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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 

  60th Dairy Entrepreneurship Development 
Program (DEDP) at Suruchi Consultants, C-
49, Sec-65, Noida . Date will announced soon 
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, Dates will 
be announced soon. 

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 30st  September, 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) Dates will be an-
nounced soon. 

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

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

Amul to focus on Indian sweets; may hike prices of cheese, butter: MD RS Sodhi 
Aug 31, 2019 08:13 AM IST 

https://www.moneycontrol.com/news/business/companies/amul-to-focus-on-indian-sweets-may-hike-prices-of-

cheese-butter-md-rs-sodhi-4391241.html 

he Gujarat Cooperative Milk Marketing 

Federation (GCMMF), which sells prod-

ucts under India’s largest dairy brand 

Amul, intends to focus on Indian sweets with a 

pipeline of new product launches. 

For this, Amul has set up a new production line 

in Surat in Gujarat. Further, it has plans to start 

production plants in Mumbai, Delhi, and Kol-

kata for Indian sweets. 

“We are working on a number of products. 

Barfi, Kalakand, Peda, and later we will add fla-

vors to it and the shelf life of these products is 

40 days,” said RS Sodhi, the managing director 

of GCMMF. 

Dairy major Amul already sells sweets such as 

Chamcham, Rasmalai, Rabdi, and the demand 

for these sweets is quite robust, Sodhi added in 

a recent interaction with Moneycontrol. 

Sodhi gave the figures of Mumbai in the sweets 

market as a reference. The sweet market is 

worth Rs 1,700 crore in Mumbai alone. 

Topline growth 

In the first five months of FY20, Amul has wit-

nessed 25 percent growth compared to FY19, 

according to Sodhi. 

Formed in 1948 in Gujarat’s Anand, Amul – pop-

ular for its milk, butter, cheese, ghee (clarified 

butter), and chocolates – is a household name 

across India and retails through millions of out-

lets. 

Over the years, it has become the backbone of 

India’s White Revolution, turning the country 

into one of the world’s largest milk producers. 

The GCMMF works with 3.6 million milk farmers 

with milk procurement at around 23 million li-

tres per day from 18,700 village milk coopera-

tive societies. 

On a query whether Amul is planning to hike 

milk prices, Sodhi said that Amul had already 

raised milk prices and it did not intend to in-

crease it anymore. However, he did not rule out 

the possibility of price hikes in value-added 

products such as cheese and butter. 

In May 2019, Amul increased milk prices by Rs 2 

per litre in Delhi NCR, Maharashtra, and other 

states due to an increase in production cost. 

At a time when most of the industry has indi-

cated a slowdown, Sodhi said the company had 

seen a double-digit volume growth across cate-

gories. 

“There is no slowdown in the dairy industry and 

we grow at an average of 14 percent,” Sodhi 

said. 

 

 

Four arrested for selling adulterated milk in Versova 
Aug 31, 2019, 14:57 IST 

https://www.mid-day.com/articles/mumbai-crime-four-arrested-for-selling-adulterated-milk-in-versova/21649170 
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umbai crime branch's Unit-IX has ar-

rested four people for allegedly sell-

ing adulterated milk in Versova area. 

The accused has been identified as Sayalu 

Nomala, 53, Lingaswami Bulachi, 29, Yadagiri 

Kandikala, 49,  and Shrinivas Pabbu, 40.  

The Crime branch officer received a tipoff about 

milk adulteration and which is happening at 

Versova, after which he informed the Senior In-

spector Mahesh Desai about it who then dis-

cussed it with DCP Detection Akbar Pathan.  

Later a team was formed under the supervision 

of inspector Asha Korke which included FDA of-

ficials with them. On Friday morning they raided 

at Versova Ekta Society and found four major 

milk brand like Amul (gold), Amul (Taja), Gokul 

(classic), Gokul (Satvik), mother dairy, and RNQ. 

"The raid was conducted at four locations and 

we found 500 litres of milk worth Rs 35 thou-

sand," said an officer.  

The accused used to get branded packs of milk 

in which they would fill some quantity of real 

milk and then mix water. Police have also recov-

ered cutter, pins, empty milk packets, lighter 

and candles from the spot. 

FDA raids vendor selling adulterated milk in Lashkaribagh 
30 aug, 2019 

https://www.nagpurtoday.in/fda-raids-vendor-selling-adulterated-milk-in-lashkaribagh/08301820 

ood and Drug Administration (FDA) on 

Friday busted a Lashkaribagh based man 

for selling adulterated milk. The accused 

allegedly mixed chemicals with packet milk to 

sell it in the open market on the pretext of cow 

milk. 

The accused identified as Rajendra Budhram 

Yadav, a resident of Bhoslewadi in Lashkaribagh 

area, works as a small milk vendor and owns 

several cows and buffalos. For quite some time, 

Yadav was struggling to meet customers’ de-

mand for cow milk. 

Following which he started mixing packed milk 

with the chemicals for cyellow colour and would 

sell it on the pretext of cow milk. Smelling 

something fishy, some locals filed a complaint 

with the FDA following which, a squad compris-

ing Food Safety Officer Anant Chaudhary, Praful 

Tople and Vinod Dhawad raided Yadav’s house 

on Friday and seized the contaminated milk 

along with chemicals. 

The raid was supervised by FDA Joint Commis-

sioner Shashikant Kekre and Assistant Commis-

sioner Milind Deshpande. 

Amul wants natural fortification of milk: GCMMF chief 
Aug 29, 2019 05:08 PM IST 

https://www.moneycontrol.com/news/business/companies/amul-wants-natural-fortification-of-milk-gcmmf-chief-

4386791.html 

he Food Safety and Standards Authority 

of India on August 28 said it has sent no-

tice to dairy major Amul for "disparag-

ing" the fortified milk segment. 

The Gujarat Cooperative Milk Marketing Feder-

ation (GCMMF), which sells milk and milk prod-

ucts under the Amul brand, on August 29 said it 

is not against the fortification of milk but would 

prefer it to be natural. 

Responding to FSSAI's allegation of disparaging 

the fortified milk segment, Amul said it is not in 

favour of synthetic or artificial fortification of 

milk. 

The Food Safety and Standards Authority of In-

dia (FSSAI) on August 28 said it has sent notice 
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to dairy major Amul for "disparaging" the forti-

fied milk segment. 

The National Dairy Development Board (NDDB) 

has been spearheading milk fortification and 

the food regulator said Amul though it has forti-

fied two products, has reservations against the 

synthetic fortification of milk and the limits for 

the same. 

"We are not against fortification. FSSAI is doing 

a wonderful job. We are helping the food indus-

try to grow. There can be difference in opinion. 

We want natural fortification and want this 

where it is required," GCMMF managing direc-

tor R S Sodhi told reporters at the FICCI Food-

world India event here. 

"In milk, 10 percent of the sector is organised. If 

I give you chemicals and synthetic where it is 

not required then it will become toxic," he 

added. 

FSSAI chief executive Pawan Agarwal on August 

28 had said "It (fortification) is not so far man-

datory. If you don't want to do it, don't do it. 

Why do you have to go out and disparage the 

entire sector and create confusion among the 

public?".. We have issued them a notice and 

they have to respond to that." 

Sodhi said for the brand Amul it is eyeing a turn-

over of Rs 53,000 crore and for the Federation 

around Rs 40,000 crore for the year. 

Last year the revenue for Amul was around Rs 

42,000 crore, he said. 

On Amul which has ventured into sweetmeats, 

Sodhi said, "We will be focusing on the sweets 

business as it is a large market. We already have 

a few products but we want to get into the 

fresh local sweets market, which will have a 

shelf life of at least 40 days. We plan to set up 

plants in various places including Mumbai, Su-

rat, Delhi, Kolkata among others to offer the lo-

cal delicacies there." 

"Mumbai's sweets market itself is worth Rs 

1,700 crore so you can understand the scope of 

this business. We will invest in setting up the fa-

cilities but it will not be very significant," he 

added. 

 

FSSAI seizes 1.5 tonnes of adulterated tea dust 
AUGUST 29, 2019 00:29 IST 

https://www.thehindu.com/news/cities/Coimbatore/fssai-seizes-15-tonnes-of-adulterated-tea-dust/arti-

cle29282544.ece 

fficials of the Food Safety and Stand-

ards Authority of India (FSSAI) seized 

1.5 tonne of adulterated tea dust. 

Designated Officer of FSSAI K. Tamilselvan said 

that the tea dust stock was seized from a house 

at Idikarai. He said that the half tonne of the 

seized tea dust was completely adulterated and 

the remaining one tonne was seized for sus-

pected adulteration. 

The tea dust stock was found at the house of 

Arumugam. 

Spot checks 

Officials, who got a tip-off on the stock, raided 

the house on Wednesday afternoon and con-

ducted spot checks. 

According to Dr. Tamilselvan, the adulterated 

tea dust was being sold under the brand name 

Royal Roses. 

“Some of the 500g tea dust packets we seized 

had 50g sachet of tea dust mixed with high con-

centration of colourants. This sachet was meant 

to be mixed with the genuine tea dust to get 

strong colour. Several other packets contained 
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tea dust which was mixed with colourants and 

ready for use,” he said. 

Lab test 

The official added that samples of the tea dust 

have been lifted which will be tested at a Gov-

ernment laboratory. Further action will be 

taken based on the results of the laboratory ex-

amination. 

FDA crackdown on pvt milk suppliers continues 
29 aug, 2019 

https://timesofindia.indiatimes.com/city/bhopal/fda-crackdown-on-pvt-milk-suppliers-continues/arti-

cleshow/70882981.cms 

HOPAL: MP food and drug administra-

tion (FDA) officials carried out more 

raids on private milk supplier, here on 

Wednesday. In the last few days, 10 samples 

from milk dairies Rajhans Dairy products have 

failed laboratory tests. 

After one milk sample was found to contain de-

tergent, the proprietor of Rajhans, Ish Arora 

was booked under National Security Act (NSA) 

on Tuesday. 

On Wednesday, morning with help of district 

administration team, FDA sleuths raided the 

outlet of another milk manufacturer in Bhopal . 

Milk samples were taken from Mohan Dairy at 

Minal where in about 125 litres of milk as con-

fiscated. Sample of milk, cheese and other prod-

ucts have also been taken for laboratory test. 

The tests are undertaken by MPFDA food test-

ing laboratory at Idgah Hills. 

A report on tests is expected to take about four 

days. Till now, more than 200 tests have been 

undertaken on food products in Bhopal. It 

comes on heels on MP government’s ‘Shuddh 

ke liye Yuddh’ campaign launched in the state 

against the manufacturers and sellers of adul-

terated food. Meanwhile, Congress on Wednes-

day accused former chief minister Shivraj Singh 

Chouhan of protecting food adulterators during 

his regime as CM and said he had written to the 

prime minister not to enforce Food Safety Act. 

Reacting to Chouhan’s statement that he was 

with the Congress government in its drive 

against food adulteration, state Congress media 

vice-president, Abhay Dubey, said that during 

15 years of his rule, food adulterators had no 

fear of law. Besides writing to the Prime Minis-

ter, he also supported strike of traders against 

the Act. 

His government also gave an affidavit in the 

apex court assuring that section 272 of the IPC 

would be amended to provide life imprison-

ment to persons found guilty of food adultera-

tion, something which it never did.There was 

only one food lab in the state and it was the 

reason why from 2016 to 2018, 13,000 samples 

could not be tested at all. On the contrary, 

government has shown firm political will to take 

on the menace of food adulteration and book 

offenders under NSA. 

 

 

India’s dairy exports up 126% in FY19, courtesy a ‘boost’ from Modi govt scheme 
Updated: 28 August, 2019 5:42 pm IST 

https://theprint.in/economy/indias-dairy-exports-up-126-in-fy19-courtesy-a-boost-from-modi-govt-

scheme/283354/ 
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ew Delhi: Amid a largely flagging econ-

omy and stagnating exports, India saw 

significant growth in the exports of 

milk and milk products in the last financial year. 

In 2018-19, India’s dairy exports rose 126 per 

cent to 1,23,877 million tonnes (MT) — roughly 

estimated to be worth Rs 2,700 crore — from 

54,828 MT in the previous fiscal, according to 

the Ministry of Animal Husbandry, Dairying and 

Fisheries. 

Skimmed milk powder, casein products, butter, 

ghee, cheese, cream and curd are the several 

kinds of milk products that are exported by In-

dia. Among these, skimmed milk powder saw 

the largest growth at 292 per cent. 

Turkey, UAE, Egypt, Bangladesh and Bhutan are 

the major markets for India’s dairy exports. 

According to senior officials in the ministry, the 

increase has come in the wake of the incentives 

offered by the Narendra Modi government un-

der the Merchandise Exports from India Scheme 

(MEIS) scheme last year. 

“The incentive was initially given up to 10 per 

cent which was further revised to 20 per cent,” 

said an official who did not wish to be named. 

 

The scheme, launched by the Ministry of Indus-

try and Commerce in 2016, is meant to promote 

export of notified goods manufactured in India. 

The incentives provided by the government un-

der this make the exporters competitive in the 

international market. Rewards under MEIS are 

payable as a percentage of realised FOB (free 

on board) value of covered exports, by way of 

duty credit scrip under the scheme. 

R.S. Sodhi, managing director at milk coopera-

tive Amul, said, “This initiative of the Govern-

ment of India which comes under the ambit of 

foreign trade policy scheme has imparted an 

N 

https://pib.gov.in/newsite/PrintRelease.aspx?relid=148539


immense boost to Indian dairy exports. How-

ever, we are still trying to diversify this increase 

in export in other products such as cheese and 

curd.” 

Apart from skimmed milk powder, the export of 

butter, ghee and butter oil too saw a good 

growth — from 16,616.32 MT in 2017-18 to 

46,137.92 MT in FY 2018-19. 

 

Sabar Dairy chairman resigns  

28 aug, 2019 

https://timesofindia.indiatimes.com/city/rajkot/sabar-dairy-chairman-resigns/articleshow/70866278.cms 

ALANPUR: Six months after he was 

elected chairman of Sabarkantha District 

Cooperative Milk producer’s Union (Sa-

bar Dairy) Mahesh Patel resigned on Tuesday 

citing personal reasons. 

In a letter to vice chairman Jayanti Patel Ma-

hesh Patel urged him to accept his resignation 

under sub section 35(4) of the bye-laws of co-

operative union. 

When contacted, Mahesh Patel clarified that he 

was resigning for personal reasons and he did 

not have grudge against anybody. Patel was 

elected on March 18 this year. Vice chairman 

Jayanti Patel was made the in-charge chairman 

with immediate effect, said J D Patel, general 

manager of the dairy. 

The Sabar Dairy, which is the lifeline of cattle 

breeders of Sabarkantha and Aravalli district, 

was mired in some controversy for past one 

year. 

In March, the incumbent chairman Jethabhai 

Patel’s Vikas Panel which was in power for the 

past 15 years faced a big setback. Despite main-

taining a healthy lead against competitors 

Jethabhai lost the elections. 

 

NSA slapped on Rajhans Dairy owner 
28 aug, 2019 

https://timesofindia.indiatimes.com/city/bhopal/nsa-slapped-on-rajhans-dairy-owner/articleshow/70865988.cms 

HOPAL: District collector Tarun Kumar 

Pithore on Tuesday ordered the arrest 

of Ish Arora, proprietor of M/s Rajhans 

Dairy Products under Section 3(2) of the Na-

tional Security Act (NSA). He will be lodged in 

Rewa central jail during the period of his deten-

tion. 

Arora is the third person on whom the Bhopal 

collector-imposed NSA ever since a drive 

against adulteration of milk and milk products 

was undertaken across the state in the month 

of July. A team of food safety department had 

detected the use of detergent in the milk being 

sold by Rajhans Dairy. 

Earlier, Pithore had ordered the arrest of a 

mawa trader from Gwalior, Lochan Singh and 

his marketing agent in Bhopal, Mushtaq Ali, un-

der the NSA after they were found selling spuri-

ous mawa and paneer despite being fined heav-

ily in the past for adulteration by the ADM 

court. Lochan Singh was to be lodged at Bhopal 

central jail and Mushtaq Ali at Rewa central jail. 

But, both of them are absconding. 

Gunga police, where FIR was lodged against 

them, has written a letter to the collector on 

Tuesday, seeking declaration of a reward for 

their arrest after they failed to trace them in 

Bhopal and Gwalior. 
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FSSAI to send notice to Amul for ‘disparaging’ fortified milk category 
August 26, 2019 

https://www.thehindubusinessline.com/companies/fssai-to-send-notice-to-amul-for-disparaging-fortified-milk-

category/article29261862.ece 

he Food Safety and Standards Authority 

of India (FSSAI) is set to take dairy major 

Amul to task for “disparaging” the forti-

fied milk category. 

The food safety authority soon plans to issue a 

notice to Amul for its comments on fortified 

milk category, for which standards have been fi-

nalised by the FSSAI’s Scientific Panel. 

Pawan Agarwal, CEO, FSSAI told BusinessLine, 

“We will be issuing a notice to Amul for dispar-

aging the fortified milk category as this can send 

wrong signal to the public... as if there is some-

thing wrong with fortified milk.” 

He said the dairy major has been making dispar-

aging comments about fortified milk despite be-

ing given an opportunity to present its views to 

FSSAI’s scientific panel. Agarwal stated that the 

food fortification regulations have been final-

ised by the scientific panel after careful deliber-

ations and a due consultation process. 

In October 2016, FSSAI had operationalised the 

regulations for fortification of five categories of 

staples which includes wheat flour and rice 

(with iron, vitamin B12 and folic acid) , milk and 

edible oil (with Vitamins A and D) and double 

fortified salt (with iodine and iron). After con-

sultation with stakeholders, the food safety au-

thority finalised these regulations last year. It is 

not mandatory for companies to fortify their 

food products. The regulator believes this will 

help the country tackle high burden of micro-

nutrient malnutrition in India. The regulator has 

been engaging with both private and public milk 

processors to scale up milk fortification volun-

tarily over the past two years. It had said that 

notification of fortification regulations will cre-

ate an enabling environment and encourage 

food businesses to adopt food fortification. 

However, Amul has kept out of the milk fortifi-

cation initiative reportedly stating that it does 

not want to go for synthetic or artificial fortifi-

cation. The National Dairy Development Board 

(NDDB) has also been pushing for milk fortifica-

tion. In the past two years, 25 milk federa-

tions/producer companies or milk unions across 

20 States in the country have been fortifying 

about 55 lakh litres of milk per day, according to 

NDDB’s estimates. 

Heritage Foods: Chandrababu Naidu's Rs 2400 Cr entrepreneur story 
26th Aug 2019 

https://yourstory.com/smbstory/heritage-dairy-milk-curd-paneer-hyderabad-chandrababu-naidu 

Former Chief Minister of Andhra Pradesh Nara 

Chandrababu Naidu, hailing from the dairy-rich 

district of Chittoor, comes from a farming back-

ground. 

In the early 90s, the Telugu Desam Party presi-

dent saw local dairy farmers in Andhra Pradesh 

facing challenges with the dairy cooperative 

system that had been popularised across the 

country. 

Issues such as farmer payments, transportation, 

and marketability of milk products were grow-

ing in the region's dairy sector. 

The politician decided to help farmers by setting 

up an organisation which fused the vision of 

dairy cooperatives with the efficiencies of a cor-

porate or private player. 

N Chandrababu Naidu, former Chief Minister of 

Andhra Pradesh and founder, Heritage Foods 
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This is how Heritage Foods was born in 1992. 

Started with an initial investment of Rs 80 lakh, 

Naidu brought in his wife Nara Bhuvaneshwari 

and dairy executives to take things forward. 

Heritage Foods then went on to work with lakhs 

of farmers over the years and transformed into 

one of India's largest dairy brands. 

The company claims a significant presence in 

Andhra Pradesh, Telangana, Karnataka, Kerala, 

Tamil Nadu, Maharashtra, Odisha, NCR Delhi, 

Haryana, Rajasthan, Punjab, Uttar Pradesh, Gu-

jarat, Uttarakhand, and Himachal Pradesh. 

The early days 

In the two decades before Heritage Foods' in-

ception, India had been replicating the Amul 

dairy cooperative model at scale. This effort, 

known as Operation Flood, turned it from a 

milk-deficient nation into the world's largest 

milk producer. 

Brahmani says, "However, dairy farmers work-

ing with cooperatives in Andhra Pradesh did not 

have a good market to sell. There were ineffi-

ciencies and marketing challenges in the dairy 

cooperative system, and the sector had just 

opened to private players." 

Thus, Heritage Foods only retained the tenets of 

the Amul model that were working, such 

as eliminating middlemen, procuring milk di-

rectly from farmers, paying them well, pro-

cessing the milk, and selling it to end consum-

ers. 

o execute this, it launched its first processing fa-

cility in 1993. To grow the model, Heritage went 

public in 1994 in an IPO. The company claims it 

was oversubscribed 54 times. 

To deal with facets of dairy cooperative that 

were not working, Heritage followed a 'relation-

ship farming' approach. 

Farmers getting paid well for their milk is partly 

down to the fact that Heritage Foods always 

wanted to focus on value-added dairy products. 

These products, such as curd, paneer, lassi, ice 

cream, etc, have higher margins than milk, al-

lowing Heritage to channel more funds towards 

the farmers. 

The dairy model 

Heritage sets up milk collection centres to pro-

cure milk twice a day. The milk is a mix of buf-

falo and cow milk and their proportions vary de-

pending on season and region. 

The brand's focus is on efficiency and maintain-

ing high quality, especially because the produc-

tion of value- added products demand a high 

standard of milk, Brahmani says. 

From the collection centre, the milk is sent to a 

processing unit (Heritage now has 16 of these), 

and then to the distributor or retailer. 

"The whole value chain is localised and all milk 

is procured locally. Hence, this entire process 

takes a maximum of 24 hours, and ensures a 

long shelf life," Brahmani claims. The Heritage 

Foods website claims a shelf life of 48 

hours from the date of packing when the milk is 

stored at 4°C. 

The distribution of this milk as well as value-

added products takes place through 1.2 lakh 

traditional retailers, 500 stores, and on ecom-

merce platforms such as Bigbasket, she says, 

adding, "We also opened 1,400 Heritage par-

lours, which are exclusive franchisees selling 

our products." 

Heritage milk's pricing in new markets is de-

pendant on market forces, such as the baseline 

price decided by local cooperatives. However, in 

markets with significant Heritage presence, the 

brand charges a premium. Further, the price of 

value-added products in all markets is inclusive 

of a premium. 



"For milk, our target is all urban middle to up-

per class consumers. For value-added products, 

the target is younger generations who take the 

decision to buy things like lassi, flavoured milk, 

ice creams, etc," she says. 

The road ahead 

Even at Rs 2,482 crore turnover, the company 

faces its fair share of challenges, especially 

when it is working with lakhs of stakeholders, 

i.e, the farmers. And it is critical for Heritage to 

anticipate and work to solve them rather than 

cry over spilt milk. 

Further, milk is a high volume and low margin 

business, but Brahmani remains confident that 

the value-added products will see them 

through. 

The contribution of the sales of value-added 

products in Heritage's overall income is increas-

ing, and Brahmani remains positive that the 

momentum will sustain through marketing. 

Reminiscent of Amul's famous branding exer-

cises, such as the 'Utterly Butterly Delicious' slo-

gan, hand-drawn mascot, and the billboard 

comics, Heritage is using marketing campaigns 

to engage directly with its consumers. 

"We started a 'white lies' campaign where peo-

ple told us the white lies their mothers told 

them to get them to drink milk. We also did a 

quiz campaign during the ICC Cricket World Cup 

2019 where we gave gifts to the winners," Brah-

mani says. 

Now, the aim for Chandrababu Naidu's dairy 

brand is reaching six lakh farmers. Brahmani has 

set a target of 2024 to achieve this number. 

Meanwhile, the brand will continue launching 

new-value added products. 

 

Nestle India Defied The Slowdown. Here’s How… 
26 aug, 2019 

https://www.bloombergquint.com/bq-blue-exclusive/nestle-india-defied-the-slowdown-heres-how 

hen its peers saw volume growth 

ease as Indians consume less in a 

slowing economy, Nestle India Ltd. 

stood out. The maker of Maggi noodles and 

Nescafe instant coffee has grown faster than 

most other consumer goods makers in the first 

half of the current year and even in 2018. That, 

according to analysts, has been aided by a nu-

anced distribution approach giving market 

share leadership, aggressive advertising spends 

to support new launches and expansion in port-

folio. Investors and analysts have reposed faith. 

More than 96 percent of the analysts tracked by 

Bloomberg have a buy on the stock with a 12-

month return potential of nearly 29 percent. 

Shares of the company have jumped 15 percent 

so far this year, returning twice the gains com-

pared with the industry benchmark Nifty FMCG 

Index. 
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Here’s what’s going in favour of Nestle: Steady 

Growth In A Slowing Market An aggregate 

growth of the eight largest fast-moving con-

sumer goods makers with at least Rs 30,000 

crore market value fell quarter-over-quarter in 

the three months ended June. Nestle India and 

Dabur India Ltd. bucked the trend. 

Nestle India, in an analyst meet last week, said 

its volumes rose 10.8 percent in the first six 

months of calendar year 2019. Its premium seg-

ment, which contributes 12 percent to its reve-

nue, grew 21 percent during the period.

 

FSSAI chief says fortification reaches 51 pc in rice, 27 pc in milk; to help deal with malnu-

trition 
26 Aug, 2019 

https://timesofindia.indiatimes.com/business/india-business/fssai-chief-says-fortification-reaches-51-pc-in-rice-

27-pc-in-milk-to-help-deal-with-malnutrition/articleshow/70846455.cms 

ew Delhi, Aug 26 () The level of fortifi-

cation in rice and milk has reached 51 

per cent and 27 per cent, respectively, 

which will help in dealing with malnutrition, 

food regulator FSSAI Chairperson Rita Teaotia 

said on Monday. 

Fortification is a complementary strategy to 

fight malnutrition under which the addition of 

key vitamins and minerals such as iron, iodine, 

zinc, vitamins A & D to staple foods such as rice, 

wheat, oil, milk and salt are done to improve 

their nutritional content. 

Speaking at a CII conference, the Food Safety 

and Standards Authority of India's (FSSAI) chair-

person stressed the need to revisit the mandate 

of the National Nutrition Mission with the aim 

to look beyond the Integrated Child Nutrition 

programme and put equal emphasis on other 

aspects that go along with nutrition. 

"FSSAI is working in tandem with major Na-

tional Programmes of Government of India to 

ensure fortification becomes integral to those 

programmes," she was quoted as saying in a 

statement issued by CII. 
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Teaotia said the FSSAI had rolled out the fortifi-

cation standards for five staples -- wheat, rice, 

oil, milk, double fortified salt -- that are volun-

tary in nature at present. 

Success has been achieved towards the effort in 

terms of oil and milk, where fortification of 

packaged edible oil is at present 51 per cent 

while that of milk is 26-27 per cent, she said. 

FSSAI Chief Executive Officer Pawan Agarwal 

said food consumed by us should be good for 

the planet also, as sustainability is an important 

part of nutrition. 

He said, "When we refer to nutrition, we refer 

to healthy diet, but we should have a more ho-

listic, sustainable approach than just talking 

about positive nutrition." 

Rakesh Sarwal, additional secretary, Ministry of 

Food Processing Industries, said nutritional 

challenge is among the biggest developmental 

challenges faced by the country. 

The focus of the ministry towards nutrition was 

through its effort of providing incentives and 

support measures for processing of perishables 

-- milk, meat, food and vegetables, he added. 

MJH HRS 

FSSAI opens National Food Laboratory in Ghaziabad 
 26 Aug 2019 

https://www.printweek.in/News/fssai-opens-national-food-laboratory-in-ghaziabad-41994 

SSAI’s National Food Laboratory, at Gha-

ziabad, Delhi-NCR was inaugurated by 

Harsh Vardhan, Union minister of health 

and family welfare on 23 August 2019. The min-

ister also laid the foundation stone of the FSSAI 

Tower. Incidentally, 23 August 2019 also 

marked the 13th anniversary of the Food Safety 

and Standards Act, 2006. 

 

Health minister Harsh Vardhan at the inaugura-

tion of the National Food Laboratory of FSSAI 

Ashwini Kumar Choubey, minister of state for 

health and family welfare also participated in 

the event, which was attended by over 300 

partners and stakeholders from the scientific 

community, food businesses and corporates. 

The National Food Laboratory, Delhi-NCR is one 

of the two premier referral laboratories under 

the direct administrative control of FSSAI. 

This national laboratory is a result of a public-

private-partnership, the first-of-its-kind in the 

food laboratory sector. It houses state-of-the-

art collaborative training centres, namely, the 

Food Safety Solution Centre (FSSC) and the Cen-

tre for Microbiological Analysis Training (C-

MAT). 

The laboratory symbolises the synchronisation 

of policy-driven partnerships and collaboration 

with a holistic approach and a futuristic vision. 

The lab has a comprehensive array of equip-

ment with the latest technologies and facilities 

to conduct analysis as per global accreditation 

standards for testing and calibration. FSSAI will 

also be establishing such laboratories at Mum-

bai and Chennai in the near future along the 

same lines. 

In his inaugural address, Harsh Vardhan said, 

“For an effective regulatory food environment, 

a robust food testing ecosystem is important. 

This is essential to evaluate the quality and 

safety of food, their compliance to standards 
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and also to identify any emerging risks from 

farm to fork.” 

The FSSAI Tower, co-located at this place, has 

been planned to accommodate FSSAI’s growing 

staff numbers. The Central government has re-

cently created 493 new posts for FSSAI, bringing 

the overall strength of FSSAI to 824. The new fa-

cility would also host visiting faculty and trainee 

officers during trainings and conferences. Other 

facilities include a cafeteria, day-care centre, fit-

ness centre, conference hall and training centre. 

This eight-floor tower with adequate parking fa-

cilities shall further augment the capabilities of 

FSSAI and its National Food Laboratory. 

Choubey, congratulating FSSAI in his keynote 

address, said, “This public-private-partnership 

in the food testing ecosystem will synergise the 

efficiency of the private sector and the regula-

tory control of the government in an efficient 

manner. I have full confidence in the success of 

this partnership and hope to see more such col-

laborations for other laboratories in the coun-

try. This advanced food-testing infrastructure 

will also help us fight any instances of food 

adulteration and will become more robust in 

the years to come.” 

In the past few years, FSSAI has taken various 

steps to create and invest in an effective food-

testing ecosystem in the country. With a robust 

system to recognise and notify laboratories in 

place, currently there is network of 261 food-

testing laboratories, which has almost doubled 

from 138 in 2014. The Indian Food Laboratory 

Network (InFoLNet) has been created as a one-

stop virtual-hub for transparent flow of labora-

tory information. 

FSSAI has also launched ‘Food Safety on 

Wheels’ (FSW), a mobile food testing lab for 

testing, awareness and training. This first-of-its-

kind, the innovative van will take food testing 

infrastructure to remote villages and far-flung 

areas, thus, instilling confidence among citizens. 

There are 44 FSWs currently, which are ex-

pected to cross 500 in the coming years. 

FSSAI has been investing in strengthening state 

and referral labs with advanced equipment, mi-

crobiological testing facilities, apart from capac-

ity building activities for all the laboratory per-

sonnel. Several of these referral laboratories 

have been recognised as National Reference La-

boratories, 14 of which were awarded certifi-

cates of recognition at the event. 

Pawan Agarwal, CEO, FSSAI, said, “This is a land-

mark occasion for FSSAI as today we have com-

memorated the 13th anniversary of FSS Act, 

2006. Over the past seven-eight years, the au-

thority has transformed the food safety ecosys-

tem in the country with the support of our 

stakeholders. The National Food Laboratory, 

Delhi-NCR is one of the most advanced labora-

tories in the country and is at par with any 

other laboratory in advanced countries like 

USA. Today, India can proudly boast of one of 

the finest networks of laboratory systems and 

emerging as a hub of food testing ecosystem in 

Asia.” He added, “Initiatives like the Food Safety 

Magic Box enhance engagement and build sci-

entific temper to unleash creative potential 

among students through simple and fun experi-

ments around food. We plan to make these 

Magic Boxes available across Health and Well-

ness Centres and are hopeful for the support of 

the Health Ministry.” 

 

 

 

 



From cookies to sweetmeat, Amul plans 40-60 new products in two years 
August 25, 2019 22:21 IST 

https://www.business-standard.com/article/companies/from-cookies-to-sweetmeat-amul-plans-40-60-new-prod-

ucts-in-two-years-119082500774_1.html 

 

ujarat Co-Operative Milk Marketing 

Federation, which markets its range of 

products under the Amul brand, plans 

40-60 new products in the next two years. It be-

lieves this will enable annual turnover of Rs 

50,000 crore by 2021. 

In the past four years, it has launched 101 prod-

ucts. The revenue growth target for 2019-20 is 

20.7 per cent to Rs 40,000 crore. It was Rs 

29,225 crore in 2017-18. 

The new products, mostly high margin, will pri-

marily belong to the categories of yogurts, 

cookies (biscuits), shortbreads (nan khatai), 

fresh mithai (sweetmeat) and milk-based bever-

ages. 

After coming up with its butter cookies range in 

the western part of India, the company plans to 

launch it across the country within the next 

quarter. Thereafter, variants like cashew, cumin 

seed (jeera) and others. 

In fruit-based milkshakes, the firm will be 

broadening its Tru brand with new flavours such 

as double-chocolate, dark chocolate and other 

fruit flavours. There is a plan to come up with a 

dark chocolate having 99.99 per cent cocoa con-

tent.  

 

ALSO READ: Amul ramps up milk supply to Ma-

harashtra to bridge deficit after floods 

In the sweetmeat space, after trying various 

products with limited shelf life, primarily in Gu-

jarat, Amul is looking at launching these across 

the country. 

“We are a dairy company and would like to stay 

like this. All the coming launches will be in the 

dairy space (including biscuits made of butter 

and other dairy condiments) and will be 

launched over the next two years,” Jayen S Me-

hta, senior general manager for planning & 

marketing at GCMMF, said. The idea is for at 

least two new products or extensions of existing 

products every month. Mehta said it would in-

vest Rs 2,500-3,000 crore over the next five 

years for new plants and to strengthen its back-

end milk sourcing. At least seven new plants are 

expected to come up, in Gujarat, Maharashtra, 

West Bengal, and Madhya Pradesh. 

“For categories like biscuits and cookies, we can 

manufacture it in one or two plants and distrib-

ute across the country but it is not the same 

with fresh mithai or yogurt, which have a much 

shorter shelf life. So, we will be investing in new 

plants and for that we need to strengthen the 

back-end as well”, Mehta explainedes. 

From the current daily collection of 23 million li-

tres of milk, the plan is to scale up to 25 mn li-

tres. With yearly increase of 8-12 per cent in 

volume during the near term.  

Even in milk-deficit Bengal, the plan is to scale 

this up. GCMMF currently sources around 0.5 

mn litres of milk a day from this state and plans 

to raise this to 0.7 million in the next year. 

On whether there is a muted consumption mar-

ket, Mehta said: “People are talking about slow-

down but our revenue grew by 25 per cent in 
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the past few months. The market is there, the 

appetite is there. It needs to be understood that 

consumers are smart now; they want value for 

money.” 

 

Amul to add over 50 dairy products in the next two years 
August 25, 2019 

https://www.thehindubusinessline.com/news/amul-to-add-over-50-dairy-products-in-the-next-two-years/arti-

cle29253484.ece 

he Gujarat Co-operative Milk Marketing 

Federation (GCMMF), which markets 

dairy products under the ‘Amul’ brand, 

is looking at 40-60 new value-added dairy prod-

ucts over the next two years. The launches, 

which could include high-margin offerings, are 

expected to help Amul achieve a ₹50,000-crore 

turnover by 2021. 

According to Jayen Mehta, Senior General Man-

ager, Planning and Marketing, GCMFF, the plan 

is to launch at least two new products every 

month over the next two years. 

The new products will be launched regionally 

and later across the country. Sweet-meats, with 

longer shelf-life, are being looked at as a seg-

ment quite aggressively. Launches in-

clude peda, a sweet-dish popular in North India, 

and nan-khatai, a shortbread biscuits popular in 

Surat. Over the last four years, Amul has 

launched over 100 products, primarily dairy-

based ones. 

“We have a pipeline of 40-60 new products — 

two new products a month for the next two 

years. We are expecting a ₹50,000-crore turno-

ver by 2021,” he told BusinessLine. 

Driven by strong volume growth, Amul reported 

a turnover at ₹33,150 crore in FY19. In FY20, it 

is targeting a turnover of ₹40,000 crore. 

Milk sales account for 50 per cent of the brand’s 

turnover. 

Capex plans 

Mehta said that Amul is a planning a capex 

of ₹600-800 crore this fiscal, as it looks to add-

ing new capacities and increasing milk sourcing. 

Part of the capex will also go towards ramping 

up distribution and marketing plans. 

Amul procures 230,00,000 litres of milk every 

day from farmer cooperatives across India. 

Nearly, 30,00,000 litres (a day) is procured from 

outside Gujarat. Milk procurement is also ex-

pected to see a jump of 8-12 per cent this year. 

“Over the next five years, capex will be up 

to ₹3,000 crore,” he said. 

Plans are also afoot to shore-up exports, which 

stood at ₹1,000 crore of Amul’s turnover last 

fiscal and is expected to see a 20-25 per cent 

jump. 
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Milk most adulterated product in Patiala 

30 of 45 samples that failed quality test were of milk, its products 

Aug 24, 2019, 10:30 AM (IST) 

https://www.tribuneindia.com/news/punjab/milk-most-adulterated-product-in-patiala/821769.html 

 

andarust Punjab Mission — launched by 

Chief Minister Capt Amarinder Singh to 

make Punjab the healthiest state — 

seems to have fallen flat in Patiala as 66.7 per 

cent of the failed food samples this year are of 

milk and milk products. 

In fact, one of the aims of the mission was to 

provide safe food to the people of Punjab. How-

ever, 45 food samples in the CM’s district since 

January this year have already failed. Signifi-

cantly, 30 out of 45 samples are of milk and its 

products. 

As per the documents furnished by the District 

Health Officer (DHO), Patiala, as many as 193 

samples were collected until now in 2019. Out 

of which, 45 samples have failed to meet the 

quality standards. 

The Patiala Police last year had seized more 

than 7,000 litres of spurious milk from a spuri-

ous milk factory at Mehon village in Devigarh 

which was sealed thereafter. Ironically, the said 

factory — owing to the negligence of the health 

and police officials — started making the prod-

ucts this year again sans permission. 

Meanwhile, experts say spurious milk and its 

products can cause food poisoning and gastro-

intestinal complications. The other synthetic 

compounds impair the functioning of various 

organs, thereby, causing heart problems and 

cancer. It can also be fatal. 

Besides, the shortage of food safety officers 

also added to the woes of the said mission in 

Punjab. It has been learnt that more than 40 

per cent of the total sanctioned posts are lying 

vacant in the state. 

Meanwhile, Patiala DHO Satinder Singh said, 

“More than 20 milk chilling factories, 17 confec-

tionary stores, and 10 sweetmeat shops, includ-

ing Verka milk plant, have already been raided.” 

 

FDA collects 8,000 samples of milk, milk products  

Aug 23, 2019 

https://timesofindia.indiatimes.com/city/chandigarh/fda-collects-8000-samples-of-milk-milk-products/arti-

cleshow/70795887.cms 

handigarh: To ensure good quality of 

milk and milk products during the mon-

soon, food and drug administration 

(FDA) department, Punjab, collected nearly 

8,000 samples in one month. 

FDA commissioner K S Pannu said that the food 

safety commissionerate with support of the 

dairy development department was keeping a 

vigil over the quality of milk and milk products. 

In the period falling between July 1 and August 
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15, the food safety teams collected 1,202 sam-

ples while the two food safety vans collected 

1,211 samples. The milk testing vans of dairy 

development department and their labs also 

collected 5,015 and 552 samples respectively, 

taking the total tally to 7,980. 

Out of the samples tested so far, those not con-

forming to the standards laid down under the 

Food Safety and Standard Act - 2006 and Rules 

2011, are very few, said Pannu. Highlighting the 

role of the dairy development department in 

the food safety campaign, he said that the de-

partment organised milk checking camps 

through its eight mobile vans deputed in major 

cities. 

The quality of milk, fat, protein and lactose is 

tested on the spot through adulteration check 

kits. The dairy offices also collect milk samples 

for testing from 9am-11 am. Testing facility is 

being provided free of cost to the consumers. 

 

'बोतल में दूध' पर नह ीं बन  सहमतत, प्लास्टिक थैल  में ह  तबकेगा 
22 Aug, 2019 

https://www.lokmatnews.in/india/no-agreement-on-milk-in-bottle-will-be-sold-in-plastic-bag/ 

हींगाई और मींद  क  मार 'बोतल में दूध' 

योजना पर भ  पड़त  तदख रह  है. प्रधानमींत्र  

नरेंद्र मोद  के प्लास्टिक मुक्त अतभयान को 

सफल बनाने के तलए कें द्र य पशुपालन, 

डेयर  और मत्स्यपालन मींत्रालय ने पॉल पैक क  जगह 

दूध क  सप्लाई बोतल से करने क  योजना तैयार क  

थ . लेतकन बुधवार को जब इस मुदे्द पर बैठक हुई तो 

इस पर सहमतत नह ीं बन पाई. 

सम क्षा में सामने आया तक अगर 'बोतल में दूध' 

योजना तियास्टित क  जात  है तो इससे दूध के दाम 

पाींच रुपए प्रतत ल टर तक बढाने होींगे. वह ीं, उद्योग पर 

इसका दबाव इसतलए नह ीं डाला जा सकता है क्ोींतक 

वे मींद  क  बात कर रहे हैं. ऐसे में तफलहाल वैकस्टिक 

तर के से ह  प्लास्टिक कम करने का तनर्णय तकया गया 

है. 

कें द्र य पशुपालन, डेयर  और मत्स्यपालन सतचव 

अतुल चतुवेद  ने दूध कीं पतनयोीं से कहा है तक वह दो 

अकू्तबर तक मुींबई-तदल्ल  सतहत मेटर ोपोतलटन तसट  में 

दूध आपूततण में पॉतलथ न का उपयोग आधा करें . उन्ोींने 

पॉतलथ न के इसे्तमाल को घटाने के तलए दूध कीं पतनयोीं 

से अगले 15 तदन में एक्शन प्लान भ  माींगा है. 

इसके अलावा दूध कीं पतनयोीं से कहा है तक ज्यादा 

खपत वाले ग्राहकोीं को कीं पतनयाीं आधा ल टर दूध क  

थैल  क  क मत क  तुलना में एक, दो और छह ल टर 

दूध क  थैल  के तलए प्रोत्सातहत करें . इसके अलावा 

ग्राहक दूध क  खाल  थैल  दुकानदार को वापस करें गे 

तो ग्राहक को एक रुपए तक क  छूट द  जाएग . 

लौटाई गई इन थैतलयोीं का उपयोग सड़क बनाने में 

तकया जाएगा. 

इससे पॉतलथ न का इसे्तमाल कम होगा और नागररक 

दूध क  थैतलयोीं को नातलयोीं व कचरे में नह ीं फेकें गे. 

तफलहाल थैल  लौटाने पर छूट कब से तमलेग , यह 15 

तदन बाद कीं पतनयोीं के साथ होने वाल  बैठक में तय 

होगा. 
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Samples of Patiala milk centre fail again 
Aug 22, 2019, 6:59 AM 

https://www.tribuneindia.com/news/punjab/samples-of-patiala-milk-centre-fail-again/820687.html 

 

rom acid to “foreign fat” obtained from 

unnatural sources and high unnatural fat 

content labelled “substandard and un-

safe”, the milk products collected last week 

from the Singla Milk Chilling Centre have again 

failed to meet the quality standards. 

Despite being booked last year for the same of-

fences, the centre continued its nefarious activi-

ties in Punjab, Himachal Pradesh and Haryana. 

The state food testing laboratory in Kharar has 

found the centre in Devigarh block of the dis-

trict guilty of selling paneer “unfit for human 

consumption”. 

The samples tested included those of milk, but-

ter, desi ghee, paneer, skimmed milk powder, 

caustic soda and acid. Sources said traces of 

acid being used and its odour detected from the 

collected samples spoke volumes about the 

threat to consumers. 

The samples of milk, butter and desi ghee were 

found substandard, while caustic soda and vine-

gar were found to be “adulterated”, which 

meant they were in original form. However, the 

sample of the skimmed milk powder had met 

the quality standard and was found safe, while 

the report of desi ghee was awaited. 

The report reveals that a mixture of acid and 

some oil has been detected, indicating that 

adulterants were used in milk products. “So-

dium hydroxide high fat content of 48.9 was de-

tected as against the prescribed limit of 40-43,” 

it read. The products were declared substand-

ard and unsafe as per the sections of the Food 

Safety and Standards Act, 2006. 

Experts suggest that long-term use of such 

products can cause cancer or skin-related ail-

ments, while short-term use can affect stomach 

bowel movement, allergies and heart-related is-

sues. 

Health officials confirmed that paneer was un-

safe as it contained some foreign fat instead of 

milk fat. "Milk and butter are sub-standard. 

Caustic soda contains sodium hydroxide, harm-

ful for human consumption in any form. Instead 

of acetic acid, vinegar contains some acid and 

oil, which was also used to make paneer," they 

said. 

AMUL told to formulate plan to recycle plastic milk pouches 
22 August 2019  

https://www.dailypioneer.com/2019/india/amul-told-to-formulate-plan-to-recycle-plastic-milk-pouches.html 

fter Prime Minister Narendra 

Modi’s  call to put end on single use of 

plastic, the Ministry of Animal Hus-

bandry and Dairying on Wednesday asked the 

AMUL and Mother Dairy Federations to formu-

late action plan/protocol to recycle milk 

pouches and share with it for circulation to 

other milk federations for implementation. The 

Lok Sabha Secretariat has also banned the use 

of non-reusable plastic water bottles and other 

plastic items within the Parliament complex. 

At a high level meeting, the ministry of animal 

husbandry and dairying asked Major Dairy Fed-

erations like Gujarat Milk Federation (Amul), 
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Karnataka Milk Federation (Nandini), Punjab 

Milk Federation (Verka), Maharashtra Milk Fed-

eration (Mahanand) to encourage reuse of plas-

tic milk pouches, in a campaign mode, with 3R 

strategy - Reduce, Rebate and Reuse.  The 

meeting also reviewed the availability, supply, 

prices and export/import issues with the milk 

processors. 

The milk procurement price was observed to 

have increased by Rs.1-2 across the country. In-

dia ranks first in global milk production.  Milk 

production in India  has increased to  176.4 mil-

lion tonnes in 2017-18 as compared to 165.4 

million tonnes during 2016-17 recording a 

growth of 6.65  percent. 

In his Independence Day speech, Prime Minister 

Narendra Modi urged citizens to abandon the 

use of single-use plastic and take significant 

steps to achieve this objective by October 2, 

when the country celebrates the 150th birth an-

niversary of Mahatma Gandhi. 

 

Milk sold in India was actually 'white poison' 
August 22, 2019 

https://www.ucanews.com/news/milk-sold-in-india-was-actually-white-poison/85903 

 

t’s a decade since Usha Jaiswal stopped 

drinking milk or giving it to anyone in her 

family. She dumped it after her son, then 

just 4 years old, began to experience stomach 

pain, vomiting and diarrhea each time he drank 

it. 

Jaiswal, 40, says she used to buy milk at a local 

market but she now knows how poisonous it 

was after police busted a racket that used 

chemicals, including white paint, detergents 

and shampoo in the “synthetic milk” that they 

sold in central India. 

Madhya Pradesh state police raided three facto-

ries in Morena and Bhind districts on July 19 

and arrested 50 people involved in the produc-

tion and supply of adulterated milk in central 

and northern India, including the capital New 

Delhi. 

Officers also seized a huge quantity of chemi-

cals such as sodium thiosulfate, caustic soda, 

chloroform, cheap cooking oil, hydrogen perox-

ide and shampoo, which were used along with 

smaller quantities of milk and water to prepare 

the adulterated milk, police said.  

The production cost of a liter of spurious milk 

was as cheap as one US cent but was sold for 

US$1. These factories worked around the clock 

and produced 200,000 liters daily to keep alive 

the supply chain that covered five states.  

“Now we realize that what was being supplied 

in the name of milk was not milk but was in-

stead a white poison,” said Usha’s husband Ha-

rishchandra, who is also a social activist.  

The Jaiswal family lives in Gwalior, a major town 

in the central Indian state of Madhya Pradesh. 

“Sometimes the milk smelled so bad, but when 

we used to complain the vendors questioned 

the cleanliness of our utensils,” said Hari-

shchandra. “How do we know how long this 

was going on for?” 

‘Give them life in prison’ 
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Archbishop Leo Cornelio of Bhopal termed it 

“an alarming situation,” noting that the adulter-

ated milk had been “taking its toll on everyone: 

innocent children, pregnant ladies and the el-

derly who consume milk for better health.” 

“It is no less than an anti-national activity as it 

deliberately infuses poison into unsuspecting 

people, destroying the nation’s health and 

wealth,” the prelate told ucanews.com. 

Archbishop Cornelio called for “stringent action 

against food adulterators” and said those found 

guilty of such offences should receive nothing 

less than life imprisonment. 

Physicians like Mustaq Mansoori say consuming 

such highly toxic milk has both short-term and 

long-term adverse effects. 

“The short-term effects include food poisoning 

and gastrointestinal complications such as diar-

rhea, vomiting and stomach pain,” Mansoori 

said. 

“The human body may develop tolerance to-

ward such adulteration because of regular con-

sumption but it will lead to long-term damages 

to tissues and physical impairment such as 

heart problems, cancer, loss of vision and even 

early death.  

“The spurious milk, in short, destroys the health 

of a nation,” and those involved should be 

jailed.”  

Laxity in punishing food adulteration emboldens 

people to engage in such activities and think 

only of the potential profit, says lawyer Brijmo-

han Mahajan. 

“Lack of stringent laws and enforcement of the 

existing laws are part of the problem,” Mahajan 

told ucanews.com. 

He said most laws against food adulteration 

carry a “light punishment” jail term ranging 

from 6 months to 7 years or even minor fines. 

The 45-year-old lawyer said he himself had also 

been a victim of illegitimate milk, having drunk 

“a lot of milk as a child” at home in the village, 

where fresh milk was easily available.  

After moving to the city of Gwalior for work, 

however, he says he “totally gave up milk” be-

cause drinking it caused him stomach and skin-

related ailments. 

He noted that most Hindus in northern India are 

vegetarian, so they consume milk and milk-food 

products such as cottage cheese for their pro-

tein intake. Milk in the morning is routine for 

many, no matter what their social or economic 

status. 

“People are drinking spurious milk without 

knowing what it is” because of a shortage of 

original [cow’s] milk in the market, Mahajan 

said. 

Real milk ‘no longer profitable’ 

The scarcity of real milk is puzzling if you believe 

official statistics. India is the world’s largest milk 

producer, generating 176 million tons of bovine 

milk in 2017, more than double its 2000 produc-

tion of 80 million tons, according to National 

Dairy Development Board data. 

The increased production meant the amount 

available per capita rose from 178 grams in 

1990 to 375 grams in 2017.  

But Ram Ratan Yadav, who has quit running a 

dairy farm, doubted the government’s data. 

“The actual production of natural milk must 

have come down because many are quitting the 

farms,” he said. 

“It is no longer sustainable and you can forget 

about making a profit from it. Spurious milk is 

cheap and readily available in the market. Real 

milk is expensive and will go bad faster. How 

can you make a living?” 
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Yadav used to run a dairy farm with 70 buffa-

loes in the outskirts of Jabalpur town in Madhya 

Pradesh. He said that after paying for fodder, 

workers and other expenses: “I was losing 

money year after year. I quit it three years 

ago.”  

He said he knew of hundreds of people who had 

also quit dairy farms, and yet the government 

still claimed production had increased. 

“No doubt, spurious milk has replaced the origi-

nal milk,” he said.  

In a bid to contain the food adulteration, the 

Madhya Pradesh government has invoked the 

stringent National Security Act (NSA), which 

aims to combat anti-national activities.  

Archbishop Cornelio also appreciated the move, 

saying it “will send a strong message to all those 

involved in production and supply of adulter-

ated milk.” 

Government to dairies: By October 2, halve use of plastic 
August 21, 2019 

https://www.thehindubusinessline.com/news/government-to-dairies-by-october-2-halve-use-of-plastic/arti-

cle29213397.ece 

t may be a tall order, but a senior govern-

ment official on Wednesday requested co-

operative milk federations and private dair-

ies to halve their use of plastic before October 

2, when the country observes the 150th birth 

anniversary of Mahatma Gandhi. 

Chairing a meeting of top officials of State coop-

erative dairy federations and private dairies, 

Animal Husbandry, Dairying and Fisheries Secre-

tary Atul Chaturvedi said the dairy industry 

should strive to cut plastic use at least by half 

by October 2. 

He appealed to the media to run a sustained 

campaign to discourage the use of plastic by 

people. 

3R strategy 

Chaturvedi called for a 3R strategy — Reduce, 

Rebate and Reuse — whereby plastic use is cut 

by subsidising the price of one-litre pack over 

half-litre pack, giving rebates to customers for 

returning plastics, and reuse pouches, a state-

ment said. 

The meeting — also attended by officials of the 

Ministries of Women and Child Development, 

Commerce and Industry, and Education — re-

viewed with milk processors the availability, 

supply, price their products, and issues relating 

to export and import. 

The milk procurement price, it was observed, 

has gone up by ₹1-2 a litre across the country. 

The representatives were requested to focus on 

the quality aspects of milk and in reducing the 

cost of production. 

The meeting also sought the views of the stake-

holders on breeding, feeding, disease manage-

ment, traceability issues so as to draw up a pol-

icy to double productivity, exports and farmers 

income in the next five years. 
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नकल  देश  घ  बनाने वाले 3 लोग तगरफ्तार 
Aug 21, 2019, 07:20 AM IST 

https://www.bhaskar.com/delhi/delhi-ncr/news/3-people-making-fake-ghee-arrested-072005-5284780.html 

ई तदल्ल | सोशल म तडया में 2 तदन से नकल  

देश  घ  बनाने का एक व तडयो वायरल हो 

रहा था। पुतलस ने व तडयो पर सींज्ञान लेते हुए 

मींगलवार को नकल  देश  घ  बनाने वाल  

फैक्ट्र   पर छापा मारकर 3 लोगोीं को तगरफ्तार तकया 

है। आरोतपयोीं क  पहचान सौरभ मतलक (30), पवन 

गुप्ता (37) और चींदन कुमार (36) के रूप में हुई है। 

बेगमपुर थाना पुतलस ने इनसे भार  मात्रा में नकल  घ  

बरामद तकया है। आरोप  आसपास के इलाकोीं में घ  

सप्लाई करते थे। ड स प  एसड  तमश्रा ने मामले क  

पुति क  है। ड स प  ने बताया बेगमपुर थाना पुतलस 

को सूचना तमल  तक बेगमपुर में नकल  देस  घ  बनाने 

क  फैक्ट्र   चलाई जा रह  है। पुतलस ने छापा मारकर 3 

आरोतपयोीं को दबोच तलया। जाींच में पुतलस को पता 

चला तक नकल  देस  घ  बडे़-बडे़ ब्ाींड के तडब्ोीं में 

पैक कर आसपास के इलाके में सप्लाई तकया जाता 

था।   

 

Flood hits milk supply by 35-40 pct in Maharashtra 
August 21, 2019 1:46:18 AM 

https://www.financialexpress.com/market/commodities/flood-hits-milk-supply-by-35-40-pct-in-maharash-

tra/1681287/ 

 

nstead of dairy, people are now looking at 

setting up tyre shops or working in MIDC ar-

eas as they have seen their cattles drown-

ing in water, he said. Warna supplies around 2 

lakh litres to Mumbai and 20,000 litres to Pune. 

Supply of milk in Kolhapur and Sangli , which 

were hit by floods last week, has been reduced 

by 35-40%, according to industry people. 

Milk procurement of Kolhapur’s prominent 

dairy producers Warana Dairy has fallen 

sharply. MC Yedurkar, MD, Warna, said that 

supply has fallen by at least 1.50 lakh litres. 

Normally, the daily collection is around 4.75 

lakh litres and it has been reduced to some 3.25 

lakh litres to 3.50 lakh litres, he said, adding 

that there is acute shortage of green fodder 

that has been destroyed during flood. 

Cattles have been drinking contaminated water 

and have fallen sick. The industry may require 

at least three years to come out of this crisis 

since the mindset of the people has changed, 

Yedurkar said. 

Instead of dairy, people are now looking at set-

ting up tyre shops or working in MIDC areas as 

they have seen their cattles drowning in water, 

he said. Warna supplies around 2 lakh litres to 

Mumbai and 20,000 litres to Pune. 

Yedurkar said that the economy of this area de-

pends on milk and sugarcane, and production of 

both items has been affected due to flood. 

Therefore, it will take a long time for people to 

come out of this. 

DV Ghanekar, MD, Gokul Dairy, said that the 

daily procurement has been hit by around 1.30 

lakh litres from an average of around 4 lakh li-

tres.Disruption in transportation due to dam-

aged roads, closure of routes and, to some ex-

tent, shortage of fodder have also hit supply. 
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Sangli and Kolhapur are the major milk produc-

ing districts in Maharashtra accounting for 40% 

share of the 1.5 crore litres of milk collected in 

the state daily. 

Vivek Kshirsagar, MD, Katraj Milk Dairy, said 

that the damage cannot be assessed in mone-

tary terms. Since milk supply from western Ma-

harashtra was hit because of floods, Katraj 

stepped in Pune to ensure that the supply was 

not affected by stopping the production of its 

byproducts. From a daily collection of around 

1.25 lakh litres, the collection was raised to 

some 1.75 lakh litres during this period. 

Prakash Kutwal, secretary, Maharashtra Milk 

Producers and Processors Association, said that 

buffalo milk supply has been hit by around 20% 

and the shortage may remain for another 15-20 

days. “Our procurement prices were earlier Rs 

25 per litre ( Rs 20 from the dairy and Rs 5 per 

litre subsidy from the government). Now there 

is no subsidy and yet the procurement prices 

have gone upto Rs 28 per litre but the con-

sumer price shall remain the same at Rs 44 per 

litre,” he said, adding that the dealer margins 

have reduced from Rs 12 per litre to Rs 8-9 per 

litre. 

The Maharashtra Milk Producers and Proces-

sors Association had stepped up efforts to en-

sure that the supply of milk in the state is not 

affected because of the floods. The areas that 

have been hit by the floods account for some 10 

lakh litre of milk, of which Gokul alone accounts 

for 6.5 lakh litre. Most of the other local dairies 

have stepped up collection to ensure that the 

consumers do not suffer and the supply was 

smooth on Thursday, he had stated earlier. The 

association had also written to all dealers in the 

state exhorting them not to take advantage of 

the current situation to hike milk prices. 

 

Rajasthan: Now, dairy owners to collect plastic wrappers  

Aug 21, 2019 

https://timesofindia.indiatimes.com/city/jaipur/now-dairy-owners-to-collect-plastic-wrappers/arti-

cleshow/70761821.cms 

AIPUR: In a bid to control pollution, Raja-

sthan Pollution Control Board (RPCB) is set 

to direct state-based manufacturing units 

using plastics to collect empty plastic 

bags/wrappers from consumers. The RPCB offi-

cials on Tuesday said that they will begin the 

campaign with all milk dairies in the state from 

October. 

The body claimed that these dairies release 

close to 25 lakh milk pouches in the city and an-

other 25 lakh pouches outside the city every 

day greatly contributing to the pollution in the 

city. 

“It’s the time to take some bold measures to 

give a clean and green environment to our fu-

ture generations. Plastic of all kinds is the big-

gest cause of concern to our mother nature put-

ting the life of all human beings in jeopardy. 

From deteriorating land to choking drainage 

and causing ill-effects on health are the direct 

impacts of plastic pollution,” Shailaja Deval, 

member secretary of RPCB, told mediapersons 

in an interaction held at former’s office. 

She informed that every dairy booth has to col-

lect empty milk wrappers which will have some 

monetary benefits to the booth owner. “The 

booth and diary owners will be given time to 

spread the word and convince the buyers to 

submit wrappers the other day to them. The 

same scheme will be implemented in other 

companies phase-wise,” said Deval. 

Considering that the success of this scheme 

largely depends upon the behavioural change of 
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the people, Deval informed that rag-pickers will 

also be trained to pick up plastic wrappers from 

door to door so that they can earn some 

money. 

“The 1kg empty milk wrappers can fetch up to 

Rs 7. The rag-pickers can barter the bags for bis-

cuits or any other item as shopkeepers can sell 

the wrappers to the collector," said Deval. 

RPCB has also decided to slap penalties after a 

while if the manufacturer is not able to collect 

at least 20% of the plastic against the total pro-

duction of plastic. Disclosing the recycle mecha-

nism created by RPCB, Bhuvnesh Sharma, envi-

ronmental engineer, said that they have 

reached out to all cement factories for using 

these plastic bags as fuel. “The project is very 

ambitious and we have directed the cement 

factories to use these plastic bags as a fuel to an 

extent mandatory. This is the most viable use of 

plastic so far,” said Sharma. 

 

Amul stays out of NDDB’s milk-fortification programme 
August 20, 2019  

https://www.thehindubusinessline.com/companies/amul-stays-out-of-nddbs-milk-fortification-programme/arti-

cle29168453.ece 

he ambitious milk-fortification pro-

gramme of the National Dairy Develop-

ment Board (NDDB) is seen facing dis-

sent on its home ground. The Anand-headquar-

tered apex dairy institution has encountered re-

sistance to its proposal from its neighbour and 

India’s largest dairy player, Amul. 

Aimed at addressing the Vitamin A and D defi-

ciencies in India through a collaborative initia-

tive of the World Bank, Tata Trusts and NDDB, 

the initiative looks at large-scale fortification of 

milk with Vitamin A and D. To this, the Gujarat 

Cooperative Milk Marketing Federation 

(GCMMF), which sells the Amul brand of milk 

products, has raised an objection and refused to 

join the NDDB mission to address Vitamin A and 

D deficiency. 

All for natural fortification 

“We don't follow this concept. We are more in 

favour of natural fortification to address vitamin 

deficiency. The current fortification ... is like a 

medication, which chemically fortifies the milk. 

Amul is not for synthetic and artificial fortifica-

tion,” RS Sodhi, Managing Director, GCMMF, 

told Businessline. The natural fortification, as 

Sodhi explains, would not damage the body 

even in cases where there is no deficiency. But 

a chemically fortified product behaves like a 

medicine, which if used in excess can become 

toxic for the body and disturbs the synthesis 

process of the vitamins. “We are seeing an in-

creased trend towards natural fortification even 

in the Western market,” he said. Amul, how-

ever, doesn’t have any vitamin-fortified product 

in its portfolio. 

Government data under the National Family 

Health Survey- 4 showed that among children 

under 5 years in India, 38.4 per cent are 

stunted, 21 per cent are wasted and 35.7 per 

cent are underweight. 

Micro-nutrient deficiencies such as iron, folic 

acid, vitamin B12, zinc and vitamin D are highly 

prevalent in rural and urban centres, impacting 

public health and economic productivity. 

India being the world’s largest milk producing 

country, with per capita milk availability at 375 

grams per day, milk fortification is seen as an af-

fordable and cost effective way to address vita-

min deficiency. Per NDDB estimates, fortifica-

tion costs less than 2 to 3 paise per litre. In the 
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past two years, the programme ‘Improved Nu-

trition through Milk Micronutrient Fortification’ 

has seen significant progress. 

About 25 milk federations/producer companies 

or milk unions across 20 states in India are forti-

fying about 55 lakh litres of milk per day (LLPD). 

Where it’s happening 

Last month, Karnataka Co-operative Milk Pro-

ducers Federation (KMF) or Nandini Dairy 

launched its Vitamin A and D fortified milk 

across the State. 

Besides that, State dairy federations from nine 

other States, Bihar, Chhattisgarh, Haryana, Jhar-

khand, Madhya Pradesh, UP, Uttarakhand, Ma-

hananda and Odisha have officially launched 

Milk Fortification. 

Also, six producer companies or milk unions 

from Jalgaon, Krishna, Maahi, Mulukanoor, 

Nalgonda, Rajarambapu Union and WAMUL, 

have also launched the fortified milk, NDDB 

data showed. 

The project, which has a duration of 23 months, 

has two aims — first, to process about 2 million 

metric tonnes of fortified liquid milk and sec-

ond, 30 million individuals will be consuming 

fortified milk. 

 

Ananda commits to better Dairy Welfare and joins others in embracing responsible 

sourcing 
Aug 20, 2019 

https://www.aninews.in/news/business/ananda-commits-to-better-dairy-welfare-and-joins-others-in-embracing-

responsible-sourcing20190820184815/ 

ew Delhi [India] August 

20(ANI/NewsVoir): Ananda , a leading 

dairy products manufacturing company 

has committed to responsible sourcing and 

providing a better life for approximately 

400,000 dairy animals in their supply chain. 

Ananda follows in the footsteps of Arvind and 

Happy Milk, who made the commitment earlier 

this year. Some smaller scale farms have also 

publicly committed to taking a step towards 

better welfare for animals. These farms include 

dairy operations such as Vrindavan Milk, the 

Way We Were and Mukhi Dairy These six com-

panies will now follow the following commit-

ments, providing better welfare for up to 

5,26,000 animals. 

The companies have committed to:  

* Not sourcing from urban and peri-urban dair-

ies by 2020 

* Implementing the minimum dairy welfare re-

quirements by 2025  

* Providing information in their Annual Reports 

and charting their annual progress in imple-

menting these commitments. 

The importance of animal welfare across supply 

chains is also evident internationally as seen in 

the global Business Benchmark for Animal Wel-

fare (BBFAW), which covers more than 100 of 

the largest food companies, including Fonterra, 

Nestle and Groupe Danone. 

More locally, recent visits to Indian rural farms 

implementing the minimum dairy welfare re-

quirements have realized a range of important 

benefits. Not only are their cows in good condi-

tion, loose housed, with continual access to wa-

ter, comfortable bedding and shade but they 

are also producing more milk and are in better 

health. These provisions are associated with a 
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decrease in cost and labour needs. Farmers re-

port these changes also translate to a lower 

need for treatments, antibiotics and so can lead 

to better quality milk. Better welfare in ex-

change for better milk, livelihoods and returns. 

World Animal Protection has created a public 

movement towards better welfare for over 299 

million cattle in India. These latest commit-

ments from different companies reflect the 

public sentiment and conveys to consumers 

they will not source from peri-urban and urban 

dairies. 

"This latest commitment shows that a large 

dairy manufacturer can commit to responsible 

sourcing and better dairy welfare. It shows they 

will work towards assuring that the worst cru-

elty of urban and peri-urban dairies is not in 

their supply chain and that they work towards 

assuring their customers that their milk is pro-

duced to the minimum welfare requirements", 

said Gajender K Sharma, India Country Director 

at World Animal Protection.  

"Being a part of the dairy industry, we under-

stand the importance of animal welfare as it is 

these animals only who are giving us business, 

so it is our ethical responsibility to make sure 

they are also living a healthy life. I personally try 

my best to support issues like animal welfare 

and we provide regular training to all the farm-

ers on the same. I can proudly say that Ananda 

has come on board with World Animal Protec-

tion to support this cause and will try its best to 

work for the welfare of dairy animals through 

our farmers", said Radhey Shyam Dixit, Founder 

and Chairman, Ananda Group. 

World Animal Protection welcomes this com-

mitment by Ananda and urges dairy companies 

like Amul, Mother Dairy , Paras and other Coop-

eratives to meet us and join the movement. 

World Animal Protection's digital campaign 

'Where does your milk come from?' aims to cre-

ate greater awareness about dairy welfare and 

the worst cruelty in urban and peri-urban dair-

ies. Over 75,000 consumers have signed up 

which helps to show the companies that con-

sumers care about dairy welfare. More can be 

done, consumers can be a part of this change by 

asking their dairy supplier directly to commit to 

not sourcing from urban and peri-urban dairies. 

If you are new to the campaign, add your name 

to the petition here: Sign the petition. 

The 5 minimum dairy welfare requirements are:  

* 24 hour access to clean water and good qual-

ity feed. * Access to suitable shade shelter and 

comfortable resting. 

* Access to preventative healthcare for all ani-

mals and all calves receive adequate colostrum 

and care. 

* No permanent tethering or caging, suitable 

outdoor access. 

* Good animal handling and a humane plan to 

manage unwanted animals. 

In 2016, a survey was commissioned by World 

Animal Protection across six cities in India 

namely New Delhi, Mumbai, Bengaluru, Hydera-

bad, Chennai and Kolkata with over 3000 partic-

ipants. As per the survey, the cruel treatment of 

animals in local dairies in India is unacceptable 

to almost 90 per cent of people who responded; 

highlighting strong support for better protec-

tion of dairy animals across the country. 

This story is provided by NewsVoir. ANI will not 

be responsible in any way for the content of this 

article. (ANI/NewsVoir) 

 

 



Aavin milk to cost 6 rupees more per litre from Monday 
Aug 18,2019 

https://www.dtnext.in/News/TamilNadu/2019/08/18011051/1172074/Aavin-milk-to-cost-6-rupees-more-per-

litre-from-Monday.vpf 

hennai: The Tamil Nadu government on 

Saturday announced its decision to in-

crease the price of Aavin milk by Rs 6 

per litre. The new rate will come into effect 

from Monday. 

A press release from the Secretariat stated that 

the decision was taken to meet the long pend-

ing demand of livestock farmers. “Considering 

the demand from farmers, the State has ef-

fected the increase in procurement price of cow 

milk by Rs 4 per litre and Rs 6 per litre for buf-

falo’s milk,” the statement said. 

The farmers supplying cow milk to co operative 

milk societies will now get Rs 32 per litre and in 

case of buffalo milk, the procurement price will 

now be revised to Rs 41 from Rs 35, the state-

ment said. 

“The move will help 4.60 lakh milk producers in 

the State and the move happened to support 

farmers and boost rural economy that sustains 

on milk production,” Dairy Development Minis-

ter Rajenthra Bhalaji told reporters when asked 

about the increase in milk price. 

According to TN dairy development sources, the 

blue colour sachet (toned milk) which is now Rs 

37 will cost Rs 43 per litre from Monday. The 

full cream with high fat selling at Rs 44 will cost 

Rs 51 per litre. However, the detailed price list 

on other products are likely to be released by 

Sunday, sources said. The price of Aavin milk is 

likely to have a cascading effect on dairy prod-

ucts ghee, butter, curd and sweets, sources 

added. 

At present the cost of milk sold by private dairy 

units is 10 to 15 percent higher than the price of 

Aavin variants. 

Meanwhile, AMMK leader TTV Dhinakaran con-

demned the steep rise in milk price. In a tweet 

on Saturday he demanded immediate roll back 

of Aavin milk price and advised cost effective 

regulation for milk co operatives societies to 

control the input costs for milk. 

Sealed’ milk unit found working 
Aug 17, 2019 

https://www.tribuneindia.com/news/punjab/-sealed-milk-unit-found-working/818447.html 

aught making cheese and milk allegedly 

by using chemicals, Singla Chilling Cen-

tre, which was sealed last year, was to-

day again raided and sealed after acid, caustic 

soda, ammonia and vinegar were recovered 

from its premises. 

In a late evening raid, the police, along with 

health officials, sealed the centre running with-

out the approval of the authorities. 

Patiala SSP Mandeep Singh Sidhu said they re-

covered 10-quintal cheese, 99 bags of milk pow-

der, 50-kg butter, 32 vinegar drums of 20 litres 

each, 2,500 litres of prepared milk, 20-kg desi 

ghee, three ammonia drums of 40 litres each, 

20 bags of 50 kg each of caustic soda and over 

400 litres of acid. “There was no permission to 

run the unit which was sealed last year in Au-

gust after we raided it,” he said. 

“Sweets shops in Patiala, Sangrur, Haryana, Lu-

dhiana and smaller districts were buying cheese 

from him at Rs 120 to 150 per kg, while the 

market rate is over Rs 250,” Sidhu said. 

The centre was found disposing of acid and 

other liquids into underground pits and the 
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PPCB was also informed in 2018 about the vio-

lation. However, it took no action. 

According to sources, a tempo loaded with 

cheese was stopped at a naka in Rajpura. “The 

driver revealed that it was being brought from 

Singla Chilling Centre in Devigarh and was 

meant for some sweets shops. We immediately 

rushed to the unit but the owner and his work-

ers managed to escape. We have arrested two 

men,” the police said. 

 

Amul, Britannia indulge in bitter battle over butter 
Aug 17, 2019, 08.34 AM IST  

https://economictimes.indiatimes.com/industry/services/advertising/amul-britannia-indulge-in-bitter-battle-over-

butter/articleshow/70709150.cms?from=mdr 

EW DELHI: An ad war has begun be-

tween two consumer goods majors — 

Amul and BritanniaNSE 0.93 % — and 

the bone of contention is the good old butter in 

cookies.  

Amul recently released an ad, claiming that 

other biscuit manufacturers used just 0.3-3% 

butter and 20-22% vegetable oil in their cook-

ies. Even though the creative did not name Bri-

tannia’s Good Day, the picture used was indica-

tive of the brand. The ad also claimed that 

Amul’s own Butter Cookie had 25% butter and 

no vegetable oil.  

In an apparent response, Britannia released an 

ad which posed a question to the consumer: 

“How much cholesterol does a 25% butter 

cookie have? Approximately 7 times choles-

terol.” Britannia too did not name any competi-

tors.  

Amul managing director RS Sodhi said Britan-

nia’s was a misleading claim. “If vegetable oil is 

as healthy as they claim, then why do they call 

their biscuit ‘Butter Cookie’ on the packet. Why 

not refer to them as palm oil cookie? As a brand 

we operate in a pure category and from Mr V 

Kurien, we have learnt never to cheat custom-

ers,” Sodhi said, referring to father of the white 

revolution who played a key role in the for-

mation of Amul.  

Britannia did not respond to an email seeking 

comment.  

The Advertising Standards Council of India 

(ASCI), a self-regulatory voluntary organisation 

of the advertising industry, said comparative 

advertising was permissible. “Brands, from bev-

erages to detergents, have been doing compar-

ative advertising for a long time. However, the 

claims they make have to be factually correct 

and truthful,” said Shweta Purandare, its secre-

tary-general. She did not reveal if ASCI had re-

ceived complaints over the ads

 

T-Food, drive to revive native foods, strong thread 
Saturday, 17 August, 2019, 08 : 00 AM [IST] 

http://www.fnbnews.com/Top-News/tfood-drive-to-revive-native-foods-strong-thread-51514 

Foodpro 2019 is a platform for food technology 

sector and food industry which focusses on cur-

rent trends in food processing. Showcasing in-

novation through modern technology, building 

brand and creating awareness are the highlights 

of Foodpro 13th edition which is slated to take 

place at Chennai Trade Centre, Chennai, from 

August 23 to 25, 2019. The event will be co-lo-

cated with ColdStoRe India and T-Food, a move-

ment to revive native traditional foods. 

The Confederation of Indian Industry (CII) - 

southern region has been organising the event 

since 1995. Its crossover concept covers every-

thing from manufacturing and processing of 
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foods, packaging, storage, transportation, food 

safety and retailing with a process orientation 

and cross-sector approach. 

India is the second-largest producer of food and 

agri commodities in the world, wherein they 

play a vital role in the global food processing in-

dustry. Agriculture trade is increasingly high 

since 2000 and developing countries are partici-

pating in international markets.  

The global production has continued to in-

crease, so that it will meet the demand since 

the trade has expanded significantly, with its 

composition and pattern following changes in 

demand and the emergence of new agricultural 

exporters and importers. Food processing in-

dustry is expected to grow around India’s 

US$600 billion by 2020. 

Kaleeswaran, secretary, Karaikudi Bakery Own-

ers Association, said, “Foodpro is concentrating 

on enterpreneurship of food industry in south-

ern region. Last year, they were sending invites 

directly to the enterpreneurs. But this year, 

they are focussing on every district and the or-

ganisers of the event are sending their repre-

sentatives in each district and inviting them for 

the event as it will motivate more enterpre-

neurs. The event will also cover all the major 

topics related to food industry.” 

Concurrent Events 

There will be two concurrent events. 

ColdStoRe India 

CII Southern Region is organising the 2nd edi-

tion of ColdStoRe India, an exclusive event for 

Cold Storage Technology and Refrigerated 

Transportation Sector as a concurrent show 

along with Foodpro 2019 and T-Food (Tradi-

tional Food Festival & Expo), which will be a 

movement to bring back the native traditional 

foods. 

The global cold chain market size was valued at 

US$167.99 billion in 2018 and is expected to ex-

pand at a CAGR of 15.1% from 2018 to 2025. In 

developing economies, cold storage market is 

driven by shift from carbohydrate-rich diet to 

protein-rich foods, owing to rising consumer 

awareness. 

ColdStoRe India will be focussing on the com-

plete cold chain right from primary cold storage 

facility at farm level to high-end cold storage in-

cluding cold / refrigerated transportation and 

technologies. 

T-Food (Traditional Food Festival & Expo) 

T-Food is a movement to bring back the native 

traditional foods and will showcase the tradi-

tional wisdom about processing of food, preser-

vation techniques, geographical indication, culi-

nary tradition & food products and therapeutic 

effects followed by many generations. 

T-Food will be organised concurrently with 

Foodpro 2019, an exclusive event on food pro-

cessing, packaging & technology and ColdStoRe 

India, a focussed event on cold storage, refriger-

ation & transportation. 

Visitors 

More than 30,000 business and trade visitors 

are expected for the event. 

Exhibitors 

A total of more than 300 exhibitors have 

booked their stand space at this year’s Foodpro 

event. 

Conference 

The three day  paid conferences are as follows: 

On the first day of the event, the conference 

will be focussing on the topic ‘Emerging Tech-

nologies in Food Processing Sector.’  



The conference will be divided into four ses-

sions focussing on different topics. The first ses-

sion of the conference will be focussing on 

CEO’s session on food processing industry, sec-

ond session will be dedicated to recent ad-

vances in food processing technologies, third 

session of the day will be on innovative food 

technologies, fourth session will be on brand-

ing, food safety and consumer awareness. 

On the second day of the event, the conference 

will be focussing on the topic ‘Dairy Technolo-

gies.’ The conferences will be divided into four 

sessions wherein the speakers will be discussing 

various issues related to dairy technologies. The 

first session of the conference will be focussing 

on emerging technologies in breeding, pro-

cessing and packaging of dairy products, second 

session of the conference will be on disruptive 

technologies in dairy industry, third session will 

be on probiotic foods,value addition and new 

ingredients in dairy products, fourth session will 

be on cold chain management for dairy prod-

ucts. 

On the third day the conference will be focus-

sing on the topics Smart food technologies and 

indigenous foods, Novel food development and 

food processing, Traditional cooking procedures 

and new product development, regulating 

safety of traditional and ethnic foods. 

 

FSSAI mandates safety audit for FBOs 
August 16, 2019 by PTI 

https://newstodaynet.com/index.php/2019/08/16/fssai-mandates-safety-audit-for-fbos/ 

New Delhi: Food regulator FSSAI has made 

safety audit mandatory for licensed food busi-

ness operators (FBOs) dealing in dairy, poultry, 

fish, eggs and meat and their products as well 

as food catering. 

The Food Safety and Standards Authority of In-

dia (FSSAI) has issued an order mandating food 

safety audit of food businesses holding central 

licence and falling under high-risk categories. 

The regulator has listed six food businesses un-

der high-risk categories — dairy products, meat 

and meat products, fish and fish products, egg 

and egg products, food for infant nutrition and 

prepared food (catering). These food companies 

should get safety audit done by a recognised 

audit agency at intervals specified by the au-

thority, the order said. 

 

Britannia eyes ₹200-crore capex to grow adjacencies business 
Updated on August 16, 2019  

https://www.thehindubusinessline.com/companies/britannia-eyes-200-crore-capex-to-grow-adjacencies-busi-

ness/article29107514.ece 

ritannia Industries eyes fresh capex 

of ₹200 crore over a three-year-period 

to expand its ‘adjacencies’ portfolio. 

The capex will go mostly towards manufactur-

ing. 

After biscuits, which account for a majority of 

the company’s turnover, adjacencies is its sec-

ond largest revenue-generating segment. Adja-

cencies include offerings like cakes, rusks, salty 

snacks, crème wafers and other non-biscuit of-

ferings. Diary is the third largest operating verti-

cal for the company. 

Adjacencies is a ₹2,000-crore business for Bri-

tannia and accounts for 20 per cent of 

its ₹10,500-crore turnover . 
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According to Jayant Kapre, Head – Bread, Cake, 

Rusk and Adjacency Business, Britannia Indus-

tries has already “committed” an investment 

of ₹300 crore, and a major part of this has al-

ready been invested. 

“Another ₹200 crore is expected to be made 

over the next three years, mostly into manufac-

turing,” he told BusinessLine without specifying 

the details. 

Other categories 

In the recently launched croissant category, 

where Britannia entered into a joint venture 

with Greek company Chipita, efforts are being 

made to “ramp up capacities” and get “to a na-

tional launch very quickly”. 

Scale-up will happen in newer categories like 

salty snacks (mostly baked offerings) and cream 

wafers. Small value packs and regional flavours 

are also being looked at. The two categories put 

together have a run rate (annualised sales) 

of ₹100 crore. 

“We believe there is headroom for growth. 

Snacking is a ₹25,000-crore market and even if 

we manage a one per cent market share there, 

it is ₹250-crore turnover,” Kapre said. 

Britannia has launched its salty snacks primarily 

in South India. And as a conscious strategy has 

ensured that the product does not travel long 

distances. Thus, it is looking at small lines which 

will co-exist with the present lines of its other 

bakery products in various parts of the country. 

“This line (strategy) has given us great results in 

the South, and we are currently at about 75 per 

cent capacity utilisation. It will take us slightly 

over a year to make sure that we become a 

pan-India brand because the second line is go-

ing to come up in Ranjangaon (Maharashtra),” 

the company’s MD, Varun Berry, had said dur-

ing an analyst concall. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Global News 

Dairy Farmers Hurt By Trade War 
August 31, 20198:19 AM ET 

https://www.npr.org/2019/08/31/756200255/dairy-farmers-hurt-by-trade-war 

e begin this hour with the economy - 

in a moment, why one big firm says 

that conditions may be more dis-

couraging than people have even said. But first, 

more on tariffs - tomorrow, the Trump admin-

istration puts a 15% levy on more than $110 bil-

lion worth of Chinese imports - paintbrushes, 

seafoods, sweaters. As NPR's Jackie Northam 

reports, American farmers have been especially 

hard hit in the ongoing trade war, including 

dairy farmers. 

JACKIE NORTHAM, BYLINE: Most any dairy 

farmer will tell you there's is not an easy way to 

make a living - hard work, low prices and fewer 

Americans drinking milk. The one bright light in 

recent years was exports, particularly to China, 

says Tom Vilsack, the head of the U.S. Dairy Ex-

port Council. 

TOM VILSACK: In 2018, we were headed to a 

record year for the first five months of dairy ex-

ports to China for whey, protein concentrate, 

cheese. 

NORTHAM: Vilsack, a former agriculture secre-

tary, says that all began to change in June 2018 

when Beijing retaliated against President 

Trump's tariffs on Chinese imports. He says U.S. 

dairy exports to China sank 54% in the first half 

of this year. Vilsack says part of that was a sharp 

drop in whey, which is used as feed for hogs. 

VILSACK: We were supplying a lot of product for 

a hog industry that's been decimated in China 

by the African swine fever. So it's a combination 

of both of those things. 

NORTHAM: Vilsack is currently in China meeting 

with government and agriculture officials to as-

sure them that they are an important, long-

term partner for the U.S. dairy industry despite 

the trade war. The drop in U.S. exports comes 

at a time when Chinese consumers are eating 

more cheese and drinking more milk. 

CHAD BOWN: China is an important market for 

the dairy industry. And it was probably a market 

that had a lot of growth potential. 

NORTHAM: Chad Bown is a trade specialist at 

the Peterson Institute for International Econom-

ics. He says that potential growth in China could 

be in jeopardy the longer the trade war drags 

on. 

BOWN: The concern for American dairy farmers 

is, if they lose access to the Chinese market and 

Chinese consumers start to buy this stuff from 

New Zealand or Canada instead, they might like 

it. And they might stick with them even if the 

trade war is ever resolved. You know, they 

might not come back to the American farmers. 

(SOUNDBITE OF COWS MOOING) 

CHRIS POTTS: My great grandfather built. This is 

the milk house. All of our milking equipments. 

That's where the tank is that would store the 

milk until the truck comes to pick it up. 

NORTHAM: Chris Potts' family has run the small 

dairy farm outside Purcellville, Va., for more 

than 100 years. He gazes at a herd of black and 

white Holsteins in the verdant pastures and 

talks about the trade war with China. He thinks 

the dairy industry will be able to ride out the 

storm. 

POTTS: I think they have a lot more to lose than 

we do at this point. We can find other markets. 

You know, we have the safest, most plentiful 
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food supply on the planet. And everybody 

wants it. 

NORTHAM: Potts says he's glad President 

Trump has stood up and challenged the trade 

imbalances with China. 

POTTS: For years, everybody's talked about it. 

But, you know, finally, something is getting 

done. And I hope it's resolved soon. But I do 

hope it - it needs to come out in our favor. 

NORTHAM: But the stakes are high and likely to 

increase when President Trump slaps new tar-

iffs on Chinese imports Sunday. Jackie Northam, 

NPR News 

 

Tetra Pak billionaire Hans Rausing dies at 93 
30 August 2019 

https://www.bbc.com/news/business-49530444 

 

ans Rausing, the Swedish billionaire 

who helped build food packaging com-

pany Tetra Pak into a global giant, has 

died aged 93. 

Son of its founder, Ruben Rausing, he ran the 

firm from 1950 until 1995 - when he sold his 

share in the family business to his brother. 

Mr Rausing was known for his philanthropy in 

Sweden and the UK. 

His family's fortune, estimated by Forbes at 

$12bn (£9.8bn), makes them one of the richest 

living in the UK. 

In recent years, Mr Rausing's family were hit by 

scandal, after his son was given a suspended 

prison sentence for failing to report the death 

of his wife. 

Packaging giant 

Hans Rausing's father, Ruben, founded Tetra 

Pak, later Tetra Laval, in Sweden in 1944. 

The company is widely praised for revolutionis-

ing the global food packing trade. 

The original design for its innovative cardboard 

packaging was a tetrahedron, giving the firm its 

name, but the company's fortunes only really 

took off in the late 1960s under the leadership 

of Hans and his brother Gad. 

Watch: How the Tetra Pak became a million dol-

lar idea 

The invention of the now more common cube-

shaped cartons and aseptic technology to pre-

serve the contents helped Tetra Pak replace 

heavier, breakable glass bottles in a growing 

number of markets. 

Im-

age copyrightGETTY IMAGES 

In the 1980s the Rausing brothers moved to the 

UK in order to avoid the higher rate of tax in 

their home country and Hans Rausing shot to 

the top of the UK's rich list. 
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After he left the family firm in 1995, Mr 

Rausing, who lived in Wadhurst, East Sussex, 

devoted part of his time to philanthropy. More 

than £1bn was given to causes including innova-

tion and research in medicine, human rights, 

culture and the environment, his family said. 

In 2006 he was made an honorary Knight Com-

mander of the Order of the British Empire (KBE) 

for his philanthropic activities. 

His three children said in a joint statement: 

"Our father was an extraordinary man, achiev-

ing so many things in his long and distinguished 

career as entrepreneur and industrialist, and 

then as a philanthropist supporting multiple 

charities and foundations. 

"We are very proud of that, but most of all we 

will cherish our fond memories of him as a lov-

ing father and devoted family man." 

Family controversies 

His son, Hans Kristian Rausing, was sentenced in 

2012 for delaying the lawful and decent burial 

of his wife. 

The charge came after police discovered the de-

composing body of Eva Rausing, 48, at the cou-

ple's home in Belgravia, central London. 

Police found the mother-of-four, who had been 

dead for two months, under a pile of clothing 

and bin bags during a police search following 

Hans Kristian Rausing's arrest on suspicion of 

drugs possession. 

The couple had fought a public battle against 

drug addiction after meeting in a rehabilitation 

centre in the 1980s. 

 

Saputo the top winner at Dairy Products Competition 
Aug 30, 2019 

https://www.wellsvilledaily.com/news/20190830/saputo-top-winner-at-dairy-products-competition 

riendship Dairies owner earns most over-

all medals at NYS Fair 

SYRACUSE — Agriculture Commissioner 

Richard A. Ball Thursday announced the winners 

of the 2019 Dairy Products Competition in cele-

bration of the 43rd annual Dairy Day at The 

Great New York State Fair. 

Seventeen New York State companies took 

home Gold for products judged in 26 classes, in-

cluding yogurt, dips, sour cream, cheese, milk 

and more. 

The 43rd Annual Dairy Day celebration, held 

Thursday morning in the Fair’s Empire Room, 

awarded 34 processors and manufacturers from 

across the state with Gold, Silver, or an Award 

of Excellence. This year there were 234 entries 

from 44 different exhibitors, including proces-

sors that are NYS Grown & Certified. 

Saputo, owner of Friendship Dairies in Friend-

ship, earned the most medals overall, with a to-

tal of eight each. Saputo represented the West-

ern New York region, and Upstate Niagara, from 

Buffalo, Western New York. 

Yancey’s Fancy, from Corfu in the Finger Lakes 

region, was named the Grand Champion for its 

Chastinet Cheese. The state’s top-scoring milk 

belongs to Garelick Farms from Rensselaer in 

the Capital Region. 

“Year after year, the State’s dairy processors, 

using New York milk, continue to make dairy 

products that set us apart from our competi-

tion.” Ball said. “I congratulate the winners of 

this year’s State Fair Dairy Products Competi-

tion and all of the participants, who take great 

pride in making delicious and healthy products 

for our families. Today is a great day for dairy, 
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not only for these winners but also because we 

have good news on expansion of a program that 

helps our dairy farmers manage and grow their 

businesses.“Other highlights from the competi-

tion include: 

· Trinity Valley, from Cortland, Central New York 

region, earned top honors for Fluid Milk, Small 

Processor. 

· McCadam Cheese earned five medals, includ-

ing Gold, Silver, and Award of Excellence in the 

Flavored Yogurt category. 

· Upstate Niagara took home Gold in the Plain 

Yogurt class and Byrne Hollow Farm, from 

Cortland, Central New York region, won Gold in 

the Flavored Yogurt class. 

· Old Chatham Creamery, from Chatham, Capital 

Region, won Gold in the Farmstead Open Class 

category and Acorn Hill Farm, from Kerhonkson, 

Hudson Valley region, won Gold in the Farm-

stead Goat/Sheep Cheese class. 

The entries were evaluated by eight expert 

judges from the New York State Department of 

Agriculture and Markets, Cornell University, Vi-

volac and Wegmans. Winners of the competi-

tion will be displayed in the Dairy Products 

Building next to the Butter Sculpture. 

PRO-DAIRY Program 

In addition to the Dairy Products Competition 

winners, the Governor also announced the ex-

pansion of the State’s PRO-DAIRY Program. The 

newly renamed Dairy Advancement Program is 

designed to help New York’s dairy farmers to 

address business needs necessary to meet the 

challenges of today’s marketplace and better 

position themselves for long-term success. The 

program received increased funding in this 

year’s New York State budget. The increase in 

funding will allow program administrators to in-

crease the number of participants in the pro-

gram and enable farms of greater dairy herd 

sizes to apply, increasing the maximum increase 

from 300-cow farms to 700-cow farms. 

The Dairy Advancement Program, administered 

by Cornell University, helps New York dairy 

farmers with services such as business planning 

and development and on-farm production tech-

niques related to the day-to-day farm opera-

tions that increase profitability. 

Acting Fair Director Troy Waffner said, “We con-

gratulate the winners of our Dairy Products 

Competition, which features some of the best 

cheese, yogurts, sour cream and other milk 

products made right here in New York State. It’s 

a pleasure to host this competition as we cele-

brate Dairy Day and recognize our farmers and 

milk producers who contribute so much to New 

York State’s economy and quality of life.” 

Dean Kathryn J. Boor of the Cornell University 

College of Agriculture and Life Sciences, said, 

“Dairy Day is an ideal time for us to reflect on 

the largest agricultural sector in New York State. 

Cornell is proud to support the New York dairy 

industry and its unique contributions and inno-

vative products.” 

Promoting New York’s dairy industry has long 

been a central component of the State Fair, 

which began as an agricultural fair in 1841. The 

New York State Fair has since continued its 

commitment to the promotion of agriculture 

through competitions, exhibits and displays, 

while growing to become the third largest state 

fair in the country through the historic invest-

ment in the revitalization of its grounds, en-

hanced programming and special events. 

Dairy attractions and exhibits will be featured 

during all 13 days of the Fair in the Dairy Prod-

ucts Building, including the popular Milk Bar, 

which offer 25 cent cups of cold white or choco-

late milk supplied by NYS Grown & Certified 

processor Byrne Dairy, and the famous Butter 

Sculpture. Fairgoers can also enjoy a variety of 

new toppings on Chobani yogurt at the Milky 



Bun yogurt bar and cheese booth. They can also 

sample and purchase a variety of cheese from 

across the state, including from McCadam 

Cheese, which is also a NYS Grown & Certified 

dairy processor. 

The Dairy Cow Birthing Center, located in the 

western area of the Fairgrounds, gives fairgoers 

an opportunity to witness live births of baby 

calves. More than 100 farmers, veterinarians, 

business representatives and agricultural stu-

dents volunteer to assist with the births and ex-

plain the process to the public. In addition, the 

Milking Parlor in the Dairy Cattle Barn is featur-

ing live demonstrations, at 4 p.m. and 7 p.m. 

daily, to show how milk gets from farm to 

fridge. 

The Dairy Industry in New York 

New York is a top producer of dairy products in 

the country, and dairy is the State’s number one 

agricultural sector. Currently, New York has 

nearly 4,000 dairy farms with a total of 623,000 

dairy cows. In 2017, 14.9 billion pounds of milk 

was produced, approximately seven percent of 

the country’s total milk supply, making New 

York the third largest dairy producing state in 

the nation. New York is also a leading producer 

in the country of sour cream, cottage cheese, 

and creamed cheese. Total cheese production, 

excluding cottage cheeses, also continues to 

grow, accounting for more than 800 million 

pounds last year. 

 

Why camel milk is a healthy dairy alternative 
Aug 29, 2019, 13:10 IST 

https://timesofindia.indiatimes.com/life-style/food-news/why-camel-milk-is-a-healthy-dairy-alternative/arti-

cleshow/70889369.cms 

t is a commonly known fact that drinking 

milk provides us with nutrients that are es-

sential for healthy bones and muscles. De-

spite this, many of us stop drinking milk as we 

grow older because it is difficult to digest the 

levels of lactose present in buffalo and cow 

milk, the most widely consumed milk catego-

ries. What we actually require is a different op-

tion, that is easier to digest and has higher nu-

tritional value. And believe it or not, camel milk 

can be a better substitute. 

Traditionally the milk has been a part of diets of 

nomadic populations in Asia and Africa for 5000 

years, and is being consumed for its benefits in 

terms of providing nutrition and healing ill-

nesses. Today, as people are gaining awareness 

about its superiority over the commonly con-

sumed buffalo or cow milk, it is creating a lot of 

buzz. 

If you have been wary of consuming camel milk, 

here are some reasons why you can consider it 

as an option. 

 

More nutrition 

Some nutritionists do recommend plant-based 

milk as an alternative to buffalo milk, but we 

have to agree that the former has lesser 

amount of protein. According to many studies, 

camel milk is nutritionally better and is loaded 

with mono and polyunsaturated fatty acids, and 

the serum albumin. It is also a good source of 

protective proteins like lactoferrin, immuno-

globulins, lysozyme, and antioxidants. It has 

three times more vitamin C and ten times more 

iron than what cow milk has. 

Increases immunity 

Loaded with zinc and protective proteins, camel 

milk can help strengthen the immune system by 

combating microbes and keeping diseases like 

psoriasis at bay. The antioxidants present in it 

can heal inflammation in the body, and even 

ease symptoms of tuberculosis. 
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Anti-cancer 

It has peptidoglycan-recognition protein, which 

can stimulate anti-cancer activity. In fact, it is 

known to provide protection against breast can-

cer by controlling metastasis. Camel milk has 

also been used to reduce the growth of cancer 

cells. 

For smooth skin 

Thanks to the presence of vitamin C, camel milk 

provides the skin with much-needed antioxi-

dants. This helps protect the skin from free radi-

cals, reducing the occurrence of wrinkles. The 

presence of vitamin C also stimulates the syn-

thesis of regenerative collagen protein, which 

aids the growth of cells and blood vessels and 

makes the skin firm. In short, camel milk has 

skin-friendly and anti-wrinkling & anti- ageing 

properties. 

For lactose intolerance 

Lactose is a sugar naturally found in milk and 

other dairy products. Our body makes an en-

zyme, lactase, that breaks down lactose into 

smaller sugars, which the body can then digest. 

Some people don’t secrete a sufficient amount 

of this enzyme and in effect cannot break down 

the sugar. In other words, they are lactose intol-

erant and thus cannot digest milk. However, 

camel milk is changing this narrative. Camel 

milk has very low levels of lactose in it and is 

thus easily digestible even for those with lac-

tose intolerance. 

Treating intestinal disorders 

Camel milk is acidic in nature due to the pres-

ence of vitamin C, which decreases its pH. This 

leads to easy absorption of nutrients in the in-

testine. Camel milk has thus proven to be a use-

ful antidote for stomach and intestinal disor-

ders. 

Control blood pressure and treat diabetes 

The low fat and cholesterol content in camel 

milk can reduce blood pressure problems. As it 

also has naturally occurring insulin in it, camel 

milk can keep blood sugar in check and even 

treat type-1 diabetes. 

Good for brain 

Camel milk can affect certain neurodevelop-

mental conditions and neurodegenerative ill-

nesses like Parkinson’s and Alzheimer’s. Studies 

suggest that consuming camel milk has shown 

notable improvement in autistic behaviors of 

children. Seeing the wide spectrum of benefits, 

we arrive at the conclusion that camel milk has 

something in store for everyone. It's slightly 

salty taste might cause hinderance, but rest as-

sured, its long-term benefits will surely out-

weigh the skepticism. 

 

How consolidation has changed the dairy industry 
Aug. 28, 2019 

https://www.wisfarmer.com/story/news/2019/08/28/how-consolidation-has-changed-dairy-indus-

try/2127385001/ 

 

t’s no secret that the average herd size of 

U.S. dairies has steadily increased for sev-

eral decades. Data from the 2017 USDA Ag 

Census is proving how dramatic the growth has 

become and the effect it is having on the indus-

try.  

Fifty-five percent of milk cows in the U.S. reside 

on dairies with more than 1,000 cows, accord-

ing to USDA data. Just 12 years ago these oper-

ations accounted for less than 20% of the U.S. 
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dairy herd, says Ben Laine, dairy analyst for Ra-

bobank.  

“With limited opportunity to improve milk reve-

nues during extended periods of subdued milk 

prices, farms have looked for opportunities to 

better their cost management to improve mar-

gins,” Laine says.  “Expanding to a larger scale 

has been one of the ways that farms have at-

tempted to do that.” 

Several factors impact the drive to larger dair-

ies, Laine says. The first is production costs. 

Herds with 2,000 or more cows have lower 

costs per cwt than dairies with 100 to 200 cows, 

he says. 

“On a per hundredweight basis, large farms face 

12% lower feed costs, 20% lower operating 

costs, and 45% lower allocated overhead than 

smaller operations,” Laine says, citing USDA 

cost of production estimates.  

While hired labor costs are 36% higher on large 

dairies, these costs generally bring in higher re-

turns as the labor can be applied to more spe-

cialized activities.  

As the scale of dairies continues to increase, the 

locations of these dairies has shifted away from 

what were traditional dairy centers. The Census 

showed 189 farms with more than 5,000 cows. 

Those farms have an average herd size of 7,400 

cows. The largest concentration of these dairies 

is out west, with California and Idaho home to 

35 each. There are 25 in Texas. 

“Idaho and Texas both experienced substantial 

growth in milk production between 2008 and 

2018, due in part to the expansion of large 

farms,” Laine says. “California, meanwhile, ex-

perienced significant growth in the decade prior 

(1998 to 2008) but saw a decline over the most 

recent ten years as a result of a combination of 

water availability concerns and heightened la-

bor regulations.” 

Growth is not without risk, Laine says. Recent 

actions by animal activists show the vulnerabil-

ity of large scale operations and the pressure it 

puts on the supply chain. 

“If there is consumer backlash against large-

scale production in general, entire supply chains 

would face pressure to adjust,” Laine says. “This 

could raise opportunities for smaller-scale spe-

cialty products to differentiate and obtain pre-

mium pricing, but such premiums would be at 

risk during a downturn in the domestic econ-

omy.” 

In analyzing 2017 Ag Census data, Farm Journal 

found that California dominates the list of the 

top 25 counties with the most cows, with four 

of the top five and 6 of the top 10. Wisconsin, 

which has 12 of the top 25 counties in terms of 

the number of dairies, has 4 of the top 25 states 

by cow numbers. 

Those counties include: No. 17—Clark, 66,655; 

No. 21—Marathon, 65,358; No. 23—Fond du 

Lac, 58,855; and No. 25—Manitowoc, 54,474. 

“Reprinted by permission of Farm Journal me-

dia, August 2019” The original articleappeared 

on the Farm Journal website. 
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The a2 Milk Company Announces Record 2019 Revenue 
Aug. 28, 2019 at 2:15 pm 

https://www.bevnet.com/news/2019/the-a2-milk-company-announces-record-2019-revenue 

oulder, Colo. — The a2 Milk Company 

announced record financial results with 

total revenue of $1.3 billion (NZ$), up 

41.4 percent ending June 30, 2019. In yet an-

other indication that American consumers are 

quickly embracing a2 Milk, The a2 Milk Com-

pany is breaking out U.S. financial results an-

nouncing record U.S. net sales of $23.2 million 

(US$) for the fiscal year ending June 30, 2019, a 

160 percent rise driven by increased investment 

in distribution growth and brand awareness. 

“We continue to invest aggressively in growth 

to take advantage of the expanding popularity 

of our unique and innovative products among 

American grocers and consumers nationwide,” 

said Blake Waltrip, CEO of The a2 Milk Company 

U.S. “Our strong results prove that we have 

firmly established ourselves as America’s pio-

neer and leader of A2 protein milk products.” 

“To solidify our first-mover advantage across 

this soaring market segment, we will continue 

to increase our levels of brand investment to 

build awareness, expand sales velocity and spur 

overall growth,” Waltrip said, adding that the 

latest results show that U.S. revenue has risen 

by over 100 percent during each of the last 

three years and 200% in the back half of fiscal 

2019 vs. the same period the prior year. 

By the close of its fiscal year, The a2 Milk Com-

pany U.S. had gained national distribution, ex-

panding its network by 118 percent increase to 

more than 13,100 stores. In addition to adding 

Vons (Southern California), the company ex-

panded its relationships with Kroger, Walmart, 

Costco, and Albertsons/Safeway. While distribu-

tion continues to grow at pace and still repre-

sents significant upside, the company is dou-

bling down on its focus to drive in-store con-

sumer takeaway. 

Recent research data also indicates the U.S. 

brand development is strong. The a2 Milk brand 

is successfully growing category consumption, 

sourcing volume across multiple dairy segments 

and trading up consumers from conventional 

milk. The brand is also experiencing high levels 

of consumer loyalty. The company remains con-

fident of the opportunity for continued growth 

in the U.S. given the high consumer propensity 

for premium wellness products and strong re-

tailer support. 

Consumers can now find a2 Milk at grocery 

stores across the country, including select 

Costco, and Walmart locations, Ahold, Albert-

sons/Safeway, Food Lion, The Fresh Market, 

HEB, Kroger, Market Basket, Meijer, Publix, 

ShopRite, Sprouts, Target, Wegmans, and 

Whole Foods Market. 

a2 Milk comes from cows that naturally pro-

duce only the natural A2 protein and no A1. 

Published research suggests that a2 Milk may 

help avoid stomach discomfort in some people 

because the milk is sourced to contain only the 

A2 protein type and no A1. 

The a2 Milk Company works with local U.S. 

dairy farmers to identify cows that naturally 

only produce the A2 protein type and process 

their milk separately, making it possible for 

those with sensitivities to enjoy 100% real, 

cows’ milk. The a2 Milk Company pays a pre-

mium to its farmers and all U.S. farms are certi-

fied by Validus for animal welfare. 

For more information on The a2 Milk Company, 

its products and location availability, please 

visit a2milk.com.
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China Trade War Means US Dairy is Missing Out 
August 27, 2019 10:15 AM, EDT 

https://www.ttnews.com/articles/china-trade-war-means-us-dairy-missing-out 

 

America’s dairy farmers, already struggling with 

falling milk consumption and low prices, are 

missing out on a rare demand boom thanks to 

Donald Trump’s trade war with China. 

Dairy consumption is on the rise in China, 

where consumers are eating more pizza, having 

more wine and cheese nights and drinking more 

milk. While the outlook for demand in the coun-

try is “really bullish,” the U.S. is losing out to ri-

val suppliers because of the trade dispute, said 

John Wilson, chief fluid marketing officer at 

Dairy Farmers of America. 

U.S. dairy exports to China dropped 54% in the 

first half of 2019 due to tariff retaliations, ac-

cording to Alan Levitt, vice president at the U.S. 

Dairy Export Council. Relations need to be nor-

malized so that the U.S. can be competitive 

again with New Zealand and the European Un-

ion, Wilson said. 

 

Falling exports to China are the latest blow to 

the American dairy industry, which has been in 

free fall over the past several years. Americans 

are drinking 40% less milk than in 1975, and 

prices have suffered a rout. The downturn has 

been a near-deadly blow to stalwarts like Dean 

Foods Co., the top U.S. dairy company that has 

seen its shares plunge more than 70% this year. 
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Milk Supply Chain Project uses IoT to boost Australia’s dairy industry 
 27 August, 2019 

https://www.opengovasia.com/milk-supply-chain-project-uses-iot-to-boost-australias-dairy-industry/ 

he Swinburne University of Technology 

will be leading a research project that 

will develop new technology, which will 

get milk from farm to fridge more quickly. 

The project, which is valued at over AU$ 2 mil-

lion, will enhance the productivity and competi-

tiveness of Australia’s AU$ 13.7 billion dairy in-

dustry. 

According to a recent press release, the ‘Live In-

bound Milk Supply Chain Monitoring and Logis-

tics for Productivity and Competitiveness’ pro-

ject (Milk Supply Chain Project) has just re-

ceived AU$ 600,000 under round 7 of the Fed-

eral Government’s Cooperative Research Cen-

tres Projects (CRC-P). 

The CRC-P is designed to improve the effective-

ness of Australian research by bringing re-

searchers and industry together to solve real-

world problems and deliver tangible outcomes. 

The Milk Supply Chain Project 

The University’s two-and-a-half-year project will 

develop an Internet of Things (IOT)-based sys-

tem that links dairy farms, milk carriers and a 

milk processor. 

In addition, it will allow live monitoring of milk 

supply chains. The data collected will enable 

highly accurate milk supply forecasting. 

The Milk Supply Chain Project will be conducted 

in collaboration with an Australian dairy com-

pany, and Australian telecommunications com-

pany, and three Australian milk suppliers. 

The Director of the University’s Internet of 

Things Lab and project researcher, Professor Di-

mitrios Georgakopoulos, explained that the pro-

ject will improve operational efficiencies and 

create opportunities to generate revenue. 

They will be using cutting-edge technology, 

which will include over 700 sensors, in order to 

measure specific aspects of the supply chain. 

Moreover, the project will be using the newly-

deployed Narrowband Internet of Things (NB-

IoT) network of the telecommunications com-

pany. 

This network is considered as the country’s larg-

est IoT network as well as one of the largest in 

the world. 

According to the Professor, the data that will be 

collected by the IoT sensors will find trends to 

make production schedules more efficient and 

enable highly accurate milk supply forecasting. 

These collectively enhance the chain’s produc-

tivity and competitiveness. 

Swinburne continues to celebrate industry re-

search success 

This Milk Supply Chain Project is the fourth pro-

ject of the University to receive funding under 

the CRC-P grant scheme since it was introduced 

in 2016. 

Separate rounds have allocated funding to: 

Develop a new and unique biodegradable and 

renewable bio-based oil 

Introduce an Australian graphene characterisa-

tion and certification capability 

Investigate high-performance energy storage al-

ternatives to lithium-ion batteries. 

Swinburne 4.0 

The Milk Chain Supply Project is a part of the 

University’s Industry 4.0 Initiative. 
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This initiative helps global industry solve chal-

lenges and create opportunities from the pro-

found changes wrought by the industrial revolu-

tion. 

Swinburne is the only university in Australia 

with a holistic Industry 4.0 strategy and recently 

won the Australian Business Award for Business 

Innovation. 

 

Nearly 17,000 dairy operations enrolled in Dairy Margin Coverage program 
Aug 26, 2019 

https://www.dailyamerican.com/farm_field_garden/news/nearly-dairy-operations-enrolled-in-dairy-margin-cover-

age-program/article_2208ec77-2edf-5de7-9664-745833140dfc.html 

he U.S. Department of Agriculture 

(USDA) announced that producers of 

nearly 17,000 dairy operations have 

signed up for the Dairy Margin Coverage (DMC) 

program since signup opened June 17. Produc-

ers interested in 2019 coverage must sign up 

before Sept. 20. 

DMC offers protection to dairy producers when 

the difference between the all-milk price and 

the average feed cost (the margin) falls below a 

certain dollar amount selected by the producer. 

“We’re encouraged by the number of dairy pro-

ducers who have signed up for this new pro-

gram, but we are hopeful that we will get more 

folks in the door,” said Bill Northey, USDA’s Un-

der Secretary for Farm Production and Conser-

vation. “At this point in the signup process, we 

are well ahead of the number of producers cov-

ered at this time last year under the previous 

safety net program, with more producers enrol-

ling every day. As we move into the 

homestretch, we expect more producers across 

the country to get coverage through DMC and 

our team at FSA is really going above and be-

yond to make sure we get the word out there, 

the returns this year to-date should speak for 

themselves.” 

In June, when the DMC signup was announced, 

Secretary Perdue said, “For many smaller dair-

ies, the choice is probably a no-brainer as the 

retroactive coverage through January has al-

ready assured them that the 2019 payments 

will exceed the required premiums.” 

To date, more than 60 percent of dairies with 

established production histories have enrolled 

in the program. Wisconsin has seen the most 

participants with more than 4,832 dairy opera-

tions, followed by Minnesota (1,865), New York 

(1,779), Pennsylvania (1,511) and Michigan 

(702). 

USDA’s Farm Service Agency (FSA) began issuing 

program payments to producers on July 11. 

DMC provides coverage retroactive to Jan. 1. 

The producers who have signed up to date will 

receive more than $219.7 million in payments 

for January through June, when the income 

over feed cost margin was $8.63 per hundred-

weight (cwt.), triggering the sixth payment for 

eligible dairy producers who purchased the $9 

and $9.50 levels of coverage under DMC. 

To view weekly enrollment, production and 

payment reports (posted each Monday at 2 

p.m. Eastern), visit FSA’s DMC webpage. 

 

 

 

 

T 

https://www.dailyamerican.com/farm_field_garden/news/nearly-dairy-operations-enrolled-in-dairy-margin-coverage-program/article_2208ec77-2edf-5de7-9664-745833140dfc.html
https://www.dailyamerican.com/farm_field_garden/news/nearly-dairy-operations-enrolled-in-dairy-margin-coverage-program/article_2208ec77-2edf-5de7-9664-745833140dfc.html


Milk 2 My Plate Program 
Aug 26, 2019  

https://www.wjtv.com/news/local-news/milk-2-my-plate-program/ 

Mississippi Food Network is now partnering 

with The Dairy Alliance for the “Milk to My Plate 

Program.” 

The program’s goal is to provide dairy to food 

banks across the state. 

Mississippi Food Network has 30 refrigerated 

units and 25 thermal blankets to transport milk. 

Pat Ard says, “I’m a dairy farmer and I’m 

pleased to be here and represent the dairy 

farmers of Mississippi. We are certainly grateful 

of dairy lines for donating to the needy and the 

dairy products to the people that can use it.” 

The Dairy Alliance also presented a $35,000 

grant to help the network supply dairy products 

to low-income Mississippians. 

 

Product recall issued for Morrisons popcorn due to milk allergy risk 
25 AUG 2019 

https://www.edinburghlive.co.uk/news/uk-world-news/product-recall-issued-morrisons-popcorn-16814438 

A product recall has been issued for several 

bags of popcorn sold at Morrisons supermar-

kets. 

Thomas Tucker ltd is recalling the popcorn 

across the UK, with Food Standards Scotland 

(FSS), sayingshoppers should return them if 

they have milk allergies. 

Several types of popcorn include milk which is-

n't mentioned on the label. 

The batches have "use by" dates of between 23 

August and 19 February, 2020. 

FSS said: "Morrisons popcorn products because 

they may contain milk which is not mentioned 

on the label. This means the products are a pos-

sible health risk for anyone with an allergy or in-

tolerance to milk or milk constituents. 

"If you have bought the above products and 

have an allergy or intolerance to milk or milk 

constituents, do not eat it. 

"Instead return it to the store from where it was 

bought for a full refund." 

Types of popcorn affected by the recall 

Morrisons ‘Market Street’ Sweet Popcorn 

Morrisons ‘Market Street’ Salted Popcorn 

Morrisons ‘Market Street’ Sweet & Salted Pop-

corn 

Morrisons Sweet Popcorn 

Morrisons Salted Popcorn 

Morrisons Sweet & Salted Popcorn  
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Gang of spurious milk producers busted 
August 24, 2019 

https://www.thenews.com.pk/print/516526-gang-of-spurious-milk-producers-busted 

AHORE:The Punjab Food Authority (PFA) 

has busted a gang of adulterated milk 

producers and lodged an FIR against it 

here on Friday. 

A PFA team confiscated 6,600kg adulterated in-

gredients, including milk powder, during a raid, 

officials said, adding that acting on the tip-off, 

the food safety team under the supervision of 

PFA Director General Captain (R) Muhammad 

Usman conducted the raid on a unit functional 

in a house in the Township area and caught the 

gang red-handed producing milk powder. 

Muhammad Usman said that milk powder was 

being produced by adding contamination of 

wheat flour and glucose to it, while thousands 

of litres milk was to be produced with substand-

ard and fake milk powder. He said expired 

skimmed milk and powder were supplied to dif-

ferent local shops after packing in the popular 

brands packaging. He said raid was conducted 

on the information of PFA Vigilance Cell after 

day and night surveillance. The PFA team seized 

6,000kg milk powder, 450kg wheat flour, 125kg 

glucose and 25kg citric acid. The PFA director 

general said the PFA was vigilantly monitoring 

every food business operator to ensure provi-

sion of healthy and hygienic food in Punjab. 

 

Dairy impacts economy more than ever in Wisconsinsin 
AUG. 21, 2019 

https://spectrumnews1.com/wi/green-bay/news/2019/08/21/diary-impacts-economy-more-than-ever-in-wiscon-

sin 

ADISON, WI (SPECTRUM NEWS) — 

Dairy has more of an economic im-

pact in Wisconsin than ever before. 

At least according to a new study from the Uni-

versity of Wisconsin – Madison. 

Every five years the university compiles the re-

port with census of agriculture data. The report 

was compiled with numbers from 2017. 

The report shows that agriculture has a $104.8 

billion impact, that's up from $88.3 billion in 

2014s report and $59.16 billion in 2009. Dairy is 

the largest chunk of that, contributing $45.6 bil-

lion. The impact is up from $43.4 billion in 2014 

and $26 billion in 2009. 

“What we found is that despite the fact that 

farming, on farm agriculture is struggling right 

now, the total size of the ag economy has actu-

ally increased,” said Steven Deller, a professor 

of agriculture and applied economics and the 

author of the report. 

Deller said that processing is the largest reason 

for the increase in economic impact. 

“Food processing has been going through a bit 

of a growth spurt particularly since the end of 

the great recession,” Deller said 

Processing growth is a trend apparent in the 

dairy industry. In the four years leading up to 

2017 more than 1,700 dairy farms sold their 

herds. In 2019 alone 491 dairies have called it 

quits. Yet Wisconsin set a record in 2018 for the 

amount of cheese produced. 

Deller said the number of cows in the state is 

stable, just as farms go under the ones that re-

main buy up the cows and get bigger. 

L 
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“What's happening is a lot of the smaller to me-

dium dairy farms are simply not able to con-

tinue to operate,” Deller said. “They're getting 

close to retirement age and they're essentially 

saying that rather than continuing to a dig a 

deeper hole, now is the time to essentially pull 

the plug on the operation and sell. 

He says depressed dairy prices have been hurt-

ing small and medium size dairies. Trade dis-

putes the United States are in aren't helping ei-

ther. 

“That's kind of watering down the recover in ag-

riculture that we had been expecting to see this 

year,” Deller said. 

Dairy Farmers of Wisconsin says they are wor-

ried about dairies closing too. 

“Losing family farms and it's one of the trage-

dies of our time frankly and we hate to see it 

and we're doing everything that we can to make 

sure that that doesn't happen,” said Patrick Ge-

oghegan 

Senior VP of Marketing and Industry Relations 

with Dairy Farmers of Wisconsin. 

Goeghegan said Dairy Farmers of Wisconsin is 

looking at expanding to other markets, includ-

ing international markets to try and sell dairy 

products. They hope that can slow or reverse 

the trend of smaller dairy farms closing. 

“We think that's the fastest way to grow milk 

consumption that there is and that's where 

we're going with our marketing efforts,” Geog-

hegan said. 

Inside the U.S., Wisonsin dairy products get 

around. Dairy Farmers of Wisconsin say that 27 

percent of cheese in the U.S. Is produced in 

Wisconsin. More than 40 percent of specialty 

cheeses are produced in Wisconsin. 

They say this report shows how important dairy 

is to Wisconsin still. 

“It's a tremendous income generator for the 

state of Wisconsin,” Geoghegan said. 

Geoghegan said that helps the whole state. Not 

only in jobs and as an economic driver, but in 

tax revenue. He said dairy produces more than 

$1 billion in taxes for Wisconsin. 

Deller said that processors can end up helping 

out producers in Wisconsin as the agriculture 

industry continues to grow. 

“One of the things that I think that we need to 

think about Wisconsin agriculture a little bit 

more is the processors and the growers working 

together more,” Deller said. 

Deller said that growth in niche markets like 

hops and cranberries have helped drive the 

overall economic impact of agriculture in Wis-

consin. 

“Dairy is still the big dog, and it's part of our cul-

ture, but in terms of the economy there's a lot 

of different aspects of agriculture beyond 

dairy,” Deller said. 

Deller said that one of the surprises from the re-

port has been an increase in beef production. 

He said as some farms get out of dairy, they 

switch to beef production as an easier, more 

cost-effective industry. 

Deller said one of the problems for dairies is an 

aging demographic of farmers. However, it's 

tough for younger farmers to get financed to 

begin a dairy operation. He said if the industry 

continues to grow and dairy farms get picked up 

with that, banks could begin financing a 

younger generation of dairy farmers. 

 

 



'Just writing cheques': Liberals' dairy payout could deepen competitiveness concerns, 

critics say 
August 20, 2019 

https://business.financialpost.com/commodities/agriculture/just-writing-cheques-dairy-payout-could-deepen-

competitiveness-concerns-critics-say 

anada’s $1.75-billion compensation 

package for dairy farmers will be based 

on “hypothetical losses” rather than 

hard evidence of lost profits due to trade deals, 

food policy analysts say. 

What’s more, the payouts risk exacerbating 

competitiveness issues in the industry by failing 

to link compensation to productivity bench-

marks. 

“We’re setting out $1.75 billion to ‘quote-un-

quote’ compensate dairy farmers without really 

having a strategy to understand what the impli-

cations are from a trade perspective,” said Syl-

vain Charlebois, a professor in food distribution 

and policy, and scientific director of the Agri-

Food Analytics Lab at Dalhousie University. 

“That’s a key thing. We know that market ac-

cess will increase and it’s likely we’ll need less 

domestic milk but we don’t know how much. So 

we’re just writing cheques.” 

Ottawa announces $1.75-billion compensation 

for dairy farmers to offset impact of trade deals 

No other sector in our economy is getting 

slammed as hard as farmers in the global trade 

war 

Corn is so expensive that U.S. farmers are feed-

ing their pigs baked goods and pet food 

The package for dairy farmers, unveiled by Agri-

culture Minister Marie-Claude Bibeau on Friday, 

is intended to offset lost sales caused by the ex-

panded market access granted to foreign pro-

ducers under the Canada-European Union Com-

prehensive Economic and Trade Agreement 

(CETA) and the Comprehensive and Progressive 

Agreement for Trans-Pacific Partnership 

(CPTPP). Those pacts will open up roughly eight 

per cent of Canada’s highly protected dairy 

market, where prices have long been kept high 

by a complex system of supply management in-

volving production quotas, fixed prices and im-

port tariffs and quotas. 

Supporters of the system say it is critical to en-

sure U.S. products don’t flood across the bor-

der, threatening food sovereignty and putting 

Canadian dairy farmers and farms at risk of be-

ing pushed out by competition. Critics point out 

that Canada is the last industrialized country to 

operate such as system and its dairy industry 

has failed to keep up with some of the produc-

tivity gains and expansions that have taken 

place in other countries. It also raises prices for 

consumers, they argue. 

A 2014 study by the IFCN Dairy Research Center 

at the University of Kiel in Germany found the 

cost of milk production by mid- and large-size 

farms in Canada was the second-highest in the 

world after Switzerland. 

With that in mind, the government’s compensa-

tion dollars would have been better spent if 

they were tied to clear sustainability and com-

petitiveness goals, Charlebois said. 

“I’m not saying we should get rid of our quota 

system, but if we want to keep it we have to 

make sure it’s serving the country well,” he 

said. “Some dairy farmers are doing very well 

and reinvesting in their farms and becoming 

more competitive, but others are just drifting 

and that’s costing a lot of money. If farmers 

want to stay in the industry they should be 

made accountable for their productivity or they 

should be enticed to exit.” 
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The market access granted under Canada’s lat-

est trade deals represents a direct loss of profits 

that the government promised to cover, said 

Murray Sherk, chair of the board for the Dairy 

Farmers of Ontario. 

“Dairy doesn’t like to look to the government 

for payments; we’d rather have the market 

share but we’re very pleased with the package,” 

he added. “And supply management provides a 

system of predictable pricing that encourages 

farmers to invest more in their operations, to 

be more efficient.” 

The extra cash flowing into dairy farms comes 

when they are already overcapitalized — creat-

ing a problem for the next generation of farm-

ers, said Al Mussell, research lead at Agri-Food 

Economic Systems in Guelph, Ont. Indeed, 

though an ideal return on assets like land and 

equipment is roughly five per cent, the data 

suggest Canadian farmers are currently realizing 

returns of just two to three per cent. 

“They’re over-capitalized and drowning in their 

own capital,” Mussell said. “That might not 

seem like a problem but it’s sitting there in the 

land and all these assets. When it’s time to 

transfer the farm to the next generation, how 

are they going to afford it?” 

The federal cash injection also comes as Can-

ada’s grain farmers are struggling with de-

pressed prices and demand due to the trade 

wars, he added. Ottawa granted grain farmers 

hit by direct Chinese trade measures an extra 

six months to repay cash advances under the 

Advance Payments Program. The government 

also strengthened the APP by increasing the 

maximum loan limit for all farmers to $1 million 

from $400,000 with additional interest-free 

loans for canola producers. 

“Grain farmers could be in for a long haul of low 

prices and a sobering trade outlook,” said Mus-

sell. “They look at this and say dairy farmers got 

$1.75 billion and what did we get? Debt.” 

 

17,000 DAIRY FARMERS ENROLL IN NEW SAFETY NET 
August 20, 2019  

https://www.newsdakota.com/2019/08/20/17000-dairy-farmers-enroll-in-new-safety-net/ 

 

early 17,000 dairy producers have 

signed up for the new Dairy Margin 

Coverage Program. 

The Department of Agriculture Monday re-

ported the data with a reminder the sign-up pe-

riod closes September 20. 

The program offers protection to dairy produc-

ers when the difference between the all-milk 

price and the average feed cost, known as the 

margin, falls below a certain dollar amount se-

lected by the producer. 

USDA undersecretary Bill Northey calls the en-

rollment data encouraging but says, “we are 

hopeful that we will get more folks in the door.” 

To date, more than 60 percent of dairies with 

established production histories have enrolled 

in the program. 
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Wisconsin has seen the most participants with 

more than 4,800 dairy operations, followed by 

Minnesota, New York, Pennsylvania and Michi-

gan. 

USDA’s Farm Service Agency began issuing pro-

gram payments to producers on July 11. 

Agriculture Secretary Sonny Perdue at the time 

called the choice to sign-up a “no-brainer” as 

the retroactive coverage through January has 

already assured 2019 payments will exceed the 

required premiums. 

 

A2 Milk Market Revenue To Increase At A 10.2% CAGR Over 2018-2028, Driven By Grow-

ing Prevalence Of Digestion Related Conditions 
AUG 20, 2019 

https://newsstoner.com/2019/08/20/a2-milk-market-revenue-to-increase-at-a-10-2-cagr-over-2018-2028-driven-

by-growing-prevalence-of-digestion-related-conditions/ 

here are two variants of beta-casein 

protein in cow milk – a1 and a2. Milk 

that contains only a2 beta-casein pro-

tein is known as a2 milk. A2 milk is obtained 

from specific breeds of cows that produce the 

beta-casein protein in their milk with a proline 

at number 67. These cows are older breeds and 

are found mostly in India. Some breeds that 

produce a2 milk include Guernsey, Shahiwal, 

Gir, and Red Sindhi. A2 milk has more nutri-

tional value than regular milk, since it contains 

nutrients such as calcium, potassium, vitamin D, 

and protein. Milk that is free from a1 beta-ca-

sein and rich in a2 beta-casein has been found 

by many people to be easier as far as digestion 

is concerned. A2 milk reduces heart disease risk 

and dairy-related inflammation. The production 

of a2 milk is more in the Asia Pacific region. Due 

to augmenting applications and rising demand, 

the a2 milk market is anticipated to proliferate 

in terms of value and volume during the fore-

cast period. 

To garner compelling insights on the forecast 

analysis of global A2 Milk Market, request a 

sample here. 

In a2 milk, the bioactive peptide beta-casomor-

phin-7 or BCM-7 is almost four times less as 

compared to a1 and regular milk. BCM-7 cre-

ates discomfort during digestion. Due to the 

lack of BCM-7, the demand for a2 milk has in-

creased among consumers. A2 milk is widely 

consumed in its natural or liquid form. Also, 

many manufacturers are providing a2 milk in 

the powdered form, and it is widely used in the 

production of infant formula. The growing num-

ber of dairy products and increasing dairy indus-

tries are also boosting the demand for a2 milk, 

since it is also used in manufacturing ghee, but-

ter, yogurt, ice cream, cheese, milk powder, and 

many other products. A2 milk is used in baker-

ies and confectioneries, and it is also used for 

manufacturing milk-based beverages. Due to 

this, it is expected that there will be further 

launches of new dairy-based products with nat-

ural ingredients, such as a2 milk, which is antici-

pated to drive the growth of the global A2 milk 

market during the forecast period. A2 milk is 

produced mostly in the Asia Pacific region due 

to the presence of the a2 breed cows, and also 

due to the rising demand for dairy products in 

this region. 

Planning to lay down strategy for the next few 

years? A2 Milk Market report can help shape 

your plan better. 

Problems related to milk digestion are increas-

ing, globally, among consumers. Many people 

are afraid to consume milk as they experience 

gas and bloating after consuming regular milk 
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or milk that contains a1 beta-casein protein. A2 

milk is found to be easier as far as digestion is 

concerned, since it contains only a2-beta-casein 

protein. 

A2 milk can be used as alternative milk for in-

fants. As we all know, mother’s milk is very im-

portant for infants to ensure good health and 

growth. But there are many cases where moth-

ers are unable to feed a sufficient amount of 

milk to their children. In such cases, a2 milk is a 

great alternative, as it is quite comparable to 

goat’s and mother’s milk. Also, many manufac-

turers are using a2 milk for the manufacturing 

of infant food. Many new infant food products 

are being launched every year by various manu-

facturers, which is boosting the share of a2 milk 

in the market. 

For more actionable insights into the competi-

tive landscape of global A2 Milk Market, get a 

customized report here. 

An increasing number of people across the 

globe are suffering from heart diseases. Also, a 

large number of people are suffering from 

dairy-related inflammation by consuming regu-

lar milk. A2 milk reduces the risk of dairy-re-

lated inflammation and heart disease among 

consumers. 

Milk is a daily food ingredient that is used in 

various dairy products. Milk is consumed glob-

ally as a healthy food, since it contains various 

nutrients that are necessary for human as well 

as animal health. One of the major nutrients in 

milk is fat, which is considered to be good fat. 

The fat content in a2 milk is higher as compared 

to regular milk. In regular milk, the fat content 

is around 3.6%, whereas, in a2 milk, it is around 

4.8% fat. 

 

Nearly 17,000 Enrolled in New Dairy Margin Coverage Program 
Aug 19, 2019 

https://www.hoosieragtoday.com/nearly-17000-enrolled-new-dairy-margin-coverage-program/ 

he U.S. Department of Agriculture 

(USDA) today announced that producers 

of nearly 17,000 dairy operations have 

signed up for the Dairy Margin Coverage (DMC) 

program since signup opened June 17. Produc-

ers interested in 2019 coverage must sign up 

before Sept. 20, 2019. 

DMC offers protection to dairy producers when 

the difference between the all-milk price and 

the average feed cost (the margin) falls below a 

certain dollar amount selected by the producer. 

“We’re encouraged by the number of dairy pro-

ducers who have signed up for this new pro-

gram, but we are hopeful that we will get more 

folks in the door,” said Bill Northey, USDA’s Un-

der Secretary for Farm Production and Conser-

vation. “At this point in the signup process, we 

are well ahead of the number of producers cov-

ered at this time last year under the previous 

safety net program, with more producers enrol-

ling every day. As we move into the 

homestretch, we expect more producers across 

the country to get coverage through DMC and 

our team at FSA is really going above and be-

yond to make sure we get the word out there, 

the returns this year to-date should speak for 

themselves.” 

In June, when the DMC signup was announced, 

Secretary Perdue said, “For many smaller dair-

ies, the choice is probably a no-brainer as the 

retroactive coverage through January has al-

ready assured them that the 2019 payments 

will exceed the required premiums.” 
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To date, more than 60 percent of dairies with 

established production histories have enrolled 

in the program. Wisconsin has seen the most 

participants with more than 4,832 dairy opera-

tions, followed by Minnesota (1,865), New York 

(1,779), Pennsylvania (1,511) and Michigan 

(702). 

USDA’s Farm Service Agency (FSA) began issuing 

program payments to producers on July 11. 

DMC provides coverage retroactive to Jan. 1, 

2019. The producers who have signed up to 

date will receive more than $219.7 million in 

payments for January through June, when the 

income over feed cost margin was $8.63 per 

hundredweight (cwt.), triggering the sixth pay-

ment for eligible dairy producers who pur-

chased the $9 and $9.50 levels of coverage un-

der DMC. 

 

Food Production Industry Is Strong Amid Farm Troubles, Report States 
August 16, 2019, 10:30am 

https://www.wpr.org/food-production-industry-strong-amid-farm-troubles-report-states 

t a time when dairy farming across 

Wisconsin has endured economic 

stress, food producers are experiencing 

a period of strength, according to Steve Deller, 

University of Wisconsin-Madison professor in 

the Department of Agriculture & Applied Eco-

nomics. 

Deller's latest in a series of reports he pro-

duces every five years, looks at 2017 data meas-

uring employment, labor income, total income 

and industrial revenues and sales within the ag-

riculture industry. 

"The number of jobs has increased, the amount 

of industry sales has increased, but the bulk of 

the growth has been coming from the food pro-

cessing sector," he said. "There's real growth in 

that side of the industry, which is kind of coun-

terbalancing the depressed on-farm part of the 

economy." 

Deller's report found that agriculture contrib-

uted $104.8 billion to industrial sales, which in-

creased from $88.3 billion in 2012. Food pro-

cessing activity accounts for $82.7 billion of the 

total revenue. Additionally, Deller's report 

noted that of the 435,700 agriculture jobs in the 

state, food processing is tied to 282,000 jobs. 

Data from the County Business Patterns show 

there were 944 businesses in 2016 categorized 

as food processors — and while that number 

has declined by 22 firms since 2000 — dairy 

processing and bakery businesses in particu-

lar are among those actually employing more 

people. 

On-farm production and food processing are 

closely related, Deller said, pointing to cheese 

as one example. About 90 percent of milk pro-

duced by Wisconsin dairy farmers goes into 

cheese production. 

"You have these industries — the food proces-

sors and the farmers — that are kind of two 

sides of the same coin," he said. "What we want 

to try to do is get a better handle on how on-

farm production — the farmers — and the 

value-added processors are linked together and 

how they're performing over time." 

Farms are stressed, Deller writes in the report, 

because of successive years of drops in farm in-

come, which has forced them to increase their 

debt or reduce spending.  

"It's been going into the fifth year of down 

prices," he said, noting that farmers have ex-

tended as much credit, and applied as much in 

cash reserves, as they can. Some have called it 

quits. Others have turned to beef production, 

Deller said. 
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Those farmers are selling their milking cows to 

other farmers and shifting into beef production, 

he said. That decision is sometimes tied to 

farmers wanting to keep livestock because it's 

an occupation they enjoy. It can be challenging 

though, as Deller noted, because it takes 400 or 

500 head of cattle to make a living out of that 

practice. 

"The question is whether or not these farms 

were able to sustain that," he said. 

Dairy farmers are facing tough realities espe-

cially because commodity prices, specifically 

milk, are so low that farmers often break even 

or worse. Those depressed prices might be 

good news for cheese producers, though, which 

could be contributing to the growth in the food 

processing industry. 

"But we need to be careful not to pit the pro-

cessors and the growers against one another, 

because it's really vital that there's a realization 

that they're kind of in the same boat together," 

Deller said. 

Within the next five years, Deller said he ex-

pects to see more farmers walking away from 

their farms, and he expects that a lot of those 

farms will be picked up by larger players in the 

industry. Conversely, he also foresees that new 

farmers may come into the industry by way of 

purchasing farms on the cheap because their 

former owners went bankrupt. 

"So, there is some light at the end of the tunnel, 

and it doesn't look like it's a freight train," he 

said. 

 

State capture: Gupta ally was 'of deep assistance' in helping set up Estina dairy project 
16 August 2019 - 13:27 

https://www.timeslive.co.za/politics/2019-08-16-state-capture-gupta-ally-was-of-deep-assistance-in-helping-set-

up-estina-dairy-project/ 

 

n ally of the Gupta family was a key 

part of a visit to India by state capture-

implicated former Free State agricul-

ture head Peter Thabethe in 2012.. 

Thabethe told the state capture commission on 

Friday that Ashok Narayan was invaluable in 

terms of translating presentations made by the 

Indian company. 

He described to the inquiry his visit to India in 

2012 in which he met bosses from a dairy com-

pany called Paras - an entity which would go on 

to partner with the Guptas in the controversial 

Vrede dairy farm project. 

In his testimony, Thabethe said the goal in the 

province was to “procure and establish a dairy 

farm to set up milk procurement centres at 

which local farmers could sell and supply their 

milk and set up a production and processing fa-

cility where the milk could be processed, mar-

keted and sold”.  

On Thursday, during his first appearance at the 

commission, he described how his own desktop 

research led him to identify Paras as the ideal 

company to partner in the management of the 

project. 
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“Originally, when we were allocated a budget of 

R17m, it was to deal with the three areas to as-

sist the smallholder farmers. Having learnt that 

the small dairies were not successful, as we pro-

ceeded, we then changed the idea of not only 

supporting the smallholder farmers to establish 

dairies, but we came with the idea to also do 

processing and procurement which meant that 

we looked for a bigger option,” he said.    

After his research was conducted, he first began 

interacting with Paras in December 2011 - four 

months after his appointment as head of de-

partment.  According to his testimony, Thabe-

the got contact numbers from the company's 

website and called their offices in New Delhi. 

“What I wanted to do was to visit and go and 

see their operations. My contact was to find out 

if they would agree. They gave me the name of 

a person who could assist … I was able to talk to 

him (Paras director Gajinder Kumar) that day 

and he was very positive in his response. We 

spoke about quite a number of things,” he 

said.   

On February 28 2012, then Free State premier 

Ace Magashule approved Thabethe's travel to 

India - and only a day later, Thabethe had his 

airline tickets and accommodation ready. 

Asked how he was able to arrange the flight so 

quickly, Thabethe admitted that he had made 

the flight arrangements beforehand and re-

served seats in anticipation of a successful ap-

plication to the premier. He, along with Maga-

shule's adviser and Gupta ally Narayan, arrived 

in India on March 1. They visited Paras offices 

the next day and left India on March 3. 

Asked what they were able to achieve in just 

one day, Thabethe said they were able to con-

firm the existence of the company. 

“The purpose of the mission was to confirm the 

existence of the company. We had a meeting 

with them, they took me through a company 

presentation, we visited the site and I con-

firmed the product they said they were pro-

cessing,” he said.   

He said Narayan proved valuable in translating 

Hindi into English. 

“The language issue was very key. He (Narayan) 

was of very deep assistance, even when we 

were in the meeting. Some of the people doing 

the presentations did the presentation in their 

local language so he then translated it into Eng-

lish,” he said.   

On Thabethe's return, he made a submission to 

the Free State executive council asking that 

they agree that the department “interact” with 

Paras. 

His testimony is continuing. 

 

 

 

 

 

 

 

 



Live Real Farms taps into blended trend with the first dairy and plant-based milk 
Aug. 16, 2019 

https://www.fooddive.com/news/live-real-farms-taps-into-blended-trend-with-the-first-dairy-and-plant-

base/561035/ 

 

ive Real Farms launched a Dairy Plus 

product line that features either a half-

and-half combination of oat milk and 

dairy milk or almond milk and dairy milk, ac-

cording to a release.  

The company says the blended milks have the 

creamy texture of dairy with the flavor of the 

respective alternative milk. Each blend also has 

less sugar and calories than conventional dairy. 

Product testing is taking place this summer at 

Walmart, Fresh Thyme and Cub Foods stores in 

the Minneapolis area. The product will sell from 

$3.99 to $4.69. It will be rolled out regionally in 

the fall, with nationwide availability slated for a 

later date. 

The word "milk" has been a touchy subject for 

several years with dairy companies insisting it 

only pertains to the protein-rich liquid that 

comes from animals. But alternative dairy pro-

ducers don’t see the definition of the word the 

same way. As a result, the divide between ani-

mal and plant-based dairy has remained con-

tentious with seemingly few companies willing 

to bridge it. 

Despite the continuing arguments over the 

word itself — which is being reviewed by the 

Food and Drug Administration — consumers are 

still drinking both beverages regularly. About 

44% of milk-consuming Americans purchased 

both dairy and plant-based milk in the last year, 

according to a survey of 2,010 adults conducted 

by Dairy Management Inc. So Live Real Farms, 

which is owned by the dairy co-op Dairy Farm-

ers of America, decided to give consumers both 

in one glass. 

The blended trend has already made waves in 

the meat industry. Perdue recently de-

buted chicken nuggets blended with vegeta-

bles, Applegate released mushroom and meat 

blended burgers and Tyson released a hybrid 

patty made with a blend of beef and pea pro-

tein isolate. This co-op is looking to do the same 

with milk. 

Plant-based milk is a hot category in the bever-

age market right now with plant-based dairy 

outpacing traditional milk in revenue. Non-dairy 

milk sales in the U.S. have increased 61% from 

2012 to 2018 while sales in the dairy milk cate-

gory have dropped 15% since 2012. 

Just over half of American say they believe that 

eating more plant-based foods makes them feel 

healthier, according to a recent study from 

DuPont Nutrition & Health. And when it comes 

to plant-based beverages specifically, a survey 

found that consumers tend to buy them for the 

taste, perceived health benefits and sustainabil-

ity of the products.  

To highlight the health aspects, the new milks 

tout their lower sugar content, which will likely 

generate some interest from shoppers. At the 

same time, these blends benefit from naturally 

elevated protein levels. Protein has been a top 

functional ingredient for several years and is 

something that alternative milks have struggled 

to provide. To try and combat that deficiency, 

Ripple pea milk has focused its marketing on 

the beverage's protein levels, but other options 

like almond milk still lag behind.  

L 

https://www.fooddive.com/news/live-real-farms-taps-into-blended-trend-with-the-first-dairy-and-plant-base/561035/
https://www.fooddive.com/news/live-real-farms-taps-into-blended-trend-with-the-first-dairy-and-plant-base/561035/
https://prnewswire.com/news-releases/first-ever-blended-beverage-combines-fresh-dairy-with-almonds-or-oats-to-bring-innovation-to-milk-category-300902737.html
https://prnewswire.com/news-releases/first-ever-blended-beverage-combines-fresh-dairy-with-almonds-or-oats-to-bring-innovation-to-milk-category-300902737.html
https://www.fooddive.com/news/76-of-comments-to-fda-support-dairy-terms-on-plant-based-foods-report-fin/553294/
http://www.usdairy.com/~/media/usd/public/dairy-and-plant-based-beverages-research.pdf
https://www.fooddive.com/news/perdue-gets-into-plant-based-food-with-blended-chicken-plus-line/556724/
https://www.fooddive.com/news/applegate-edges-into-plant-based-sector-with-organic-blend-burger/550135/
https://www.fooddive.com/news/tyson-to-unleash-big-food-push-into-plant-based-meats-with-new-products/556725/
https://www.fooddive.com/news/tyson-to-unleash-big-food-push-into-plant-based-meats-with-new-products/556725/
https://www.fooddive.com/news/tyson-to-unleash-big-food-push-into-plant-based-meats-with-new-products/556725/
https://www.fooddive.com/news/non-dairy-milk-sales-surge-as-shoppers-sour-on-the-popular-cow-based-altern/514211/
https://www.fooddive.com/news/non-dairy-milk-sales-surge-as-shoppers-sour-on-the-popular-cow-based-altern/514211/
http://www.danisco.com/about-dupont/news/news-archive/2018/dupont-nutrition-health-unveils-new-research-on-plant-based-eating/
http://www.danisco.com/about-dupont/news/news-archive/2018/dupont-nutrition-health-unveils-new-research-on-plant-based-eating/
https://www.fooddive.com/news/consumers-reveal-why-they-buy-plant-based-dairy-alternatives/516702/
https://www.fooddive.com/news/survey-americans-love-protein-even-if-they-dont-understand-it/532786/
https://www.fooddive.com/news/survey-americans-love-protein-even-if-they-dont-understand-it/532786/


Changing consumer preferences are now forc-

ing the hands of dairy companies across the 

country to rethink their products. This blended 

option from Live Real Farms may be a golden 

opportunity to give the dairy industry a lifeline. 

If it proves to be popular, it won’t be long be-

fore similar products hit the market utilizing 

other alternatives, including pecan, quinoa, ha-

zelnut and flax milks. 

 

Canadian dairy farmers to get $1.75 billion due to impact of trade deals 
August 16, 2019 

https://montreal.ctvnews.ca/canadian-dairy-farmers-to-get-1-75-billion-due-to-impact-of-trade-deals-1.4553051 

ttawa has announced $1.75 billion in 

compensation for Canadian dairy farm-

ers to offset a loss of market share re-

sulting from free trade agreements with Europe 

and countries on the Pacific Rim. 

Canada's approximately 11,000 dairy producers, 

about half of whom are in Quebec, will receive 

the money over eight years, with $345 million 

to be distributed this year. 

The sums will be allocated according to produc-

ers' quotas, with an average farmer with a herd 

of 80 cows receiving $28,000 in the first year. 

Agriculture Minister Marie-Claude Bibeau, who 

made the announcement Friday on a farm in 

Compton, Que., promised a similar program 

when the Canada-United States-Mexico Agree-

ment comes into force. 

"This will allow everyone to make the best deci-

sions based on new market realities and their 

respective situations," said Bibeau. "The Cana-

dian dairy commission should be mandated to 

proceed with these payments as soon as possi-

ble. We understand dairy farmers want direct 

compensation. We will continue to work with 

the Dairy Farmers of Canada to better terms 

and conditions for future years." 

Bibeau added her party has committed to no 

longer cede market share in the dairy sector in 

future international free trade negotiations. 

Dairy Farmers of Canada CEO welcomed that 

announcement, saying Canadians want to buy 

products made within the country.  

"For Canadian consumers, they need to under-

stand whenever we concede market, it's milk 

that won't be produced here at home, being 

produced by producers elsewhere, in other 

countries," he said. "Those products are making 

their way onto shelves for consumers here in 

Canada. Consumers we know want dairy prod-

ucts that are made here at home." 

The Liberal government's March budget ear-

marked $2.15 billion to help farmers who lose 

income because of the trade deals with Europe 

and the Pacific Rim, both of which make it eas-

ier for foreign egg, dairy and poultry producers 

to enter the Canadian market. 

Jacques Lefebvre of the Dairy Farmers of Can-

ada was pleased with the announcement. 

"This is a good announcement today. Clearly 

the trade agreements have had a huge impact 

on dairy farmers across the country," he said. 

Hinchinbrooke dairy farmer Jason Erskine said 

compensation could have been avoided. 

"If it weren't for the Canadian government giv-

ing up market access, we wouldn't require any 

of this money. This money could have stayed in 

the pockets of Canadians," he said. "The prob-

lem with giving market access it isn't that ok 

we're going to compete with them for that mar-

ket, it's that they have it it's given to them so 

they're guaranteed to have that spot on our 

grocery shelf." 
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Ottawa is promising support for dairy producers 

once the deal between Canada, the U.S. and 

Mexico comes into force. 

"The federal government is committed to fully 

and fairly supporting dairy producers for the 

new free trade agreement with the United 

States and Mexico, should it be ratified," said 

Bibeau. "Our government has also committed 

to not giving any more concessions for the dairy 

sector in upcoming trade negotiations."  

 

 

 


