can 

call the Creamery at 360-683-0716 between 10 

a.m. and 5 p.m. with questions. 

McCarthey said other state samples with expi-

ration dates on June 2 and June 4 along with in-

dependent lab testing results of products expir-

ing June 7, 10, 11 and 12 were found clear of E. 

coli. 

The Creamery was previously given an all-clear 

in its samples April 22, after E. coli was found in 

two separate samples from late March and 

early April leading to an extended recall in April 

which owners said cost them tens-of-thousands 

of dollars. 

McCarthey said the latest results were a sur-

prise considering their continued testing 

through an independent lab since April and the 

amount of cleaning measures they’ve taken. 

“We were really confident because we had 

done private testing before and after,” 

McCarthey said. 

“It’s unfortunate,” he said. “We’re hoping to 

know by the end of the week when we can sell 

again. Looking at the past timeline, hopefully 

it’ll be four days too.” 

During their previous recalls, McCarthey said 

they deep-cleaned their whole facility and fur-

ther inspected their cows. 

By the end of the month, he anticipates in-

stalling more than $20,000 in cleaning and sani-

tation equipment. 

Sarah McCarthey, Creamery co-owner, said they 

want customers to feel comfortable with them 

and that’s why they’ve gone to such great 

lengths to rectify any issues. 

She said their independent lab results turned up 

negative but “we have to be diligent for public 

safety and look towards solving any possible 

contamination problems.” 

Between the recalls, the state reported that no 

illnesses have been found related to the re-

called products. 

Celebrate anyway 

S 
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The McCartheys continue to plan their 13th an-

niversary celebration of selling raw milk from 11 

a.m. to 4 p.m. Saturday anyway. 

Their milk products might not be available but 

they’ll offer ice cream and food from Pacific 

Pantry. They’ll also offer tours and hay rides. 

“We didn’t want to cancel,” Ryan McCarthey 

said. “We think it’ll be a good chance for people 

to be supportive, see the farm and what we do. 

We’re excited to be doing it.” 

 

#FoodUnion launches digital tool for #Latvia dairy industry 
June 6, 2019 

https://www.eureporter.co/economy/2019/06/06/food-union-launches-digital-tool-for-latvian-dairy-industry/ 

 

ince their emergence in 2012, pan-Euro-

pean dairy and ice cream company Food 

Union have placed an emphasis on con-

sistent innovation to maintain their place at the 

top of the industry. The latest example comes in 

the form of the interactive platform Smart Dairy 

Farmer, introduced in May with the stated goal 

of helping the Latvian dairy industry become 

more efficient, more innovative and more tech-

nologically advanced. 

Food Union’s owes its current status as an inno-

vative, market leader in part to the support of 

founding investor Meridian Capital Limited. Me-

ridian Capital is an international investment 

firm headquartered in Hong Kong with a diversi-

fied investment portfolio spanning consumer 

goods, real estate, hospitality, infrastructure 

and natural resources. 

In 2003, Meridian helped back a management 

buyout of a Unimilk, a dairy company in Rus-

sia. Askar Alshinbayev, founding partner of Me-

ridian Capital Limited, was a Board Member of 

Unimilk from 2006 to 2010 and was central to 

its development from 3 dairy factories into the 

#2 dairy company in the CIS and thereafter its 

merger with Danone Russia. 

Building on the success of Unimilk in Russia, 

Meridian Capital Limited backed long-term part-

ner Andrey Beskhmelnitsky who in 2011, con-

solidated the production capacities of two Lat-

vian enterprises to create Food Union. 

Today, a strong connection to the group’s sup-

pliers, which include hundreds of farms in the 

European dairy belt, underscores Food Union’s 

commitment to high standards and fine raw 

milk. By creating the new digital tool Smart 

Dairy Farmer, Food Union has cemented its re-

lationship with its suppliers. It is the first of its 

kind in the digital environment for Latvian farm-

ers and is proving infinitely useful in keeping 

track of and analysing data on milk sold for pro-

cessing and thus efficiently planning farm re-

sources and operations. 

Harijs Panke, deputy chairman of the Board at 

Food Union Group’s company Rīgas Piena 

Kombināts, expands on this strong, newfound 

relationship: “Transparency, traceability and 

loyalty are integral part of the dairy industry, so 

by sharing the data in a convenient and easy-to-

use way – features that are at the heart of the 

new platform – we become more open as an or-

ganization, while our partners, the best farmers 

in Latvia, become even smarter and more pro-

gressive. This is an essential contribution to our 

mutual relationship. At the same time, it also 

sets a new standard for dairy business manage-

S 
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ment and raises the industry, based on centu-

ries-old traditions, to a modern level, also rais-

ing the bar higher not only for dairy farms and 

companies in Latvia, but also in the neighbour 

countries. I am calling on every user of the new 

tool to be active and give us feedback on its op-

eration and desired improvements so that its 

functionality becomes even more handy and 

useful.” 

Far from resting on any laurels, which could in-

evitably come from an annual turnover of €280 

million in 2018, Food Union continues to inno-

vate and seek further success. It occurs domes-

tically where relationships with suppliers con-

tinue to strengthen through technological ad-

vancements such as Smart Dairy Farmer but 

also further afield where, last year, Food Union 

began production in two newly completed dairy 

factories in China off the back of Meridian Capi-

tal’s $55 million investment. 

The new platform offers farmers, who have de-

veloped long-term co-operation with Food Un-

ion, access to crucial data such as the quantity 

of milk sold and the quality of its components, 

including milk fat and protein content. Farmers 

can also keep track of financial data with the 

help of the tool, including data on payment 

amounts the farmer has received and the total 

amount of milk sold, as well as his or her aver-

age milk price and how it correlates with the av-

erage market price. 

In seven years since its creation, Food Union 

has become one of the largest dairy and ice 

cream producing groups in Central and Eastern 

Europe with more than 2500 employees, facto-

ries in nine countries and suppliers which in-

clude hundreds of farms in Europe. The com-

pany exports to more than 25 countries, with 

the main markets being the Baltics, Norway, 

Denmark, and Romania. 

Meridian Capital Limited has been a key partner 

from the start with responsibilities distributed 

as they had been in the Unimilk days. Over and 

above Meridian Capital’s financial commitment, 

managing partner Askar Alshinbayev deals with 

finance, investor relations and corporate issues. 

The group entered China in 2015 with PAG, one 

of Asia’s largest private equity firms, investing 

$170 million alongside Meridian. 

Commenting on Meridian’s investment of a fur-

ther $55 million in 2017, Askar Alshinbayev, 

said: “Entry into China, which has one of the 

largest and fastest growing consumer markets 

in the world, is a significant step for Food Un-

ion. We are confident that working alongside 

with PAG, we can deliver on our strategy to 

manufacture European quality dairy products 

which demanding Chinese consumers can enjoy 

and trust.” 

The Meridian Capital and PAG investment in 

Food Union was named Baltic Private Eq-

uity/Venture Capital Deal of 2017. 
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A Productivity Revolution Is Wiping Out (Most) Dairy Farms 
June 5, 2019, 7:30 PM GMT+5:30 

https://www.bloomberg.com/opinion/articles/2019-06-05/dairy-farms-fall-victim-to-the-productivity-revolution 

 

Almost 800 dairies have closed in Wisconsin in 

the past 12 months, which sounds bad. Over 

the past 75 years, though, the state has been 

losing dairiesat an average rate of more than 

2,000 a year. It has only about one-quarter as 

many dairy farms as it did just 25 years ago. In 

other words, dairies shutting down in Wisconsin 

is not some new thing. 

The Wisconsin Dairy Shutdown Rate 

Percentage decline in number of licensed Wis-

consin dairies, trailing 12 months 

As is clear from the above chart, the percentage 

losses have increased sharply over the past two 

years. The nationwide rate of dairy closings, 

while not available on a monthly basis and usu-

ally not as high as the Wisconsin rate, also 

jumped to 6.9% in 2018 from 3.9% the year be-

fore (and a compound annual rate of 3.8% over 

the previous decade), so talk of a dairy crisis in 

Wisconsin and elsewhere — and the role 

that oat-milk drinkersand President Donald 

Trump’s tariff wars may be playing in it — is not 

unwarranted. Still, this crisis has to be under-

stood within the context of a dairy industry that 

has been consolidating for more than a century. 

As of the end of last year, there were 37,468 li-

censed dairies 1 nationwide, and 8,500 in Wis-

consin, more than any other state. Wisconsin 

appears to have held the most-dairies title since 

the 1950s. 2 It became the biggest milk pro-

ducer in the 1910s, passing New York, but fell 

behind California in the early 1990s. Over the 

past decade, interestingly enough, it has been 

catching up. 

California’s rise to the top in dairying was the 

work of a relatively small number of dairy farms 

that were much bigger than those in Wisconsin 

and elsewhere in the Midwest, South and East. 

The state’s mild, mostly arid climate allowed for 

larger herds than were then manageable in 

more humid, bovine-disease-prone regions, and 

its abundant alfalfa (which grows year-round 

there and thus produces more than twice the 

national average yieldper acre) made it easy to 

feed them. Meanwhile, spectacular population 

growth, from 7 million people in 1940 to almost 

30 million in 1990, coupled with long distance 

from traditional dairying regions that made 

bringing milk in from elsewhere expensive, ne-

cessitated a rapid ramp-up in milk production 

that favored bigger operations. By 1959, while it 

only had about one-fifth as many dairies overall 

as Wisconsin, California had more dairies of 200 

cows or more than all the other states com-

bined. 

These cows also produced more milk, on a per-

cow basis, than their peers in other states. The 

U.S. Department of Agriculture’s annual 

pounds-of-milk-per-cow statistics, which are 

available starting from 1970, 3 show California’s 

bovines in first place every year through 1982. 

By then, California-style dairying had spread to 

other Western states: Washington took the 

productivity lead in 1983, and over the next 

three decades battled it out with Arizona, Cali-

fornia, Colorado and New Mexico for the top 

spot. 

In 2017, though, Michigan’s cows wrested it 

away. They held on to their No. 1 ranking in 
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2018, at 26,340 pounds of milk per cow, and 

Wisconsin, Nebraska, Iowa, New York and Kan-

sas all had per-cow yields higher than Califor-

nia’s 23,306 pounds. This was partly due to 

a dairy exodus from California: Encroaching res-

idential development has all but extinguished 

the industry in its former Southern California 

heartland of Riverside and San Bernardino 

counties, and environmental regulations now 

make it tough to open new dairies elsewhere in 

the state. As a result, California dairy farmers 

have been emigrating to other Western states 

for a while now, and lately some have opted for 

the Midwest, thanks to advances in ventilation 

techniques that have enabled the construc-

tion of indoor, California-scale dairy operations 

in less temperate climes (I wrote about this 

phenomenon last fall, while Esquire’s Ryan 

Lizza told the story of one particularly notewor-

thy former California dairy farmer — U.S. Rep-

resentative Devin Nunes — whose family has 

shifted its operations to Iowa). 

Still, most of the big new dairies in Michigan, 

Wisconsin, Nebraska, Iowa and the like are run 

not by California transplants but by locals who 

decided they had to get bigger to survive. In 

Wisconsin, the shock of losing the status of top 

dairy state also seems to have been a motivat-

ing factor. The nationwide trend toward bigness 

is quite apparent from the Census of Agriculture 

conducted every five years: In the 2017 edition, 

dairy herds of 1,000 head or more for the first 

time accounted for more than half the nation’s 

milk cows, up from 10% in 1992. 

The Rise of Big Dairy 

Number of dairy cows by herd size 

Not coincidentally, while 2017’s total milk cow 

count of 9.5 million was little changed from 

1993, milk production rose 44% over that pe-

riod. Since the 1920s, the number of milk cows 

in the U.S. has fallen by more than 50%, and 

production has more than doubled. Bigger dair-

ies aren’t always more productive on a per-cow 

basis than smaller ones, but they tend in that 

direction: A report from the University of Wis-

consin’s Center for Dairy Profitability based on 

2014-2016 production data from 251 Wisconsin 

dairy farms found that annual milk production 

per cow averaged 19,445 pounds at farms with 

one to 49 cows and 26,916 pounds at those 

with 500 to 999 cows. The report didn’t in-

clude production data for Wisconsin farms even 

bigger than that, but it did have information on 

their profitability: 

Big Dairies Are More Profitable 

Wisconsin dairy profitability by herd size, 2014-

2016 

Bigger dairies can spread their overhead costs 

over more cows, and can thus afford better 

milking equipment, productivity software and 

ventilation technology, among other things. The 

causation also works in the other direction, says 

Andrew Novakovic, a professor of agricultural 

economics at Cornell University, as better-run 

dairies are likelier to invest in expansion, and 

poorly run big dairies are likelier to be driven 

out of business because big dairies tend to have 

much more debt relative to assets than small 

dairies do. Those high debt ratios help explain 

why the return on assets is so much higher at 

the biggest dairies. They are higher-risk, higher-

return enterprises. 

All this would seem to represent economic pro-

gress in action. Environmental progress, too, in 

the sense that higher production per 

cow means lower greenhouse-gas emissions per 

quart of milk. But such change can be wrench-

ing for the dairy farmers being left by the way-

side, and for the communities where they live. 

“I sometimes refer to it as an economic miracle 

wrapped around a social tragedy,” Novakovic 

wrote in an email. 4 
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It’s been especially tragic lately because of a 

confluence of factors, starting with a 12% de-

cline since 2010 — after decades of little to no 

change — in U.S. sales of fluid milk. Rising 

cheese and butter sales have meant that overall 

U.S. consumption of dairy products has kept ris-

ing on a milk-fat equivalent basis, but fluid milk 

tends to be more profitable than other dairy 

products, and the shift in the demand mix has 

left many dairies, and the farmer-owned dairy 

cooperatives that process and market most milk 

products in the U.S., scrambling. So have de-

mand shifts within categories. As Bloomberg’s 

Lydia Mulvany and Leslie Patton reported last 

October, even amid a general cheese boom, 

bright-orange American cheese slices have been 

losing out, which has been tough on the Minne-

sota and Wisconsin dairies that produce the 

bulk of the raw material for them. 

The result has been a drop in the average milk 

prices paid to farmers, from $25.46 per hun-

dredweight in 2015 (and $20.45 in the 10 years 

before that) to $16.20 in 2018. And while such 

price drops have in the past led to production 

declines with a lag of three years or so as dairy 

farmers cut back their herds and brought the 

market back into balance, that hasn’t really 

happened yet this time, possibly because of the 

ongoing shift to bigger dairies. “As we've moved 

to larger-scale operations with different scales 

of financing, the ability of larger units to pro-

duce milk even in low-price periods is basically 

extended,” says Peter Vitaliano, chief economist 

at the National Milk Producers Federation. In 

some cases, he adds, continuing to produce is 

even an imperative to make debt service pay-

ments and otherwise keep the bankers happy. 

Finally, there are the trade wars. Exports have 

accounted for only 4.4% of U.S. dairy produc-

tion over the past decade, much less than for 

some other agricultural sectors (with soybeans, 

it’s been 46.3%). In April, Kevin Drum of Mother 

Jones put together a bunch of dairy-related 

charts showing that “neither production, nor 

price, nor export trends have changed even 

slightly during Donald Trump’s presidency” — 

which would seem to indicate that Trump’s tar-

iffs and the reactions of trading partners such as 

Mexico and China haven’t been a major cause 

of dairy’s troubles. Also, on the plus side for the 

dairy industry, the Trump administration re-

cently easedrestrictions on the use of milk in 

school lunches. But the trade tensions may be 

putting downward pressure on the prices of 

specific products. And they’re definitely one 

more thing stressing out dairy farmers who al-

ready have a lot to worry about.  

 

On being fed adulterated food 
Published: June 5, 2019 

https://tribune.com.pk/story/1986867/6-fed-adulterated-food/ 

n old saying goes, “Man is what he 

eats”. And there is no doubt in that 

whatever one eats gets transformed 

into one’s flesh and blood. This level of assimila-

tion and incorporation implies reflection of diet 

in one’s behaviour. 

To illustrate, it is in dog’s nature to bark. They 

use barking as a form of communication, let it 

be in response to seeing a stranger outside the 

house or as a means of asking for help. This is 

how they express themselves. But this very ex-

pression is not innate to humans and, there-

fore, is considered a sign of short-temperedness 

and anger. It may sound absurd to many but 

can it, therefore, be stated that irritable and 

cantankerous attitude is on the rise in Pakistan 

since reports of the population being fed with 

mystery meat, like that of dogs, have begun to 

surface? 

A 
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All joking aside, it is undoubtedly true that the 

food we eat affects our health which, in turn, 

determines our mood. Cancer, to further instan-

tiate, is such a terrible disease in which support 

extended from family and friends can help the 

patient in recovering to only a small extent; 

money, children, parents and fellows can only 

aid, not cure. And what are the leading causes 

of cancer as indicated by latest medical re-

search? One of them is chicken feed full of 

growth-promoting hormones. Another is culti-

vation of fruits and vegetables in untreated in-

dustrial and sewage water. The rest is taken 

care of by milk adulterated with starch, soap 

and formalin, salt with chalk and marble dust, 

chilli powder with brick powder along with 

many, many other foods that we consume on a 

daily basis, thinking that we are providing ade-

quate nourishment to our bodies. Little do we 

know about the hazardous effects these adul-

terants are causing to our bodies. 

Besides contaminated raw material and ingredi-

ents used in foods, hygiene of workers and 

cooks hired by different eateries and restau-

rants is also questionable. Overgrown dirty 

nails, sweating foreheads, uncovered hair and 

poor sanitation are common features that are 

time and again identified by food regulatory au-

thorities functional in the country. The Punjab 

Food Authority, in this regard, is currently 

providing training courses to workers associated 

with the food industry majority of which hail 

from low-educated background. 

However, there seems to be no end to the filth 

that is being fed to people, thanks to the pow-

erful mafias running the food supply chains and 

many eateries. It is recurrently reported on 

news channels how production houses involved 

in manufacturing oil from animal waste and car-

casses have been sealed and how gallons of 

contaminated milk has been wasted. But the 

owners keep succeeding in bribing the regula-

tory authorities and resuming the function of 

their factories, resulting in incessant production 

and sale of oil/ghee, spices and other foodstuff 

unfit for human consumption. 

While the complications arising from food poi-

soning are multifold, the dimensions from 

which the problem seems to be emerging are 

diverse too. 

Water contaminated with E. coli, faecal bacte-

ria, heavy metals and industrial waste should be 

treated before being discharged into rivers and 

canals, but what can be expected in a country 

where primary-level sewage treatment is not 

functional in most prominent urban cities. 

Adulteration of foodstuffs should be stopped, 

selling of mystery and expired meats should be 

curbed, and hygiene of workers should be 

checked. But no law can peter out these men-

aces until the culprits themselves wish to 

change. 

Those involved in such activities either need 

basic education and training regarding hygiene 

and ethics, or they are in dire need to be sub-

jected to the ‘eye-for-an-eye’ law. About time 

that our laws tighten the noose around those 

who for long have fed us poison contaminants. 

 

 

 

 

 



Proposed dairy processing facility secures $2.3 million bridge loan 
June 5, 2019 

https://krtv.com/news/great-falls-news/2019/06/05/proposed-dairy-processing-facility-secures-2-3-million-

bridge-loan/ 

 proposed cheese manufacturing plant 

planned for east of Great Falls recently 

closed on a loan with Great Falls Devel-

opment Authority. 

Big Sky Cheese, which will principally process 

fresh milk supplied by local and regional dairy 

producers into a variety of cheese products, has 

closed on a $2.271 million bridge loan package. 

The loan is the first step in the project that is 

part of Madison Food Park, the corporation that 

proposed building an agri-business commercial 

food park east/southeast of Great Falls in 2017. 

Brett Doney, GFDA president, said they are ex-

cited about the project moving forward. 

“We are trying to grow and diversify both our 

food and agricultural processing, which is essen-

tially manufacturing, as well as increase agricul-

tural production in the whole Golden Triangle 

region, which is our Great Falls trade area,” he 

said. “This will be a Montana branded product, 

Big Sky Cheese, so it will help promote Mon-

tana.” 

Doney added Big Sky Cheese hopes to break 

ground next spring. 

(April 29, 2019) A proposal for the development 

of a dairy processing facility on property owned 

by Madison Food Park (MFP) was submitted to 

the Cascade County Planning Board last Thurs-

day. 

The principal owners of MFP intend to develop 

Big Sky Cheese, which will principally process 

fresh milk supplied by local and regional dairy 

producers into a variety of cheese products, ac-

cording to a special use permit application sub-

mitted on April 25. 

The facility will be constructed on property 

owned by MFP, the corporation that proposed 

building an agri-business commercial food park 

east/southeast of Great Falls in 2017, totaling 

about 3,108 acres. 

The application states Big Sky Cheese plans to 

build a primary dairy/cheese processing build-

ing and a secondary building/shop. The dairy 

processing building will also include a retail area 

for sampling and purchasing cheese products. 

5-10 full-time employees are anticipated at this 

time, however, the application states the ven-

ture is expected to create employment oppor-

tunities and positions for laborers, and skilled 

and management level jobs. 

The application states the facility will rely on 

fresh milk provided by area producers’ livestock 

and will be delivered to the site by trucks. No 

livestock or dairy cows will be on the property. 

MFP believes the facility will average 6.86 

trucks per day, or approximately 35 trucks per 

week, according to planning documents. 

The dairy operations will require process water 

with estimated volumes of approximately 

13,000 gallons per day (gpd), which equates to 

10.4 acre-feet/year. According to the Bureau of 

Reclamation, an acre foot is enough to cover 

one acre a foot deep or 325,851 gallons. 

The special use permit application states the 

underlying Madison formation can satisfy the 

volume of water. A well contractor will con-

struct a test well and provide test pumping to 

demonstrate that existing wells on adjacent 

properties will not be impacted. 

The facility will be served by onsite water and 

wastewater facilities and wastewater treatment 

A 
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will be completed onsite using Montana DEQ-

approved systems. 

The overall volume of process wastewater gen-

erated from dairy operations is estimated at ap-

proximately 13,000 gpd, according to the appli-

cation, which would result in approximately 

339,000 gallons of process wastewater each 

year under a 5-day/week operation. The pro-

cess wastewater will be pretreated, then sea-

sonally stored in treatment/holding cells, fol-

lowed by reuse. 

The proposed project site is located within the 

Military Overlay District surrounding Malm-

strom Air Force Base. 

 

How Tariffs Are Affecting Wisconsin Dairy & Cheese 
JUN 4, 2019 

https://www.wuwm.com/post/how-tariffs-are-affecting-wisconsin-dairy-cheese#stream/0 

 

isconsin farmers are already juggling 

increasing tariffs on goods to and 

from China. In the meantime, last 

week, President Trump announced that he'll 

steadily increase tariffs on all Mexican goods 

imported to the U.S. because of, what he per-

ceives as, Mexico’s failure to stem illegal immi-

gration. 

Although officials are in talks on the matter, un-

certainty remains. In order to find out how the 

economic headwinds are affecting Wisconsin 

agricultural industries, WUWM's Maayan Silver 

traveled to Sheboygan Falls. She met farmer 

Dean Strauss at his Majestic Crossing Dairy 

farm. He keeps some of his 2,000 dairy cows at 

this beige one-story barn, not too far from the 

main road. 

Strauss is concerned about the impact of tariffs 

on the milk this herd produces. He says farmers 

try to strike a delicate balance between how 

much they produce and how much will be 

bought in the U.S. and abroad. "We need to 

have consumption or exports or however it 

needs to grow to keep a stable market," Strauss 

says. "If that doesn’t ebb and flow and you lose 

a little bit in trade, all of a sudden that’s a big 

deal." 

And that’s where the recent tariffs come in. A 

tariff is a tax — paying extra for American goods 

sold in another country or paying extra for 

items imported to the U.S. About three weeks 

ago, the U.S. imposed 25% tariffs on $200 bil-

lion dollars of Chinese imports, in addition to 

the $50 billion that were already in place last 

summer. This past Saturday, China retaliated 

with tariffs of its own. As a result, Wisconsin's 

agricultural department says 10-20 of the 

state's food and agriculture items are expected 

to have an additional 15% tariff. 

China has already put a 25% additional tariff on 

Wisconsin cheese. And farmers fear that could 

go up. 

All of farmer Dean Strauss’ milk gets made into 

cheese at Sartori — a cheese company seven 

miles down the road. 
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In the Sartori plant, metal claws whirr through 

vats of cheese curds. "We export to 45 coun-

tries. China is our 5th largest [export] market," 

says Jeff Schwager, president of Sartori Cheese. 

China is actually a larger market for Wisconsin 

whey. Whey is a byproduct of cheese. 

But back to cheese, Mexico is the company's 

number two export market. 

Last year, Mexico was the largest importer of 

Wisconsin cheese. 

President Trump announced last week that the 

U.S. will impose a 5% tariff on all goods im-

ported from Mexico this coming Monday, June 

10. The tariff would gradually increase to 25% if 

Mexico doesn’t help curb illegal immigration 

into the U.S. 

Trump's move could result in retaliatory tariffs 

from Mexico. Schwager says he's had a strategy 

on tariffs ever since last summer, when the 

trade wars first started with China and Mexico. 

He absorbs or splits with his importer the cost 

of the tariffs for his Chinese and Mexican cus-

tomers. He says it’s not a long-term solution, 

but it’s better than losing customers now and 

trying to win them back when prices are lower. 

But with this latest round of retaliations, things 

could change. "We are very concerned that 

there are rumblings within China that there’s 

going to be a ban on U.S. dairy, or even higher 

tariffs," says Schwager. "And they’re concerned 

that for them to work with us, there might be a 

disruption if there’s a ban, or even higher tariffs 

that we would not continue to absorb. So, 

they’re looking for other sources, mainly Euro-

pean, rather than U.S. dairy.” 

Schwager says if the tariffs go up too much in 

China, Sartori will pull out of the market — and 

he calls the latest escalations with Mexico 

"troubling." 

UW-Madison economics professor Ian Coxhead 

say farmers and producers will be feeling a dou-

ble whammy from these trade tensions. First, 

you have China taxing American products, and 

potentially Mexico doing the same — possibly 

reducing demand for American goods. Second, 

farmers will also be paying more for necessities 

like machinery and electronics, he says. 

"That’s going to come through higher U.S. tar-

iffs on a whole range of equipment that is pro-

duced in value chains that span the world, in-

cluding China," Coxhead says. And value chains 

that include Mexico, if Trump’s tariffs go into ef-

fect. 

Editor's note: Since this story initially aired, 

we've updated the language regarding when 

the U.S. began the additional tariffs on Chinese 

products. We also updated the tariff rate on 

cheese for the purposes of clarification. 

 

 

 

 



New horizons for dairy flavors 
06.03.2019 

https://www.foodbusinessnews.net/articles/13780-new-horizons-for-dairy-flavors 

 

KANSAS CITY — Nostalgia and novelty are driv-

ing flavor innovation in dairy product develop-

ment. Breakfast, booze and botanicals are 

trending in the ice cream aisle, while a number 

of recent yogurt, dip and cheese introductions 

feature savory or ethnic twists. 

“Consumers are seeking more premium indul-

gent flavor profiles that expand outside of the 

traditional chocolate and vanilla,” said Sarah 

Diedrich, customer marketing manager at Syn-

ergy Flavors, Wauconda, Ill. “This can be 

achieved by adding a layer of sophistication in 

various ways.” 

Spirits are in the spotlight in a new line of 

Häagen-Dazs desserts from Nestle USA, Arling-

ton, Va. The Häagen-Dazs Spirits Collection ice 

cream flavors include Irish cream brownie, rum 

tres leches, bourbon vanilla bean truffle, stout 

chocolate pretzel crunch and bourbon praline 

pecan. The line also has a non-dairy amaretto 

black cherry almond toffee frozen dessert. 

“The Häagen-Dazs brand is built on a passion 

for transforming the finest ingredients into ex-

traordinary ice cream experiences,” said Rachel 

Jaiven, brand manager for Häagen-Dazs. “The 

Spirits Collection was expertly crafted to offer 

new, extraordinary ways to indulge. Each flavor 

is perfect to pair with your favorite cocktail, ele-

vate a boozy float or simply enjoy on its own.” 

Creameries are churning creative combinations, 

including churro dough and brandied banana. 

Culture Republick, a new premium light ice 

cream brand from Unilever United States, Inc., 

Englewood Cliffs, N.J., offers unexpected varie-

ties such as matcha and fudge, lemon and gra-

ham, and turmeric chai and cinnamon. 

“Every flavor is two distinct ingredients that we 

thought pair well together,” said Leslie Miller, 

marketing director of ice cream at Unilever. 

 

At the Ice Cream Technology Conference, pre-

sented by the International Dairy Foods Associa-

tion and held April 16-17 in St. Petersburg, Fla., 

small and large ice cream makers and flavor 

suppliers unveiled soon-to-be-released innova-

tions. Concepts featured flavor profiles inspired 

by fruity breakfast cereal, chocolate stout, lav-

ender and even dill pickle. 

“This year’s contest really wowed us with a mix 

of sweet and savory, combining liqueurs with 

candy crumbles and spices, and bakery flavors 

like cobbler, french toast, cookies and pie 

crust,” said Cary Frye, senior vice-president of 

regulatory affairs, International Dairy Foods As-

sociation. 

Parker Products, Fort Worth, Texas, received 

recognition at the Ice Cream Technology Con-

ference for a prototype featuring brown sugar 

ice cream blended with white cake pieces and 

swirls of whiskey sauce. The concept was 

among 10 creations included on Parker Prod-

ucts’ annual list of ice cream Feature Flavors for 

2020. Developed by the company’s research 

https://www.foodbusinessnews.net/articles/13780-new-horizons-for-dairy-flavors


and development and marketing teams, the 

recipes reflect current industry trends and com-

bine complex flavors and ingredients. The list 

includes ice cream concepts inspired by key 

lime pie, churro and s’mores. 

“At Parker, we are dedicated to intriguing peo-

ple with exciting new flavors, and these unique 

combinations do just that,” said Greg Hodder, 

president of Parker Products. 

Popular cultures 

Yogurt makers are stirring indulgent flavor pro-

files featuring salted caramel, dark chocolate 

and cold-brew coffee. 

Wallaby Yogurt Co., Broomfield, Colo., offers a 

line of Australian-style creme yogurt in straw-

berry red wine, spiced peach and caramelized 

pineapple flavors. The products are described 

by the company as “our richest, most indulgent 

yogurt yet.” 

General Mills, Inc., Minneapolis, earlier this year 

introduced four Yoplait yogurt varieties in a 

partnership with Dunkin’ Brands Group, Inc., 

Canton, Mass., which include Boston Kreme do-

nut, apple fritter, cinnamon coffee roll and 

french vanilla latte. Over the past year, Yoplait 

has launched several limited-edition flavors, in-

cluding root beer float, watermelon, cherry sno 

cone and rainbow sherbet, plus a Girl Scout 

Cookie collection featuring Thin Mints, caramel 

coconut and peanut butter chocolate flavors. 

At the other end of the spectrum, savory yogurt 

may gain appeal as consumers seek lower-sugar 

options. Vegetable-based varieties such as car-

rot, beet and sweet potato have taken root in 

the United Kingdom and Australian markets. 

However, similar products launched in the 

United States in recent years have failed to 

catch on. 

The recent resurgence of cottage cheese may 

change that, as new offerings stand out with 

fruity, savory and spicy flavors. 

“While many baby boomers have long viewed 

cottage cheese as a low-calorie or diet food, the 

millennials are embracing it as a healthy pro-

tein-filled alternative to yogurt without the 

sugar found in so many yogurt or cultured prod-

ucts,” said Roger Mullins, senior vice-president 

at First Choice Ingredients, Germantown, Wis. 

“The flavor offerings in the cottage cheese cate-

gory can be exotic, such as pineapple starfruit 

or Meyer lemon tart. Savory offerings are also 

emerging, with trending flavors such as cucum-

ber dill, toasted onion and chive.” 



Of-

fering a product similar to cottage cheese, 

RifRaf Ricotta Cups, Brooklyn, N.Y., combines 

spoonable whole-milk ricotta with flavors in-

cluding serrano pepper honey, sun-dried to-

mato, Meyer lemon and strawberry balsamic. 

The product line was inspired in part by a res-

taurant-industry trend of serving premium ri-

cotta as an appetizer or dessert with various 

garnishes, according to the company. 

Ethnic regional cheese varieties also are on the 

rise as consumers crave authenticity in dairy ap-

plications, Mr. Mullins said. 

“Labneh (Lebanon), paneer (India) and 

manchego (Spain) are a few examples of the 

more exotic cheeses we have concentrated into 

powders and pastes over the last year,” Mr. 

Mullins said. “Consumers continue to yearn for 

new culinary experiences, and these cheeses 

play an integral role in the cuisine of each re-

gion.” 

The problem with plant-based 

Dairy alternatives derived from nuts, grains and 

seeds are snagging shelf space from traditional 

yogurt, ice cream and cheese brands. The non-

dairy ice cream market is forecast to exceed $1 

billion in U.S. retail sales by 2024, according to 

Global Market Insights, Inc. 

Perry’s Ice Cream Co., Inc., Akron, N.Y., debuted 

a line of vegan products in April. Made with 

oatmilk, Perry’s Oats Cream is available in seven 

flavors, including blueberry pancake, coconut 

caramel, oat latte, peanut butter coffee cake, 

peanut butter and cookies and snickerdoodle. 

“For more than 100 years, we have brought in-

novative flavors to our ice cream line, using only 

fresh cream and milk,” said Robert Denning, 

chief executive officer of Perry’s Ice Cream Co. 

“However, we recognized today’s consumers 

have a growing desire for great tasting, plant-

based frozen desserts. Simply stated, not every-

one has been able to enjoy Perry’s ice cream 

due to lactose intolerance and other dietary 

choices until now.” 

Plant-based dairy alternatives present unique 

flavor formulation challenges, said Corunda 

Pruitt, Ph.D., senior beverage technologist at 

Synergy Flavors. 

“The biggest challenges when incorporating fla-

vors into dairy applications arise when formu-

lating for reduced-dairy applications,” Dr. Pruitt 

said. “When reducing the dairy components, 

there is less fat and fewer milk proteins to help 



carry the indulgent profile. Naturally derived 

dairy flavors can build back mouthfeel and en-

hance the dairy components of butter, cream 

and milk.” 

Consumers desire creamy, rich, indulgent fla-

vors; however, plant-based alternatives may in-

clude an array of off-notes, such as beany, bit-

ter, cereal, chalky, metallic, nutty, vegetative or 

waxy, Dr. Pruitt said. 

“We use traditional flavors in conjunction with 

natural masking technologies to minimize lin-

gering off-notes,” Dr. Pruitt said. “For example, 

when developing a high-protein plant-based yo-

gurt, a decadent milk chocolate flavor can help 

mask the vegetative profile of the base, and a 

masking technology can reduce the linger of bit-

terness from sugar alternatives.” 

 

Cadbury Dairy Milk desserts recalled amid fears they contain deadly listeria bacteria that 

can cause sepsis and meningitis 
2 Jun 2019, 10:05 

https://www.thesun.co.uk/news/9203638/cadbury-dairy-milk-desserts-recalled-listeria/ 

WO Cadbury desserts have been pulled 

from supermarket shelves over fears 

they contain a potentially deadly strain 

of bacteria. 

Cadbury Dairy Milk Cheesecake and Cadbury 

Dairy Milk Caramel Cheesecake puddings should 

be returned and not eaten, the Food Standards 

Agency has warned. 

 

Cadbury Dairy Milk Cheesecake and Cadbury 

Dairy Milk Caramel Cheesecake puddings have 

been recalledCredit: Cadbury 

The recall is due to "the possible presence of 

Listeria monocytogenes"- a bacteria with 20 

known subspecies. 

If eaten Listeria can cause listeriosis, an illness 

that can lead to sepsis, meningitis and encepha-

litis. 

Symptoms can be similar to flu and include high 

temperature, muscle ache or pain, chills, feeling 

or being sick and diarrhoea. 

However, in rare cases, the infection can be 

more severe, causing serious complications, 

such as meningitis and life-threatening infec-

tions. 

Up to 20 to 30 per cent of food borne listeriosis 

infections in high-risk individuals - such as the 

elderly, frail or pregnant women -may be fatal. 

A spokesperson for Müller, which produces the 

desserts, told The Mirror: "As a precautionary 

measure a decision has been taken to recall 

some batches of Cadbury Caramel Cheesecake 

and Cadbury Dairy Milk Cheesecake deserts 

(2x85g), due to the possible presence of Listeria 

in the product. 

"Müller produces these products under license 

from Cadbury and has stressed that this does 

not impact any other products it produces for 

Cadbury; or Cadbury Cheesecake variants in the 

UK or other markets. 
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"We have informed the Food Standards Agency 

of this action and they have issued a Product In-

formation Recall Notice. 

"This is an isolated incident and an extensive in-

vestigation is being carried out." 

  

What is listeria? 

 

Listeria monocytogenes is the species of patho-

genic bacteria which can cause the infection lis-

teriosis if ingested. 

It can grow and reproduce inside the host's cells 

and is one of the most virulent food based path-

ogens. 

Symptoms can be similar to flu and include high 

temperature, muscle ache or pain, chills, feeling 

or being sick and diarrhoea. 

However, in rare cases, the infection can be 

more severe, causing serious complications, 

such as meningitis and life-threatening infec-

tions. 

Up to 20 to 30 per cent of food borne listeriosis 

infections in high-risk individuals may be fatal. 

In the European Union listeriosis is on an up-

ward trend that began in 2008, causing 2,161 

confirmed cases and 210 reported deaths in 

2014, 16 per cent more than in 2013. 

It has already been linked to 11 deaths across 

Europe including two in Britain. 

The deadly disease is a particular threat to the 

elderly, pregnant women and babies. 

Your product recall rights 

PRODUCT recalls are an important means of 

protecting consumers from dangerous goods. 

As a general rule, if a recall involves a branded 

product, the manufacturer would usually have 

lead responsibility for the recall action. 

But it's often left up to supermarkets to notify 

customers when products could put them at 

risk. 

If you are concerned about the safety of a prod-

uct you own, always check the manufacturer’s 

website to see if a safety notice has been is-

sued. 

When it comes to appliances, rather than just 

food items, the onus is usually on you - the cus-

tomer - to register the appliance with the man-

ufacturer as if you don't there is no way of con-

tacting you to tell you about a fault. 

If you become aware that an item you own has 

been recalled or has any safety noticed issued 

against it, make sure you follow the instructions 

given to you by the manufacturer. 

They should usually provide you with more in-

formation and a contact number on its safety 

notice. 

In some cases, the manufacturer might ask you 

to return the item for a full redund or arrange 

for the faulty product to be collected. 

You should not be charged for any recall work - 

such as a repair, replacement or collection of 

the recalled item. 

 

 



David Ainsworth, one of last working dairy farmers in Vermont House, dies at 64 
Jun 1 2019 

https://vtdigger.org/2019/06/01/david-ainsworth-one-last-working-dairy-farmers-vermont-house-dies-64/ 

 

OUTH ROYALTON — Former state Rep. 

David Ainsworth, a fifth-generation dairy 

farmer and civic fixture in Royalton, died 

on Friday at Dartmouth-Hitchcock Medical Cen-

ter after a series of health problems. He was 64. 

“He was fighting right up to the end. He had 

plans for us to do on the farm that we are doing 

our best to make sure they happen,” his wife 

Peggy Ainsworth said on Saturday morning. “It 

was just these last two weeks that he went 

downhill very quickly.” 

A graduate of South Royalton High School and 

the University of Vermont, Ainsworth served as 

town moderator for 25 years and was one of 

the last working dairy farmers in the Vermont 

House, where he served three terms. 

A traditional Vermont Republican who repre-

sented Royalton and Tunbridge, Ainsworth 

struggled to hold his seat as the old farm-town 

district became more progressive. 

House Agriculture Chair Carolyn Partridge, D-

Windham, said Ainsworth could appear to have 

a gruff demeanor to those who didn’t know 

him, but underneath lurked a “heart of gold” 

and a passion for preserving Vermont’s dairy in-

dustry. 

“There are a number of people who come from 

more urban areas who don’t understand what 

farm life is all about, and David was a really 

strong voice for the farmers,” Partridge said. 

And former House Natural Resources Chair Da-

vid Deen, a Westminster Democrat, said that 

while he and Ainsworth differed on many is-

sues, he was a well-intentioned legislator. “Da-

vid always wanted to get to some level of reso-

lution,” Deen said. 

While respected by his colleagues, Ainsworth 

also struggled to hold his seat as the old farm-

town district became more progressive. 

He served two terms in the Vermont House af-

ter winning election in 2006, lost the seat by 

one vote in 2010, but then narrowly won it back 

in 2016 from Rep. Sarah Buxton, D-Tunbridge, 

on a 1,005-1,003 tally. 

Ainsworth, who served on the House Agricul-

ture Committee and then the House Committee 

on Natural Resources, Fish, and Wildlife, under-

went a kidney transplant in 2016, later was di-

agnosed with a rare neurological disorder 

known as chronic inflammatory demyelinating-

polyneuropathy, then developed a staph infec-

tion that had him hospitalized and in rehab cen-

ters for three months. 

Still, he made it back for some votes in Mont-

pelier and also onto his tractor, though the 

Ainsworths also rely on a farmhand who tends 

to the herd. Members of the Central Vermont 

Tractor Club last spring also helped till their 

cornfields, a sign of the unity and regard for the 

family in the White River Valley. 

He lost the seat in 2018 to Tunbridge Democrat 

John O’Brien, who won by a comfortable mar-

gin. 

More recently, Ainsworth was undergoing 

chemotherapy for skin cancer, but also was a 
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presence at the farm, which includes a farm-

stand along Route 14 selling corn and tomatoes, 

and in helping Peggy raise two school-age 

granddaughters. 

Other survivors include a son, Luther, named 

for a Civil War ancestor; a daughter, Graidi, and 

a grandson. 

Peggy Ainsworth, herself a former selectwoman 

in Royalton, said funeral arrangements are in-

complete, and that her husband had shown 

signs of his old self before his final downturn. 

“For awhile I thought he was doing well,” she 

said. “He started talking politics and water qual-

ity.” 

 

U.S. President Donald Trump terminates preferential trade status for India under GSP 
JUNE 01, 2019 09:17 IST 

https://www.thehindu.com/news/international/us-president-donald-trump-terminates-preferential-trade-status-
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 day after a group of journalists was 

told that India’s access to preferential 

trade terms under the U.S.’s General-

ized System of Preferences (GSP) was on its way 

out, U.S. President Donald Trump issued a proc-

lamation ending the trade benefits effective 

June 5. 

However, benefits could possibly be reinstated 

subject to India and the U.S. reaching an agree-

ment, according to a senior State Department 

official. 

“I have determined that India has not assured 

the United States that India will provide equita-

ble and reasonable access to its markets. Ac-

cordingly, it is appropriate to terminate India’s 

designation as a beneficiary developing country 

effective June 5, 2019,” Mr. Trump’s proclama-

tion read. 

The GSP is a programme that seeks to aid devel-

oping countries by giving some of their products 

non-reciprocal, duty free access to U.S. mar-

kets. In 2018, some $ 6.3 billion of Indian mer-

chandise exports to the U.S. were covered by 

GSP, as per the Congressional Research Service. 

This represented 11% of all merchandise from 

India. India was the largest beneficiary of the 

programme, accounting for over one quarter of 

all the U.S.’s GSP-covered imports. 

The U.S. Trade Representative (USTR) began a 

review of India’s eligibility for GSP in April 2018. 

The U.S. medical devices and dairy industries 

had made representations on market access is-

sues in India. Tariffs in the ICT sector had also 

become an irritant in ties. 

Package rejected 

India had offered the U.S. a “meaningful pack-

age” that covered U.S. concerns, but this was 

not acceptable to the U.S., India’s Commerce 

Secretary Anup Wadhawan had said in March. 

Mr. Trump had notified the U.S. Congress on 

March 4 of his intention to end benefits for In-

dia for market access reasons, and this kicked 

off the 60 day statutorily mandated notification 

period. 

A 
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Friday’s proclamation was issued despite re-

quests from U.S. lawmakers that GSP not be 

withdrawn as it would harm U.S. companies. 

Some lawmakers had asked the administration 

to hold off making a final decision on GSP until 

the Indian elections had concluded. Signifi-

cantly, the new Indian Cabinet was sworn in 

May 30. 

The proclamation also withdrew the exemption 

for India from safeguard measures on CPSV 

(crystalline silicon photovoltaic) products and 

large residential washers. 

The U.S. had, via a presidential proclamation, is-

sued safeguard measures on certain CSPV im-

ports and large residential washers. India was 

exempt from these safeguards because it ac-

counted for less than 3% of the total imports of  

the products and collectively all exemptions did 

not add up to more than 9% of total imports of 

that products. 

The President had also notified Congress on 

March 4 that he would be taking Turkey off the 

GSP list because it had reached a level of eco-

nomic development that no longer warranted it 

getting access to the program. Turkey, the fifth 

largest beneficiary of the programme in 2017, 

was taken off the list effective May 17. 

Eight criteria 

There are eight mandatory and seven discre-

tionary criteria for GSP eligibility. Mandatory 

criteria include a beneficiary not being a com-

munist country and committing to end the 

worst forms of child labour. Discretionary crite-

ria include the level of economic development 

(i.e, the Turkey case), and assurances on market 

access (i.e., the India case). 

Consequently, GSP benefits may be re-instated 

if India and the U.S. are able to reach agree-

ment on some of their trade challenges, as per 

a U.S. official. 

“…That doesn't rule out in the future being able 

to - you achieve the reforms and the market ac-

cess that we need under this program - to re-

store [India’s GSP] benefits,” a senior State De-

partment official told a group of reporters on 

Thursday afternoon in Washington. 

U.S. firms unhappy 

The Coalition for GSP, an industry body, was not 

supportive of the measure, saying it would cost 

American companies $300 million in additional 

annual tariffs. 

“There are no winners from today’s decision,” 

Dan Anthony, executive director of the group, 

said in a statement, as reported by Bloomberg. 

“American importers will pay more, while some 

American exporters will continue to face cur-

rent market access barriers in India and others, 

including farmers, are very likely to be subject 

to new retaliatory tariffs.” 

Speaking to The Hindu, Nisha Biswal, President 

of the U.S.-India Business Council (USIBC) said, 

“It is unfortunate that the U.S. has moved to 

terminate GSP benefits. USIBC and the U.S. 

Chamber of Commerce have long advocated for 

continuation of the GSP program, which pro-

vides important benefits for both India and the 

United States.” 

“However, we recognize the significant con-

cerns surrounding market access for U.S. com-

panies in India, including price controls on med-

ical devices and tariffs on ICT, and other trade 

issues,” she added. 

 


