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Suruchi endeavor in Skill/ Entrepreneur Development Domain 
 

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

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

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

 
New admissions are closed  
  

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

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

  59th Dairy Entrepreneurship Development 
Program (DEDP) at Suruchi Consultants, C-
49, Sec-65, Noida 23rd, 24th & 25thAugust, 
2019 with Guided Tour to a Dairy Farm plus a 
milk processing plant. 

For more information please follow the link:  

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

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

Consultants, C-49, Sec-65, Noida, on 5th to 
10th August 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 

Get Sudha's 'tea special milk' from tomorrow 
Jun 30, 2019 

https://timesofindia.indiatimes.com/city/patna/get-sudhas-tea-special-milk-from-tomorrow/arti-

cleshow/70008226.cms 

ATNA: Patna Dairy Project launched its ' 

tea special milk' on Saturday. The new 

variety of milk will be available in market 

from July 1. The launch came as a big relief for 

tea lovers. The 1-litre pack of the milk will be 

available at Rs 38 and the half-litre pack at Rs 

19. 

"Taking into account the demands of tea sellers 

and tea lovers, we have decided to launch tea 

special milk. The milk is not only more con-

sistent and tasty, but also contains higher level 

of protein that may enable a tea lover to cope 

with the hustle and bustle of his daily life by 

substituting for the protein deficiency in his 

body," said a senior official of Bihar State Milk 

Co-Operative Federation Ltd (COMFED), which 

sells its products under the brand name 'Sudha'. 

A Comfed official said the new category of milk 

would come as a boon for tea sellers as they 

would be able to increase sales. "The tea special 

milk can also be used for making curd," he 

added. 

Sudha Dairy is linked with nearly two lakh rural 

milk producers, catering to the needs of almost 

20 lakh consumers. The products of the dairy 

have always been in demand for their quality 

and purity. 

 

All you want to know about malnutrition in India 
JUNE 30, 2019 12:14 IST 

https://www.thehindu.com/news/national/all-you-want-to-know-about-malnutrition-in-india/article28233890.ece 

 

he Food and Nutrition Security Analysis, 

India, 2019, a report by the Ministry of 

Statistics and Programme Implementa-

tion and The World Food Programme lists Ma-

harashtra as one of the six States with high lev-

els of stunting and underweight. The State also 

has a prevalence of stunting and wasting. 

Here’s a look at the highlights of the report and 

overall malnutrition in Maharashtra. 

What is malnutrition? 

Malnutrition, in all its forms, includes undernu-

trition (wasting, stunting, underweight), inade-

quate vitamins or minerals, overweight, obesity, 

and resulting diet-related noncommunicable 

diseases. 

Types of malnutrition 

Moderate Acute malnutrition (MAM): Children 

aged between six months and 59 months who 

are between the -2 and -3 standard deviation 

for weight for height (wasting) score. 

Severe Acute Malnutrition (SAM): Children aged 

between six months and 59 months and have a 

weight for height (wasting) score 3 standard de-

viations below the median, have a mid-upper-
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arm circumference less than 115 mm, or the 

presence of bilateral edema. 

Severe Chronic Malnutrition (SCM): Calculated 

with the Z-score defined as a height-for-age in-

dex less than –3 standard deviations from the 

mean weight of a reference population of chil-

dren of the same height and/or having edema. 

Stunting: Calculation is based on height-for-age. 

It is is associated with an underdeveloped brain, 

poor learning capacity, and increased nutrition-

related diseases. 

Wasting: Calculated by weight-for-height. It is 

associated with decreased fat mass. Also known 

as wasting syndrome, it causes muscle and fat 

tissue to waste away. 

Underweight: Calculated by the weight-for-age 

formula. It is a body weight considered to be 

too low to be healthy. It can reflect both stunt-

ing and wasting. 

Key highlights of the report 

The highest levels of stunting and underweight 

are found in Jharkhand, Bihar, Uttar Pradesh, 

Madhya Pradesh, Gujarat and Maharashtra. 

At the national level, among social groups, the 

prevalence of stunting is highest amongst chil-

dren from the Scheduled Tribes (43.6 percent), 

followed by Scheduled Castes (42.5 percent) 

and Other Backwards Castes (38.6 percent). 

The prevalence of stunting in children from ST 

in Rajasthan, Odisha and Meghalaya is high 

while stunting in children from both ST and SC is 

high in Maharashtra, Chhattisgarh and Karna-

taka. 

Prevalence of wasting is highest in Jharkhand 

(29.0%) and above the national average in eight 

more States (Haryana, Goa, Rajasthan, Chhattis-

garh, Maharashtra, Madhya Pradesh, Karnataka 

and Gujarat) and three UTs (Puducherry, Daman 

and Diu and Dadra and Nagar Haveli). 

Prevalence of underweight is also highest in 

Jharkhand (47.8%) and is above the National av-

erage in seven more States (Maharashtra, Raja-

sthan, Chhattisgarh, Gujarat, Uttar Pradesh, 

Madhya Pradesh and Bihar) and one UT (Dadra 

and Nagar Haveli). 

Food and malnutrition in the country 

Over the last 20 years, total food grain produc-

tion in India increased from 198 million tonnes 

to 269 million tonnes. Despite increase in food 

production, the rate of malnutrition in India re-

mains very high. 

In the food basket, it turns out that in both ur-

ban and rural areas, the share of expenditure 

on cereal and cereal substitutes has declined 

between 1972-73 and 2011-12, from 57% to 

25% in rural areas and from 36% to 19% in ur-

ban areas. 

The energy and protein intake from cereals has 

decreased in both rural and urban India, largely 

because of increased consumption of other 

food items such as milk and dairy products, oils 

and fat and relatively unhealthy food such as 

fast food, processed food, and sugary bever-

ages. 

The consumption of unhealthy energy and pro-

tein sources is much higher in urban areas. 

Double burden of malnutrition 

For several decades India was dealing with only 

one form of malnutrition– undernutrition. In 

the last decade, the double burden which in-

cludes both over- and undernutrition, is becom-

ing more prominent and poses a new challenge 

for India. 

From 2005 to 2016, prevalence of low (< 18.5 

kg/m2) body mass index (BMI) in Indian women 

decreased from 36% to 23% and from 34% to 

20% among Indian men. 
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During the same period, the prevalence of over-

weight/obesity (BMI > 30 kg/m2) increased 

from 13% to 21% among women and from 9% 

to 19% in men. 

Children born to women with low BMI are more 

likely to be stunted, wasted, and underweight 

compared to children born to women with nor-

mal or high BMI. 

 

No government proposal to fix MSP for milk in the offing, Parliament told 
Published: 29th June 2019 05:55 AM 

http://www.newindianexpress.com/nation/2019/jun/29/no-government-proposal-to-fix-msp-for-milk-in-the-of-

fing-parliament-told-1997044.html 

 

EW DELHI: The government on Friday 

informed the parliament that there is 

no proposal to fix minimum support 

price (MSP) for milk in the country as it is a 

highly perishable product. 

“This department does not regulate the prices 

of milk in the country. Prices are decided by the 

cooperative and private dairies based on cost of 

production,” Minister of Animal Husbandry, 

Dairying and Fisheries Sanjeev Kumar Balyan 

said in a written reply to the Rajya Sabha. 

Since milk is a perishable product, there is no 

“proposal to fix MSP for milk in the country,” he 

said. Balyan also pointed out that production of 

milk in the country has been rising every year 

with the output standing at 176.35 million 

tonnes for the 2017-18 fiscal. 

In response to a separate question on camel 

milk, the minister said the Union government 

has not received a proposal from the state gov-

ernments and state dairy cooperatives for set-

ting up of a dairy for camel’s milk. 

However, Gujarat Cooperative Milk Marketing 

Federation (GCMMF) — which owns Amul 

brand — has received `2.65 crore during 2014-

15 to 2017-18 for purchase of machinery and 

equipments for camel milk collection, chilling 

and processing under the central scheme 

Rashtriya Krishi Vikas Yojana, Balyan said. 

Milk production on the up in india 

Production of milk in the country has been ris-

ing every year with the output standing at 

176.35 million tonnes for the 2017-18 fiscal. 

However, the Union government has not re-

ceived a proposal from the state governments 

and state dairy cooperatives for setting up of a 

dairy for camel’s milk. 
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गर्मी र्में दुधारू पशुओ ंका सूख रहा दूध 
Sat, 29 Jun 2019 06:08 PM (IST) 

https://m.jagran.com/uttar-pradesh/etawah-milk-dried-milk-in-the-summer-19355371.html 

गरण, संवाददाता, इटावा : पशुपालक  ं

की अज्ञािता से जहां पशुओ ंके दूध की 

धार सूख रही है वही ंपशु भी बांझपि के 

नशकार ह ते जा रहे हैं। भीषण गर्मी से 

पशुओ ंकी सेहत भी खराब ह ती जा रही है। पशुओ ंर्में 

फैलिे वाला थिेला र ग भी दूध का उत्पादि नगरिे का 

कारण बिा हुआ है। बताया जा रहा है नक पशुओ ंके 

नलए संतुनलत आहार की कर्मी से पशु बीर्मारी से ग्रस्त 

ह ते जा रहे हैं। लगभग 15 फीसद तक पशु बांझपि 

के नशकार ह  रहे हैं। 

पशुओ ंर्में बांझपि की बीर्मारी िे पशुपालक  ंकी निता 

बढा दी है। गाय व भैंस र्में यह बीर्मारी सवाानधक देखिे 

क  नर्मल रही है। इसके िलते पशुपालक अपिे पशुधि 

क  औिे-पौिे दार्म  ंर्में बेििे क  र्मजबूर ह  रहे हैं। पशु 

निनकत्सक  ंका कहिा है नक पशुपालक  ंक  इस 

बीर्मारी से पशुओ ंक  बिािे के नलए हरा िारा व 

वरसीर्म और जई नियनर्मत रूप से देिी िानहए। लेनकि 

इस सर्मय पड़ रही भीषण गर्मी से खेत  ंर्में खड़ा हरा 

िारा भी नवषाक्त ह  रहा है। ज  पशुओ ंके नलए 

जािलेवा भी बि सकता है। बीर्मारी का निदाि : डा. 

केपी नसंह का कहिा है नक ज्यादातर पशुपालक 

अच्छी िस्ल के रं्महगे पशु खरीद लेते हैं, लेनकि भरपूर 

र्मात्रा र्में प षक तत्व िही ंदे पाते हैं। पशुओ ंक  हरा 

िारा, पशु आहार, खल, िूिी नियनर्मत रूप से द्धखलािी 

िानहए, तीि व िार र्माह के अंतराल र्में पटेरे िाशक 

दवा देिी िानहए। थिेला र ग का कारण पशु 

निनकत्सक  ंका र्माििा है नक अनधकांश पशुपालक 

पशु का दूध निकाल कर तुरन्त जर्मीि र्में बैठ जािे देते 

हैं। ऐसा करिे से उसके स्ति  ंके निद्  ंर्में नर्मट्टी आनद 

भर जाती है। इससे थिेला र ग बि जाता है। जिपद र्में 

पशुओ ंकी संख्या : गौवंशीय --- 1,22347 र्मनहष वंशीय 

--- 2,33291 पशुपालक  ंक  इस भीषण गर्मी से पशु 

क  बिाकर रखिा िानहए। ठहरा हुआ पािी ि नपलाएं 

तथा हरा िारा उसी खेत का दें  नजसर्में पािी भरा जा 

िुका ह । र्मादा पशु के थिेला र ग ह िे या सफेद स्त्राव 

के अलावा नझल्लीदार तत्व नपिले नहसे्स र्में आिे पर 

तुरन्त पशु निनकत्सक क  नदखाएं।

 

Milk producers for raising procurement price 

TIRUCHI, JUNE 29, 2019 21:13 IST 

https://www.thehindu.com/news/cities/Tiruchirapalli/milk-producers-for-raising-procurement-price/arti-

cle28229413.ece 

aced with rising cost of cattle feed and 

drought-like conditions, which impact 

milk production, milk producers of the 

State are seeking a hike in procurement price of 

milk. 

“The procurement price of milk was raised 

about five years back by former Chief Minister 

Jayalalithaa. Since then the cost of cattle feed 

and hay have risen by over 50%. Given the 

drought- like conditions, we are even forced to 

buy water,” said N. Ganesan, joint secretary, 

Tamil Nadu Milk Producers’ Welfare Associa-

tion. 

Mr. Ganesan contended that the production 

cost had gone over and above the procurement 

price offered by the government. Hence, a large 

number of milk producers had been facing 

hardship and were being forced to sell their 

milch animals as they were unable to make 

both ends meet. 

The government, Mr. Ganesan demanded, 

should increase the price of cow’s milk from 

₹27 to ₹37 a litre and that of buffalo milk from 

₹29 to ₹45 a litre. “We have already presented 

petitions in this regard to the Dairy Develop-

ment Minister and the Chief Minister. But, so 
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far, our demand has not been conceded,” he re-

gretted. 

Mr. Ganesan also urged the government to take 

steps to sanction margin money to the coopera-

tive milk producers’ societies, which procure 

the milk from producers and supply the same to 

Aavin, to mete out their administrative ex-

penses. 

He claimed that the Tiruchi District Cooperative 

Milk Producers Union (Aavin), had stopped the 

subsidy of ₹2 a kg given for cattle feed. Since 

the price of cattle feed had risen drastically and 

in view of the drought-like conditions, the union 

should immediately restore the subsidy 

scheme. 

The issue was also raised at the monthly farm-

ers’ grievance day meeting on Friday by A. Du-

rairasu, deputy secretary of MDMK’s farmers’ 

wing. Mr. Durairasu condemned the stoppage 

of the subsidy and complained that the quality 

of the cattle feed was also poor. The move had 

badly affected farmers at a time when they 

were reeling under the drought, he said. 

Speaking at the meeting, the district secretary 

of the Tamil Nadu Vivasayigal Sangam, affiliated 

to the Communist Party of India (Marxist), V. 

Chidambaram, alleged that there was a backlog 

in disbursement of payments to milk producers 

in the district and urged the authorities to en-

sure that the dues were paid to the producers 

immediately. 

 

डेयरी कंपनिय  ंिे दूध के खरीद रू्मल्य र्में की 5-6 रुपये की बढ तरी 
Jun 28, 2019, 09:00AM IST 

https://navbharattimes.indiatimes.com/business/commodity/dairy-companies-increase-the-purchase-price-of-

milk-by-5-6-rupees/articleshow/69976087.cms 

यरी सहकारी सनर्मनतय  ंऔर कंपनिय  ंिे नपिले 

तीि र्महीि  ंर्में दूध के खरीद दार्म र्में 5-6 रुपये 

प्रनत लीटर की बढ तरी की है। इसके पीिे पािी 

की कर्मी और िारे की ऊंिी कीर्मतें प्ररु्मख कारण हैं। 

कंपिी एद्धिकू्यनटव्स िे कहा नक उपभ क्ता कीर्मत  ंर्में 

बदलाव ह िे की संभाविा िही ंहै। उन् िें दूध उत्पादि 

र्में कर्मी के नलए िारे की बढी कीर्मत  ंऔर पािी की 

कर्म उपलब्धता क  कारण बताया। 

अरू्मल नर्मल्क के एर्मडी आर एस स ढी िे बताया नक 

अभी भी उपभ क्ता कीर्मत  ंर्में बढ तरी के बगैर 

नकसाि  ंके नलए कीर्मत  ंर्में 2-3 रुपये प्रनत लीटर बढत 

की गंुजाइश है। स ढी िे बताया नक र्मािा से नकसाि  ं

क  दी जािे वाली कीर्मत 5-6 रुपये प्रनत लीटर बढाई 

जा िुकी है जबनक, उपभ क्ता कीर्मत  ंर्में नसफा  2 प्रनत 

लीटर की वृद्धि है। उन् िें कहा नक अनधक कीर्मत 

नर्मलिे से नकसाि ज्यादा उत्पादि करिे के नलए 

प्र त्सानहत ह गें। स ढी िे बताया नक अब कर्म नडटी की 

कीर्मत  ंर्में र्मजबूती आिे से नकसाि  ंके नलए दार्म भी 

बढें गे। नपिले एक साल र्में डी-आयल्ड राइस ब्राि की 

कीर्मत 86 पसेंट बढकर 16,700 रुपये प्रनत टि, कॉिा 

गू्लटेि फीड की 86 पसेंट बढकर 21,400 रुपये प्रनत 

टि ह  गई है और र्मक्का की 54 पसेंट बढकर 21,600 

रुपये प्रनत टि पर पहंि गई है। इससे डेयरी, 

आइसक्रीर्म और िीज कंपनिय  ंका र्मानजाि कर्म हुआ 

है। 

लैके्टनलस इंनडया के रै्मिेनजंग डायरेक्टर राहुल कुर्मार 

िे कहा नक अगर र्मॉिसूि रफ्तार पकड़ता है और 

पािी की उपलब्धता अच्छी रहती है त  उपभ क्ता 

कीर्मत  ंर्में बढ तरी की कर्म उम्मीद है। लेनकि अगर 

ऐसा िही ंह ता है त  कीर्मत  ंक  बढािे के अलावा क ई 

अन्य नवकल्प िही ंहै। फ्रें ि कंपिी लैके्टनलस के पास 

नतरुर्मला नर्मल्क प्रॉडक््टस, अिीक इंडस्ट्र ीज और 

र्महाराष्ट्र  की प्रभात डेयरी का र्मानलकािा हक है। 

कुर्मार िे बताया नक नपिली साल गर्मी की शुरुआत 

की तुलिा र्में इस साल दूध की खरीद र्में 10-15 पसेंट 

की नगरावट हुई है। इस साल 1 जूि से शुरू हुए 

र्मॉिसूि सीजि की बाररश र्में सार्मान्य से 36% की 

कर्मी है। 
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िेन्नई की हैटसि एग्र  प्रॉडक््टस के रै्मिेनजंग डायरेक्टर 

आर जी िंद्र्म गि िे बताया नक द्धस्थनत गंभीर है लेनकि 

हर्म एक हफे्त के अंदर किााटक, केरल और 

तनर्मलिाडु र्में बाररश की उम्मीद कर रहे हैं नजससे 

कुि राहत नर्मल सकती है। उन् िें कहा नक दूध की 

खरीद का दार्म बढािे के बावजूद हर्मिे दूध की सप्लाई 

र्में कर्मी देखी है। कुर्मार िे बताया नक द्धिम्ड नर्मल्क 

पाउडर (SMP) का दार्म र्मािा र्में 230 रुपये प्रनत 

नकल ग्रार्म था ज  अब बढकर 270 रुपये प्रनत 

नकल ग्रार्म ह  गया है। इसी अवनध र्में बटर की कीर्मत 

भी 240 रुपये प्रनत नकल ग्रार्म से 290 रुपये प्रनत 

नकल ग्रार्म ह  गई हैं। गनर्माय  ंर्में सप्लाई कर्म ह िे पर 

नलद्धिड नर्मल्क तैयार करिे के नलए SMP का उपय ग 

नकया जाता है। नपिले कुि र्महीि  ंर्में दूध की खरीद 

कीर्मत 6 रुपये प्रनत लीटर बढिे और र्महाराष्ट्र  सरकार 

की तरफ से दूध नकसाि  ंसे सद्धिडी वापस लेिे के 

कारण डेयररय  ंके नलए कार बार र्में दबाव काफी बढ 

गया है। 

 

Segregation plants, milk pouch buyback to boost plastic ban 
28 Jun, 2019 

https://timesofindia.indiatimes.com/city/mumbai/segregation-plants-milk-pouch-buyback-to-boost-plastic-

ban/articleshow/69984526.cms 

UMBAI: The municipal body and the 

state government have breathed life 

into the state-wide plastic ban im-

plemented last June. While BMC chief Praveen 

Pardeshi on Thursday cleared a proposal allow-

ing private agencies and water bottle manufac-

turers to jointly set up mechanised facilities on 

six civic plots where dry waste, including plastic 

bottles, collected from housing societies and 

commercial establishments will be segregated 

for recycling, state environment minister 

Ramdas Kadam announced in the legislative as-

sembly that the government will roll out the 

buyback scheme for plastic milk pouches by 

July. 

 

Confirming that the BMC is bringing in a 'busi-

ness module' for collection and segregation of 

dry waste, assistant municipal commissioner 

Kiran Dighavkar, who is also nodal officer for 

Swachh Bharat Mission, said: "In the next few 

days, we will ask the private agencies to submit 

their financial proposals, and within a month, 

we will finalize the agency for the work." 

Civic officials said they have shortlisted seven 

private agencies who had evinced interest in 

collecting dry waste from bulk generators-large 

housing societies, shops and hotels-and segre-

gate plastic and other material for recycling at 

the proposed facilities. Initially, the agencies 

were reluctant to invest in the dry waste mate-

rial recovery facilities because it was not finan-

cially viable, while plastic bottle makers, who 

sell water and beverages, were facing difficul-

ties collecting and recycling bottles under Ex-

tended Producer Responsibility rules. So, the 

BMC allowed both parties to form joint ven-

tures wherein the bottle manufacturers will 

fund facilities and the agencies will manage 

them. 

On the decision to roll out the buyback scheme 

for milk pouches, Kadam said: "Customers will 

be charged 50 paise deposit per pack by milk 
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distribution companies, which will be returned 

if they return the pouches." The minister said 

one crore milk pouches are discarded daily gen-

erating 31 tonnes of plastic garbage a day in the 

state. Kadam said after the ban last June, daily 

generation of plastic waste has reduced to 600 

tonnes from 11,200 tonnes. He said the govern-

ment had taken action against 6,369 shops for 

use of banned plastic bags, collected Rs 4.1 

crore in fines and seized 836 tonnes of plastic. 

But there's a fear that this decision could in-

crease milk prices for the second time in two 

months-in May, milk price rose by Rs 2-3 per li-

tre. Also, dairies are unsure if the scheme will 

reduce plastic waste. R S Sodhi, managing direc-

tor of GCMMF which owns Amul, told TOI, "Is it 

practical for busy Mumbaikars to collect and re-

turn every milk pouch to their dairy or vendor? 

Everything from bread to fruits and vegeta-

bles...online purchases come wrapped in plas-

tic. One can't single out individual products to 

implement buyback. Moreover, nearly 100% of 

milk pouches are already recycled." 

Housewives are also unsure whether they will 

stack up wet milk pouches to return them to 

the neighbourhood dairy. Kandivli resident 

Ashima Das said: "I would rather forgo the 50 

paise/ packet deposit." 

 

Gujarat milk price improves with dip in procurement 
Jun 28, 2019 

https://timesofindia.indiatimes.com/city/vadodara/state-milk-price-improves-with-dip-in-procurement/arti-

cleshow/69981240.cms 

ADODARA: As monsoon arrived in Gu-

jarat , milk procurement of major dair-

ies in the state is 3-4 % less compared 

to last year. 

All the district dairy unions put together in the 

state are presently procuring around 195 lakh li-

tres per day (LLPD) milk which is much lower 

compared to last year when the state’s dairy 

sector had witnessed a jump of over 20% in its 

milk procurement in this time of the year. 

Experts suggest that the drop in milk procure-

ment is due to the impact that state’s dairy sec-

tor had witnessed when prices of skimmed milk 

powder (SMP) had crashed globally impacting 

the domestic milk procurement prices paid to 

milk pourers. 

But there is a silver lining as the procurement 

prices paid to farmers have started witnessing 

an upward trend in the last three to four 

months. 

“Against Rs 550 to Rs 635 per kilo fat that our 

member unions were paying to farmers in the 

beginning of March, the milk unions have 

started paying procurement prices in the range 

of Rs 600 to Rs 705 per kilo fat,” said R S Sodhi, 

managing director of the Gujarat Co-operative 

Milk Marketing Federation (GCMMF). 

GCMMF is the apex body of all dairy unions of 

the state that markets brand Amul . “The aver-

age increase in procurement price comes to Rs 

4 to Rs 5 per litre. The drop in procurement is 

due to the adverse impact that country’s dairy 

sector had witnessed when SMP prices had 

dropped but the situation is set to improve as 

milk procurement prices have started increas-

ing,” he said. 

Last year, the dairy unions which were facing 

glut of milk, had drastically reduced the pro-

curement prices. Now, the prices are coming 

back to the previous levels. 

Anand-based Amul Dairy which was earlier pay-

ing Rs 610 per kg fat on March 1 has now 
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started paying Rs 660 per kg fat to its farmers. 

Similarly, even Mehsana’s Dudhsagar Dairy 

which was paying Rs 550 per kilo fat has in-

creased procurement price to Rs 600 per kilo 

fat. 

Bhavnagar and Surendranagar’s milk unions are 

presently paying the highest procurement price 

to their farmer members in the range of Rs 705 

to Rs 700 per kilo fat. 

BT Buzz: Regional companies outpacing dairy majors in India 
June 28, 2019 

https://www.businesstoday.in/bt-buzz/news/bt-buzz-regional-companies-outpacing-dairy-majors-in-in-

dia/story/359459.html 

 

hen Srikumar Misra, Founder and 

MD of Milk Mantra, gave up his 

cushy job as the head of merger and 

acquisitions at Tetley in 2010, his idea was to 

build a cutting edge food business that would 

solve the trust deficit between consumers and 

food in his home state, Odisha. "There were a 

lot of problems in terms of quality of food, adul-

teration was rampant and it was significantly 

higher in dairy," he recollects. Misra founded 

the Milky Moo brand with a vision of building 

an 'ethical' brand. The idea was to structure a 

transparent sourcing network as well as bring in 

functional innovations on the product front. He 

introduced technologies such as a film, which 

prevents light exposure damage to milk (one of 

the major reasons why milk curdles if not boiled 

within a few hours), which enabled consumers 

to consume straight from the pack without boil-

ing. 

He also rolled out a range of value-added prod-

ucts such as flavoured yoghurts and probiotic 

curd. The eight-year-old Milky Moo is today a Rs 

200 crore brand, giving stiff competition to the 

state cooperative, OMFED, despite its products 

being priced at a 12-25 per cent premium. Milk 

Mantra collects 1.5 lakh litres of milk per day 

from over 85,000 farmers not just in Odisha, 

but also in adjacent Jharkhand. Its products are 

also available in modern retail stores in Kolkata 

"Milk Mantra became India's first agri-food 

business to be VC funded in 2011. It is one of 

the few start-ups that has gone from raising im-

pact capital to mainstream capital from private 

equity funds such as Eight Roads," declares 

Misra. He claims that his brand, Milky Moo, is 

the leading premium fresh dairy brand in east-

ern India. 

Srikumar Misra, Founder and MD, Milk Mantra 

The Rs 100,000 crore organised dairy market 

has been full of action in the past few years. 

While the age-old dairy cooperatives continue 

to be around, the sector has seen a plethora of 

private companies entering the fray. From ITC 

to Godrej Agrovet and international dairy ma-

jors such as Lactalis and Fonterra, private dairy 

companies are trying to make their mark in the 

Indian diary industry in a big way. However, the 

going hasn't been particularly easy for most of 

the private players with national ambitions. 

Dairy, after all, is about procuring fresh and 

consuming fresh and the clear winners as of 

now are the regional dairy companies. While 

Milk Mantra has made inroads in the East, the 

regional dairy powerhouse in the South 

amongst others is Milky Mist. Similarly, the 
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West has companies such as BlissFresh and 

Sarda Farms, which are surging ahead. 

Varied Strategies 

The common thread among these companies is 

that all of them are business-to-consumer 

(B2C)  entities and believe that it's only branded 

play that would give them high growth rates 

and not business-to-business (B2B) categories 

such as skimmed milk powder or butter. How-

ever, their go to market approach is varied. 

Milk Mantra, which likes to call itself a new age 

dairy company, plays in the mass premium seg-

ment and 70 per cent of its revenues come 

from selling milk, while the remaining 30 per 

cent comes from value-added products. Milky 

Mist, on the other hand, is a 100 per cent value-

added products company, with its forte being 

paneer. The company collects 3.5 lakh litres of 

milk per day and converts all of it into various 

value-added milk products. "I always wanted to 

be different. Value-added products give me a 

lot of scope for innovation. Milk doesn't need 

value addition," says T. Sathish Kumar, Founder 

and CEO of Milky Mist. 

Kumar has invested in a Rs 450 crore fully auto-

mated plant near Erode in Tamil Nadu, where 

he has recently set up a robotic line to manufac-

ture long shelf life paneer. While Milky Mist 

paneer is a household name in the southern 

parts of the country, Kumar is now in the pro-

cess of rolling out paneer in Mumbai and Pune. 

In the West, Blissfresh and Sarda Farms have a 

premium farm-to-home model. Blissfresh, 

which has been selling 6,000 litres of premium 

milk per day at around Rs 70 per litre, has re-

cently forayed into the mass premium segment. 

"In order to get a scale, I have to be present in 

the mass segment too," says Rajesh Singh, 

Founder and CEO, Blissfresh. 

Rajesh Singh, Founder and CEO, Blissfresh 

Though none of these regional companies are 

profitable, they are confident that they will see 

profitability much faster than their peers who 

have national aspirations. "We have clocked 

more than 40 per cent CAGR since our incep-

tion, we continue to grow at more than 25 per 

cent year on year," says Misra of Milk Mantra. 

Alpana Parida, MD of design-led brand consul-

tancy, DY Works, says that these regional com-

panies are actually looking more professional 

than their national counterparts. "They are in-

vesting a lot on their brand and because they 

are regional, their distribution is much better. In 

terms of availability, distribution and freshness 

they have an advantage." 

Regional Strategy 

These regional brands are in no hurry to go na-

tional. Singh of Blissfresh says that he would ra-

ther penetrate further into Mumbai and adja-

cent markets first. He says that to build scale, 



he has to first try and sell at least 25,000 litres 

of milk per day in Mumbai itself. 

"Building scale will take time in India. I don't 

want to make grandeur statements that we are 

going to be the largest private player in the 

country. It doesn't work in this country and if 

we do that we will bleed for a long time. We 

said we will be the leading premium player in 

Eastern India and we have been steadfast on 

that," says Misra of Milk Mantra. 

R.S. Sodhi, MD, Amul, agrees that fresh dairy 

products are where the growth is coming from. 

"The business model has to be one wherein you 

manufacture and pack near to the consumption 

centre. We can't manufacture and pack in Guja-

rat and sell all over India. That's the reason we 

have put up factories in Guwahati, Lucknow and 

Kolkata, else, we will continue to sell processed, 

long shelf-life products and somebody else will 

sell fresh and eat away our business." 

The realisation that a regional strategy works 

better has set in other large companies too. Go-

drej Agrovet, for instance, has decided to focus 

only on the southern states of the country for 

the time being. French dairy major, Lactalis also 

has a regional strategy in India. Instead of car-

pet bombing the entire country with its global 

portfolio, the company, ever since its entry into 

India in 2014, has been acquiring regional dairy 

companies across the country. It entered India 

by acquiring Tirumala in the South and in the 

last few years it has acquired Anik in Madhya 

Pradesh and Prabhat Dairy in Maharashtra. 

"Lactalis has over 250 brands but it never kills 

the local brand," said, Lactalis India MD, Rahul 

Kumar, in an earlier interview with Business To-

day. 

A senior dairy expert says that Lactalis would 

have never acquired Prabhat Dairy at Rs 1,700 

crore had it not been a regional company. "It's 

about regional play in a measured manner. If 

you have got some regions, you will go for stra-

tegic acquisitions to try and map and get sourc-

ing in place. We will see more regional acquisi-

tions where the stack is profitable. When I say 

stack, I mean milk, ghee and dahi. If the whole 

stack is profitable, then people say, I have got a 

supply chain, which I can improve on and there 

are other elements which can increase profita-

bility," he explains. 

 

 

 

 



Fonterra Future Dairy JV debuts new Dreamery brand in India 
June 28, 2019 

https://www.foodbev.com/news/fonterra-future-dairy-jv-rolls-out-dreamery-brand-in-india/ 

onterra Future Dairy, a joint venture be-

tween Fonterra and Indian consumer 

goods company Future Consumer, has 

launched a new dairy brand in India. 

Called Dreamery, the range includes UHT milk, 

dahi and milkshakes and has been developed 

“to bring a more indulgent taste” to staple dairy 

products in India. 

The joint venture was announced last year and 

has been established to meet the needs of 

young Indian consumers, who desire high-qual-

ity and nutritious dairy products, according to 

Fonterra. 

The first Dreamery products will be available on 

shelves in cities such as Mumbai, Pune, Banga-

lore, Ahmedabad, Hyderabad and Surat. 

After the initial launch, Fonterra Future Dairy 

will focus on building a strong consumer base 

with strategic expansion throughout India be-

fore extending its offering to include a full port-

folio of value-added dairy products. 

“Our first product range is focused on taking 

staple products and using our world-class inno-

vation to give them a contemporary and rele-

vant twist,” said Ishmeet Singh, CEO of Fonterra 

Future Dairy. 

“However, as we move forward, we’re going to 

provide more innovative products that will de-

liver superior quality, taste and nutrition across 

the Dreamery product range.” 

Sunil Sethi, chairman of Fonterra Future Dairy, 

and managing director of Fonterra brands Sri 

Lanka and the Indian subcontinent, said: “By 

combining Fonterra’s global dairy innovation, 

manufacturing and nutrition expertise with Fu-

ture Consumer’s leadership in retail and distri-

bution, our goal with the launch of Dreamery is 

to delight Indian consumers with high quality, 

nutritious and great-tasting dairy products, 

which is what we call Dairy 2.0. 

“We’re bringing 130 years of dairying expertise 

and our world-leading food safety and quality 

standards to this partnership to ensure that 

consumers can have the utmost trust in our 

dairy. Working with Future Consumer gives us 

an understanding of the complete consumer 

ecosystem and a right to win in the Indian mar-

ketplace. It’s a unique synergy that is set to cre-

ate a new force in the Indian dairy industry.” 

Kishore Biyani, vice chairman of Future Con-

sumer, added: “Fonterra has deep expertise in 

product development and we are working in 

close partnership with them to bring in our un-

derstanding of Indian consumer tastes, prefer-

ences and habits. 

“The product range will reflect the aspirations 

of consumers and we are hopeful that the 

brand will win their trust and confidence.” 
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Coca-Cola, Chinese dairy giant sign Olympic sponsorship 
Updated on June 24, 2019  

https://www.thehindubusinessline.com/news/sports/coca-cola-chinese-dairy-giant-sign-olympic-sponsorship/arti-

cle28124571.ece 

eijing will host the 2022 Olympics, 

while the Summer Games of 2024 will 

be staged in Paris. Los Angeles has 

been awarded the 2028 Olympics. 

China Mengniu Dairy and Coca-Cola have signed 

a multi-year global Olympic deal as joint bever-

ages and dairy sponsors starting from 2021 until 

2032, the International Olympic Committee 

(IOC) said on Monday. 

While some reports put a $3 billion price tag on 

the agreement, there were no financial details 

available and both Coca-Cola CEO James Quin-

cey and Mengniu Chief Executive Jeffrey Lu re-

fused to comment on the size of the deal. 

Coca-Cola's previous deal ran to 2020 and the 

new agreement with China's top milk products 

manufacturer, which will span six Olympic 

Games, makes it the longest Olympic sponsor, 

the U.S. drinks maker having first supported the 

Games in 1928. 

“It is a substantial arrangement. It is a profound 

partnership,” said Quincey. 

“With Mengniu, we saw an opportunity to ex-

pand the dairy aspect of the beverage category. 

“We will be activating our own individual mar-

keting plans, but we are pleased to be a joint 

partner with a well-respected dairy company 

that is well known to us in China.” 

The two companies are already working to-

gether in some aspects of their business in 

China. 

The announcement is a major boost for the IOC, 

strengthening its financial future as interest in 

the world's biggest multi-sports event has 

waned in the last few years. 

Mengniu is the latest Asian company to join as 

top sponsors after Bridgestone, Toyota and 

Alibaba in recent years and reflects the region's 

growing influence of global business. 

“This long-term agreement is another demon-

stration of the relevance and stability of the 

Olympic Games in these times of uncertainty,” 

IOC President Thomas Bach said. 

His organisation will later award the 2026 Win-

ter Olympics to either Milan or Stockholm. Four 

other cities had pulled out of the bidding, fear-

ful of the Games' cost and size. 

Beijing will host the 2022 Olympics, while the 

Summer Games of 2024 will be staged in Paris. 

Los Angeles has been awarded the 2028 Olym-

pics. 

Mengniu's Lu said the agreement was a key part 

of their global vision. 

“This historic joint partnership deal, together 

with our global expansion plans, will help 

Mengniu promote our long-held values around 

quality and safety,” Lu added. 

“This is a vital step in our international strategy, 

and we are honoured to have the opportunity 

to build the positive reputation of Chinese food 

and beverage brands among consumers glob-

ally.” 
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Microplastics contamination in bottled water not alarming: FSSAI 
Created: Jun 24, 2019, 10:10 IST 

https://timesofindia.indiatimes.com/life-style/food-news/microplastics-contamination-in-bottled-water-not-

alarming-fssai/articleshow/69922020.cms 

he Food Safety and Standards Authority 

of India (FSSAI) on Friday said the find-

ings of a US-based NGO about micro-

plastics contamination in bottled water in India 

were not alarming as there was no known 

health hazards due to it. 

"We have read and discussed the report about 

the contamination of microplastic in bottled 

water. Prima facie, there is nothing alarming in 

it as the residue level is just 0.1 ppb (parts per 

billion). There are no known health hazards 

linked to it," FSSAI CEO Pawan Kumar Agarwal 

told IANS. 

The report, led by Orb Media, a US-based non-

profit, revealed widespread contamination with 

plastic debris including polypropylene, nylon, 

and polyethylene terephthalate (PET) in 90 per 

cent of water bottle from leading brands includ-

ing India. 

Agarwal said the amount was "miniscule" like 

"one tenth of sugar cube in a shipping con-

tainer". 

Plastic residues were found in tap water as well 

due to factors like air, environment due to its 

presence all over world. No food safety authori-

ties in the advanced countries including FCA, or 

EUFA have set residue level for microplastic or 

microfibre, he said. 

However, the FSSAI would seek scientific opin-

ion in order to check if preventive and correc-

tive measures were needed to address concerns 

among people, Agarwal said. 

Including India, the samples came from 19 loca-

tions in nine countries in five continents besides 

Brazil, China, Indonesia, Kenya, Lebanon, Mex-

ico, Thailand, and the US. 

Plastic was identified in 93 per cent of the sam-

ples. Particle concentration ranged from zero to 

more than 10,000 in a single bottle. 

Valued at $147 billion per year, bottled water is 

marketed the fastest-growing beverage market 

in the world. 

Agriculture Minister not aware of milk shortage 
JUNE 24, 2019 12:30 PM 

https://www.fbcnews.com.fj/news/agriculture-minister-not-aware-of-milk-shortage/ 

 

griculture Minister Dr. Mahendra 

Reddy says he is not aware of any 

shortage of milk in the country. 

This comes after FBC News noted there was a 

hike in the price of locally produced milk and 

milk products in supermarkets. 

Meanwhile, Northland Farmers’Cooperative 

chair Hirday Lakhan claims that there is a short-

age of supply of milk from local farmers which 

has resulted in a shortage of locally produced 

milk in the supermarkets. 

“At the moment the total milk supplied from 

the farm to the factory is about 11,500 liters per 

day. This figure used to be 33-35,000 liters so 

the total intake is about one third.” 

Lakhan says the amount of milk currently pro-

duced by farmers in Northland, Tailevu is not 

enough to cater to the market demand. 
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Meanwhile, Fiji Dairy is expected to comment 

on this matter later. 

 

25% food samples across Punjab fail quality test 
 Jun 23, 2019 

https://www.tribuneindia.com/news/punjab/25-food-samples-across-punjab-fail-quality-test/791575.html 

 

round 25 per cent samples of food 

items collected from across the state 

failed the quality test in the first quar-

ter of 2019. In all, 2,170 samples were taken be-

tween January and March, out of which 530 

failed the test, according to the data compiled 

by the Food Wing of the Commissionerate of 

Food and Drug Administration, Punjab. 

The most common items that failed the test in-

cluded spices, bakery products and edible oil. 

More than 18 per cent samples of spices and 

23.28 per cent that of bakery products failed 

the quality test. 

Around 29 per cent samples of milk products 

were found non-conforming. Out of the 278 

samples of milk, 81 failed the test. 

More than 31 per cent samples of edible oil and 

vanaspati ghee also failed the test. 

In January, 34 out of 77 samples taken in Amrit-

sar were found “non-conforming”. In Hoshi-

arpur, 14 out of 61 samples failed the test. In 

Jalandhar, 17 out of 80 samples failed the test, 

while in SAS Nagar, 13 out of 29 were found 

non-conforming. In Fatehgarh Sahib, 12 out of 

31 samples couldn’t clear the test. 

During a special drive to check the use of chemi-

cals for ripening fruits and vegetables, 26.47 per 

cent samples failed the test. During on-the-spot 

checking from January to March, 16.6 per cent 

samples of various food items failed the quality 

test. 

Director, Mission Tandarust Punjab, Kahan 

Singh Pannu, who has been spearheading the 

drive against food adulteration, said milkmen 

had a tendency to add water to milk, which 

made it substandard, but not unsafe. 

“We imparted training to 22,000 food business 

operators as regards food standards, hygiene 

and cleanliness in April and May. A special drive 

against milk and milk product adulteration is 

being undertaken. Ten mobile vans are operat-

ing in Punjab to test milk and create awareness 

among consumers,” said Pannu. 

According to Dr Amit Joshi, Assistant Commis-

sioner (Food), 225 cases of food adulteration 

were lodged in the court of Assistant Deputy 

Commissioner (G) and a total fine of Rs 

25,89,200 imposed on those found violating 

norms in January. 

In February, 142 cases were lodged and a fine of 

Rs 22,20,500 was imposed; while in March, 133 

cases were lodged and a total fine of Rs 

22,92,000 imposed on defaulters. 
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FSSAI Admit Card 2019 Released! Here’s how to download hall ticket for managerial posts 

exam 
22 June 2019, 14:18 IST 

http://www.catchnews.com/education-news/fssai-admit-card-2019-released-here-s-how-to-download-hall-ticket-

for-managerial-posts-exam-164529.html 

 

ood Safety and Standards Authority of 

India (FSSAI) has released the admit card 

for the managerial posts on its official 

website. Candidates who have applied for the 

positions like Technical Officer, Admin Officer & 

Others can download now. 

As per the notification, the link to download the 

hall ticket is activated for the aspirants. FSSAI 

released the admit card for the post which was 

released under the advt no. DR-02/2019 dated 

26 March 2019. 

FSSAI Computer Based Test will be held from 

July 24th to July 26th, 2019. 

Therefore, candidates are advised to carry their 

admit card to the exam center. No entry will be 

allowed without hall ticket. 

Here’s how to download FSSAI Admit Card 

2019: 

1. Visit the official website of FSSAI at 

fssai.gov.in 

2. Click on FSSAI Admit Card 2019 for Manage-

rial Posts 

3. Enter your details asked on the page 

4. Click on Submit button 

5. FSSAI exam admit card will appear on the 

page 

6. Download the admit card 

7. Take a printout of the admit card for future 

reference 

Selection Procedure: 

Candidates will be selected on the basis of their 

performance in CBT, written test and interview. 

Aspirants will first have to appear for the com-

puter-based test and after qualifying CBT, se-

lected will be called for written test and then, 

for interview. 

The written test will be held in the month of 

September to October 2019. 

Candidates will have to attempt the paper in 

120 minutes only. Also, there will be no nega-

tive marking for the wrong answer. So, exami-

nees should not leave any question. 

FSSAI CBT Exam Date 2019: 

CBT will held from July 24th to July 26th, 2019. 
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J&K bags FSSAI food safety award 
Srinagar, June 22, 2019 

https://www.greaterkashmir.com/news/kashmir/jk-bags-fssai-food-safety-award/ 

 

ood Safety and Standards Authority of 

India (FSSAI) has been awarded the Cer-

tificate of Achievement to J&K for 

“achieving the status of one of the states which 

are catching up in State Food Safety Index (SFSI) 

in recognition of their overall performance on 

various parameters of food safety during the as-

sessment period 1 April 2018 to 31 March 2019. 

“This is first such certificate received by the 

state. This is a matter of honour for the state,” 

said Dr Abdul Kabir Dar who was the food com-

missioner of the state during that period. “We 

are happy that our efforts to ensure people get 

safe food have been recognized,” he added. 

“Over the last fiscal year the department had 

conducted 27713 inspections, lifted 4039 sam-

ples, and issued 91 improvement notices and 

launched 1355 prosecutions for adjudication 

against the erring Food Business Operators” he 

said.  “Besides same enforcement teams have 

destroyed food items worth Rs 1,58250 includ-

ing, Pickle, Edible Oil, Spices, Vegetables etc and 

seized food items worth Rs 40,89,454”. 

 

भारत दूध उत्पादि र्में पहले स्थाि पर, लगातार ह  रही है वृद्धि 

शुक्रवार, 21 जूि 2019 (17:18 IST) 

http://hindi.webdunia.com/national-hindi-news/india-first-place-in-milk-production-119062100081_1.html 

ई नदल्ली। भारत दूध के उत्पादि र्में नवश्व र्में 

पहले स्थाि पर बिा हुआ है और देश र्में 

इसका उत्पादि 7.4 प्रनतशत की दर से 

बढ रहा है।राष्ट्र ीय डेयरी य जिा के पहले 

िरण के तहत 18 राज्य  ंक  शानर्मल नकया गया है और 

इसके नलए 2,242 कर ड़ रुपए का प्रावधाि नकया गया 

है। 

पशुपालि, डेयरी और र्मत्स्य पालि रं्मत्री नगररराज 

नसंह िे शुक्रवार क  राज्यसभा र्में एक प्रश्न के उत्तर र्में 

कहा नक डेयरी और र्मत्स्य पालि के र्माध्यर्म से भी 

नकसाि  ंकी आय बढािे के प्रयास नकए जा रहे हैं। 

इसके नलए अलग रं्मत्रालय बिाया गया है। राष्ट्र ीय 

डेयरी य जिा के पहले िरण के तहत 18 राज्य  ंक  

शानर्मल नकया गया है और इसके नलए 2,242 कर ड़ 

रुपए का प्रावधाि नकया गया है। 

उन् िें कहा नक पशुओ ंके रंु्मह पका और खुर पका 

बीर्मारी की र कथार्म के नलए कें द्ीय य जिा शुरू की 

गई है और इसके नलए 13,442 कर ड़ रुपए का 

प्रावधाि नकया गया है। पहले इस य जिा के तहत 60 

प्रनतशत रानश कें द् और 40 प्रनतशत रानश राज्य 

सरकार देती थी। इस बीर्मारी की र कथार्म के नलए 

पशुओ ंर्में टीकाकरण अनभयाि िलाया जाएगा। देश से 

45,000 कर ड़ रुपए की र्मिनलयां नियाात की गई हैं। 

र्मिनलय  ंका नियाात 11 प्रनतशत की दर से बढ रहा है। 

कृनष राज्यरं्मत्री परष त्तर्म रुपाला िे एक अन्य प्रश्न के 

उत्तर र्में कहा नक 60 प्रनतशत से अनधक ल ग अब भी 

कृनष पर निभार हैं। भूनर्म राज्य  ंका नवषय है नफर भी 

उन्ें सलाह दी गई है नक नवकास कायों के नलए 

बहुफसली जर्मीि का उपय ग ि करके बंजर जर्मीि  ं

का उपय ग करें । 
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उन् िें कहा नक नकसाि उत्पादक संगठि बिाकर 

खेती कर सकते हैं और इसके नलए कािूि भी बिाया 

गया है। ऐसे संगठि  ंक  सरकार सहायता रानश भी 

उपलब्ध कराती है। 

 

‘Plastic food’ rumours a ‘hoax’, says FSSAI 
June 21, 2019 

http://morungexpress.com/plastic-food-rumours-a-hoax-says-fssai/ 

 

okha, June 20 (MExN): The Food 

Safety and Standard Authority of In-

dia (FSSAI) has informed consumers 

that the “rumours on plastic cabbage, plastic 

kurkure, plastic rice and plastic egg are hoax.” 

“The video on plastic cabbage was actually 

about wax food replicas used as displays out-

side restaurants in Japan,” stated Peterson 

Pongener, Designated Officer (Food Safety), Ko-

hima Zone, and CMO Wokha, in a press release 

today. 

He stated that the FSSAI has expressed con-

cerns over “fake news and fake videos on plas-

tic food going viral on various social media plat-

forms.” 

The FSSAI is said to have raised the issue with 

Ministry of Electronics and IT last November 

who has assured to book the perpetrators. The 

CMO Wokha requested citizens to “refrain from 

spreading such fake viral videos and not fall 

prey to such false information creating more 

panic and confusion.” 

 

Regarding plastic kurkure, stated the CMO Wo-

kha, “FSSAI clarified that the presence of a com-

pound called acrylamide causes the food item 

to burn when lit with a match stick and it does 

not contain any plastic material.” 

Further, “Dr. Nagappa G Malleshi, former head 

of Grains, Science and Technology, Mysore, ex-

plained that rice is 80 percent starch which 

makes the cooked rice swell and sticky. So when 

it is mashed and made into a ball, they entrap 

air and therefore bounce. He also clarified that 

plastic rice cannot absorb water nor can it cook. 

It will only melt and burn. Eggs stored at room 

temperature for days undergo changes in their 

texture, smell and appearances. As a conse-

quence of water loss in old eggs, the egg white 

and yolk portions shrink. It results in a dry and 

paper like appearance which creates the im-

pression that it is plastic.” 

Samples of suspected plastic rice and egg which 

were recently submitted in the month of June 

from Wokha district and tested at SPHL, Kohima 

were found to be natural and devoid of any arti-

ficial or plastic elements, informed the officer. 

Moreover, random samples are being collected 

by Food Safety officials of respective districts 

and tested at SPHL Kohima to check compliance 

of the standards laid down under the Food 

Safety and Standards Act 2006, Rules and Regu-

lations, he affirmed. 
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Grofers enters milk business with the launch of G-Fresh Milk 
JUNE 20, 2019 

https://www.indianretailer.com/news/Grofers-enters-milk-business-with-the-launch-of-G-Fresh-Milk.n9459/ 

 

rofers, an online grocery company, has 

launched its milk brand G-Fresh Milk, 

foraying into the milk business. 

With this introduction, Grofers has joined the 

efforts of FFRC set up by FSSAI to fight micronu-

trient deficiency in India by making fortified 

milk accessible to millions of its consumers. Ac-

cording to the standards laid out by FFRC, G-

Fresh Milk is fortified with Vitamin A and Vita-

min D. 

Vivek Prasad, Vice President, Private Brands at 

Grofers, said, “We are excited to enter the 

whole new market of packaged milk this year. 

This is a significant step towards delivering sub-

stantial value to our consumers through forti-

fied Milk, which is an important part of daily nu-

trition. While the milk category is growing expo-

nentially in India, we are making our foray into 

the dairy portfolio by launching fortified milk to 

fulfill the micronutrients needs of consumers.” 

“Our strategic pricing of the product, which is 

around 12% lower than the competition, cou-

pled with our extensive reach across India will 

surely lead to increased awareness and im-

proved affordability & thus acceptance of forti-

fied products,” he further stated. 

The new G-Fresh Milk is available in two differ-

ent variants, including Toned and Double 

Toned. The milk is priced around 12% lower 

than key competing products in order to make 

it more affordable for the consumers. 

In the initial phase, G-Fresh Milk is available in 

Delhi NCR, Mumbai, Pune, Hyderabad, Benga-

luru and Chennai, and will be expanded to more 

cities soon. 

 

Heritage Foods sets new time-frame to make Rs 6,000 crore 
Jun 20, 2019 05:16 PM IST 

https://www.moneycontrol.com/news/business/heritage-foods-sets-new-time-frame-to-make-rs-6000-crore-

4119891.html 

eritage Foods, a leading dairy com-

pany, has set a revenue target of Rs 

6,000-crore by year 2024 as against 

year 2022 envisaged earlier. 

For the financial year 2019 on a consolidated 

basis, the net turnover of the company grew by 

6 percent to Rs 2,515 crore compared to last 

year. 

Speaking to analysts in a recently held earnings 

call, president of Heritage Foods M Sambasiva 

Rao said though the situation has improved 

now, there was a glut in the market as milk 

prices have come down at the farm gate-level 

forcing the company to reduce the sales price 

for certain markets for milk and milk products 

as well, resulting in subdued growth. 

Now, the markets have changed, situations too 

have and the glut scene disappeared, most of 

the opening stocks at the milk powder got ex-

ported, liquidated, he said. 
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"Having reviewed the situation we thought we 

should be able to deliver our targeted number 

of Rs 6000 crore. We did not want to alter our 

target number, our mission Rs 6000-crore re-

mained as it is but the timeframe is what we 

moved a bit to 2024, so that we can deliver that 

number by then," he said replying to a query. 

Rao further said the firm started expanding into 

more states. Earlier, the focus was on Andhra 

Pradesh and later Tamil Nadu, Karnataka, then 

Telangana and Maharashtra. 

Later through the acquisition of the Reliance 

Dairy, Heritage spread its operations to Punjab, 

Haryana, Rajasthan for procurement, and Utta-

rakhand, Uttar Pradesh, Himachal, Delhi for 

sales, he said. 

"So with the expansion into the geographies, 

and introduction of more value-added products 

penetrating deeper into existing territories to 

tier-1, tier-2 markets," Rao said. 

"Possibly considering certain opportunities for 

acquisitions in the coming three to four years, 

we are reasonably sure we will achieve this 

number by 2024," Rao said. 

Rao, replying to another query on capex, said 

the company has planned to invest Rs 600 crore 

(about Rs 120 crore per annum) on infrastruc-

ture development in the next five years. 

 

FSSAI issues EOI to fill various posts in scientific panels & committee 
Thursday, 20 June, 2019, 08 : 00 AM [IST] 

http://www.fnbnews.com/Top-News/fssai-issues-eoi-to-fill-various-posts-in-scientific-panels--committee-48934 

SSAI has issued an expression of interest 

(EOI) for filling of various posts of its Sci-

entific Panels (SPs) and the Scientific 

Committee (SC) and is looking for suitable indi-

viduals as members. The EOI, however, did not 

specify the numbers for each panel and the 

committee. 

The scientific committee comprises senior food 

scientists and experts who would look into the 

proposals adopted by the scientific panels, 

which comprises food scientist and experts of 

the respective subject. 

The country’s apex food regulator is in the pro-

cess of reconstituting its Scientific Committee 

and 21 Scientific Panels, including biological 

hazards, contaminants in food chain, fish and 

fishery products, food additives, flavourings, 

processing aids and materials in contact with 

food, functional foods, nutraceuticals, dietetic 

products and other similar products, nutrition 

and fortification, genetically-modified organ-

isms and foods, labelling and claims/advertise-

ments, packaging, method of sampling and 

analysis, pesticides residues, antibiotic residues, 

cereals, pulses and legumes and their products 

(including bakery), fruits and vegetables and 

their products (including dried fruits and nuts), 

spices and culinary herbs, meat and meat prod-

ucts including poultry, milk and milk products, 

oils and fats, sweets, confectionery, sweeten-

ers, sugars and honey, water (including fla-

voured water) and beverages (non–alcoholic 

and alcoholic beverages). 

“The SC and SPs comprise the professionals/sci-

entists/subject experts, who have acquired 

knowledge, experience and expertise in the 

specific domain. Such members may be on the 

faculty/staff/rolls of universities, academic and 

research institutions, retired individuals recog-

nised for their outstanding knowledge/exper-

tise in the subject area. However, it may not be 

feasible to nominate such candidates who are 
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in employment of any industry, as it may be 

perceived as conflict of interest,” said the notice 

issued by FSSAI. 

The EOI said that the process of development of 

standards at FSSAI is driven by the principle of 

food safety and involves risk assessment. It in-

volves deliberations by the Scientific Panels 

(SPs) constituted for product categories and lay-

ing down the standard(s); which are validated 

by the Scientific Committee (SC) and finally ap-

proved by the Food Authority before the pro-

cess of issue of draft notification(s) of the 

Standards/Regulations is initiated for inviting 

public comments, followed by a final notifica-

tion. 

FSSAI emphasised that the authority follows a 

transparent, objective and rigorous selection 

procedure for shortlisting the most suitable and 

outstanding individuals who can contribute sig-

nificantly to the SC and SPs of the regulator and 

provide independent scientific opinion in arriv-

ing to its decisions. 

The tenure for a member of the SCs and SPs is 

fixed for a maximum period of three years. Ex-

isting members of the SC and SPs are also eligi-

ble to apply while the last date of submission of 

applications is July 15, 2019. 

 

Maharashtra asks dairies to buy back plastic pouches, firm on 15-day deadline 
 June 19, 2019 

https://www.financialexpress.com/industry/maharashtra-asks-dairies-to-buy-back-plastic-pouches-firm-on-15-

day-deadline/1611661/ 

 

aharashtra environment minister 

Ramdas Kadam has asked dairies to 

start implementing the recollection 

and recycling mechanism of plastic milk pack-

ets, and is in no mood to relent. He has given 15 

days’ time to dairies to come up with a buy-

back mechanism for plastic packets. 

Setting the deadline on May 28, Kadam had 

asked dairies to start a buyback mechanism for 

the plastic pouches and set up collection cen-

tres. It was his third such deadline since March 

2018. 

State environment department officials said a 

review meeting was chaired by Kadam with Ma-

harashtra Pollution Control Board (MPCB) offi-

cials and representative of dairies in the state. 

“The dairies had suggested some alternative 

mechanism for collection and recycling of milk 

pouches. One of the proposals was to set up 

various centres at strategic locations for collec-

tion of milk pouches,” Kadam stated. 

The minister argued that if milk pouches do not 

have any value, people may not return them. So 

the state government has asked dairies to start 

a depository scheme of 50 paise per pouch for 

recollection and recycling immediately. Shripad 

Chitale, who represented the dairy owners at 

the meeting, reconfirmed the government’s de-

cision on deadline. The Pune Municipal Corpo-

ration (PMC) has also called for a meeting on 

June 24 to discuss recycling of plastic, he said. 

“A date has not been decided yet for a meeting 

of dairies to discuss this issue and come up with 

a plan,” Chitale said. Some of the dairy owners, 
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who refused to be named, said it would not be 

possible for dairies to keep track of milk pack-

ets, and they might not come up with any plan. 

He said they were willing to wait and watch the 

situation and see how the situation unfolds. 

Even milk major Amul has called this an imprac-

tical idea. 

The environment minister also held a meeting 

with plastic water bottle manufacturers to re-

view their recollection and recycling mecha-

nism. “It has been more than a year but the 

manufacturers are recycling approximately only 

up to 40 % bottles. It should be 100%. The gov-

ernment plans to issue show-cause notices to 

bottle manufacturers,” he said. 

Meanwhile, the Maharashtra Milk Producers 

and Processors Welfare Association has decided 

to increase the price of cow milk by `2 per litre. 

Dairies sell one litre packaged milk at Rs 42 as of 

now. “We are purchasing one litre milk at Rs 25. 

Since the state government has stopped giving 

the subsidy of Rs 3, per litre, dairies are bearing 

the additional cost from April. This has 

prompted the price revision,” Vinayak Patil, 

president of the association said. Since the past 

few months, dairy farmers have been paid be-

tween Rs 23 and Rs 25, per litre. Now, the asso-

ciation has demanded that the price be in-

creased to Rs 30, per litre. Thousands of milk 

farmers are facing losses due to significant hike 

in fodder prices.The drought has made matters 

worse. 

Dairies are demanding an additional subsidy of 

Rs 5 per litre from the government at least for 

next three months. Katraj Dairy is expected to 

take a decision on price hike on June 25 at its 

board meeting. 

 

NDDB Gets Retired Executives in NDS at Top Pay, as it Couldn't Get Better Professionals! 
18 June 2019 

https://www.moneylife.in/article/nddb-gets-retired-executives-in-nds-at-top-pay-as-it-couldnt-get-better-profes-

sionals/57472.html 

 

he National Dairy Development Board 

(NDDB) has admitted to employing its 

retired employees at its subsidiary 

NDDB Dairy Services (NDS) with the same bene-

fits that they were receiving before retiring 

from the Board or its subsidiaries. 

Ironically, NDS is a not-for-profit company, 

where retired executives of NDDB are hired at 

huge salaries.  

  

This is exactly what Moneylife wrote in an arti-

cle titled NDDB's Golden Scheme for Retired Ex-

ecutives 27 May 2019. “…NDDB used its subsidi-

ary NDDB Dairy Services (NDS) to finance the 

employment of several retired senior executives 

with the same benefits that they were receiving 

before retiring from the board or its subsidiar-

ies,” we had written. 

In an email response to our article, on 1 June 

2019, NDDB says, "NDS was a new subsidiary 

and it was important that it had professionals 

who could build into it the NDDB core values in-

cluding focus and empathy towards the produc-

ers. Such professionals are not easy to find in 

the open market and also the remuneration 

payable is rather high. Four senior officials men-

tioned in the list of your article, had relevant ex-

pertise and experience and were asked to serve 
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at NDS. When they started serving NDS, the to-

tal annual remuneration paid to all four of them 

was around Rs95 lakh per annum." 

With regard to the remuneration, NDDB says, 

NDS considered two options, adding, "First was 

the remuneration being paid to the retired sen-

ior bureaucrats who were appointed to statu-

tory or regulatory authorities. The second was 

to retain the pay and allowances drawn on the 

last post held. Since in the former case the 

amount was much higher, Deepak Tikku's remu-

neration was fixed on the same salary & allow-

ances as that of managing director (MD) of 

NDDB." 

As Moneylife pointed out, instead of taking care 

of farmers through the cooperative movement, 

NDDB has been busy ensuring the welfare of its 

retired senior executives.  

Although NDDB, in its reply is trying to compare 

NDS, its subsidiary with a regulatory body or a 

cooperative movement like itself, a letter dated 

12 May 2011 sent by the secretary from the de-

partment of animal husbandry, dairying and 

fisheries, in Government of India, clearly distin-

guishes between the Board and the company. 

The letter from Rudhra Gangadharan, the then 

secretary, says, "NDDB may make appropriate 

arrangements for implementation of the project 

through agencies including NDDB Dairy Ser-

vices. Since government will deal directly only 

with NDDB, references to NDDB Dairy Services 

in the same breath as NDDB in the PIP are not 

considered necessary. The clarification required 

in respect of the capability and exact role of 

NDDB Dairy Services should also be provided at 

the earliest." 

  

 

  

After perusing responses from NDDB and docu-

ments shared by insiders, two top executives 

emerge as key decision-makers almost in all the 

affairs. One is Dilip Rath, chairman of NDDB 

since 1 August 2016. Mr Rath, from the Indian 

Administrative Service (IAS) cadre, was the joint 

secretary in the department of animal hus-

bandry, dairying and fisheries, in Government 

of India between 2008 to 2010. After taking an 

early retirement, on 1 December 2011, he 

joined NDDB as its managing director (MD) and 

is now working as its chairman. 



The second key executive in NDDB affairs is 

Deepak Tikku, who, as we had mentioned in our 

article, retired as MD of NDDB in 2010. Immedi-

ately after his retirement, he was appointed as 

chairman of NDS, and continued till March 2017 

with the same salary and perks that he was get-

ting in NDDB.  

NDDB, however, says, its board had approved 

appointing Mr Tikku as chairman of its subsidi-

ary, and the board of NDS has finalised his ap-

pointment. 

A letter of 29 August 2014 that had been sent 

by Mr Rath, the then MD of NDDB, to Mr Tikku, 

however, tells a different story. Mr Rath says, 

"...the resolution (NDS board resolution dated 

26 June 2010) also states that you shall devote 

sufficient time and attention to the business of 

the company for which you shall be paid remu-

neration as was applicable to you when you 

were MD, NDDB. Moreover, your appointment 

as chairman of the company (NDS), as borne 

out by the resolution, is in accordance with Arti-

cle 16 of the AOA of the company which is spe-

cifically meant for appointment of MD or 

whole-time director. In view of all the above, it 

is evident that you are the chairman and MD of 

the company." 

 

During that period, Mr Tikku was also nominee 

director on three NDDB subsidiaries, viz., 

Mother Dairy Fruit and Vegetables Ltd 

(MDFVPL), Indian Dairy Machinery Co Ltd 

(IDMC), and Indian Immunologicals Ltd (IIL). 

Later, he resigned as nominee director from all 

the three companies.  

In its response, NDDB, however, gives a differ-

ent spin to the resignation of Mr Tikku. It says, 

"In 2014, the central government appointed a 

new chairman of the NDDB. Mr Tikku was then 

a director on the board of three subsidiary com-

panies (MDFVPL, IIL and IDMC) as a nominee of 

the NDDB. There was a proposal to appoint the 

new NDDB chairman as additional director and 

chairman of MDFVPL by the board of MDFVPL. 

The chairman NDDB insisted that he be directly 

appointed as director. Mr Tikku pointed out 

that the MDFVPL board can appoint him only as 

additional director and chairman and if he has 

to be appointed as a director, then the general 

body meeting should be called. Mr Tikku later 

resigned from the Board of IIL as he was of the 

view that IIL should not increase substantially 

the price of FMD vaccine, which was used for 

mass vaccination of cattle. Thereafter chairman 

NDDB wished to replace Mr Tikku as a director 

on the board of the remaining two subsidiary 

companies and action was initiated in accord-

ance with the provisions of the Companies Act. 

Mr Tikku submitted his resignation as director 

on the Board of the two companies.  

"After a couple of years, the chairman NDDB re-

signed and a new chairman was appointed. 

Based on the discussions the new chairman 

had, Mr Tikku was appointed as a director on 

the Board of MDFVPL, one of the three compa-

nies on which he was director earlier. It may be 



noted that Mr Tikku is not an advisor to 

MDFVPL," the response from NDDB says. 

During 2014 and 31 July 2016, T Nanda Kumar, 

an IAS officer, who retired as agriculture secre-

tary of the union government was the chairman 

of NDDB. Earlier, during October 2010 to Febru-

ary 2014, Mr Kumar was a member of national 

disaster management authority with the rank of 

minister of state in the Indian Government. He 

was known as stickler for rules in NDDB. Mr Ku-

mar was replaced by Mr Rath, who continues to 

hold the position.  

Talking about Dr Amrita Patel, who retired as 

chairman of NDDB in 2014, the email response 

agrees that a proposal was indeed approved in 

September 2009 to make her a permanent in-

vitee on the board of NDS. NDDB also accepts 

that Dr Patel heads management committee of 

semen stations at NDS.   

"Meetings of this Committee takes place in 

Delhi or Anand. Dr Patel is on board of another 

organization in Delhi and has been appointed 

from time to time on various committees of the 

central government whose meetings also take 

place in Delhi. So she need not be on a commit-

tee of NDS to be able to come to Delhi. Dr Patel 

is on board of organizations in Mumbai. So 

would it mean that this is so because she could 

visit Mumbai?" NDDB asks in its reply. 

From August 2016, Mr Rath was the chairman 

of Mother Dairy. His term as chairman of NDDB 

ended on 1 December 2018. On 3rd December, 

the government issued a notification (S.O. 

5949(E)) extending Mr Rath's first term 'until 

further orders'. 

  

Later on 6 March 2019, just before the model 

code of conduct came into force, the govern-

ment decided to extend retrospectively Mr 

Rath's term for two more years.  

Responding to this, NDDB says, "A complaint 

making certain allegations was then received. 

The cabinet committee of appointments (ACC) 

extended Mr Rath's term as Chairman NDDB till 

further orders. After the allegations were found 

to be incorrect, the ACC approved his appoint-

ment for a period of two years. There were 

many appointments made just before the 

model code of conduct came into operation. So 

why single out Mr Rath's appointment?" 

As we have pointed out, NDDB Dairy Services or 

NDS was set up as a private limited company in 

2009 with NDDB subscribing to only Rs1 crore 

as share capital. 

Thereafter, NDDB’s nominee members moved a 

resolution to convert NDDB Dairy Services Pvt 

Ltd into a not-for-profit company under Section 

25 of the Companies Act 1956 (now Section 8 of 

the Companies Act 2013). NDS was set up to 

function as the delivery unit of NDDB for field 

operations relating to promoting producer com-

panies and productivity enhancement services  

"...based on detailed discussions it was decided 

that since some of NDDB's current roles would 

be undertaken by NDS, it follows that a part of 

funds available with NDDB which finances its 

expenditure would need to be transferred to 

NDS. It was proposed and approved that around 

15% of the funds available with NDDB be trans-

ferred as equity to NDS. This worked out to be 

around Rs200 crore. The authorised capital of 

NDS was raised to Rs200 crore and NDDB sub-

scribed to the entire authorised capital of Rs200 

crore," NDDB says in its response. 

NDDB Dairy Services was re-incorporated as a 

not-for-profit company in the very year that it 

was first incorporated as a private limited and 

wholly-owned subsidiary of NDDB. Immediately 

thereafter, the Board transferred Rs199 crore to 

NDDB Dairy Services, in the form of contribu-

tion of capital for purchase of equity of an equal 

amount. 



  

 

  

The permission given by the Central govern-

ment to NDDB was only for forming NDDB Dairy 

Services as a private limited company and the 

contribution of Rs1 crore as NDDB’s equity in 

NDDB Dairy Services when it was a private lim-

ited company could be considered in line with 

Section 43(2)(a). The contribution of another 

Rs199 crore to NDDB Dairy Services as share 

capital from NDDB needed specific approval 

from the Central government as per Section 

43(2)(b) of the NDDB Act.  

NDDB, however, says, "NDS is a wholly owned 

subsidiary of NDDB and therefore under 

43(2)(a), no prior approval is required from Cen-

tral Government. Your article also states that 

NDS is a private company. The NDDB Act makes 

no distinction between them as far as the trans-

fer of assets or funds is concerned." 

 

 

 

 

 



Distribution of packaged drinking water will be streamlined: FSSAI 
JUNE 18, 2019 22:35 IST 

https://www.thehindu.com/news/national/karnataka/distribution-of-packaged-drinking-water-will-be-stream-

lined-fssai/article28067254.ece 

he supply of packaged drinking water in 

the city, which is beset with irregulari-

ties, will soon be streamlined, said of-

ficer in charge of Food Safety and Standards Au-

thority of India (FSSAI) in Mysuru Chidambara S. 

Pointing out that an association of distributors 

of Bureau of Indian Standards (BIS)-registered 

manufacturers was being formed following a 

suggestion from the FSSAI, Dr. Chidambara said 

the bona fide members of the association will 

be certified by the local authorities. 

Malpractices 

With regard to the malpractices in the supply of 

packaged drinking water, he said instances of 

people filling up 20-litre cans from MCC’s RO 

plants and selling them to consumers were few. 

However, he admitted that he had seen a video 

provided by the distributors of a few people fill-

ing up seven to eight cans from a MCC RO plant 

in Vijayanagar 4th Stage. “But, such cases may 

be few,” he said. 

He said the FSSAI had forced the closure of five 

to six packaged drinking water manufacturers, 

who did not possess registration from BIS, in 

Mysuru during the last five to six months. 

In Mysuru district, there were 42 BIS-registered 

packaged drinking water manufacturers, includ-

ing 11 in the city. Each unit is believed to supply 

about 1,000 20-litre cans every day. 

 

FSSAI to bring in new labelling norms for gluten-free products 
Updated on June 17, 2019 

https://www.thehindubusinessline.com/economy/fssai-to-bring-in-new-labelling-norms-for-gluten-free-prod-

ucts/article28021124.ece 

he regulator to address cross-contami-

nation issues and remove ‘low gluten’ 

provision 

The Food Safety and Standards Authority of In-

dia (FSSAI) plans to introduce new labelling 

norms for gluten-free claims on products as 

well as address the issue of cross-contamination 

of such products with gluten- containing prod-

ucts during manufacturing. 

In a guidance note for manufacturers and con-

sumers on gluten-free foods, FSSAI said that it is 

in the process of adding labelling provisions for 

addressing the issues of cross contamination. 

Advisory on declaration 

Advising food manufacturers to avoid such 

cross contamination, it said that when a gluten-

free product is manufactured in a plant where 

gluten-containing products are also manufac-

tured, it should be declared on the label. It 

should read, “Processed in a plant where gluten 

containing products are manufactured”. 

The regulator reiterated that only foods that 

contain 20 mg gluten/kg or less can be labelled 

as gluten-free, as per its current standards. 

“FSSAI is also in the process of removing the 

provisions relating to the standard of “Food 

specially processed to reduce gluten content to 

a level 20-100 mg/kg”…. and ‘Low Gluten and 

warning for low gluten’ from its regulations,” it 

added. 

The regulator has said that packaged food man-

ufacturers should establish separate storage 
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and preparation areas for gluten-free and glu-

ten-containing ingredients. It said that they 

“should have separate production areas and 

equipment with controlled air-low between the 

two production areas,” to reduce the potential 

for air-borne flour dust contamination. 

The regulators said that hotels and restaurants 

are advised to keep gluten-free options at their 

outlets. 

The FSSAI said that consumers should be aware 

when seeking gluten-free options that “wheat-

free” foods may contain grain such as rye and 

barley. 

It has advised consumers to check the label 

when buying gluten-free products and look for 

certification mark, ingredients , allergen warn-

ing among others. 

 

DPH issues reminder to avoid raw dairy products 
Jun 16th, 2019  

https://delawarestatenews.net/health/dph-issues-reminder-to-avoid-raw-dairy-products/ 

OVER — The Delaware Division of Pub-

lic Health is reminding Delawareans to 

avoid consuming raw dairy products as 

it announces 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 

products. The most common source of infection 

is through the consumption of raw, unpasteur-

ized dairy products. Prior to becoming ill, the 

patient in this case had consumed unpasteur-

ized homemade dairy products from Mexico. 

No other risk factors have been identified. The 

individual was hospitalized and is recovering af-

ter being treated for the illness. A second, re-

lated case of brucellosis is also pending confir-

mation by the Centers for Disease Control and 

Prevention (CDC). 

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 common in the United States. 

Nationally, the average is less than 200 human 

cases each year. 

“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 Dr. 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 United States 

and are increasingly being sold in mainstream 

supermarkets in the United States as well, 

though sales are not permitted in Delaware. 

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 
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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 

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 

you buy them. Many companies put the word 

“pasteurized” on the label. If you are not sure, 

ask a store employee if specific brands are pas-

teurized. 

• 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. 

 

Ban junk food ads in and around schools: FSSAI 
16th June 2019 08:39 AM 

http://www.newindianexpress.com/thesundaystandard/2019/jun/16/ban-junk-food-ads-in-and-around-schools-

fssai-1990702.html 

 

he Food Safety and Standards Authority 

of India (FSSAI) has recommended that 

advertisements of unhealthy food in 

and around school premises be banned in an at-

tempt to promote safe and wholesome food 

among school children. According to chief exec-

utive officer Pawan Kumar Agarwal, the FSSAI 

has prepared a draft regulation on the availabil-

ity of safe, wholesome and nutritious food in 

schools and the same has been submitted to 

the health ministry for its approval.  

“We have proposed to put a curb on advertise-

ments and promotion of food that is not 

healthy in school premises and 50 metres sur-

roundings,” Agarwal said. The proposal comes 

in the wake of a March  2015 Delhi High Court 

order wherein the court had directed the food 

regulator to come out with regulations to pro-

mote healthy food for school children. 

“We have been struggling to put that regulation 

together. Because if you have to make a law, it 

has to be implemented,” Agarwal said. In its 

draft, the FSSAI has defined healthy diet based 

on some parameters. “How do you define 

healthy diet? That is at the heart of that regula-
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tion. We cannot say that because it (food prod-

uct) is coming from MNCs it is unhealthy, some 

of the Indian food can also be unhealthy. There-

fore we have to have a matrix that defines 

healthy food fairly and objectively, Agarwal 

said, “We have come out with a draft regulation 

that will be in place”. 

 

Cadbury India rolls out less-sugary Dairy Milk variant in India, UK 
16th June 2019 08:25 AM 

http://www.newindianexpress.com/thesundaystandard/2019/jun/16/cadbury-india-rolls-out-less-sugary-dairy-

milk-variant-in-india-uk-1990703.html 

 

ne of India’s most popular chocolate 

brands, Cadbury, has gone the way 

that other sugar-heavy products like 

Coke have in recent times. Last week, Cadbury 

India parent firm Mondelez India announced 

that it is rolling out a new variant of the widely 

popular Dairy Milk line of chocolates, with 30 

per cent less sugar.  

According to company officials, the chocolate 

segment giant is retailing the new line of choco-

lates for Rs 50 per 43-gram chocolate bar, only 

Rs 10 more than the Rs 40 per bar that the 

standard Dairy Milk retails at. “This new offer-

ing will sit alongside existing portfolio of Cad-

bury Dairy Milk products,” Mondelez India said. 

The new product is on offer for consumers who 

would like to try less sugary products, added 

Deepak Iyer, president, Mondelez India.  

“Cadbury Dairy Milk 30% Less Sugar is another 

very special innovation that will provide our 

Cadbury Dairy Milk fans with a less sugar option 

without compromising on our world-renowned 

taste and quality. We expect this innovation to 

strengthen our portfolio as it will complement 

our other much-loved brands, including core 

Cadbury Dairy Milk,” said Iyer. The new line has, 

for now, been rolled out on e-commerce plat-

forms and will be available in stores pan-India 

later, beginning with the metros.  

Though Cadbury officials say the new line is not 

targeted at any specific market, analysts say the 

move is oriented towards assuaging the rising 

health consciousness among customers, with 

many brands already providing their more 

sugar-averse customers less sugary, or even 

zero-sugar, variants of popular products a la 

Coke Zero. 

 

“Increasingly consumers want products that re-

flect their lifestyle and we have always been at 

the forefront in creating unique products and 

platforms to address this need. Cadbury Dairy 

Milk 30% Less Sugar is a product with no added 

artificial sweeteners, colours or preservatives. It 

is created to ensure the right texture and taste 

of the original Cadbury Dairy Milk bar to keep 

the consumer’s experience the same,” pointed 

out Anil Viswanathan, Director, Marketing 

(Chocolates), Mondelez India. 

According to the company, the less sugary Dairy 

Milk has been in development for almost two 

years, with those working on the product 

spread across Mondelez’s facilities in India and 

the United Kingdom. These are the only two 

countries where Cadbury has launched this vari-

ant for now. 
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Global News 

How plant-based milk took on the $107 billion dairy industry 
JUN 28 2019  5:32 PM EDT 

https://www.cnbc.com/2019/06/28/plant-based-milk-how-alternative-milk-flooded-the-market.html 

eyond Meat surprised the stock 

market when the company turned 

out to be the best IPO of 2019. 

Alternative meat was having a mo-

ment. 

Alternative milk, on the other hand, has been 

quietly revolutionizing the dairy industry for 

years. 

Milk, the kind from cows, was once a staple of 

the American diet. 

But now consumers have their choice between 

almond milk, rice milk, oat milk, hemp milk, co-

conut milk and soy milk—you get the idea. 

Americans are drinking less and less milk now 

that store shelves are flooded with more and 

more options.  

Paul Ziemnisky, EVP of global innovation at 

Dairy Management Inc., which represents dairy 

farmers, told CNBC in a phone interview that 

fluid milk, however, remains in 94 percent of 

households. He added that the dairy industry is 

finding ways to innovate through new flavors 

and products like Fairlife, a high-protein milk 

brand distributed by Coca-Cola. 

“The plant-based guys like to poke and grab at 

just one number of a category, but we have 

strong pockets of growth,” he said, adding that 

Fairlife has seen strong revenue numbers. “It’s 

not just white milk anymore — it’s milk with 

valued-added features.” 

   

Celebrate dairy all summer 
Jun 27, 2019 

http://www.agrinews-pubs.com/news/celebrate-dairy-all-summer/article_cdedb3bf-34d3-5146-a6e6-

af65e66bd7ff.html 

NDIANAPOLIS — Dairy Month may be com-

ing to a close, but you can celebrate all 

summer long. 

“June Dairy Month is a great opportunity to 

learn about all of the different, wonderful 

things in the dairy industry,” said Allie Rieth, 

farmer relations manager at American Dairy As-

sociation Indiana. “But we celebrate dairy all 

year.” 

Rieth shared six ways to celebrate dairy: 

Visit a county fair. While you’re there, check out 

the dairy cow barn. 

Incorporate dairy into your meals — whether 

that’s a big gallon of milk or adding extra cheese 

to your dinner. 

Start perfecting your grilled cheese recipe. “We 

have a Grilled Cheese Contest that centers on 

the state fair,” Rieth said. “We’d love people to 

submit those recipes on winnersdrink-

milk.com.” 

Grab a treat at the Ice Cream Social on the Cir-

cle in Indianapolis. Indiana is No. 2 in ice cream 

production in the United States. “We celebrate 

dairy every day, so we have events and activi-

ties throughout the summer,” Rieth said. “On 

Friday, July 14, from 11 a.m. to 2 p.m., volun-
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teers and local celebrities will be serving up gi-

ant ice cream sundaes with all the toppings in 

front of Hilbert Circle Theatre on Monument 

Circle.” All proceeds from sundae sales will ben-

efit Big Brothers Big Sisters of Central Indiana. 

Follow a dairy farmer online. 

 

Oat Yeah: Silk expands its line of oat milk products to include yogurt alternatives 
27 Jun 2019 

https://www.foodingredientsfirst.com/news/oat-yeah-silk-expands-its-line-of-oat-milk-products-to-include-yo-

gurt-alternatives.html 

ilk, a US plant-based food and beverage 

brand, is expanding its line of Oat Yeah 

Oatmilk products with the introduction 

of new Oat Yeah Oatmilk Yogurt Alternatives. 

The new range combines gluten-free oats with 

live and active cultures to create a creamy, 

craveable yogurt, the company says. It is availa-

ble in four flavors: Vanilla, Mixed Berry, Straw-

berry and Mango. All varieties are marketed as 

dairy-free, nut-free, soy-free, certified gluten-

free, Vegan Action Certified and Non-GMO Pro-

ject Verified. 

Venturing beyond the beverage aisle, Silk’s 

newest product uses a creamy oat milk base in 

its yogurt alternatives, which are dairy-free. The 

vegan yogurts are now available in grocery 

stores nationwide for a suggested retail price of 

US$1.89 per 5.3oz cup. 

“Creating a yogurt alternative was the natural 

next step after our well-received Silk Oat Yeah 

Oatmilk beverage launch earlier this year,” says 

Joshua Cook, brand manager of plant-based yo-

gurt for Silk. “Oat Yeah Oatmilk Yogurt Alterna-

tives are a tasty option for any person looking 

to make progress toward their health and well-

ness goals – whether they have specific dietary 

needs or are simply looking to try something 

new.” 

Earlier this week, Swiss flavors and fragrances 

player Givaudan identified oats as the first on 

its list of the top six up-and-coming plant-based 

proteins that “could likely be game-changers for 

the food industry, and, in particular, nutritional 

beverages.” Nutritionally, the company notes 

that oats are an excellent source of vitamins, 

minerals, fibre, antioxidants, as well as essential 

amino acids. The staple is also easily digestible 

and offers beta glucans, which have been clini-

cally shown to be beneficial in reducing the risk 

of heart disease by lowering cholesterol.  

Milking the plant-based trend 

Dairy alternatives have enjoyed forward mo-

mentum as on-trend lactose-free and plant-

based offerings have risen in popularity. Dairy 

companies are closely following developments 

in this space, which captures the attention of a 

prominent consumer segment and is expected 

to flourish in the coming years. In this area, vita-

min/mineral fortification, higher protein con-

tent and reduced sugar offerings are key. 

Research provided by Givaudan outlines that 

the Global Plant Protein market is expected to 

grow at 8 percent CAGR to US$13.7 billion by 

2021. The flavors specialist further highlights 

that 57 percent of global consumers are actively 

seeking protein sources, spurring a 92 percent 

growth in sales of plant protein products rec-

orded over the previous year. 

Contributing to this dynamic market, DuPont’s 

Danisco is offering a line of VEGE cultures – a 

new portfolio of cultures specially formulated 

for the plant-based fermented products market. 

Danisco VEGE cultures have been developed for 

a wide-ranging variety of plant-based raw mate-

rials – such as soy, coconut, nuts, oat, maize, 

rice, fruits and vegetables – to satisfy consumer 
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taste and texture expectation. As consumers 

continue to make health and wellness part of 

their daily routines, with digestive health re-

maining a prime concern, the company has re-

cently extended its VEGE cultures portfolio with 

the addition of gut health-promoting HOWARU 

Dophilus VG and HOWARU Bifido VG strains. 

Study finds residue of pesticides, antibiotics and growth hormone in non-organic milk 
June 26, 2019 

https://www.usatoday.com/story/money/2019/06/26/study-finds-organic-milk-cleaner-than-conventional-

dairy/1482508001/ 

esults from a recent study examining 

what's in organic versus conventional 

milk show that the majority of samples 

of conventional, non-organic milk tested posi-

tive for certain low, chronic levels of pesticides, 

illegal antibiotics and growth hormones. The or-

ganic samples tested at either much lower or 

non-existent rates in comparison. 

“To our knowledge, the present study is the first 

study to compare levels of pesticide in the U.S. 

milk supply by production method (conven-

tional vs. organic)," the researchers noted. "It is 

also the first in a decade to measure antibiotic 

and hormone levels and compare them by milk 

production type.”  

However, an expert reviewing the study at USA 

TODAY's request expressed caution at overin-

terpreting the results.  

The study, conducted by Emory University in At-

lanta was funded by Washington, D.C.-based 

nonprofit research organization The Organic 

Center and looked at a total of 69 samples of 

conventional and organic milks pulled from re-

tail stores around the U.S., which were then 

shipped overnight to Georgia to be analyzed. 

The results have been published online June 

26 by peer-reviewed journal Public Health Nu-

trition. 

 

According to the study, antibiotic residue was 

detected in 60% of conventional milk samples 

but not in the organic samples. Among the anti-

biotics detected in the conventional milk sam-

ples were sulfamethazine and sulfathiazole, ac-

cording to the study. Both have been outlawed 

for use in milk-producing cattle. 

One conventional sample also contained levels 

of amoxicillin that were slightly higher than the 

FDA tolerance levels. 

Bovine growth hormones, or bGH, residue lev-

els were found in the conventional samples 

at an average of 9.8 ng/mL, or 20 times more 

than in the organic. 

Pesticide residues were found in up to 60% of 

conventional samples and none of the organic 

samples. Those included atrazine (26%), 

chlorpyrifos (59%), cypermethrin(49%), dia-

zinon (60%), and permethrin (46%). 

"To what impact these chemicals that we’re 

seeing in the supply are having, we don’t 
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know," said Jean Welsh, a nutritional epidemiol-

ogist who proposed the Emory study, noting 

that, "this study wasn’t designed to look at 

that."  

Jessica Shade, director of science programs for 

The Organic Center said,  "This study finds that 

the presence of antibiotics and pesticides in 

conventional milk is much more prevalent and 

pervasive than previously thought." 

The Organic Center operates with oversight 

from the Organic Trade Association, an organi-

zation focused on promoting the organic busi-

ness community. OTA members include a range 

of businesses from small organic farmers and 

mom-and-pop operations to brands like Pure 

Organics, Moodbeli and Horizon Organic and re-

tailers such as Whole Foods.  

 

Fonterra Future Dairy unveils brand Dreamery; launches toned milk, curd, milkshakes 
 Jun 26, 2019 03:36 PM IST 

https://www.moneycontrol.com/news/business/fonterra-future-dairy-unveils-brand-dreamery-launches-toned-

milk-curd-milkshakes-4140181.html 

onterra Future Dairy, a joint venture (JV) 

between New Zealand-based  Fonterra 

and Future Consumer, launched its dairy 

brand Dreamery. 

Dreamery was unveiled at an event in Mumbai 

on June 26, and will appear in stores across 

Western India from this week with its products 

to be available across the country in the next 

12-24 months. 

Under this brand, the Fonterra Future Dairy 

launched ultra-high temperature (UHT) toned 

milk, Dahi(Curd), chocolate and strawberry 

milkshakes. 

180 ml milkshakes will be available for Rs 30, 

while a 1 litre pack of toned milk will be availa-

ble for Rs 75, and 400 gm curd will be for Rs 65. 

Kishore Biyani, Vice-Chairman, Future Con-

sumer and Chief Executive Officer, Future 

Group said that Dreamery will bring in new 

products that increase choice for consumers 

and help expand the value-added dairy market 

in India. 

Biyani said that 8-10 percent sales of Future 

Consumer comes from dairy products. 

“Our aim is that 60-70 percent of what we sell 

has to be our own brand,” Biyani said. 

The company will also look to add to the initial 

range with more innovative products over the 

next six-twelve months. 

“As we move forward, we will continue to 

evolve our portfolio with products that will de-

liver superior quality, taste and nutrition across 

the Dreamery product range,” said Ishmeet 

Singh, CEO, Fonterra Future Dairy. 

After the initial launch, the JV will focus on 

building a strong consumer base with its strate-

gic expansion throughout India. 

The company plans to launch a new product 

every quarter under the brand. 
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Dhaka University study finds antibiotics in pasteurised milk 
25 Jun 2019 10:54 PM BdST 

https://bdnews24.com/health/2019/06/25/antibiotics-in-pasteurised-milk-edible-oil-spice-powders-fruit-juice-

substandard-study 

 

he study conducted by a group of teach-

ers at the Faculty of Pharmacy has 

found edible oil, spice powders, fruit 

juice, and ghee of some brands substandard. 

They conducted the tests on samples of these 

products at the university’s Biomedical Re-

search Centre and laboratories of the faculty, 

the centre’s director and pharmaceutical tech-

nology teacher Professor ABM Faroque said 

while presenting the findings at the faculty on 

Tuesday. 

The levels for qualifying products are set by the 

Bangladesh Standards and Testing Institution or 

BSTI. 

The presence of antibiotics used to treat human 

beings in pasteurised milk is “very alarming”, 

the Dhaka University professor said.  

  

Levofloxacin and ciprofloxacin were found in all 

seven of the pasteurised milk brands tested in 

the study. 

Azithromycin was found in six of the brands, ac-

cording to the study. 

The seven milk brands surveyed in the research 

are Milkvita, Aarong, Farm Fresh, Pran, Igloo, Ig-

loo Chocolate, and Igloo Mango. 

The researchers also found fat and non-fat sub-

stances below the standard levels while the to-

tal bacteria count was more than the expected 

level in all the pasteurised samples. 

Three of the seven brands of pasteurised milk 

and one of the three non-pasteurised milk were 

found containing detergent. 

“The findings are based on the samples we had 

collected. The results do not mean all the prod-

ucts of these companies are same,” Prof 

Faroque told bdnews24.com. 

He said people need to be alert about food 

adulteration as it slowly damages organs in hu-

man body. 

Adulterated food products were affecting three 

groups of people mostly – children, pregnant 

women and foetus, and the elderly, according 

to the researcher. 

“We often say that antibiotics are not working. 

The reason is that the antibiotics are already in 

our bodies,” he added. 

BRAC Dairy and Food Enterprise, which pro-

duces Aarong milk, claimed in a statement that 

all of its products are tested by BSTI and Bangla-

desh Food Safety Authority. 

The company said it regularly sends samples of 

its products to the two agencies for tests and 

T 

https://bdnews24.com/health/2019/06/25/antibiotics-in-pasteurised-milk-edible-oil-spice-powders-fruit-juice-substandard-study
https://bdnews24.com/health/2019/06/25/antibiotics-in-pasteurised-milk-edible-oil-spice-powders-fruit-juice-substandard-study
http://bdnews24.com/


preserve the results for taking specific 

measures. 

“No inconsistency or fail have been found in the 

reports on the tests in past one year,” BRAC 

Dairy said. 

It referred to a news report that BSTI submitted 

a report to the High Court earlier in the day say-

ing nothing worrying was found in Aarong pas-

teurised milk. 

Surayya Siddiqua, head of marketing at Igloo, 

told bdnews24.com they recently had their pas-

teurised milk tested at the laboratories of the 

Institute of Public Health Nutrition and the 

Bangladesh Council of Scientific and Industrial 

Research. 

“Besides these, BSTI also tested standards of Ig-

loo milk recently. The three government agen-

cies found the product standard,” she added. 

Kamruzzaman Kamal, a director at PRAN RFL 

Group, said they collect milk from their own 

dairy hub and directly from enlisted contractual 

farmers. 

Therefore, he suggested, there are no chances 

of adulterated and substandard milk finding a 

way to their system. 

He said they process the milk in their "state-of-

the-art" plant maintaining international stand-

ards. “So the milk is 100 percent safe and any-

one can consume it without a doubt,” he said. 

“As far as the Dhaka University report is con-

cerned, they are no authority and I don't know 

what machines and methods they used to test 

it. I have my doubts about their capability as 

well,” he added. 

He requested the government and other regula-

tory authorities to take measures to stop “this 

types of unauthorised person and organisation” 

from giving “unqualified opinion to the mass 

media which creates confusion” among the con-

sumers. 

Akij Food and Beverage Corporate Quality Head 

MM Iqbal Hossan said it would have been bet-

ter if the stakeholders were invited to the re-

lease of the study finds so that they could ex-

plain their stance. 

“We always try to prepare good food for the 

consumers and are committed to resolving any 

issues through scrutiny. We will check quality of 

our products again, carefully, following the find-

ings of the research,” he added. 

BSTI in a report submitted to the High Court 

earlier in the day said it found no harmful sub-

stance in 18 pasteurised milk products ap-

proved by the institution. 

“It’s not that (quality) will be same in the next 

one year. It can often change,” BSTI lawyer MR 

Hasan Mamun said. 

“These were alright when we collected the sam-

ples. Maybe there were some variations when 

they (Dhaka University teachers) collected the 

samples,” he added. 

The study found fruit juice, ghee, edible oil, and 

spice powders of different brands failed in tests 

of BSTI-set condition. 

Banned artificial sweetener cyclamate was 

found in all 11 fruit drinks tested in the study. 

Cyclamate is considered “very harmful”, the 

study said.  

Coliform was found in three of the products 

which indicates these may contain disease-

causing organisms or pathogens. 

The study named the fruit juice brands tested 

but did not specify which were found substand-

ard. 

Sesame oil was found in ghee of eight brands in 

violation of BSTI standards. 
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Water and iodine were also found to be more 

than the expected levels, according to the re-

searchers. 

The eight are Aarong, Baghabari, Pran, Milkvita, 

Milkman, Somir, and two without any name. 

 

A Minnesota robotic dairy survives amid trade war 
JUNE 24, 2019 

http://www.startribune.com/a-minnesota-robotic-dairy-survives-amid-trade-war/511742042/ 

A CROSSE, Wis. — On a dairy farm in ru-

ral Eyota, Minnesota, a day-old calf 

wobbled up to a robotic feeding stall. An 

RFID reader scanned the tag clipped to the calf's 

ear and measured the amount of milk allotted 

to the baby as she drank from the feeder. 

In just a generation or two, farmers have em-

braced high-tech advances in their fields and 

barns. 

But those advances led to a sharp increase in 

production in the midst of a trade war with two 

of the U.S.'s largest dairy export markets. That 

has left many American farms awash with ex-

cess product with no one to sell it to. But the 

economy of scale has kept some larger dairy 

producers afloat. 

"There's been a crazy amount of technology 

added to farming," said Dana Allen-Tully, a 

manager and operator of the multigenerational 

Gar-Lin Dairy Farms Inc. "We can access our 

cow files on our phone, I can look up a specific 

cow on my phone, or I can see what the feeders 

are doing on my phone." 

The automatic feeders allow calves to have mul-

tiple, smaller meals throughout the day to mir-

ror the feeding schedule they would have if 

they were out in the pasture with their moms. 

Each calf is fitted with an ear tag shortly after 

it's born that has an identification code, similar 

to a Social Security number, that can be 

scanned by the automatic feeder when the 

baby approaches the milk distribution stall, ac-

cording to the La Crosse Tribune. 

Information associated with that code, such as 

how much a calf should eat and when it should 

eat, is transmitted to the feeder and governs 

the flow of milk through the dispenser. 
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E. coli in milk won't necessarily make you sick—but it signals risks from other bacteria 
JUNE 24, 2019 

https://medicalxpress.com/news/2019-06-coli-wont-necessarily-sickbut-bacteria.html 

 

ast Thursday, dairy company Lactalis 

Australia recalled eight varieties of 

milk over concerns the products could 

be contaminated with the bacteria Escherichia 

coli (E. coli). 

This recall affects several brands of milkpur-

chased at Coles, Woolworths, IGA and other re-

tailers in Victoria and southern New South 

Wales with a use-by date of July 2. 

Milk provides many of the nutrients needed for 

human growth and development, including pro-

tein, fat, carbohydrates (lactose) and calcium. 

But because milk is such a complete mix of nu-

trients, it's also an ideal breeding ground for 

bacteria. This is why milk spoils quickly, particu-

larly when it's left out of the fridge. 

But the presence of E. coli in food—including 

the recalled milk—doesn't necessarily mean the 

food is unsafe. It means the product is 

more likely to cause illness, and indicates fur-

ther testing is needed. To minimise risk to pub-

lic health, it's advised that implicated products 

are not consumed. 

Cow's milk 

Milk from a cow is laden with bacteria. The bac-

teria come from the skin on the teats of the 

cow, and sometimes directly from the milk if 

the cow has mastitis (a bacterial infection in the 

udder). 

The same is true of human breast milk—the 

milk itself contains bacteria, while bacteria can 

also come from the mother's skin. But a differ-

ence in a cow is that the cow's udder is close to 

its anus, so contamination of the udder with the 

cow's feces is common. 

Pathogenic bacteria (those that cause illness) 

that can occur in cow's milk include some 

strains of E. coli, Listeria monocytogenes (L. 

monocytogenes), salmonella, Bacillus cereus (B. 

cereus) and Staphylococcus aureus (S. aureus). 

While B. cereus and S. aureus can cause un-

pleasant illnesses, most people recover quickly 

and completely. 

But some strains of E. coli and L. monocyto-

genes can cause more serious illness and even 

death. A raw (unpasteurised) milk product con-

taminated with pathogenic E. coli was found to 

have caused the death of an infant in Victoria in 

2014. 

L. monocytogenes and S. aureus can be present 

in the milk in the cow's udder, or on the udder 

itself, while B. cereus is found in the soil on 

dairy farms and in milking shed environments. 

E. coli, however, arises from fecal contamina-

tion of the udder. While every effort is made by 

dairy farmers to clean cows' udders before the 

milking begins, it's not possible to do this with 

complete certainty. A low risk remains that fe-

cal bacteria will enter the raw milk. 

E. coli won't necessarily make you sick 

E. coli is commonly found in the feces of warm-

blooded animals, including mammals and birds. 

Most strains of E. coli are not harmful. Rather, 

the presence of E. coli is widely used in public 

health management as an indicator of fecal con-

tamination (called an "indicator bacterium"). 
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It's important we measure fecal contamination 

in food and water sources because gastrointes-

tinal pathogens can be released from the in-

fected host (in this case, the cow) through their 

feces. 

So fecal contamination of food or water repre-

sents a risk that a person exposed to those 

sources would become ill from gastrointestinal 

pathogens including pathogenic strains of E. 

coli, salmonella, norovirus, Clostridium 

perfringens, and many others. 

Those infected would then be likely to repeat 

the cycle of infection—that is, to shed the path-

ogens that made them sick via their feces into 

their environment, and from there, to infect 

other people. 

Testing can relatively quickly detect E. coli in 

foods or water. The presence of E. coli is an in-

dication there is a much greater risk of infec-

tions because of the concurrent risk of other 

pathogens, like those listed above, being pre-

sent. 

So from a positive E. coli result, further testing 

might be conducted to see whether other path-

ogens are present. Generally, the presence of E. 

coli is enough to cause alarm and recall of con-

taminated foods, or to advise people not to 

swim in water that has been contaminated, to 

minimise the risk of infections. 

Pasteurisation and testing 

The government has mandated that milk sold in 

Australia should be pasteurised to eliminate any 

harmful bacteria and protect public health. This 

process also extends the shelf-life of the prod-

uct by reducing other bacteria that cause milk 

spoilage. 

Pasteurisation involves heating the milk for suf-

ficient time to eliminate the pathogenic bacte-

ria; usually to 72–74°C for 15–20 seconds. The 

time and temperature of pasteurisation are 

monitored in real time and, if the conditions are 

less than required, the "suspect" milk is di-

verted and not filled into retail containers. 

As an additional check, the pasteurised milk is 

subjected to further testing for the presence 

of E. coli after those processes. These tests, 

however, typically require 12–20 hours to ob-

tain results. Because of all the other safeguards 

in place, the milk is assumed to be safe for sale 

and distributed before the test results are ob-

tained, unless the other tests show a process 

failure requiring a product recall. 

This recall shows the system is working 

This recent recall of milk from Australian retail 

markets after the detection of E. coli is a very 

rare event. In this case, the causes of the possi-

ble pasteurisation failure remain unknown. The 

"back-up" testing for E. coli in the milk, how-

ever, did reveal a failure in the system that will 

now be investigated to prevent recurrence. 

Importantly, the detection of E. coli does not 

mean the milk is unsafe, but indicates that 

it could be. 

The identification of E. coli in the milk initiated a 

rapid product recall of specifically "at-risk" 

products, and removal from sale of all poten-

tially contaminated milk, alongside alerts to 

consumers. These actions are part of the food 

safety systems in place in Australia and many 

other nations. 
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HC slams BSTI for inaction against unlicensed milk, curd producers 
07:13 PM, June 23, 2019  

https://www.thedailystar.net/country/news/hc-slams-bsti-inaction-against-unlicensed-milk-curd-producers-

1761232 

he High Court today expressed serious 

astonishment and dissatisfaction at the 

Bangladesh Standards and Testing Insti-

tution’s statement which said it (BSTI) has no 

responsibility about the companies and dairy 

farms which have no license for producing and 

supplying pasteurised milk and curd. 

“We are astonished at your statement. Who has 

given you the right to play ducks and drakes 

with the people’s health? They have no license, 

but they are producing and supplying milk! Who 

is responsible for looking into it?” the HC bench 

of Justice Md Nazrul Islam and Justice KM Ha-

fizul Alam said during hearing a suo moto rule. 

The bench made the comment to BSTI’s lawyer 

Barrister Sarkar MR Hassan and Deputy Director 

Nurul Islam as they told the court that BSTI 

looks into the matters of only 18 companies 

which were given license for producing and sup-

plying pasteurised milk and curd. 

Barrister Sarkar MR Hassan said the Directorate 

of Agriculture Extension and the Ministry of 

Livestocks and Fisheries are responsible for tak-

ing steps about the companies which have no li-

cense for producing and supplying pasteurised 

milk and curd.            

Anti-Corruption Commission’s lawyer Advocate 

Syed Mamun Mahbub and Deputy Attorney 

General AKM Amin Uddin Manik opposed this 

statement and said the BSTI has been given 

powers in the law to take action against the 

companies and dairy farms which have no li-

cense for producing and supplying pasteurised 

milk and curd.  

The BSTI is diverting the responsibility to others, 

they said, adding that the court needs to be 

rigid on this issue. 

The BSTI lawyer requested the court to pass an 

order for destroying the pasteurised milk and 

curd produced and supplied by the unregistered 

companies and dairy farms. 

The court said the lawyer made a contradictory 

statement as he earlier said BSTI is not respon-

sible over the companies which have no license 

for producing and supplying milk and curd. 

The HC bench ordered the BSTI to submit a re-

port to it in two weeks containing the names 

and particulars of the companies and firms that 

are producing and supplying milk and curd in 

Dhaka without having any license. 

It also asked the BSTI to include in the report 

the names and particulars of the companies and 

firms producing and supplying milk and curd 

with a valid license. 

The HC bench also asked the organisations con-

cerned of the government not to disturb Prof 

Shahnila Ferdousi, head of National Food Safety 

Laboratory (NFSL), over its study report. 

The NFSL, in the study report, said it found the 

presence of excessive levels of lead and pesti-

cides in raw cow milk, regular consumption of 

which may pose threats to human health. 

The study also found a high level of chromium 

in fodder and excessive presence of pesticides, 

antibiotics and bacteria in raw cow milk. 

Prof Shahnila’s lawyer Barrister Shahin Ahmed 

today told the court that a few government or-

ganisations had disturbed and pressed her for 

the names of the companies producing adulter-

ated raw cow milk and curd and about the sys-

tems of her research. 

Prof Shahnila was present in the courtroom dur-

ing the hearing of the rule today.    
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Earlier in the day, the BSTI submitted a report 

to the HC saying that it has tested 305 samples 

of curds from across the country and found 303 

samples standard and found only two samples 

from Dhaka and Sylhet substandard.    

Meanwhile today, Bangladesh Food Safety Au-

thority’s lawyer Barrister Mohammed Faridul Is-

lam sought four weeks’ time from the HC to 

submit the report on the companies and the in-

dividuals responsible for the adulteration of 

milk, curd and fodder, saying that his client is 

yet to collect the reports from the laboratories 

concerned. 

The court directed BFSA to submit the report 

before it by July 15. 

Earlier on May 15, the HC bench had ordered 

the BFSA to submit the report to it by today. 

On that day, (May 15), the bench had issued a 

serious warning saying that the companies and 

individuals responsible for adulterating milk and 

curd, whoever they were, would not be spared 

and they must be punished. 

None will be allowed to play ducks and drakes 

with people’s lives and health, as safe food is a 

fundamental right of people, the court said, ask-

ing, “How will the nation be built if health of its 

future generation is not sound?” 

The BFSA on May 8 submitted a test report to 

the HC and said it found harmful elements in 

most of the 190 samples of raw and packed liq-

uid milk, curd, and fodder. The samples were 

tested at the NFSL. 

Issuing the suo moto rule, the HC bench on Feb-

ruary 11 had directed the ACC to enquire about 

the adulteration of milk, curd, and fodder and 

take legal action against those responsible. 

The court also asked the BFSA to form a probe 

committee to identify in three months the indi-

viduals and businesses involved in adulteration 

of dairy products and fodder. 

The HC then issued a rule asking the respond-

ents, including the BFSA chairman, members of 

Central Food Safety Management Coordination 

Committee and the BSTI chairman, to explain 

why their inaction and failure in preventing 

adulteration and taking appropriate legal steps 

against it should not be declared illegal. 

It asked them to show causes as to why the pro-

duction, carrying, and preservation of adulter-

ated milk, curd, and fodder in shops, depart-

mental stores, and the open market should not 

be declared illegal. 

The rule asked the respondents to explain why 

they should not be directed to remove those 

from market and bring people responsible to 

book. 

The HC bench came up with the order and rule 

following reports on adulteration published in 

The Daily Star, the Prothom Alo, and the Kaler 

Kantha on February 11. 

 

 

 

 

 

 



Local dairy farmers support lifting school lunch mandate 
Jun 22, 2019 
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MERCER COUNTY – Milk consumption is declin-

ing, and Mark Canon said a federal requirement 

mandating that schools serve only skim milk is 

to blame. 

“Only skim milk can be served in schools now,’’ 

said Canon, whose family owns the 300-acre 

Canon Dairy Farm in Shenango Township. “Skim 

milk doesn’t taste as good as whole milk so kids 

don’t drink it.’’ 

Skim milk’s taste also has a lingering effect, he 

added. 

“If you don’t drink milk when you’re young then 

you’re not likely to drink it later on in life,’’ 

Canon said. 

He isn’t the only local dairyman with those 

thoughts. 

“Skim milk doesn’t taste that good,’’ Dan-

iel Witmer, whose family has a Sandy Creek 

Township dairy farm said. “You want children to 

enjoy milk better.’’ 

Dairy farmers throughout Pennsylvania, and es-

pecially in Mercer County, are being buffeted 

figuratively by low demand and low sales prices, 

and literally by foul weather that has plagued 

the region this summer. 

The decline in milk drinkers at schools is coming 

at an already bad time for the dairy industry. 

Dairy farmers like Canon and Witmer have seen 

historically low milk prices in the past several 

years, which has cut deeply into their pockets. 

“Prices have gotten a little better this year,’’ he 

said. “But it’s still hard for many dairy farms.’’ 

There is proposed legislation afoot to help the 

situation. U.S. Sen. Pat Toomey, R-Pa., has in-

troduced legislation called the MILK Act – Milk 

in Lunches for Kids. 

Toomey’s proposal would put whole milk and 2 

percent milk back into school lunches. 

If enacted, it would overturn a policy enacted in 

2010 by the Obama administration that was 

supposed to promote healthy school lunches. 

Current regulations prohibit whole milk and 2 

percent milk from being served in schools.  

While dairy farmers and their supporters blame 

the Obama regulations for cutting into con-

sumption, USDA data indicate that milk’s de-

cline predates the current rules by decades. 

According to the federal agency, per capita milk 

consumption has fallen from 247 pounds in 

1975 to 149 pounds in 2017, a decrease of al-

most 40 percent. 

But Canon and Witmer, and regional advocates 

hope a policy change will turn that trend 

around. Toomey’s measure is backed by both 

farmers and the Pennsylvania Farm Bureau and 

the Pennsylvania Dairymen’s Association. 

“If we can get people to drink milk that would 

help us,’’ Witmer said. “If demand goes up, then 

prices go up.’’ 

But dairy prices are only part of the problems 

confronting Mercer County dairy farmers. Both 

men said the constant rain this year is making it 

very difficult to raise feed crops. As a result, the 

prices for these crops has risen, biting into al-

ready minuscule dairy profits. 

Canon, for one, said he might seek assistance 

through federal programs available to dairy 

farmers.  
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The U.S. Department of Agriculture offers two 

programs — Dairy Revenue Protection and 

Dairy Margin Coverage.  

The revenue protection provision is in insur-

ance-based program that can cover farmers for 

lost income. The margin coverage program pro-

vides assistance in the face of high feed costs. 

“You have to look at what other farmers are do-

ing,’’ he said. “If they benefit from the insur-

ance that you didn’t sign up for, that puts you at 

a disadvantage.’’ 

 

From Two Bulls, Nine Million Dairy Cows 
Undark on June 20, 2019 

https://www.scientificamerican.com/article/from-two-bulls-nine-million-dairy-cows/ 

 

here are more than 9 million dairy cows 

in the United States, and the vast major-

ity of them are Holsteins, large bovines 

with distinctive black-and-white (sometimes 

red-and-white) markings. The amount of milk 

they produce is astonishing. So is their lineage. 

When researchers at the Pennsylvania State 

University looked closely at the male lines a few 

years ago, they discovered more than 99 per-

cent of them can be traced back to one of two 

bulls, both born in the 1960s. That means 

among all the male Holsteins in the country, 

there are just two Y chromosomes. 

“What we’ve done is really narrowed down the 

genetic pool,” says Chad Dechow, one of the re-

searchers. 

The females haven’t fared much better. In fact, 

Dechow—an associate professor of dairy cattle 

genetics—and others say there is so much ge-

netic similarity among them, the effective popu-

lation size is less than 50. If Holsteins were wild 

animals, that would put them in the category of 

critically endangered species. “It’s pretty much 

one big inbred family,” says Leslie B. Hansen, a 

Holstein expert and professor at the University 

of Minnesota. 

Any elementary science student knows that ge-

netic homogeneity isn’t good in the long term. 

It increases the risk of inherited disorders while 

also reducing the ability of a population to 

evolve in the face of a changing environment. 

Dairy farmers struggling to pay bills today aren’t 

necessarily focusing on the evolutionary pro-

spects of their animals, but Dechow and his col-

leagues were concerned enough that they 

wanted to look more closely at what traits had 

been lost. 

For answers, the researchers have begun breed-

ing a small batch of new cows, cultivated in part 

from the preserved semen of long deceased 

bulls, to measure a host of characteristics—

height, weight, milk production, overall health, 

fertility, and udder health, among other traits—

and compare those to the modern Holsteins 

we’ve created. The hope is that they might one 

day be able to inject some sorely needed ge-

netic diversity back into this cornerstone of live-

stock agriculture, and possibly reawaken traits 

that have been lost to relentless inbreeding. 

“If we limit long term genetic diversity of the 

breed,” Dechow says, “we limit how much ge-

netic change can be made over time.” 
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In other words, we could reach a point where 

we’re stuck where we’re at. There will be no 

more improvement in milk production. Fertility 

won’t improve. And if a new disease comes 

along, huge swaths of the cow population could 

be susceptible, since so many of them have the 

same genes. 

HOLSTEINS TODAY are responsible for the vast 

majority of milk we drink and much of our 

cheese and ice cream. For at least the past cen-

tury, these animals have been prized for their 

voluminous output. Over the last 70 years or so, 

humans have introduced a variety of methods 

to ramp up production even further. In 1950, 

for example, a single dairy cow produced about 

5,300 pounds of milk a year. Today, the average 

Holstein is producing more than 23,000. In 

2017, a prize-winning cow named Selz-Pralle Af-

tershock 3918 cranked out 78,170 pounds of 

milk—more than 200 pounds every single day. 

“These cows are real athletes,” says Hansen. 

This benefits consumers by keeping food prices 

low. It benefits farmers because they save on 

costs when fewer cows produce the same 

amount of milk. It also benefits the environ-

ment because a cow’s digestive system pro-

duces considerable amounts of methane and 

waste. (Although high-producing Holsteins con-

sume more energy and generate more waste 

per cow, researchers estimate that the effi-

ciency gains result in significantly reduced envi-

ronmental impacts overall.) 

Part of this success story has to do with chang-

ing the way Holsteins are raised and managed. 

But the biggest change has been in the way 

cows are bred. Long ago, farmers would bring in 

bulls from other farms to get their cows preg-

nant—a way of ensuring genetic diversity, or 

“stirring the pot,” as Hansen says. In the 1940s, 

they began to use artificial insemination. This 

way, a single dose of bull semen could be used 

to impregnate a whole lot of heifers. Soon, 

technology allowed the semen to be frozen, 

which meant a bull could father calves for dec-

ades, even long after he was dead. Meanwhile, 

the dairy world was keeping very detailed rec-

ords, so the bull studs who sell the semen could 

tell which bull went on to produce the best off-

spring—and by the best offspring, they meant 

the daughters who produced the most milk. 

By this point, a highly sought-after bull would 

sire thousands of daughters. Carlin-M Ivanhoe 

Bell, a bull born in 1974, had more than 80,000 

offspring. Most bulls have fewer, though their 

progeny still number in the thousands. By the 

80s, it was clear inbreeding was increasing sig-

nificantly. 

In the early days of artificial insemination, bulls 

would have to prove their merit in real life. That 

is, they’d sire 100 daughters, then when those 

daughters calved and began producing milk, 

their output was measured. The better the out-

put, the more marketable the bull. This “prog-

eny testing” was a valuable process, but it took 

several years to determine if a bull was any 

good. 

In 2009, new technology came along: big data 

and genomic selection. Today, a bull’s marketa-

bility is determined by a computer. A complex 

algorithm analyzes the bull’s genetic makeup, 

taking into account the health of his offspring, 

their milk production, the fat and protein in the 

milk, and other traits, to come up with figures 

that rank him against other bulls. The key figure 

is called lifetime net merit. It represents the av-

erage amount of money a farmer can expect to 

earn over the offspring’s life by choosing this 

bull over another one. 

While this allowed farmers to more efficiently 

evaluate animals across many key traits, the 

process also led to even higher rates of inbreed-

ing. The “inbreeding coefficient” for Holsteins is 

currently around 8 percent, meaning an aver-

age calf gets identical copies of 8 percent of its 
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genes from its mother and its father. That num-

ber is in comparison to a baseline of 1960—and 

it continues to increase by .3 or .4 every year. 

“Inbreeding is accumulating faster than it ever 

has,” Dechow says. 

But is 8 percent too much? Dairy experts con-

tinue to debate this. Some argue that Holsteins 

are doing their job, producing a lot of milk, and 

that they’re a relatively healthy bunch. Hansen, 

however, notes that if you breed a bull to his 

daughter, the inbreeding coefficient is 25 per-

cent; in that light, 8 seems like a lot. He and 

others say while inbreeding may not seem like a 

problem now, the consequences could be sig-

nificant. 

Fertility rates are affected by inbreeding, and al-

ready, Holstein fertility has dropped signifi-

cantly. Pregnancy rates in the 1960s were 35 to 

40 percent, but by 2000 had dropped to 24 per-

cent. Also, when close relatives are bred, it’s 

more likely for cows get two copies of un-

wanted recessive genes, where serious health 

problems could be lurking. 

“Something needs to change,” Hansen says. 

For Dechow, the concern is the rate of increase 

and what that means for the future of the 

breed. “Imagine you’ve got a cow who has 100 

really good genes and 10 really horrible genes. 

You eliminate that cow from your breeding pro-

gram because she’s got 10 horrible genes,” he 

says, and “you’ve lost her 100 good ones, as 

well. You’re losing long-term genetic potential.” 

DECHOW GREW UP ON a dairy farm, so long be-

fore he knew the ins-and-outs of the cow’s ge-

nome, he could see some of what was happen-

ing. 

Holsteins look very different than they did 50 

years ago. For one thing, they’ve been bred to 

have longer and wider udders, rather than deep 

ones. A deep udder can touch the ground, mak-

ing it much more prone to infection or other 

problems, so that’s a change for the better. But 

other changes could be problematic. For exam-

ple, modern Holsteins are bred to be tall and 

thin, to the point of boniness. That thinness is a 

byproduct of milk production, because “they’re 

directing the energy they consume towards 

milk,” Dechow says. 

But it’s also something of an aesthetic choice. 

The ideal Holstein cow—at least in the view of 

people who judge these things—is “feminine 

and refined.” That means thin and angular. The 

problem is, a tall, thin cow isn’t necessarily the 

healthiest cow and shorter and rounder cattle 

are more likely to get pregnant. 

A few years ago, Dechow and others started to 

wonder, just how significant was the inbreeding 

and loss of diversity? In the early 50s, there 

were about 1,800 bulls represented in the pop-

ulation. They knew there were fewer today, but 

they had no idea how few. Dechow and his col-

leagues Wansheng Liu and Xiang-Peng Yue ana-

lyzed the paternal pedigree information of 

nearly 63,000 Holstein bulls born since the 

1950s in North America. 

“We were a little bit surprised when we traced 

the lineages and it went back to two bulls,” he 

says. They’re named Round Oak Rag Apple Ele-

vation and Pawnee Farm Arlinda Chief. Each 

one is related to about half the bulls alive today. 

Essentially, Elevation and Chief outcompeted 

every other bull on the market. Even Select 

Sires, a company that is in the business of sell-

ing bull semen, was surprised by the findings. 

Charles Sattler, a company vice president, sees 

the news as a bit of a reality check, but not a 

cause for alarm. “Probably the biggest concern 

is, are there any really valuable genes we may 

have lost along the way that we could make use 

of today?” he wonders. 

https://animalscience.psu.edu/directory/wul12


Not too long ago, there was another Y chromo-

some represented, that of Penstate Ivanhoe 

Star, born in the 1960s. His decline demon-

strates one problem with all this inbreeding. In 

the 1990s, dairy farmers around the world 

started noticing calves being born with such se-

rious vertebrae problems, they didn’t survive 

outside the womb. Around the same time, 

calves were being stillborn with a condition 

called bovine leukocyte adhesion deficiency. It 

turns out Star, and his prolific son, Carlin-M 

Ivanhoe Bell, had problematic recessive genes 

that didn’t come to light until a few generations 

of inbreeding.  

After this discovery, farmers stopped breeding 

cows to Star’s descendants and that problem 

was resolved. But could other problems be lurk-

ing within the chromosomes of our remaining 

Holsteins? What had been lost with all this in-

breeding? These questions troubled Dechow 

enough that he began searching out some of 

those old genes. 

That required digging into the archives of 

the National Animal Germplasm Programin Fort 

Collins, Colorado. It’s like a seed bank, except it 

collects ovarian tissue, blood, and semen from 

domesticated animals, and it holds about 7,000 

cocktail-straw-sized semen samples from Hol-

stein bulls. 

Dechow’s team found two that weren’t related 

to Chief or Elevation, so they took those sam-

ples, got eggs from top-notch females, and cre-

ated embryos to implant into surrogate Penn 

State heifers. The idea was to combine the half-

century-old Y genetics with DNA from females 

who are among the finest examples of modern-

day milk production. Over the course of 2017, 

the animals wound up giving birth to 15 calves, 

seven of them male. The oldest of these ani-

mals are about two and two now have calves of 

their own. 

Every parameter in the development of these 

cattle will be measured, and their DNA is being 

analyzed and compared to the general popula-

tion. It turns out that not a lot is known about 

the Y chromosome, so this is an opportunity to 

use this newly-introduced variation to under-

stand it better.Semen samples were also taken 

from the bulls and sent to the germplasm bank 

in Colorado. Dechow can already see a differ-

ence on the ground in the way these cattle look. 

They’re a bit shorter than most Holsteins, and 

also heavier. They’re also a little less docile than 

average. 

Select Sires has collected semen samples from 

the bulls and run them through its grading pro-

gram to so-so results; they came out in the mid-

dle of the pack. They’ve offered some of these 

samples for sale to dairy farmers, but sales so 

far have been minimal. Dairy farmers today are 

already struggling financially, and it’s not easy 

to convince them there’s a benefit to getting 

DNA from average bulls. 

Dechow is still hopeful that there will be more 

to gain from this research once the cattle ma-

ture. 

“My pie-in-the-sky dream,” Dechow says, “is 

that we’ll able to show these old genetics still 

have something to offer.” 
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Milk recalled in Victoria, southern NSW over possible E.coli contamination 
Updated 20 Jun 2019, 4:23pm 

https://www.abc.net.au/news/2019-06-20/milk-recalled-in-victoria-over-microbial-contamination/11231226 

he milk being recalled includes 1- and 2-

litre bottles of milk sold at Coles, Wool-

worths, IGA and other stores in Victoria. 

The milk is also available in southern New South 

Wales, the Murray, Riverina and western dis-

tricts of New South Wales. 

Lactalis Australia warned consumers not to 

drink the milk because the contamination can-

not be detected by taste, smell or sight and can 

make people sick if consumed. 

The company has identified the source of the 

contamination "and has taken the necessary 

steps to address it and prevent any recurrence 

of this problem in the future", it said. 

One type of Coles-brand milk sold at Victorian 

Coles Express sites and 4 Coles Express stores in 

southern New South Wales has also been re-

called. 

The affected products have a use-by date of July 

2, 2019: 

7-Eleven Lite Milk 2L bottle (use-by date: 2 July 

2019) 

Gippy Full Cream Milk 2L bottle (use-by date: 2 

July 2019) 

Gippy Lite Milk 2L bottle (use-by date: 2 July 

2019) 

Maxi Foods Lite Milk 2L bottle (use-by date: 2 

July 2019) 

Pauls Professional Cafe Crema Milk 2L bottle 

(use-by date: 2 July 2019) 

Pauls Smarter White 2% Fat Milk 2L bottle (use-

by date: 2 July 2019) 

Rev Low Fat Milk 2L bottle (use-by date: 2 July 

2019) 

Rev Low Fat Milk 1L carton (use-by date: 2 July 

2019) 

Coles Brand Full Cream 2L bottle (use-by date of 

July) 

 

Cheese taking a bigger wedge as Australians spend more on dairy 
June 19, 2019 

https://www.smh.com.au/business/consumer-affairs/cheese-taking-a-bigger-wedge-as-australians-spend-more-

on-dairy-20190618-p51yug.html 

ustralian consumers, lured by tasty 

cheeses from the delicatessen, fla-

voured milk and butter, are spending 

more money on dairy products even as the na-

tion's milk production falls. 

Our taste for cheese pushed supermarket sales 

of the popular dairy product up almost 5 per 

cent to $2.3 billion for the year to January. That 

figure meant cheese sales almost eclipsed the 

total value of milk sold ($2.4 billion) for the first 

time. 

New data to be released on Wednesday by 

Dairy Australia shows that supermarket sales of 

butter and dairy spreads jumped more than 

seven per cent to $618 million for the year to 

the end of March, a new industry record. 

The strong rise was partly due to a phenome-

non described in the industry as the "Master-

Chef effect", which refers to people doing more 

home cooking and buying more butter products 

to use in the kitchen, inspired by  television 

cooking shows. 
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The report from Dairy Australia also confirms 

the rising popularity among consumers of soft 

and other popular cheese from the delicates-

sen, sales of which rose sharply (8.1 per cent) to 

$649 million, over the 12 month period. 

Supermarket sales data, which represents the 

vast majority of dairy sales, reveal that Australi-

ans also spent $1.52 billion on yoghurt and 

snacks. 

Despite the rising sales the industry is still facing 

significant challenges, with national milk pro-

duction tipped to fall 7 - 9 per cent in fiscal 2019 

to between 8.45 and 8.65 billion litres. 

Total milk production across the nation's dairy 

farms is tipped to fall again in fiscal 2020, by 3-5 

per cent, according to Dairy Australia's latest 

"Dairy Situation and Outlook" report. 

The main drivers of the fall cited by Dairy Aus-

tralia were "a significantly smaller national 

herd, reduced farmer confidence, and ongoing 

cost pressures". 

Dairy Australia senior industry analyst John 

Droppert acknowledged that dairy farmers had 

faced an exceptionally challenging year in 2018-

19, with "surging input costs" outweighing the 

better prices paid to farmers for their milk. 

But Mr Droppert said there were positive signs 

emerging, including the better prices for farm-

ers and recent rainfall in some dairying areas. 

The "opening milk price", the price to be paid to 

Victorian farmers at the beginning of the 2019 

financial, is "close to, if not the highest" ever, he 

said. 

"The season we're heading towards, there are 

certainly some positive signs there," he said. 

The lower milk supply is leading to greater com-

petition among dairy processors for milk, as 

processors lift their payments to farmers in or-

der to get the milk they need to run their 

plants. 

Erika Chesworth, a dairy farmer from Dubbo in 

NSW and chairman of the dairy committee of 

NSW Farmers, said it was encouraging to see 

more money being spent on dairy products. 

"The trend is moving back to wholefoods, get-

ting away from processed foods. The message is 

out there, substitutes are not substitutes for 

dairy. Dairy is a great, nutritious, energy-rich 

food group and it needs to be enjoyed," she 

said. 

Mrs Chesworth said NSW dairy farmers were 

still facing a range of challenges with some ex-

tending their borrowings to stay in business, re-

ducing their herds and producing below cost. 

"We need a whole of dairy cabinet (price) lift, 

and it needs to go back to the farm," she said. 

 

 

 

 

 

 

 

 



Chinese love for Indian buttermilk: Singapore to feast on Parag Milk’s cheese, ghee, more 
Published: June 18, 2019 1:12:00 PM 

https://www.financialexpress.com/industry/chinese-love-for-indian-buttermilk-singapore-to-feast-on-parag-milks-

cheese-ghee-more/1610878/ 

 

arag Milk Foods Ltd sees a Rs 10-30 crore 

opportunity in its recent Singapore ex-

pansion and said that their buttermilk is 

loved by the Chinese populace there, Devendra 

Shah, Chairman, Parag Milk Foods said in an in-

terview with CNBC TV-18. “The island country 

Singapore is totally dependent on milk imports” 

to cater to its dairy needs and Parag is the first 

Indian company to deliver farm to door milk 

there, Shah added. The company, which 

launched its “Pride Of Cows” milk in Singapore 

recently, also sells mozzarella cheese is retail 

under the name ‘Go Cheese’, Govardhan ghee, 

and buttermilk as well. The Rs 10-30 crore reve-

nue estimate will be generated by the com-

bined sale of the Parag Milk Foods portfolio 

available across Singapore in the form of milk 

and other value-added products, Devendra 

Shah told the news channel. 

Addressing the competition in India, the private 

FMCG company said that while major players 

are into fresh liquid milk marketing, Parag Milk 

Foods eye value addition product market which 

includes mozzarella cheese and cow ghee. 

Without naming the competitors, Devendra 

Shah told the news agency “these all players are 

into fresh milk and confined to their respective 

regions. They want to expand because milk pro-

duction is growing by 8-10%. However, we are 

totally into value-added products and FMCG.” 

Earlier, Devendra Shah had said that the con-

sumption of fresh and organic milk has in-

creased in Singapore and the consumers have 

become mindful of the source of the milk they 

consume. “There is a dearth of such products in 

the country. Moreover, for the affluent con-

sumer, experiential luxury is what truly drives 

spending, and a brand like Pride of Cows epito-

mizes those ideals,” Devendra Shah had said in 

a BSE filing on 10 June 2019. 

Parag Milk Foods, which launched in 1992, is 

now available across the globe in countries in-

cluding the United States, Egypt, Morocco, 

Mauritius, Sri Lanka and Australia. The company 

went public in 2006.

 

CWT-assisted dairy product export sales total 4.4 million pounds 
June 17, 2019 

https://www.dairybusiness.com/cwt-assisted-dairy-product-export-sales-total-4-4-million-pounds/ 

ooperatives Working Together (CWT) 

member cooperatives accepted 18 of-

fers of export assistance from CWT that 

helped them capture sales contracts for 

802,483 pounds (364 metric tons) of Cheddar 

and Monterey Jack cheese, 257,941 pounds 

(117 metric tons) of butter, 187,393 pounds (85 

metric tons) of cream cheese and 3.119 million 

pounds (1,415 metric tons) of whole milk pow-

der. The product is going to customers in Asia, 

the Middle East, Central and South America. 

The product will be delivered during the period 

from June through November 2019.These con-
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tracts bring the year-to-date dairy product to-

tals to 28.867 million pounds of American-type 

and Swiss cheeses, 4.213 million pounds of but-

ter (82% milkfat), 2.760 million pounds of cream 

cheese and 33.352 million pounds of whole milk 

powder. The products are going to 26 countries 

in six regions and are the milk equivalent of 

626.3 million pounds of milk on a milkfat basis. 

Assisting CWT members through the Export As-

sistance program positively affects all U.S. dairy 

farmers and all dairy cooperatives by strength-

ening and maintaining the value of dairy prod-

ucts that directly impact their milk price. It does 

this by helping member cooperatives gain and 

maintain world market share for U.S dairy prod-

ucts. As a result, the program has significantly 

expanded the total demand for U.S. dairy prod-

ucts and the demand for U.S. farm milk that 

produces those products. 

The amounts of dairy products and related milk 

volumes reflect current contracts for delivery, 

not completed export volumes. CWT pays ex-

port assistance to the bidders only when export 

and delivery of the product is verified by re-

quired documentation. 

 

New Zealand's Fonterra ready for India re-entry with Future Consumer JV 
 June 16, 2019 23:18 IST 

https://www.business-standard.com/article/companies/new-zealand-s-fonterra-ready-for-india-re-entry-with-

future-consumer-jv-119061600769_1.html 

ew Zealand-based dairy major Fon-

terra is taking the value-added product 

route to make a re-entry into India. 

In its first innings — a joint venture (JV) with 

Britannia two decades ago — Fonterra had 

opted to work in the packet milk segment, a 

large but competitive category, dominated by 

local players such as Amul and Mother Dairy. It 

exited the JV in 2007. 

Now, the Kiwi major has made a JV with Future 

Consumer, part of the Kishore-Biyani-led Future 

group, to launch a spate of value-added milk 

products such as UHT milk (tetrapak milk), milk 

shakes, and yoghurts at competitive price 

points in Mumbai and other parts of Maharash-

tra, before heading to the south. 

The JV company has tied up with Baramati-

based co-packer and processor Schreiber Dy-

namix Dairies for the Mumbai launch, which is 

expected shortly. 

The JV will then head south, using the manufac-

turing facility of Future group in Karnataka’s 

Tumkur. The JV is expected to look at local 

tastes as it launches in phases across the coun-

try. 

Sunil Sethi, chairman of Fonterra Future Dairy 

and managing director of the company’s Sri 

Lanka and India sub-continent, says the domes-

tic value-added dairy market is growing at a 

faster clip than packet milk, giving the New-Zea-

land-based co-operative — ranked among the 

top five dairy companies in the world — the 

confidence to focus on this segment. 

“While value-added dairy is growing at 20 per 

cent per annum in India, fresh milk is growing at 

half the rate. As far as market segments go, we 

are on the right track and will keep our atten-

tion there, since there are innovations, learn-

ings and technology that we can bring to the ta-

ble,” he says. 

The JV is expected to expand its range of prod-

ucts to include paneer, cheese, and curd as Indi-

ans increasingly seek ready-made options in 

these segments for want of time, convenience 

and better lifestyles. Higher disposable incomes 
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in urban areas are also fuelling growth in value-

added dairy, experts tracking the market said. 

Future Consumer will not only help in manufac-

turing and distribution of products within its 

stores, but will also help Fonterra tap general 

trade. Ashni Biyani, managing director of Future 

Consumer, says the JV would target a business 

of Rs 6,000 crore in the next five years, given 

the growth prospects in the category. 

“Within the (Future) group, we will be selling 

around Rs 900 crore of dairy products across 

brands through our retail network this financial 

year. This number can go up and we see dairy 

as an important category within our food and 

fast-moving consumer goods (FMCG) business,” 

she says. 

The Future group is looking to sell around 70 

per cent of its own brands in food and FMCG at 

its stores in the next few years from around 20-

25 per cent now. 

It already has over three dozen brands covering 

70 categories in food and FMCG and proposes 

to increase this number by either launching 

products on its own or via tie-ups, joint ven-

tures and brand associations. 

 

Trade wars batter already reeling dairy industry 

Jun 16, 2019 

https://www.meadvilletribune.com/news/trade-wars-batter-already-reeling-dairy-industry/article_53a30779-

2cf6-5830-8383-f423e8ece627.html 

 

HARRISBURG — Pennsylvania’s dairy industry 

has been mired in a prolonged slump as compe-

tition from larger dairies in other parts of the 

country has driven down prices. 

It’s been bad enough that 1-in-6 of the 8,333 

dairy farms in the state in 2007 had gone out of 

business by 2017, according to the U.S. Depart-

ment of Agriculture’s Census of Agriculture. 

In 2017, a survey of 1,000 of the state’s remain-

ing 6,914 dairy farmers by the Pennsylvania 

Center for Dairy Excellence found that 1-in-7 of 

them said they were planning to call it quits, 

too. 

“It’s scary,” said Jayne Sebright, executive direc-

tor of the Center for Dairy Excellence, a Harris-

burg-based non-profit created in 2004 to pro-

vide technical assistance to help the state's 

dairy farms. “These dairy farms are part of eco-

nomic backbone of rural Pennsylvania,” she 

said. 

The dairy industry isn't the only agricultural sec-

tor that's suffering — the trade war with China 

has impacted prices and exports of a myriad of 

Pennsylvania products, industry officials said. 

But the current challenges are hitting an already 

battered dairy industry especially hard, Sebright 

said. 

Nationally, the average dairy farm has 230 

cows. In Pennsylvania, it’s closer to 80 cows, 

which makes it difficult for farms to match the 

efficiency of dairies, elsewhere, she said. 

Traditionally, milk prices have swung in three-

year cycles, Sebright said. The current downturn 

has lasted longer and last fall, just when it 

seemed like things were going to turn a corner 

for the better, President Donald Trump started 
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a trade war with China, putting the kibosh on 

any hope that prices would rebound, Sebright 

said. 

Now, things are starting to look better again. A 

new trade war with Mexico, though, could 

change that, she said. 

Earlier this month, Trump threatened to slap 

tariffs on good from Mexico unless that country 

does more to stem the stream of migrants pass-

ing through Mexico to get to the U.S. Trump 

dropped that tariff threat after reaching an 

agreement with Mexico, but his administration 

has indicated that tariffs might become an issue 

again if Mexico doesn’t follow through. 

Mexico is the larger consumer of exported dairy 

products from the U.S., according to the USDA. 

Southeast Asia, and Canada were the second 

and third biggest customers for exported U.S. 

dairy products. In April, China came in fourth, -- 

the amount of dairy products heading to that 

country tumbled 43 percent compared to the 

prior year. A year ago, China was the third-larg-

est export market for American dairy products. 

For the first three months of 2019, Pennsylvania 

dairy exports to China were down 65 percent, 

according to the USDA. 

In 2017, $287 million worth of Pennsylvania 

dairy products were exported, according to the 

USDA. Only California, Wisconsin, New York, 

Idaho and Texas export more dairy products 

than Pennsylvania, according to the USDA. 

“A trade war is just piling on pain, especially for 

dairy, one of our largest sectors. Just when they 

need to develop new markets to survive, those 

markets are being wiped out overnight,” said 

Shannon Powers, a spokeswoman for the state 

Department of Agriculture. 

Due to the importance of Mexico as an export 

market, the dairy industry has been lobbying 

Congress to ratify the U.S.-Mexico-Canada 

Agreement, Sebright said. That agreement was 

negotiated last year by Trump as the replace-

ment to the North American Free Trade Agree-

ment. 

"In the midst of uncertainty surrounding our 

trade relationships and yet another year of 

meager milk prices, the United States lost an av-

erage of seven dairy farms a day in 2018. The 

passage of USMCA will instill a renewed sense 

of optimism in our dairy farmers,” according to 

a letter send to members of Congress earlier 

this week by a coalition of dairy industry group. 

More than dairy 

Dairy farming is far from alone in struggling 

with changes in international trade. 

Agriculture is a $135.7 billion industry in Penn-

sylvania, with nearly 580,000 jobs relying on it, 

Powers said. 

Some statistics on trade from the USDA: 

• Exports of Pennsylvania forest products to 

China were down 39 percent in the first quarter 

of 2019, compared to the same period in 2018. 

• Exports of Pennsylvania grown livestock feed 

to all overseas markets was down 27 percent in 

the first quarter of 2019, compared to the same 

period in 2018. 

• Exports of Pennsylvania soybeans to all over-

seas markets was down 48 percent in the first 

quarter of 2019, compared to the same period 

in 2018. 

“In some sectors, like soybeans and corn, tariffs 

are driving up domestic supply and forcing 

prices down,” Powers said. “Tariffs and regular 

threats of tariffs are adding stress, risk and in 

some cases, very real financial pain to an al-

ready suffering farming sector. Farmers, like any 

other business need to plan, and sell what they 

produce, and they need a market that won’t 

disappear tomorrow on a whim.” 



Mark O’Neill, a spokesman for the Pennsylvania 

Farm Bureau said that as a result of the trade 

war with China, soybean exports to that country 

have been virtually eliminated. 

“Shortly after the U.S. imposed tariffs on China 

and China retaliated with tariffs on American 

agricultural products, soybean prices dropped 

from $10.50 a bushel to $8 a bushel,” he said. 

“In fact, China, which was the largest foreign 

buyer of American soybeans, reduced pur-

chases by 97 percent.” 

O’Neill added that whether farmers are export-

ing their products or not, they still feel the im-

pact in the form of lower prices. 

When it rains, it pours 

As if dealing with the economic uncertainties of 

volatile prices in a global market, farmers have 

also been dealing with the challenge of trying to 

get their crops planted between rain storms. 

It’s the second year in a row that the spring has 

been unusually wet, O’Neill said. 

“Most farmers we’ve heard from are saying that 

although they are behind schedule in a ‘normal’ 

year, they are ahead of schedule compared to 

last year,” he said. 

In addition to making it difficult to plant, the 

wet conditions have also made it difficult for 

farmers tying to get a first cutting of hay. 

“Although the weather has frustrated farmers, 

they have been able to get corn, soybeans and 

other crops planted during breaks of dry and 

sunny days between the rain,” he said. 

The weather in Pennsylvania has not been as 

bad as it has been in the Midwest where farm-

ers have faced full-scale weather disasters in-

cluding “massive flooding,” he said. 

Michael Kovach is a Mercer County farmer who 

raises grass-fed beef and lamb, along with other 

livestock. He is also state vice president of the 

Pennsylvania Farmers Union and last week he 

was in Minneapolis for the summer board 

meeting of the National Farmers Union. 

Kovach said that the in the conversations he’s 

had with other farmers, weather has been the 

hot topic, as often as not. 

 

 


