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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 be announced 
soon. 

For more information please follow the link:  

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

4th Practical Dairy Entrepreneurship Develop-
ment Program (PDEDP) at Suruchi 

Consultants, C-49, Sec-65, Noida, From 25th 
to 30th  November 2019. 

For more information please follow the link:  

http://www.suruchiconsultants.com/pageDown-
loads/downloads/train-
ing/9_14092019_PdEDP_brochure.pdf 

Dairy Startup Sensitization Program from 
farm to table in Noida. On 16th November, 
2019 
 

For more information please follow the link: 

http://www.suruchiconsult-
ants.com/pageDownloads/downloads/train-
ing/8_14092019_DSSP%20Program%20bro-
chure.pdf 

Suruchi has launched Online Dairy Entrepre-
neurship Development Program (ODEDP). It 
is 12 weeks program. Registrations are open 
till 15th  November, 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 

Session on preparation of milk products ends 
Nov 30, 2019, 8:54 AM (IST) 

https://www.tribuneindia.com/news/session-on-preparation-of-milk-products-ends/868239.html 

 five-day training course on the “Prepa-

ration and Value Addition of Fruits, 

Vegetables and Milk” concluded at 

Punjab Agricultural University (PAU) today. 

A total of 20 participants attended the course, 

which was conducted by the Department of 

Food Science and Technology, PAU, under the 

aegis of Rashtriya Krishi Vikas Yojna (RKVY) pro-

ject. 

Dr Poonam A Sachdev, Head of the Department, 

welcomed the trainees and acquainted them 

with the Food Industry Business Incubation Cen-

tre and departmental facilities. 

Experts Dr Jaspreet Kaur and Dr Aarshdeep 

Singh gave practical demonstrations on the 

preparation of milk and milk products, including 

flavoured milk, paneer, chhana murki, lassi and 

khoya. 

Dr Sachdev and Dr Sukhpreet Kaur, food science 

technology experts, informed the trainees 

about different preservation techniques used 

for fruits and vegetables. They also gave practi-

cal demonstrations on the preparation of to-

mato products, amla products and potato prod-

ucts

. 

Plastic ban: Milma milk sachets will continue for some more time 
30 Nov, 2019 

https://english.manoramaonline.com/news/kerala/2019/11/30/plastic-ban-milma-sachets-to-continue-clean-ker-

ala-company.html 

n the milieu of rising environment con-

sciousness and government strictures 

against pollution, a proactive drive towards 

paradigm shift in lifestyle by reducing exploita-

tion of nature is a welcome sign. However, it 

also brings in a slew of confusion in accurately 

following certain guidelines. 

The impracticality of changing the milk packs 

from plastic to a biodegradable cover within a 

short notice is one such example. The scale of 

planning, the operational cost and time for such 

a change is understandable. 

It's in this context the initiatives of Milma and 

the Clean Kerala Company, a state government 

undertaking engaged in the cleaning mission, 

stand exemplary. 

Milma and Clean Kerala tie up 

Since the sudden change in the packaging of 

daily dairy products like milk is not feasible, the 

marketers or producers of such products have 

been asked by the government to envisage a 

system under the extended producer responsi-

bility to ensure that plastic wastes generated by 

them are collected back. Milma, the co-opera-

tive entity that collects milk from farmers and 

distributes it, has joined hands with Clean Ker-

ala Company to collect the empty plastic 

pouches and take them to recyclers. 

Kesavan Nair, managing director, Clean Kerala 

Company, says that agencies like Haritha Karma 

Sena at the local self government bodies will 

collect the empty packs for recycling. "The 

Milma packs are different from the plastic ma-

terial that has been banned. It's low density 

propylene which can be recycled and hence has 

A 
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got some value. There are recyclers too who 

have agreed to take Milma's plastic pouches. So 

there won't be a problem for the free flow of 

Milma milk packets," says Kesvan Nair. 

"We are starting the project tentatively in four 

districts - Thiruvananthapuram, Alappuzha, 

Kottayam and Kannur - from December 1, " he 

adds. 

What is extended producer responsibility 

In the notification of Centre's waste manage-

ment rules, the producers, distributors or brand 

owners who introduce plastic carry bags, sa-

chets or pouches should establish a system to 

collect back the plastic waste generated due to 

their products. 

As part of this initiative Milma will be paying Rs 

4.72 per kilo of the plastic waste from its milk 

pouches to Clean Kerala Company, according to 

Wilson Puravakkattu, Managing Director of Mil-

ma's Kottayam unit. 

"Plastic pouches used by Milma for packing milk 

don't fall under the category that has been 

banned. But we soon will find an alternative 

packaging system," says Wilson. 

 

FSSAI may bring animal feed under its purview in view of Aflatoxin M1 
Friday, 29 November, 2019, 08 : 00 AM [IST] 

http://www.fnbnews.com/Top-News/fssai-may-bring-animal-feed-under-its-purview-in-view-of-aflatoxin-m1-

52390 

SSAI is actively considering to bring the 

subject of ‘animal feed’ under its pur-

view, after the findings of the ‘National 

Milk Quality Survey,’ which found presence of 

Aflatoxin M1, a cancer causing toxin in many 

milk samples. 

The FSSAI has made a recommendation to Min-

istry of Health in this regard to consider amend-

ment into the FSS Act to bring the subject of 

‘Animal Feed’ under FSSAI’s ambit. 

The Ministry of Health is learnt to have ac-

cepted the proposal, which will bring the 

amendment for the approval of Parliament 

soon.  

Nearly 6 per cent samples of milk out of 6,432 

were tested positive for presence of Aflatoxin 

M1. The toxin is produced by a fungi which is 

found in certain animal feed including maize, 

peanuts and cotton seeds. 

The residue of Aflatoxin M1 remains present in 

milk which is a cause of worry and therefore the 

apex food regulator wants a control over the 

animal feed to reduce the chances of aflatoxin 

passing into milk. 

 

Pawan Agarwal, CEO, FSSAI, stated that in most 

countries, the food regulator also controls the 

animal feed. 

“Ministry of Animal Husbandry and Dairying has 

been writing to us to take control of animal 

feed. We already have proposals for amend-

ment into the FSS Act, and this recommenda-

tion is also part of the proposal,” he said. 

Agarwal explains that the main source of Afla-

toxin M1 is animal feed. If not stored properly, 

it can develop moulds which when consumed 

by the animal becomes Aflatoxin M1 after com-

ing in contact with animal’s digestive system. 

He added, “There is no way you can remove Af-

latoxin M1 from milk once it is there. Not even 

boiling helps. So it comes in milk and milk prod-

ucts and is very harmful. The only thing you can 

do is to take care of storage facilities of feed 

and fodder and take care of the quality of feed 

given to the animals.” 

Simultaneously, he said, “Since the issue is so 

serious, we already had several rounds of meet-

ings with the stakeholders to enable the system 

F 
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to immediately implement the provisions when 

the amendment passes through.”  

Currently, animal feed is not regulated and 

bringing it under FSSAI’s ambit will help in re-

ducing the risk of contamination through animal 

feed. 

 

From McDonald's to Patanjali, an IAS officer explains how FSSAI is making food safer 
Friday, 29 Nov, 11.04 am 

https://m.dailyhunt.in/news/india/english/the+print-epaper-theprint/from+mcdonald+s+to+patanjali+an+ias+of-

ficer+explains+how+fssai+is+making+food+safer-newsid-150284382?ss=wsp&s=a 

 

he Food Safety and Standards Authority 

of India last week sent a show cause no-

tice to fast food franchise McDonald’s. 

In our notice, we asked why action should not 

be initiated against it for the full-page newspa-

per advertisement that read: “Stuck with ghiya-

tori again? Make the 1+1 Combo you love”. 

Ghiya and tori, called bottle gourd and sponge 

gourd in English, are an age-old part of the wide 

spectrum of vegetables in Indian home cooking. 

But for an alarming number of Indian children, 

vegetables are boring, compared to smartly 

packed and advertised fast food combos (high 

in fat, sugar and salt). 

This is leading to serious health issues. India 

ranks second in the list of countries with 

the highest number of obese children. Accord-

ing to a global study, 14.4 million cases were re-

ported in India in 2017. In the past decade, 

global researchers have proposed steps to 

tackle this: including restricting advertising of 

unhealthy foods to children and improving the 

nutritional quality of school meals. 

Given this dangerous trend, disparaging freshly 

cooked food is not cool. And McDonald’s adver-

tisement violates the provisions of India’s Food 

Safety and Standards (Advertising and Claims) 

Regulations, 2018. 

Tightening the noose on non-compliant outlets 

T 
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This is what we do at FSSAI: make food safer in 

India. 

For instance, in April 2018, we sent a directive 

to leading food delivery providers like Zomato, 

Swiggy, Foodpanda and UberEats to delist non-

FSSAI licensed food businesses from their plat-

forms. 

The FSSAI then helped them audit every restau-

rant listed on their platforms across the coun-

try. In February, Zomato delisted more than 

5,000 restaurants found non-compliant with the 

FSSAI’s hygiene standards. It also started edu-

cating its restaurant partners to comply with 

the food safety regulatory body’s hygiene 

standards, and obtain a licence. In six months, 

the number of compliant restaurants on the 

platform increased by more than 30,000. 

Swiggy has also been working with Equinox 

Labs, a food-audit firm accredited by FSSAI and 

NABL, on food hygiene audits at restaurants to 

ensure that food is prepared in accordance with 

the hygiene standards set by the FSSAI. Over-

all, 10,500 food vendors were delisted in 2018 

by food delivery companies including Zomato, 

Swiggy and Foodpanda. 

It didn’t end there. In December, we issued new 

guidelines under which even food and grocery 

delivery chains need to procure relevant li-

cences. The FSSAI’s inspection teams can now 

conduct random checks anywhere along the 

supply chain. These guidelines are aimed at en-

suring that the food delivered is fresh and pre-

pared under hygienic conditions, and that last-

mile delivery is undertaken by trained person-

nel. 

Educating both consumers and producers 

We’ve been at it for a couple of years now. In 

2015, we served notice to Patanjali for sell-

ing atta noodles without seeking the mandatory 

approval of the FSSAI first. The company was 

also issued another notice in 2016 for releasing 

allegedly misleading advertisements about its 

mustard oil. 

In a country of more than 1.3 billion people, 

where many lack basic amenities, ensuring safe 

and healthy food for all sounds like an impossi-

ble task.  

Despite the incredibly diverse culinary habits 

and practices prevalent in India, formulating 

laws and issuing guidelines was the relatively 

easy part. Enforcing them is a different matter 

altogether. The sheer number of unregulated 

eateries, restaurants, grocery stores, street ven-

dors and markets across the country, and the 

lack of hygienic facilities pose one set of chal-

lenges. The lack of knowledge about how to 

store, package and distribute food without con-

tamination or adulteration adds to the complex-

ity of the problem. 

We, therefore, tried a fresh approach that 

shifted the focus away from enforcement to 

empowerment and capacity-building. The case 

of Zomato helping its suppliers apply for li-

cences is an example of this approach. There 

are also professional networks and community 

workers who spread awareness and educate 

both producers and consumers about the right 

to healthy food at the grassroots level. 

Good wholesome food everyone’s right 

The other critical aspect is testing. In order to 

quickly identify adulteration and keep abreast 

of the latest developments and advances in 

food and allied industries, the National Food La-

boratory in Ghaziabad has tied up with various 

international outfits to train technicians in ad-

vanced analytical techniques and methods. 

Several private laboratories across the country 

have been authorised by the FSSAI to conduct 

tests. We must remember that development of 

food standards is a dynamic process that keeps 

changing with newer developments in food sci-
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ence, consumption patterns, new products, ad-

ditives and processing technology, as well as the 

identification of new risks or other regulatory 

options. 

So, when you step out for a meal, or order it 

online, how do you know that the food was 

made under hygienic conditions? A roadside 

vendor might worry you but what about the 

restaurant kitchen you can’t see? When the 

milkman delivers milk at your doorstep early in 

the morning, how can you be sure that it has 

not been adulterated or diluted and that it is 

safe for your child to consume? 

Today, it’s as simple as remembering to check 

whether a food outlet is FSSAI-certified or not. 

As for the milk, a simple, cheap lactometer is all 

that you need to ensure that it is safe for con-

sumption. At the end of the day, good whole-

some food is everyone’s right. 

 

 

Manipur Milk Producers' Co-operative Union clarifies on milk adulteration 
November 29 2019 

http://e-pao.net/GP.asp?src=19..301119.nov19 

anaging Director of Manipur Milk 

Producers' Co-operative Union Ltd 

has conveyed that the dairy product 

called Chumthang of Central Dairy Plant 

Porompat (under the aegis of the Union) is a 

non-adulterated quality milk. 

Speaking to media persons at Central Dairy 

Plant Porompat today, Managing Director of the 

Union Ng Ibotombi stated that the union has 

been undertaking quality milk programme un-

der the Nation wide launch of the said pro-

gramme, since 26, July 2019 . 

Altogether 72 co-operative societies registered 

under the union are engaged in cattle farming 

while around 10 cattle farmers have been 

providing raw milk to the dairy plant every day, 

he said. 

 

He said that utmost care is taken at the Central 

Dairy Plant to produce pasteurised milk free 

from adulterants including antibiotics. 

Ibotombi continued that the milk produced by 

the plant has been approved by Food Safety 

and Standards Authority of India (FSSAI). 

Clarifying to an allegations regarding reports of 

alleged adulteration in the local dailies, the 

Managing Director said that the allegations 

were false and baseless as there has been no 

adulteration in Chumthang milk. 

He continued that the local daily clarified the 

next day about the news being falsely reported 

and added that the milk produced at the plant 

are quality controlled milk with the use of so-

phisticated electronic instruments and under 

the direction of experts. 
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Another school meal shocker: One litre milk for 81 children in UP 
Nov, 29, 2019 

https://timesofindia.indiatimes.com/city/varanasi/another-school-meal-shocker-one-litre-milk-for-81-children-in-

up/articleshow/72287507.cms 

ARANASI: A litre of milk was allegedly 

diluted with copious amounts of water 

to meet the nutritional needs of 81 

children at a primary school in UP’s Sonbhadra 

district on Wednesday, reminiscent of the mid-

day meal controversy stoked by a viral video 

purportedly showing students of a school in 

Mirzapur having with salt.  

As news of the latest midday meal sham spread 

on social media, the district education authori-

ties laid the blame at the school’s door. Basic 

shiksha adhikari Gorakhnath Patel, who visited 

Salaibanva Primary School in Chopan block on 

Thursday, held the staff there accountable for 

the lapse. “Appropriate action will be taken 

against the erring staff after a probe,” he told 

TOI later. 

The children at the school were to be served 

tehri (vegetable mixed rice) and milk on 

Wednesday. But since only a litre of milk was 

available in the kitchen, water was generously 

used to make up for the shortfall. Dev Kalia, a 

member of the Kota gram panchayat, reported 

the alleged adulteration. 

“According to midday meal norms, each student 

of a primary school should get 150ml of milk. In 

junior high school, the prescribed quantity for 

every child is 200ml,” Patel said. “It was sheer 

carelessness on the staff’s part not to arrange 

the required quantity of milk for the children. 

More milk was arranged and served to the chil-

dren after the lapse was brought to our notice.” 

In August, a video purportedly showing “roti-

namak” being served to children at a primary 

school in Mirzapur district had triggered a fu-

rore. The administration accused the journalist 

who shot the video and the person who had in-

vited him there of criminal conspiracy to malign 

the government’s image.

 

High court pulls up FSSAI officials over formalin 
29 Nov. 2019 

https://timesofindia.indiatimes.com/city/goa/hc-pulls-up-fssai-officials-over-formalin/articleshow/72285091.cms 

ANAJI: Stating that the issue of formalin 

in fish is a “very serious matter”, the high 

court of Bombay at Goa pulled up offi-

cials of the Food Safety and Standards Authority 

of India for “not taking it seriously”. 

At the insistence of the court to have the chief 

executive officer of FSSAI present at the next 

hearing, counsel representing FSSAI, Dharmesh 

Vernekar said the CEO would be present at the 

next hearing. 

The high court stated that if FSSAI didn’t coop-

erate, it would be constrained to impose costs 

which will burden not the exchequer, but offic-

ers in charge. Officers including the assistant di-

rector of FSSAI were present in court on Thurs-

day after the court earlier in the month directed 

them to be present along with records to indi-

cate steps in the matter and reasons for not 

submitting its report. 

The division bench hearing a batch of public in-

terest litigations filed in the matter, stated that 

despite being asked to file its report expedi-

tiously, the FSSAI was only submitting progress 

reports. 
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Senior counsel J E Coelho Pereira representing 

one of the petitioners, told the court that 

FSSAI’s status reports submitted to the court 

were all similar with only minor changes.“We 

want proper cooperation,” the division bench 

told the FSSAI, telling them not to treat the is-

sue as “some file pending on its table”. 

In its October 2018 order the court had directed 

FSSAI to specify standards in relation to the sale 

of fish, in the context of issue of presence of 

formalin. The court was informed that the exer-

cise would involve consultations with experts 

and as a result “had deliberately granted suffi-

cient time to FSSAI” for this purpose. The report 

was expected to be filed within six months. 

 

CM launches fortified milk in Himachal 
29 Nov, 2019 

https://timesofindia.indiatimes.com/city/shimla/cm-launches-fortified-milk-in-himachal/arti-

cleshow/72285504.cms 

himla: Dairy development has been play-

ing a major role in strengthening the ru-

ral economy of the state and could go a 

long way in doubling farmers’ income by the 

year 2022, said chief minister Jai Ram Thakur on 

Thursday. 

The CM was speaking at the launch of Milkfed’s 

fortified milk (with Vitamin A and D), an effort 

in collaboration with TINI-Tata Trusts and Na-

tional Dairy Development Board. He said forti-

fied milk was widely used around the world to 

help people get nutrients that may otherwise 

be lacking in their diets. 

Sharing its benefits, he said fortified cow milk 

contains extra vitamins and minerals that are 

not naturally found in normal milk in sufficient 

amounts. Milk is a nutritious product, especially 

for children, so it should contain all required nu-

tritional ingredients. 

Thakur also commended Milkfed for collecting 

about 1.40 lakh litres of milk daily from farmers 

in rural areas of the state. 

He said two new milk processing plants would 

also start functioning at Duttnagar in Shimla 

and in Mandi by 2020 under the centrally-spon-

sored project, which will double the potential of 

milk plants.

 

After Verka, Ludhiana dairy farmers hike milk prices by ₹3 per litre 
Nov 28, 2019 22:59 IST 

https://www.hindustantimes.com/cities/after-verka-ludhiana-dairy-farmers-hike-milk-prices-by-3-per-litre/story-

QPeL1gL1UPpGiRGnBNLwqL.html 

 day after the Punjab State Coopera-

tive Milk Producers Federation Limited 

(Milkfed), which sells milk products un-

der the brand name Verka, hiked the prices of 

its milk variants by ₹2 per litre, the Ludhiana 

dairy farmers association announced an in-

crease in the milk prices by ₹3 per litre. The re-

vised price of ₹58 per litre will be affective by 

Friday. 

Until now, dairy farmers in Ludhiana were sell-

ing fat milk at ₹55 per litre. The association had 

earlier increased the prices by ₹2 per litre in 

May. 

In a press conference organised by the Ludhiana 

dairy farmers association on Thursday, the dairy 

farmers said that the decision for increasing the 
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prices have been taken due to increasing fodder 

costs. 

Currently, there are a total of 600 dairy farmers 

in Haibowal and Tajpur area. 

“In the past four months, the fodders prices 

have doubled, leaving the dairy farmers heavily 

burdened,” said Ludhiana dairy farmers associa-

tion president DS Oberoi. 

Speaking on the recent hike made by Milkfed, 

Oberoi said that it is a ‘coincidence’ that the 

Verka and Amul also increased the prices of 

their milk variants. 

“The association has been contemplating in-

creasing the price of milk from quite some time. 

It is a coincidence that just when we planned to 

announce the hike, Verka and Amul also revised 

their prices,” told Oberoi. 

PROVIDE SUBSIDY ON FODDER: FARMERS TO 

GOVT 

The dairy farmers also demanded that the state 

government provide subsidy on the cattle feed. 

“Though we have approached the government 

on several occasions to provide a subsidy, our 

requests are yet to be acknowledged by the 

government. We request the government to 

provide aids to dairy farmers who are currently 

facing challenges in running their business,” 

said Paramjeet Singh, Haibowal dairy farmers 

association chief. 

“In the past four months, a total of 100 dairy 

farmers in Ludhiana have shut down their units 

due to loss,” he added. 

 

 

Promoters to slurp up more stake in Investcorp-backed Parag Milk 
28 November, 2019 

https://www.vccircle.com/promoters-to-slurp-up-more-stake-in-investcorp-backed-parag-milk/ 

 

romoters of Parag Milk Foods Ltd, which 

offers the Go brand of cheese and other 

products, are looking to further raise 

their stake in the company to 51% in the next 

few months, according to a report. 

The plan will see the promoters purchase 

around 4.2 million shares of the Mumbai-based 

company from the open market in the next few 

quarters, Business Standard reported. 

Based on the previous close of Rs 145.60 per 

share, the promoters would have to pay around 

Rs 60 crore ($8.4 million at current exchange 

rate) for nearly 4.2 million shares. 

The news comes after Parag Milk chairman and 

promoter Devendra Shah purchased 200,000 

shares of the company from the market on No-

vember 15. At that day’s close of Rs 126.75 on 

the BSE, Shah paid around Rs 2.53 crore for the 

shares.  

As of September 30, the promoters had a total 

shareholding of 46% in the company.  

Shares of Parag Milk were trading 1.44% up at 

Rs 147.70 apiece at the time of writing this re-

port. VCCircle has reached out to the company 

on the details of this development and will up-

date this report accordingly. 
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The promoters had pledged 36% of their overall 

shareholding to lenders, of which 31% has been 

freed after debt repayment, according to the 

Business Standard report. Shah said that the 

promoter group was looking to bring down their 

pledged shares by 20% over the coming quar-

ters. 

Founded in 1992, Parag Milk has facilities in lo-

cations including Maharashtra’s Manchar, An-

dhra Pradesh’s Palamaner and Haryana’s 

Sonipat. 

According to its website, the company services 

over 15 consumer-centric product categories 

through brands including Gowardhan ghee, 

farm-to-home milk brand Pride of Cows and fla-

voured milk brand Topp Up. 

In 2012, IDFC Alternatives invested Rs 155 

crore (around $29 million then) in Parag Milk, 

making it the largest-ever deal in the Indian 

dairy space then. Parag Milk is now backed by 

global alternative investment products manager 

Investcorp, which acquired IDFC Alternatives’ 

PE and real estate management businesses in 

January this year. 

PremjiInvest, the family office of Wipro's Azim 

Premji, is a small shareholder in Parag Milk. 

The dairy firm made its stock market debut in 

2016 after the sovereign wealth funds of Nor-

way and Abu Dhabi joined its pool of anchor in-

vestors. Parag Milk had last year ac-

quired French food giant Danone's Indian facil-

ity for Rs 30 crore ($4.6 million). 

 

नकली दूध का कारोबार करने वालो ों के ललए फाोंसी की सजा की माोंग 
27-11-2019 

https://www.sanjeevnitoday.com/national/death-penalty-for-those-who-trade-fake-milk/20191127/303695 

ई लदल्ली।  राज्यसभा में बुधवार को सदस्ोों ने 

देश में नकली दूध के कारोबार पर गहरी ल ोंता 

जताते हुये इस कारोबार में लगे लोगोों को 

फाोंसी या आजीवन कारावास की सजा लदये 

जाने का प्रावधान करने और इस तरह के मामले पाये 

जाने पर सोंबोंलधत कलेक्टर को लजमे्मदार ठहराये जाने 

की माोंग की। 

भारतीय जनता पार्टी के हरनाथ लसोंह यादव ने 

शून्यकाल के दौरान सदन में यह मुद्दा उठाते हुये कहा 

लक देश में उत्पादन की तुलना में करीब  ार गुना 

अलधक दूध की खपत हो रही है। ऐसी स्थथलत में माोंग 

की पूलति के ललए नकली या जहरीले दूध का व्यापक 

पैमाने पर उत्पादन लकया जा रहा है जो न:न लसफि  

नुकसानदेह है बस्ि यह जानलेवा कैं सर की बीमारी 

का जनक भी है। 

उन्ोोंने कहा लक यूररया, भारी धातु, क्रोलमयम, 

बेंजालमन, वनस्पलत और वालशोंग पाउडर लमलाकर देश 

में जहरीला दूध बनाया जा रहा है जो बहुत ही 

खतरनाक है। उन्ोोंने कहा लक उत्तर भारत में बहुत 

कम गाोंव ही ब ा होगा जहाों इस तरह का दूध नही ों बन 

रहा है। 

भाजपा सदस् ने कहा लक खाद्य लनयामक 

एफएसएसआई द्वारा उठाये गये दूध के नमूनोों में से 

37.7 प्रलतशत मानक के लवपरीत पाये गये हैं। ब्ाोंडेड 

कों पलनयोों द्वारा बे ा जा रहा दूध भी मानक पर खडा 

नही ों उतरा है। यादव ने लवश्व स्वास्थ्य सोंगठन के 

आोंकडोों का हवाला देते हुये कहा लक जहरीले दूध के 

कारोबार पर यलद लगाम नही ों लगाया गया तो देश की 

87 प्रलतशत आबादी कैं सर से पीलडत हो जायेगी। 

उन्ोोंने सरकार ने इस काम में लगे लोगोों के ललए फाोंसी 

या आजीवन कारावास की सजा का प्रावधान लकये 

जाने की माोंग करते हुये कहा लक लजन लजलोों में इस 

तरह के मामले लमले वहाों के कलेक्टर को इसको ललए 

लजमे्मदार ठहराया जाना  ालहए। पक्ष और लवपक्ष के 

कई सदस्ोों ने यादव की माोंग का समथिन लकया। 
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Milk city celebrates National Milk Day in style 
Nov 27. 2019 

https://timesofindia.indiatimes.com/city/vadodara/milk-city-celebrates-national-milk-day-in-style/arti-

cleshow/72248970.cms 

ADODARA/ ANAND: Milk city Anand on 

Tuesday celebrated 98th birth anniver-

sary of India’s milkman – Dr Verghese 

Kurien – in style. Birth anniversary of Father of 

India’s White Revolution, is also celebrated as 

National Milk Day After traversing 2,500 km-

long journey that had started from Varanasi, a 

group of 50 bikers reached Anand which had 

acted as Kerala-born Kurien’s ‘karmabhoomi’ 

during his lifetime. The purpose of the motor-

bike rally, which was the third edition intro-

duced by the Gujarat Co-operative Milk Market-

ing Federation (GCMMF), was to meet people 

and visit places created and inspired by Kurien, 

who is credited for turning milk deficient India 

into world’s largest milk producer. 

The last leg of the rally was flagged off from 

Amul Dairy and reached the campus of the Na-

tional Dairy Development Board (NDDB) where 

the young bikers were given a grand welcome 

amidst the tunes of trumpets and drums. 

NDDB chairman Dilip Rath while eulogizing Ku-

rien’s legacy recollected his contributions to 

strengthen economic status of millions of farm-

ers and milk producers of India. 

GCMMF’s managing director R S Sodhi remem-

bered the era when youth were so inspired by 

revolution of rural development brought by Ku-

rien that they dreamt of walking in his footsteps 

by joining the Institute of Rural Management, 

Anand (IRMA) which was set up by Kurien. 

The group of bikers included six women riders, 

who had been part of previous editions of Na-

tional Milk Day rally 1.0 and 2.0. They were 

given the responsibility of mentoring the new 

riders who had joined from across the country. 

The 50 riders represented 20 out of 28 states of 

the country. 

 

Improve output, quality of milk, Minister tells farmers 
NOVEMBER 27, 2019 01:06 IST 

https://www.thehindu.com/news/cities/Thiruvananthapuram/improve-output-quality-of-milk-minister-tells-farm-

ers/article30091229.ece 

 

xpressing deep concern over the impact 

of Free Trade Agreements such as RCEP 

on the dairy sector in India, Minister for 

Animal Husbandry K. Raju has called on dairy 

farmers to improve the output and quality of 

milk and find innovative ways to market their 

produce. 

Inaugurating the National Milk Day celebrations 

here on Tuesday, he said the FTAs with milk-

producing countries such as New Zealand and 

Australia would affect the livelihood of crores of 

farmers in the country. 

Self-sufficient 

“India produces about 180 million tonnes of 

milk a year and therefore does not require to 
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import milk or milk products. We as a country 

are also equipped to meet the growing milk de-

mands in the next 10 years. There are demands 

from several countries such as Australia and 

New Zealand to open up Indian dairy market so 

that they can export their surplus milk products. 

This will affect the Indian dairy farmers and 

therefore the Centre need to keep the dairy 

sector out of the FTA agreement.” 

The Minister stressed the need for increasing 

the production of good quality fodder to im-

prove the quality and quantity of milk pro-

duced. 

Milma former chairmen Prayar Gopalakrishnan 

and P.T. Gopala Kurup were felicitated at the 

function. 

Saju J.S. of Uchakada Cooperative Society, Thir-

uvananthapuram, was presented with the 

award for the best farmer. 

New product 

Mukunda Das, Director, Chandragupt Institute 

of Management, Patna was present. The Minis-

ter launched a new product, Milma cake, at the 

event. 

 

Why milk industry must introspect 
November 26, 2019 12:22:36 AM 

https://www.financialexpress.com/opinion/why-milk-industry-must-introspect/1775020/ 

 

ndians were the first people who domesti-

cated cows and knew about milk, as early 

as 2000 BC, as evident from information 

published by the International Dairy Federation, 

Brussels, whereas cow was domesticated for 

milk in the Europe only after 500 AD. This inter-

national reference from a Europe-based world’s 

apex dairy association is necessitated here as 
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there would be no dearth of western-influenced 

indigenous intellectuals and historians with 

over-scientific bent of mind who would ques-

tion any reference from our own ancient Indian 

texts such as the Vedas, Bhagavad Gita or Ra-

mayana. Not only India’s traditional knowledge 

on milk and milk production is unparalleled in 

the world, our consumption habits as well are. 

India traditionally had the practice of boiling 

milk before drinking, both for health safety and 

enhancing its shelf life. On the other hand, milk 

had been consumed as chilled in the West. It 

was only in 1862 that the French microbiologist 

Louis Pasteur invented pasteurisation both to 

preserve milk and make it safe for human con-

sumption, as it destroys pathogens, especially 

mycobacterium tuberculosis. The packing of 

milk in bottles was started in 1884 in New York 

by Dr Hervey D Thatcher. Interestingly, people 

in China and many South East Asian countries 

were not aware of milk till the last century, and 

the Chinese are characterised by the highest 

percentage of lactose intolerance. 

From a net importer of dairy products a few 

decades ago, India has a come a long way to be-

come the world’s largest milk producing coun-

try, with over 186 million metric tonnes of milk. 

India, the second most populous country in the 

world, is also the largest market of milk in the 

world, dwarfing the milk demand in any other 

market in the world. Today, India has reached 

to being fully (100%) self-sufficient in milk pro-

duction. The credit goes to the country’s ambi-

tious Operation Flood programme under the 

stewardship of Dr Verghese Kurien, and the in-

genious institutional mechanism it created by 

way of milk cooperatives across the country. 

Moreover, India is credited to provide up to 70-

80% of the consumer price to dairy farmers 

compared with merely 25% in Australia, 33% in 

New Zealand and 30-40% in most parts of Eu-

rope. Interestingly, 77% of milk production in 

India comes from small, marginal and landless 

farmers. India has about 100 million farmers de-

pendent on dairy, compared to merely 10,000 

in New Zealand and 6,300 in Australia. Thus, the 

socio-economic impact of dairy sector is much 

more pronounced in India compared with any 

other major milk exporting country, leading to 

its far-reaching political repercussions. 

Today, milk surplus countries such as New Zea-

land and Australia—which are compelled to find 

markets for their 93% and 25% of milk produc-

tion, respectively, due to limited domestic con-

sumption—besides a host of European nations 

and the US as well, are leaving no stone un-

turned to enter India’s vast dairy market. 

Economic liberalisation under WTO trade re-

gime and the quest to enter into one or the 

other FTAs—wherein duty-free and unre-

strained access to foreign dairy players is 

granted—has created considerable pressure on 

the Indian milk industry and the government 

alike. 

Governments, both central and states, are un-

der compulsion to reduce and revamp the very 

structure and mechanism of subsidies and the 

assistance provided, which is not very palatable 

to beneficiaries such as farmer organisations, 

cooperatives and industry. 

However, the unobstructed entry of foreign 

dairy players under current circumstances 

would not only be disastrous for the Indian 

dairy industry, but also cost the livelihood of 

about 100 million farmers, and this is a matter 

of serious concern. 

Interestingly, politicians in India are remarkably 

wittier and innovative in their approach and de-

cision-making, compared to the bureaucracy 

that is unwilling to make use of its prudence 

and demonstrate courage to take firm deci-

sions. This has been demonstrated at several 

occasions by Prime Minister Narendra Modi, 

such as while pulling out of the RCEP (Regional 
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Comprehensive Economic Partnership) to safe-

guard the interests of Indian industry and farm-

ers, especially the poor and marginal milkmen 

and women. This also demonstrates the col-

lapse of institutional mechanism of multilateral 

trade negotiations to assess the issues concern-

ing the earnings of about 100 million marginal 

and poor dairymen whose important source of 

livelihood is milk. 

Since long, India has been evading economic lib-

eralisation in dairy trade, but it is not going be 

sustainable in the times to come. It is time the 

Indian dairy industry, both cooperatives and the 

private sector, does some introspection into the 

issues hampering India’s competitiveness in the 

international market, and also addresses chal-

lenges related to productivity, quality, process 

upgrade, integrated supply chain and logistics, 

innovation, marketing and generic promotion of 

‘Made in India’ dairy products internationally. 

The government, on its part, needs to develop 

sensitivity to the issues related to farmers, co-

operatives and industry for sustenance and 

growth of the dairy sector. 

 

 

Punjab: Dhankar writes to Giriraj over dairy related issues 
Nov 26, 2019, 19:37 IST 

https://timesofindia.indiatimes.com/city/chandigarh/punjab-dhankar-writes-to-giriraj-over-dairy-related-is-

sues/articleshow/72244873.cms 

handigarh: Former minister for animal 

husbandry and dairy farming Om Pra-

kash Dhankar demanded on Tuesday 

that Mega milk producers should be directed to 

mention ratio of milk powder and fresh milk 

used on producing packaged milk to ensure 

healthy milk for consumers and better returns 

for dairy farmers. 

In a communique to Giriraj Singh , animal hus-

bandry and dairy minister, Government of India, 

Dhankar has stated that cost of milk yielding an-

imals is constantly on rise. In Haryana a good 

Murrah buffalo costs Rs 1 lakh, while the Desi 

cow costs upto Rs 50000. Animal feed and care 

have become very costly. The profits in dairy in-

dustry have dipped as compared to input cost. 

The big milk producers use dry milk powder to 

make packed milk due to which dairy farmers 

do not get the rates of fresh milk that they de-

serve. 

He requested that the companies which are 

mixing fresh milk and milk powder should be 

asked to mention the ratio of fresh milk and 

powered milk on the packets such as 50:50 or 

60:40 so that the consumer knows that how 

much of milk powder and how much fresh milk 

he is getting. 

He also demanded that fresh milk should be 

packed separately so that the producer gets 

better rates and people get healthy milk. He de-

manded that on occasion of National Milk Day 

changes be made in the policy so that both pro-

ducer and consumer get the best they deserve. 
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FSSAI Bats for Nil GST on Packaged Milk Products; Launches Scheme to Verify 1 Lakh Milk 

Vendors 
November 26, 2019 

https://www.news18.com/news/business/fssai-bats-for-nil-gst-on-packaged-milk-products-launches-scheme-to-

verify-1-lakh-milk-vendors-2401571.html 

ew Delhi: Food regulator FSSAI will 

write to the GST council to remove tax 

on packaged milk products to boost 

sales as it found quality and hygiene concerns in 

recent sample testing of milk products that 

were sold loose in the retail market, its CEO 

Pawan Kumar Agarwal said. 

At present, milk products attract 5 per cent GST, 

he added. 

Releasing an action plan to ensure quality and 

safety of milk and milk products on the National 

Milk Day, Agarwal announced that the Food 

Safety and Standards Authority of India (FSSAI) 

has provided testing equipment to states for in-

creasing surveillance and enforcements. 

It has decided to launch a scheme to verify one 

lakh milk vendors, out of 25 lakh such vendors 

across the country. 

He said the registration of milk vendors has al-

ready been mandatory under the Food Safety 

and Standards Act but not more than 5 per cent 

vendors have compiled. 

"Milk and milk product safety is our high prior-

ity. We have prepared a comprehensive action 

plan to deal with quality and safety concerns. 

"We are targeting to verify one lakh milk vendor 

to begin with. Based on the success, this can be 

made mandatory," Agarwal told reporters here. 

Under the 'Verified Milk Vendors Scheme' to be 

launched in one-and-a-half months, milk ven-

dors can voluntarily register through online reg-

istration portal and would be provided photo-

identity card and properly calibrated lactome-

ter. 

Trainings would be imparted on clean milk prac-

tices with periodic sampling and testing of their 

milk. The hot spot areas identified would help 

stringent enforcement/ surveillance activities. 

The FSSAI has chalked out this action plan based 

on the findings of the national milk safety and 

quality survey report which revealed that only 7 

per cent milk samples had contaminants or 

adulterants that rendered such milk unsafe. Re-

cently, it carried out another survey on milk 

products. 

"The results of 399 samples analyzed so far (out 

of total 1,048) indicate only quality and hygiene 

concerns in milk products. Major quality con-

cern observed is adulteration with vegetable 

fats with no concern about presence of heavy 

metal contaminants. Microbiological concern 

observed relates to poor hygiene while no bac-

terial pathogens have been found," Agarwal 

said. 

Taking into consideration the results of both the 

surveys and available testing infrastructure, a 

12-point action has been drawn up to ensure 

safety and quality of milk and milk products in 

the country. 

These actions are broadly in three areas, 

namely testing and continued surveillance; pre-

ventive and corrective action for implementa-

tion and monitoring; and consumer engage-

ment. 

For testing and continued surveillance and to 

upgrade testing infrastructure, several rapid 

testing and high-end precision test equipment 

have been provided to States/UTs. 

In addition, the FSSAI has notified NABL-accred-

ited private and other public food laboratories 
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for primary, regulatory and surveillance testing 

which can be used by the States/UTs to comple-

ment testing by state laboratories. 

As aflatoxin-M1 and antibiotic residues 

emerged as a major contaminant in milk, vari-

ous preventive and corrective action are pro-

posed for the stakeholders in milk sector. There 

is need for extensive capacity building at pri-

mary production levels for following Good Dairy 

Farming Practices through focused training pro-

grams in the areas of animal husbandry, animal 

health and Feed and nutrition. 

The FSSAI said it has noticed quality issues in 

milk mostly related to proportion of fat and 

solid non-fat (SNF) which varies widely by spe-

cies and depends on breed as well as quality of 

feed and fodder. 

This can be improved by proper feeding of Cat-

tle and adopting good farm practices. 

Stating that survey revealed that even pro-

cessed milk has both quality and safety con-

cerns, he said the FSSAI has developed and re-

leased a harmonized Scheme of Testing and In-

spection (STI) to be adopted by dairy processing 

plants for the purpose of monitoring and self-

compliance throughout their production chain 

in order to strengthen their internal controls. 

To build consumers trust, he said consumer 

awareness and engagement programmes will 

be organised throughout the country. 

 

Remembering Verghese Kurien – India’s first milkman 
November 26, 2019 

https://www.thehindubusinessline.com/news/variety/remembering-verghese-kurien-indias-first-milkman/arti-

cle30084051.ece 

 

ore than 60 years ago, Verghese Ku-

rien wrote a prospectus for dairying 

in India. At the time, large amounts 

of scarce foreign exchange were being spent to 

import dairy products from New Zealand and 

Europe. 

He had been working with the Kaira District Co-

operative Milk Producers’ Union, building an or-

ganisation with people of exceptional talent. He 

was well into his partnership with Tribhuvandas 

Patel, the cooperative’s first Chairman and a 

man of great integrity, wisdom and faith in rural 

people. 

The prospectus can be found in Kurien’s autobi-

ographical book, An Unfinished Dream. It was a 

blueprint for the development of dairying in In-

dia, an effort that Kurien always said was not 

about dairying, but about people. 
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In that book, Kurien outlined a vision. That vi-

sion was that dairying could help transform the 

lives of India’s rural people. 

Cooperative model 

Central to Kurien’s vision was cooperation. He 

saw a cooperative structure as the way to help 

rural people to benefit from their labour. When 

the Kaira Union was formed in 1946, the milk 

business was dominated by traders. They ex-

ploited milk producers mercilessly. When there 

was a glut, they refused to buy. When milk was 

scarce, they cheated farmers by claiming the 

milk was of low quality. 

Working with Tribhuvandas Patel, Kurien 

proved in Kaira district that farmers could come 

together to build a business that they owned 

and benefited them. 

The Kaira Union had already become strong, 

challenging the then-dominant Polsons for a 

pride of place in the dairy industry. 

As those familiar with the history of Indian dair-

ying know, Amul became the inspiration and 

model for the transformation of India’s dairying, 

a transformation that has resulted in India be-

coming the world’s leading milk producer. 

Rural empowerment 

The reasons Kurien saw cooperatives as the crit-

ical element in building dairying in India were 

grounded in his belief that the purpose of dairy-

ing was to empower India’s rural people. 

He believed that India should become a land 

which was just and equitable. 

The cooperative is a democratic organisation. 

Each member, regardless of how rich or poor 

they may be, has a single vote in the affairs of 

their cooperative. Membership is open to all 

who are willing to accept the responsibilities of 

membership. No privilege is accorded to capital 

– rather returns are divided on the basis of pat-

ronage, how much milk the member pours. 

It is instructive to look back at the three dec-

ades that followed Independence – the period 

when Kaira’s success led to replication of the 

Anand Pattern throughout India. 

On October 31, 1964, the then Prime Minister 

Lal Bahadur Shastri visited Anand to inaugurate 

Amul’s cattlefeed factory. He spent a night in a 

village and talked to farmers about their coop-

erative. On returning to Delhi, he set in motion 

the creation of an organisation, the 

National Dairy Development Board (NDDB), to 

replicate the Kaira cooperative in other parts of 

India. 

Drawing on the officers of the Kaira Union at 

first, and then recruiting young people with vet-

erinary, engineering and other skills, Kurien cre-

ated an organisation of excellence, an organisa-

tion he inspired with his vision, his commitment 

and his integrity. Spearhead teams of highly 

motivated young men worked in 18 districts, 

sitting with dairy farmers to understand their 

problems and helping them form dairy coopera-

tives. 

Political interference 

A great deal of time has passed since the 1950s 

and from the early days of Operation Flood. 

Tribhuvandas Patel, Kurien, and many of those 

pioneering leaders of yesteryears are no longer 

with us. 

In his last decade, Kurien expressed disappoint-

ment with the growing control of cooperatives 

by politicians and bureaucrats. 

Kurien was vocal in expressing his frustration 

and tried to find a way to create a cooperative 

company law, similar to New Zealand’s. 

There is no gainsaying the achievements of the 

dairy cooperative movement. There are more 



than 150,000 dairy cooperatives in India today. 

There are 16 million member families. Milk pay-

ments have become a major source of income 

for millions of rural families. The Gujarat Coop-

erative Milk Marketing Federation, popularly 

known as Amul, today stands as India’s largest 

food business. 

Untapped potential 

But we should measure what has been achieved 

in relation to the potential, and there the coop-

erative movement has fallen woefully short. 

Much of the success is limited to a handful of 

States and districts. We see cooperatives are 

now being politicised. The self-interest and 

greed of a few have sown the seeds of future 

failure. 

As we celebrate Kurien and his achievements, 

let us remember that his vision was to empower 

the rural people, to free them from exploitation 

and to help build a grassroots foundation for 

our democratic nation. 

 

 

10 states unequipped to ensure food safety: FSSAI 
26 Nov 2019, 01:05 AM IST 

https://www.livemint.com/news/india/10-states-unequipped-to-ensure-food-safety-fssai-11574708979786.html 

 

EW DELHI : At least 10 states in India 

are unequipped to ensure food safety, 

owing to scarcity of staff and food test-

ing laboratory infrastructure, the Food Safety 

and Standards Authority of India (FSSAI) said on 

Monday. 

According to the apex food regulator, Chattis-

garh, Himachal Pradesh, Karnataka, Assam, 

Jharkhand, Odisha, Rajasthan, West Bengal, 

Telengana, and Uttarakhand are the worst per-

forming states on food safety. 

With its own admission to the shortfalls, 

the FSSAI said that many of the poorly perform-

ing states have not been able to put in place 

full-time officers for food safety and do not 

have proper food testing laboratories despite 

the food safety law coming into force over a 

decade ago. 

“More rigorous enforcement by States is essen-

tial to build public trust in food. Public trust has 

been eroded in recent times due to fake news 

creating widespread perception of large-scale 

adulteration in the country. FSSAI is working 

with states and UTs, particularly with weaker 

ones in this regard," said Pawan Agarwal, CEO, 

FSSAI. “For this, FSSAI is increasing the capacity 

of State food laboratories and enabling use of 

private food labs for testing food samples. En-

forcement efforts have to better targeted and 

preceded by surveillance efforts to identify 

hotspots and problem areas," he said. 

However, the food regulator has also noted im-

provement in food safety in states such as Uttar 

Pradesh, Gujarat, Kerala, Madhya Pradesh, Pun-

jab, Tamil Nadu, Bihar, Jammu & Kashmir, Delhi 

and Chandigarh. 

FSSAI on Monday also released data on enforce-

ment efforts by states and Union Territories in 

India. 

N 

https://www.livemint.com/news/india/10-states-unequipped-to-ensure-food-safety-fssai-11574708979786.html
https://www.livemint.com/politics/policy/fssai-seeks-to-clamp-down-on-junk-food-served-in-schools-11572937046215.html
https://www.livemint.com/news/india/over-a-third-processed-milk-samples-fail-to-meet-standards-says-fssai-11571407014389.html


It analysed a total of 106,459 samples across 

the country and found over 15.8% food samples 

as sub-standard, 3.7 % unsafe and 9% misla-

belled during the year 2018-19. 

This is the first year the data has been compiled 

for unsafe, sub-standard and labelling defects 

separately. Data released include samples ana-

lysed, non-conforming samples, cases launched, 

convictions and penalties by states/UTs during 

the year 2018-19 and also trends over the past 

three years. 

According to the report, there has been a 7% in-

crease in the number of samples analysed dur-

ing 2018-19 as compared to 2017-18. 25% more 

samples were found non-conforming compared 

to the previous year. This shows that there has 

been better targeting of enforcement efforts by 

states/UTs in the country. 

There has been a 36% increase in civil cases 

launched and a 67% increase in the number of 

cases where penalties were imposed. The 

amount of penalty imposed has increased by 

23% during 2018-19 compared to the previous 

year, the report said. 

A total amount of Rs32.58 crore has been real-

ised during 2018-19. As far as criminal cases are 

concerned, the official statement said, there 

has been 86% increase in criminal cases 

launched. Since the conclusion of criminal cases 

takes time, a total of 5,198 cases were con-

cluded during 2017-18 that included a backlog 

of previous years. During the year there have 

been 701 convictions in criminal cases so far. 

Food borne Disease Burden Epidemiology Ref-

erence Group of the World Health Organization 

(WHO) has identified 31 food borne hazards. In 

its first estimates of the incidence, mortality, 

and disease burden, this group has found that 

the global burden of food borne diseases (FBD) 

is comparable to those of the major infectious 

diseases, HIV/AIDS, malaria and tuberculosis. 

The most frequent causes of foodborne illness 

were diarrheal disease agents, particularly no-

rovirus and Campylobacter spp. Diarrheal dis-

ease agents, especially non-typhoidal Salmo-

nella enterica, were also responsible for the ma-

jority of deaths due to FBD. Other major causes 

of FBD deaths were Salmonella Typhi, Taenia 

solium and Hepatitis-A virus. 

The global burden of FBD caused by the 31 haz-

ards in 2010 was 33 million -- Disability Ad-

justed Life Years (DALYs); children under five 

years old borne 40% of this burden, although 

they represented only 9% of the global popula-

tion. These facts call for urgent action by all 

stakeholders to improve food safety throughout 

the food chain with more coordinated efforts 

and greater focus. 

 

Dairy out of India-US trade talks for now 
26 nov, 2019 

https://economictimes.indiatimes.com/news/economy/foreign-trade/dairy-out-of-india-us-trade-talks-for-

now/articleshow/72233125.cms 

EW DELHI: India and the US have iden-

tified almost 40 products like pista-

chios, walnuts and apples that can be 

considered for duty concessions. The two sides 

are also trying to zero in on workable conces-

sions for medical devices. 

The issues were discussed at an official-level 

meeting between trade negotiators of the two 

countries last week even as there were no talks 

on dairy imports. “Discussions are mostly 

around agricultural goods,” a source said. 

Washington is also said to have asked New 

Delhi to reduce the import duty on pulses. The 

US, along with Canada and Australia, had 

N 

https://economictimes.indiatimes.com/news/economy/foreign-trade/dairy-out-of-india-us-trade-talks-for-now/articleshow/72233125.cms
https://economictimes.indiatimes.com/news/economy/foreign-trade/dairy-out-of-india-us-trade-talks-for-now/articleshow/72233125.cms


moved the World Trade Organization (WTO) 

against India’s ban on import of certain pulses 

to check falling prices in the domestic market. 

India, however, doesn’t have any issues with in-

creased import of pistachios from the US, 

sources said. 

“There is slow progress on the talks,” said one 

of them. The progress comes after commerce 

and industry minister Piyush Goyal met US 

Trade Representative (USTR) Robert Lighthizer 

and American medical devices industry repre-

sentatives in the US a fortnight ago. Lighthizer is 

likely to visit India soon. 

Price controls on medical devices and dairy im-

ports are the other key issues that the two sides 

have 

been trying to resolve. 

 

Goyal has said that protecting the farming com-

munity and religious sensitivities while import-

ing products having animal feed in their food 

chain are the red lines in India’s trade negotia-

tions with the US. Dairy was one of the sectors 

that had vehemently opposed the Regional 

Comprehensive Economic Partnership (RCEP) 

trade agreement that India decided not to join 

after seven years of negotiations. 

Experts called the progress in the India-US talks 

a steppingstone towards a trade package. 

“This is a good progress because both sides 

have sensitive issues. The way the two sides are 

progressing, a trade package could be finalised 

in a month or two,” said an expert on trade is-

sues

. 

 



India: High Aflatoxin level in milk 
25 Nov 2019 

https://www.allaboutfeed.net/Raw-Materials/Articles/2019/11/India-High-Aflatoxin-level-in-milk-

504148E/?cmpid=NLC%7Callaboutfeed%7C2019-11-25%7CIndia:_High_Aflatoxin_level_in_milk&utm_source=trip-

olis&utm_medium=email&utm_term=&utm_content=&utm_campaign=all_about_feed 

he committee comprising officials from 

the state food safety, health, and animal 

husbandry departments, Tamil Nadu Co-

operative Milk Producers’ Federation Limited, 

Tamil Nadu Veterinary, and Animal Sciences 

University (TANUVAS) and some research agen-

cies will study the report and will also take sam-

ples to find out the reasons and how the toxin 

managed to enter in the animal food chain. 

Speaking on this, an official in the state animal 

husbandry ministry said, on condition of ano-

nymity, samples of cattle feed, fodder, and milk 

will be collected from across the State and tests 

will be conducted on quality and safety parame-

ters. Apart from this, tests will also be carried 

out on the toxic impact on the climatic condi-

tion of cattle and will also look into the regula-

tions of food grain waste disposal, the official 

added. 

Speaking about this, the director of the animal 

husbandry department, A Gnanasekaran said 

that the government has asked its officers to 

make farmers and cattle owners aware of how 

to handle all the fodder and feed throughout 

the year. We are also asking the farmers and 

cattle feed sellers to take care of their feed and 

see if there is any fungal infection during the 

summer period, during which samples by FSSAI 

was collected from the state. 

Asking the state government to provide farmers 

with proper feed, Tamil Nadu Milk Producers’ 

Welfare Association (TNMPWS) general secre-

tary MG Rajendran said that as there is no 

proper facilities at the farmers’ house to man-

age cattle feed during the rainy season, I ask the 

government to increase prices of milk by INR 5 

per liter. This extra money can be used by farm-

ers to manage their cattle feed. We are ready to 

cooperate with the government, but milk farm-

ers should not be harassed and there should 

not be any seizure of milk under any circum-

stances, Rajendran underlined. 

88 samples exceeded permissible limits 

According to the FSSAI’s ‘National Milk Safety 

and Quality Survey 2018’ released on 18 Octo-

ber 2019 – 88 milk samples, out of the 551 col-

lected from the state, had Aflatoxin M1 level 

and did not comply with permissible limit. FSSAI 

standards prescribe 0.5 PPB (parts per bil-

lion) Aflatoxin level in milk and milk products, 

the toxic content level exceeded permissible 

limits in the milk samples taken for the survey. 

State farmers feed their cattle with groundnut 

or paddy straw, which are mostly stored in 

farmers’ houses. During rainy season feed is 

covered with plastic sheets, as farmers have no 

proper places for storage. 

Farmers also feed cattle with a concentrated 

mixture, which includes food grains, husk, min-

erals and molasses obtained from sugar mills. 

Tamil Nadu Progressive Consumers’ Centre 

president T Sadagopan said that FSSAI should 

upload the test and inspection results of any 

food products on its website, so that consumers 

can check the quality of milk. The functioning of 

the FSSAI should be made transparent. 

An animal husbandry department veterinarian 

said that Aflatoxin M1 enters in milk from food 

grain waste from industries and fodder which 

are fed to cattle and are mostly stored in the 

open. Once the moisture level goes beyond 

11%, the feed gets a fungal infection. Subse-

quently, the fungus gets converted into a car-

cinogen (Aflatoxin) in the cattle and transferred 
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to milk. Tamil Nadu currently produces 20 mil-

lion litres of milk a day, of which 3.4 million li-

tres are procured by State-owned Co-operative 

Milk Producers’ Federation, Aavin, while the re-

maining quantity is sold to private companies. 

 

Dairy owners educated on waste disposal techniques 
Nov 24, 2019, 

https://www.tribuneindia.com/news/dairy-owners-educated-on-waste-disposal-techniques/865392.html 

he Punjab Pollution Control Board 

(PPCB) demonstrated a dewatering and 

briquetting technique for effective man-

agement of dairy waste. Two machines were in-

stalled at Shree Gawrakshini Sabha Prachin 

Gaushala on Tajpur Road where the dairy own-

ers and industrialists were made aware of the 

technique. 

It has been observed that the dairy complexes 

at Tajpur Road and Haibowal Area are discharg-

ing waste water and cow dung directly into the 

Buddha Nullah, thereby rendering water quality 

very poor. The PPCB officials have suggested 

the dairy owners to form a Special Purpose Ve-

hicle (SPV) to ensure dairy waste management 

in a proper manner. 

Senior Environmental Engineer, Sandeep Bahl 

said the PPCB had taken an initiative for Dairy 

Waste Management by organising a demonstra-

tion and interaction meet of dairy owners of 

Tajpur Road. “This low cost technology can 

prove to be a miracle in management of waste 

generated from dairies and once adopted, can 

lead to substantial decrease in pollution levels.” 

Bahl further said only those organisations which 

successfully manage their waste in the current 

scenario can sustain otherwise they are bound 

to perish. “The PPCB is always supportive of 

good collective initiatives before proceeding for 

a penal action. Although there are number of 

directions from the National Green Tribunal and 

various courts to initiate action against the per-

sons responsible for polluting the Budha Nullah. 

I made an appeal to the dairy owners to form a 

Special Purpose Vehicle (SPV) so that the issue 

is practically resolved. I also assured every pos-

sible help from the Board will be extended to 

dairy owners to streamline the matter,” he 

added. 

KR Sikri, in his address, said gaushala land can 

be used for proper management of dairy waste 

for preparing briquettes and compost as a short 

term measure so as to support the initiative of 

PPCB. Rajinder Singh, Superintending Engineer 

of Municipal Corporation assured that the mat-

ter regarding giving land to the dairy owners for 

disposal of cow dung will be sorted out expedi-

tiously. 

Joginder Malhotra, President, Tajpur Road Dairy 

Complex appreciated the efforts of the PPCB 

and MCL, said the SPV as advised will be formed 

for scientific disposal of waste of every dairy 

owners. 
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Amul, cattle owners lock horns over cattle feed after 100 calves die in Anand 
November 24, 2019 

https://indianexpress.com/article/cities/ahmedabad/amul-cattle-owners-lock-horns-over-cattle-feed-after-100-

calves-die-in-anand-6134443/ 

n Ratanpura, the milk producers said they 

do not know the ingredients of the laxative, 

which is called ‘Charam ka daan’ locally in 

Gujarati. Hasmukh Patel, who has eight cows, 

lost two calves in the incident. Hasmukh told 

this newspaper that the Amul workers fed the 

calves. 

Mysterious deaths of close to a 100 cattle 

calves in villages of Palaj in Petlad and Ra-

tanpura in Umreth over a period of one week 

after allegedly consuming cattle feed mixed 

with laxatives from Amul have stirred up a con-

troversy. While Amul has passed the buck on to 

the cattle owners claiming that they did not fol-

low the instructions, the milk producers have 

accused the company of “shifting the blame af-

ter supplying substandard feed”. 

According to the local administration, close to 

100 bovine calves died in the last one week. Of 

these, 30 died in Ratanpura, while more than 70 

deaths have been reported in Palaj, where the 

local revenue officer has also put up a board 

outside his office that reads, “Any milk producer 

whose calf – buffalo or cow – has died after 

consuming the feed with laxatives should list 

their names.” 

The anger among the cattle owners is palpable. 

Mahesh Parmar from Parnamipura Faliya in Pa-

lak village, who lost three of his calves in one 

week, told this newspaper that although Amul 

supplied the feed mixed with laxatives, they did 

not issue any instructions. “I lost three calves – 

two buffalo and one cow – last week. They were 

severely ill after consuming the feed. I urged 

the local veterinary doctor from Amul to take a 

look at them but for each calf, they demanded 

Rs 300 visiting charge. I did not have so much 

money. So he did not come. There were so 

many others in the village too, who could not 

afford it.” 

Mahesh added that he contacted the Animal 

Welfare Board which sent a team to the village 

and even took one of his calves for a postmor-

tem. “They have not shared the details of the 

report with me. I have been following up with 

them everyday. This is the first time that my 

cattle calves died after consuming a feed from 

Amul. The workers brought the feed themselves 

and told us that it will help clear their constipa-

tion.” 

In Ratanpura too, the milk producers said they 

do not know the ingredients of the laxative, 

which is called ‘Charam ka daan’ locally in Guja-

rati. Hasmukh Patel, who has eight cows, lost 

two calves in the incident. Hasmukh told this 

newspaper that the Amul workers fed the 

calves. 

“The feed was given to the calves by the Amul 

workers. When the incident occurred and we 

began questioning the Amul leaders, they 

blamed us and said we have not followed the 

instructions. The feed comes every year and it is 

distributed free of cost but this is the first time 

that such an incident has taken place. They 

must thoroughly investigate and compensate 

the poor milk producers,” Hasmukh said. 

The issue has also sparked a serious of letters 

from the Bharatiya Kisan Union in Anand to the 

authorities. Hardik Patel, President of the Un-

ion, who has also urged the collector to probe 

the matter said, “This incident is a cause of 

grave concern. It is not just about the calves 

who died, but all the animals who consumed 

the feed. It clearly shows that either there was 

some kind of quality issue in the feed or Amul is 

using these calves to test some new products. 
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The packets did not have any branding or de-

scription of the components. Amul should come 

clean about this and a thorough probe is neces-

sary.” 

According to a memorandum submitted by Pa-

tel, the dairy has been trying to “hide” its mis-

take. “They are blaming the milk producers 

when their own workers fed the cattle. Even the 

milk producers are aware that overfeeding 

some particular feeds is not a good idea. Also 

even if the milk producers did overfeed as 

claimed by Amul, why would the calves just die? 

First they blamed nitric toxicity in fodder and 

now they are blaming the milk producers,” he 

added. 

When contacted, Amul Dairy Chairman Ramsinh 

Parmar denied the allegations of surreptitiously 

conducting tests on cattle. “The milk producers 

were given this product free of cost. We do it 

every year. The product was supposed to be 

given to calves above the age of six years. We 

had issued strict guidelines. But the milk pro-

ducers fed calves younger than six years and 

that too more than desired. It has caused the 

problem. They should have followed the in-

structions,” Parmar said. When asked about the 

composition of the product, he said, “The ingre-

dients and the formula are technical subjects 

and I am not aware what it is but it is necessary 

to help clear constipation in cattle.” 

Anand district collector Dilip Rana said the au-

topsy report of some cattle calves revealed liver 

enlargement and dehydration as the cause of 

the death. “We haven’t been able to ascertain if 

the feed was the cause of the death. But we 

have sought the expertise of the food and drugs 

department and asked them to test the feed 

and report about the contents. We have also 

asked Amul to withdraw any samples that are in 

circulation and Amul has made it clear that the 

milk producers may have overfed the feed to 

the cattle,” Rana said. 

 

GB Nagar admin takes action against 4 shops for selling adulterated items 
24 November 2019 

https://www.cityspidey.com/news/10350/gb-nagar-admin-takes-action-against-4-shops-for-selling-adulterated-

items 

oida: The food safety department 

of Gautam Budh Nagar district admin-

istration disclosed names of four pri-

vate shops where adulterated items are sold. 

They also asked people not to buy from these 

shops. 

The district administration issued a video advi-

sory about adulteration in milk products found 

in the district. As per the officials, food samples 

were collected from several shops in the district 

and sent for testing in a laboratory in Lucknow. 

The officials collected curd and cream samples 

from Greater Noida located Manisha food prod-

ucts. Both the milk products were found to be 

of sub-standard quality. 

Adulterated milk was found at Garv Dairy Ba-

bugarh in Hapur. The administration also an-

nounced that Chenna Rasgulla from Agarwal 

sweets in Harola, Sector 6 in Noida, was unsafe 

to consume as per the reports and Ladoo from 

Gulab Sweets in Sector 104 in Noida was also 

found to be unsafe. 

The district administration under the Food 

Safety and Standard act 2006 will be taking ac-

tion against these entities and requested the 

people to buy food items consciously. Violators 

will be sent to jail for selling unsafe food items.

N 

https://www.cityspidey.com/news/10350/gb-nagar-admin-takes-action-against-4-shops-for-selling-adulterated-items
https://www.cityspidey.com/news/10350/gb-nagar-admin-takes-action-against-4-shops-for-selling-adulterated-items
https://www.cityspidey.com/search/Gautam%20Budh%20Nagar


Ludhiana: PPCB offers solution for dung disposal, dairy owners say not enough 
Nov 23, 2019 23:12 IST 

https://www.hindustantimes.com/cities/ludhiana-ppcb-offers-solution-for-dung-disposal-dairy-owners-say-not-

enough/story-cCLA0sxIkKWfP2egGPG5XM.html 

hile the municipal corporation (MC) 

and dairy owners of Tajpur Road 

and Haibowal dairy complexes were 

struggling to find a solution for cow dung dis-

posal into the Buddha Nullah, the Punjab Pollu-

tion Control Board (PPCB) came up with a pro-

posal to implement dewatering and briquetting 

technique, which converts cow dung into fuel 

for dyeing industry. 

The Tajpur Road dairy owners, however, said 

the technique had several flaws and asked the 

authorities to work on bio-CNG plant project, 

which is hanging fire for five years. 

The officials of PPCB, MC and gaurakshini sabha 

even demonstrated the process of dewatering 

and briquetting on the Tibba Road gaushala on 

Saturday morning. Under this technique, two 

machines are used to reduce the moisture con-

tent in the dung before converting it into bri-

quettes (compressed blocks), which could be 

used as fuel at industrial units. 

PPCB superintending engineer Sandeep Behl 

said it was an effective technique, which the 

dairy owners should adopt. Behl said it was the 

responsibility of dairy owners to deal with the 

waste, but the authorities were offering a solu-

tion. 

The gaurakshini sabha has assured that they 

would provide land to dairy owners on Tibba 

Road, where a plant could be set up. Even social 

workers in the city are ready to help the dairy 

owners in purchasing the machinery. But, the 

owners will have to transport their waste to the 

designated place. 

The dairy owners have been asked to form a 

special purpose vehicle (SPV), Behl said. 

President of Tajpur Road dairy complex associa-

tion, DS Oberoi, said they already knew the 

technique, but there still were many issues, pri-

mary being the transportation. Oberoi said a 

bio-CNG plant can work as a permanent solu-

tion, but that project was in limbo. “The Greater 

Ludhiana Area Development Authority (Glada) 

had in 2014 transferred 2.5 acres of land to 

Punjab Energy Development Agency (PEDA), but 

the plant has still not been set up. Many dairy 

owners are closing their units due to new rules 

and policies, but the authorities have failed to 

pay heed to our problems,” he added. 

However, Behl said MC and PEDA were working 

to set up the plant and a separate ETP was also 

under construction. “But it will take some time 

as we need to follow the procedure. For the 

meantime, dairy owners need to settle with this 

temporary solution,” he added. 

Oberoi said a meeting of dairy owners has been 

scheduled for Sunday wherein they would take 

final decision regarding the project. MC officials 

said a resolution for installation of bio-CNG 

plant would be discussed in the meeting of 

F&CC on Monday. 

DYEING INDUSTRY EXTENDS SUPPORT 

President of Punjab Dyers Association, Ashok 

Makkar, said they would purchase the bri-

quettes from dairy owners. 

Meanwhile, as per PPCB officials, the biological 

oxygen demand (BOD) in Buddha Nullah in-

creased exponentially at the points where dairy 

waste was being dumped. In the samples col-

lected around six months ago, the BOD level at 

Haibowal complex had crossed 1800 mark, 

while the figure was 1500 at Tajpur Road com-

plex. The level should be below 50.
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Agriculture loans up to Rs 2 lakh will be waived in phase-2: Madhya Pradesh minister 
Nov 23, 2019 

https://timesofindia.indiatimes.com/city/bhopal/agri-loans-up-to-rs-2l-will-be-waived-in-phase-2-minister/arti-

cleshow/72190961.cms 

HOPAL: The Kamal Nath government 

will soon announce agri loan waiver for 

12 lakh more farmers in the second 

phase of the scheme, agriculture minister 

Sachin Yadav said on Friday. 

In the first phase of Jai Kisan Wrin Mukti Yojana, 

the government said it had waived loans of 21 

lakh farmers, who had debts up to Rs 50,000 in 

their current loan accounts. “In the second 

phase, government will waive loans up to Rs 2 

lakh taken from nationalized banks and cooper-

ative banks,” Yadav told reporters at the state 

Congress office on Friday. 

Yadav said that farmers are not getting benefit 

of crop insurance scheme (Pradhan Mantri Fasal 

Bima Yojana) after the recent floods because 

the erstwhile Shivraj Singh Chouhan govern-

ment had not paid premium dues of Rs 2,301 

crore. “In the 2019-20 fiscal, our government 

paid a premium of Rs 509 crore but farmers are 

not getting benefit of the scheme because the 

Centre wants the state to pay Rs 2,301 dues, 

which were not paid by the Chouhan regime,” 

the minister said. 

State Congress alleges that the former BJP gov-

ernment did not pay insurance companies Rs 

165 crore for Rabi harvest of 2017-18, Rs 1,772 

crore for Kharif in 2018, and Rs 424 crore for 

Rabi in 2018-19. “The Centre is not respecting 

the federal structure of the country, and dis-

criminating against farmers of Madhya Pradesh 

. While penalizing MP for the previous BJP gov-

ernment’s lapses, the Centre has also not re-

leased Rs 1,000 crore due under Bhavantar 

Yojana,” he added. 

Yadav said that the Congress government’s loan 

waiver scheme has “reopened bank doors for 

10 lakh farmers”. “There are 10 lakh farmers, 

who could not have qualified for bank loans 

again had this government not implemented 

the loan waiver scheme,” the minister said. 

He gave an account of the achievements of the 

Kamal Nath government in 11 months. Along 

with loan waiver, the Congress government has 

reduced power bills of the agrarian community 

by 50% under Indira Gandhi Kisan Jyoti Yojana, 

Yadav said. “The state is also giving 50% subsidy 

on purchase of agricultural tools, and the chief 

minister has announced Rs 160 bonus per quin-

tal of wheat acquired by the government. We 

are taking farmers towards organic farming,” 

Yadav explained. “It is for promotion of organic 

farming that the government decided to con-

struct 1,000 gaushalas in the first year. By five 

years, every panchayat in the state will have a 

cow-shelter,” he said. CM Nath will complete 

his first year in office on December 17. 
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Say cheese! Dairy brands increasingly turning to chefs to whip up recipes 
November 23, 2019 

https://www.business-standard.com/article/companies/say-cheese-dairy-brands-increasingly-turning-to-chefs-to-

whip-up-recipes-119112101523_1.html 

n a significant shift in strategy, leading dairy 

companies in India have started hiring fa-

mous chefs for brand endorsements to di-

rectly reach their target consumers. 

Hyderabad-based Heritage Foods has engaged 

celebrity chef Bhakti Arora to launch ‘Heritage 

Bytes’ — a campaign to promote the nutri-

tional, health, and happiness dimensions of its 

assorted palate. 

“This campaign showcases quick recipes from 

milk, curd, paneer, and ghee. We would like to 

target the health-conscious and nutrition-ori-

ented millennials, discerning homemakers, and 

career-oriented working women,” said Brah-

mani Nara, executive director, Heritage Foods. 

Arora curated recipes for celebrating Diwali, 

Christmas, New Year, Valentine’s Day, and Holi. 

Some of the recipes include daily quick snacks 

and dishes for parties and get-togethers. This 

campaign will also promote the brand as a 

wholesome nutrition company and strengthen 

the belief of ‘Health & Happiness’ and ‘Nutrition 

to Nation’. The campaign is live and active on all 

social media platforms, such as YouTube, Face-

book, Instagram, Twitter, and LinkedIn. 

SAY CHEESE! 

Chefs bring out new recipes made for their in-

house products 

Firms promote brands and recipes with one 

chef 

Helps reach target customers nationally and lo-

cally 

Brings cost of brand promotion down to one-

tenth 

Another celebrity chef Vikas Khanna brings out 

exclusive recipes from the House of Mother 

Dairy. 

“Until a few years ago, the Indian consumer 

preferred to buy foreign dairy products. This 

preference gradually shifted to national and re-

gional brands. Hence, dairy companies need to 

change their marketing strategy. We preferred 

to hire national, regional, and local chefs to pre-

sent recipes in native tongues,” said R S Sodhi, 

managing director, Gujarat Cooperative Milk 

Marketing Federation, the producer of India’s 

leading Amul dairy products. 

Another leading dairy company Parag Milk 

Foods, the producer of Gowardhan, Go, Pride of 

Cows brands, had hired celebrity chef Ranveer 

Brar to promote recipes discovered through its 

home-grown dairy products. 

“Hiring a renowned chef is at least one-tenth 

the cost of hiring a Bollywood actor,” said a sen-

ior executive of Parag Milk Foods. 
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Gujarat government faces dilemma over cow breeds 
23 Nov. 2019 

https://timesofindia.indiatimes.com/city/ahmedabad/govt-faces-dilemma-over-cow-breeds/arti-

cleshow/72191593.cms 

ANDHINAGAR: The government of Gu-

jarat finds itself in a tough spot over 

the sensitive issue of cows. While the 

central government is vigorously promoting the 

rearing of cows and buffaloes that have high 

milk yields, the state government fears a back-

lash from farmers who have been rearing indig-

enous cow breeds . The government now has to 

choose between promoting indigenous Gir cows 

and Brazilian Girolando cows, which are a hy-

brid of Gir and Western cattle breeds. 

The Brazilian Girolando cow has a better milk 

yield for a longer period and adopting the breed 

will raise farmers’ incomes substantially. On the 

other hand, breeder’s associations of the Gir 

and Kankrej breeds, backed by religious organi-

sations, have expressed resentment at the idea 

of adopting a foreign breed at the cost of indig-

enous ones. 

The state is yet to take a decision on the central 

government’s proposal. “The proposal to pro-

mote the Girolando breed in the state and 

whether to import Girolando semen is still 

pending at the top level,” top government 

sources said. 

Officials said the government is mulling over 

how to strike a balance between the Brazilian 

breed and the indigenous cattle. The govern-

ment is expected to reach out to stakeholders 

over the next few weeks to change their per-

ception about the Girolando breed. “The state 

wants to strike a balance between Gir and 

Girolando breeds. Awareness among farmers is 

needed to clear misconceptions, as there is 

great potential to increase farmer incomes,” the 

official said. 

“The government is of the view that both Gir 

and Girolando breeds can be used in the state 

simultaneously, as many other foreign breeds 

are already being reared by farmers. There are 

very few Gir cows and their milk is also very ex-

pensive. In contrast, Girolando cattle can be af-

fordable and profitable for farmers,” the official 

said. 

GOI approves Rs 47.50 cr project for sex-sorted 

semen facility in state 

The Union government has approved a Rs 47.50 

crore project for the establishment of a sex-

sorted semen production facility in Gujarat. The 

project aims to minimize births of bulls and pro-

duce only cows or buffaloes using sex-sorted se-

men technology. Some 60% of the project cost 

will be borne by the Union government while 

the state will bear 40%. 

 

 

 

 

 

 

G 

https://timesofindia.indiatimes.com/city/ahmedabad/govt-faces-dilemma-over-cow-breeds/articleshow/72191593.cms
https://timesofindia.indiatimes.com/city/ahmedabad/govt-faces-dilemma-over-cow-breeds/articleshow/72191593.cms


Conduct field visits to resolve dairy farmers’ issues: Talasani Srinivas 
23rd Nov 2019 

https://telanganatoday.com/conduct-field-visits-resolve-dairy-farmers-issues-talasani 

 

yderabad: To provide better services 

to dairy farmers and cattle breeders, 

the State government decided to make 

it mandatory for the officials to conduct field 

visits at least twice a week. Animal Husbandry 

Minister Talasani Srinivas Yadav, directed the 

officials to conduct field visits and resolve issues 

faced by dairy farmers and cattle breeders at 

regular intervals. 

At a review meeting held at his office on Satur-

day, Srinivas Yadav took strong objection to the 

attitude of a few officials who were being cal-

lous towards implementation of the ongoing 

schemes like sheep and cattle distribution, cat-

tle vaccination, and fish distribution among oth-

ers. “Chief Minister K Chandrashekhar Rao 

launched some revolutionary schemes in the 

State and has allocated huge budget for the 

purpose. But due to negligent attitude of some 

officials, the schemes are not progressing at the 

desired pace. Stringent action will be taken 

against officials who do not abide government 

instructions,” he warned. 

Pointing out that the State government spent a 

whopping Rs 5,000 crore on sheep distribution 

scheme to make the State number one in meat 

production, the Minister sought to know how 

many beneficiaries were in possession of the 

sheep distributed by the State government. He 

alleged that due to negligence of the officials at 

the field level, sheep and cattle vaccination did 

not even reach 70 per cent of its targets. He 

also blamed the officials for delay in payment of 

insurance claims for sheep and cattle in case of 

their death and directed the authorities con-

cerned to expedite the insurance processing 

and ensure justice to farmers. 

Srinivas Yadav asked the officials also to focus 

on increasing milk production, artificial insemi-

nation programme for cattle, quality services 

through toll free number 1962, and also vac-

cination programmes. It was decided to estab-

lish a monitoring cell at the department head-

quarters in Hyderabad and also depute a team 

of three officials to examine purchase of new 

medicines for animals. He asserted that unless 

the officials put their best efforts, eligible per-

sons will not benefit from the government 

schemes. 
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PizzaExpress India Launches Vegan Cheese Pizzas Across All Locations 
Nov 22, 2019 

https://www.greenqueen.com.hk/pizzaexpress-india-launches-vegan-cheese-pizzas-across-all-locations/ 

 

conic global pizza chain PizzaExpress has 

just launched vegan cheese pizzas across all 

locations in India. Partnering up with local 

Mumbai-based cheese manufacturer Soft Spot 

Foods, the 100% plant-based cheese pizzas will 

now be available in Mumbai and Delhi. Alt-

hough the unsustainable and unhealthy nature 

of dairy consumption has been well-docu-

mented by scientists, it has received more at-

tention from mass consumers in recent years, 

which is driving demand for more accessible 

plant-based options across India and around the 

world. The latest move by PizzaExpress India is 

a confirmation that Indian diners are making 

the dairy-free shift.  

Founded in 1965 by Peter Boizot, PizzaEx-

press has since grown into a massive global res-

taurant group with hundreds of restaurants 

scattered across its home country, the United 

Kingdom, and all over Asia, Europe and the Mid-

dle East. Since veganism started gaining popu-

larity in recent years, the chain has hopped on 

the trend to provide more plant-based options 

on their menus worldwide, starting with its Brit-

ish locations before debuting vegan pizzas and 

pastas across Asia, including in Hong 

Kong and Singapore.  

In their latest plant-based move, PizzaExpress 

has announced that new vegan offerings will be 

available at all of their Mumbai and New 

Delhi locations. Partnering up with Mumbai-

based vegan cheese company, Soft Spot Foods, 

PizzaExpress India has launched a range of 

100% plant-based cheese pizzas. Soft Spot 

Foods produces plant-based cheese made with 

cashew milk and coconut oil, and their products 

– Smoked Cheese, Parmesan, Ched-

dar and Mozzarella – are sold in over 40 retail 

outlets across the country. Since debuting their 

new vegan-friendly offerings, PizzaExpress India 

have been awarded a 2019 Vegan Dining Award 

for the country’s best vegan margherita by PETA 

India.  

Animal agriculture, which includes animal-de-

rived products like eggs and dairy in addition to 

rearing animals for meat, is responsible for 

nearly one-fifth of human-induced greenhouse 

gas emissions, according to United Nations FAO 

figures. In 2016, global NGO GRAIN revealed 

that the top 10 dairy companies in the world 

generated 231 million tonnes of carbon dioxide 

annually – the same amount as half of France’s 

total carbon footprint. In addition, dairy farming 

depletes land nutrients, uses up vast amounts 

of water and fertiliser too.  

Faced with a global climate emergency, whose 

effects will affect Asia the hardest, it is crucial 

for consumers to make carbon emission reduc-

ing decisions. India in particularly is uniquely 

vulnerable to the negative consequences of cli-

mate change such as droughts and flooding, 

which will in turn affect crop yields and water 

availability. Opting for a plant-based diet is one 

of the most important daily actions that can re-

duce our impact on the planet. 

Alongside red meat, dairy consumption has also 

been flagged for for its negative health conse-

quences. Long-touted as an important source of 
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calcium and protein, recent research has re-

vealed that it is not only one of the world’s big-

gest sources of saturated fat, but is also associ-

ated with an increased risk of various cancers.  

Empowered with greater awareness on the en-

vironmental and health impact of dairy and 

meat consumption, more consumers across 

Asia are looking to make sustainable food 

choices. PizzaExpress India’s move is a reflec-

tion of the fact that more Indian consumers are 

willing to try plant-based products – even more 

so than their American counterparts, as re-

vealed in a Frontiers report earlier this year. In 

fact the biggest obstacle for Indian consumers 

wanting to make more sustainable purchasing 

choices are affordability and accessibility. 

 

National Milk Day and the man who made it possible 
Nov 22, 2019 

https://economictimes.indiatimes.com/news/economy/agriculture/national-milk-day-and-the-man-who-made-it-

possible/articleshow/72190879.cms 

ovember 26this celebrated as National 

Milk Day in India. This isn’t the same as 

World Milk Day, which is marked on 

June 1st, and was established by the Food and 

Agricultural Organisation. 

The Indian date was fixed in 2014 when the Na-

tional Dairy Development Board (NDDB), the In-

dian Dairy Association (IDA), along with 22 state 

level milk federations agreed on this date to 

commemorate the birthday of Dr. Verghese Ku-

rien, the father of India’s White Revolution. It 

was a testament to the impact one man has 

made on the milk supply of a country. 

Another sign of the muscle that the dairy sector 

has achieved is the way in which its objections 

to the Regional Comprehensive Economic Part-

nership that is being formed by China, South-

East Asian countries, Australia and New Zea-

land, played a driving role in India refusing to 

sign on. Joining RCEP would mean India accept-

ing substantially increased imports of dairy 

products from New Zealand and Australia and 

India’s dairy industry dug in its heels – and the 

Indian government acceded. 

The figures that have emerged from the 20th 

Livestock Census of India provide further testi-

mony to Dr. Kurien’s achievement. It isn’t just 

the sheer numbers of cattle (192.4 million) and 

buffaloes (109.8 million), but their composition 

that shows the impact of the scientific dairying 

principles that the White Revolution instilled. 

Among the cattle, for example, the numbers of 

male cattle have declined by 31% which shows 

that India’s cattle herd is increasingly focussed 

on efficient milk production. (Whether this has 

been achieved relatively humanely, by sex se-

lective impregnation of cows, or by quietly 

abandoning males is unclear). 

It is often forgotten that Dr. Kurien’s early suc-

cess at Amul was achieved very largely with buf-

faloes rather than cows. While the global dairy 

industry mainly depends on cows, in India buf-

faloes are better suited to the climatic condi-

tions and types of forage available in large parts 

of the country. Yet as Dr. Kurien details in his 

autobiography, I Too Had a Dream, he had to 

deal with persistent scepticism from dairy ex-

perts about Amul’s use of buffaloes and 

whether it would be able to produce quality 

products from their milk – and he gleefully 

notes how he regularly proved them wrong.
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Zero Hour notice in RS over adulterated milk 
22 November 2019 

https://in.news.yahoo.com/zero-hour-notice-rs-over-adulterated-milk-041732644.html 

ew Delhi (India), Nov 22 (ANI): Bhara-

tiya Janata Party (BJP) MP Harnath 

Singh Yadav has given a zero hour no-

tice in Rajya Sabha over 'demand to tackle the 

menace of adulterated milk'. 

Most of the chemicals used as milk adulterants 

are poisonous and cause health hazards, it in-

cludes starch, formalin, acid etc. 

The Zero Hour refers to the time immediately 

following the Question Hour in both the Houses 

of Parliament. During this hour, parliamentari-

ans can raise matters of great importance with-

out the mandatory ten-day advance notice. 

The winter session of Parliament commenced 

on November 18 and will continue till Decem-

ber 13. It also marks the 250th session of the 

Rajya Sabha. (ANI)

 

Assam: Mithun meat may soon get approval from FSSAI 
Nov 21, 2019 

https://timesofindia.indiatimes.com/city/guwahati/assam-mithun-meat-may-soon-get-approval-from-fssai/arti-

cleshow/72155843.cms 

UWAHATI: Mithun, a semi-domesti-

cated bovine, found in large numbers 

in four northeast states, could soon be 

declared a food animal paving the way for its 

commercial rearing and consumption. The meat 

is considered more tender than any other vari-

ety. 

The Food Safety and Standards Authority of In-

dia (FSSAI) is actively pursuing a proposal by the 

Nagaland-based Indian Council of Agricultural 

Research (ICAR)'s National Research Centre on 

Mithun (NRCM) to declare it a food animal. 

Mithun meatis consumed by various tribal com-

munities of the region, but FSSAI's approval will 

help farmers benefit economically from the 

rearing of the animal. NRCM director Abhijit Mi-

tra said, "Once the approval comes, it will open 

up several vistas of economic benefits for both 

farmers and food processors." He added that 

the approval will help in clearing the miscon-

ception that mithun is a wild animal and pro-

mote its rearing. 

Scientific studies by NRCM have found that 

mithun meat contains significantly low (2-3%) 

fat compared to beef and buffalo (10-12%). 

NRCM had submitted the proposal to FSSAI in 

October 2017. The Nagaland cabinet in March 

2017 had given its nod for taking necessary 

steps to register the bovine as a food animal. 

Reared in free-range and forest ecosystem-

based semi-domesticated conditions, mithuns 

are found only in Arunachal Pradesh, Nagaland, 

Manipur and Mizoram. The four states account 

for 98% of the global mithun population. They 

are usually found in altitudes ranging from 300 

to 3,000 meters. 

The livestock population survey 2019 recorded 

an estimated 3.9 lakh mithuns in the four 

states, which is a 30% increase over the 2012 

census. Mitra said NRCM is also studying 

whether mithun can also be used as a milk ani-

mal. "We are exploring if rearing of the animal 

could be introduced beyond the four states as a 

livelihood avenue for farmers in non-traditional 

areas," he added. 
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India: How Dharam Pal Gulati of MDH went from street seller to spice king 
November 20, 2019 13:48 

https://gulfnews.com/world/asia/india/india-how-dharam-pal-gulati-of-mdh-went-from-street-seller-to-spice-

king-1.67956430 

ew Delhi: At an age when most people 

retire or give up on life, 96-year-old 

Dharam Pal Gulati, popularly known as 

the Spice King of India, is giving tough competi-

tion to youngsters. He does daily rounds of his 

factories in Delhi and Gurugram (Haryana), 

copes with busy official schedules and snatches 

time to check WhatsApp messages on his 

smartphone! 

Conferred with the Padma Bhushan, India’s 

third highest civilian award (for trade and indus-

try) early this year, Gulati is the founder of the 

Mahashian Di Hatti (MDH) group and the com-

pany exports its products to more than 100 

countries. 

Sporting a moustache, the bespectacled man in 

a crisp off-white kurta-pyjama and waistcoat is 

seated in his office/factory in the Kirti Nagar In-

dustrial Area in West Delhi. The red turban and 

three-string pearl necklace add a touch of roy-

alty to his style. The man with the always cheer-

ful disposition has fine listening power but his 

speech is barely a whisper now. Still, he is able 

to communicate quite clearly. 

SPICE OF LIFE 

“India has an ancient history, where every 

household across the country would grind 

spices manually to make their own blends to 

create a distinct taste in dishes. I visualised the 

concept of ready-to-use spices and merely 

made this process easier,” Gulati tells Gulf 

News. 

His struggles have become a success story and 

Gulati is a role model to many. “My mantra in 

life has always been to maintain quality in prod-

ucts and keep the prices affordable,” he says 

with sincerity. 

No wonder MDH has been successfully selling 

spices in attractive packages throughout India 

and abroad for the past many decades. Having 

over 60 variants, its best-known products are 

Deggi Mirch, Chaat Masala and Chana Masala. 

The businessman and philanthropist presently 

owns 17 manufacturing units in India and one in 

Sharjah, UAE. His several charitable institutions 

include schools and hospitals. 

Twists and turns 

In a way, Gulati’s life is not unlike a million oth-

ers, having faced the trauma of Partition. He 

was born in 1923 to Chunni Lal, who set-up the 

spice company Mahashian Di Hatti in Sialkot, 

Pakistan in 1919. Gulati, a grade five drop out, 

was never keen on studies and joined the family 

trade at the age of 10. His business acumen set 

him apart even then. Apart from assisting the 

family in grounding and making packets of dif-

ferent spices, he prepared small packets of 

henna and sold them to women in residential 

areas, earning an additional income. 

However, the family was forced to move to 

Delhi in 1947. To begin with, Gulati bought a 

tonga (horse cart) ferrying passengers from one 

destination to the other. But fed up with the 

profession, he started selling jaggery on the 

streets. This time, he was not content with the 

earnings. Gulati shifted to one product and then 

another — from mirrors and soaps to fabric and 

hardware, he tried selling them all, but nothing 

held his interest for long. 

Back to his roots 

“I then resolved to go back to my roots and sell 

spices,” he says. Starting from a shack, he 

opened a store in Karol Bagh in 1948. A shop in 

Old Delhi’s Chandni Chowk followed soon after. 
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In 1954, Gulati set up Roopak Stores in Karol 

Bagh. The first modern spice store in Delhi, it 

was later handed over to his brother Satpal. Gu-

lati expanded the business by purchasing land in 

Kirti Nagar and setting up his first spice manu-

facturing unit in 1959. 

“It might seem simple today, but it was not an 

easy task, given that in those days people were 

suspicious of pre-packed content and preferred 

freshly ground spices,” Gulati recalls. 

The company began by advertising in vernacular 

newspapers as to why people should opt for 

MDH products. Since Deggi Mirch, originally 

marketed by the Gulatis’ in Pakistan, had been a 

known brand, the tagline read ‘Mahashian Di 

Hatti of Sialkot Deggi Mirch wale.’ Both quality 

and nostalgia worked in their favour. 

MDH became the pioneer in introducing pack-

aged spices in small cardboard boxes, which 

carried the photograph of Gulati. To date, with 

few design variations, the packaging has re-

mained the same. 

Face of the firm 

Gulati is perhaps the world’s oldest ad star who 

featured in his own TV commercial. It happened 

by sheer chance years ago when actors Shafi In-

amdar and Neena Gupta were waiting and the 

person slotted to play the bride’s father failed 

to turn up. “When the director suggested I act 

as the father, I agreed, as it meant saving some 

money,” he grinned. 

Ever since, Gulati has been part of all MDH TV 

commercials. 

 

Punjab agencies giving tough time to Una Milkfed plant 
Nov 20, 2019 

https://www.tribuneindia.com/news/himachal/punjab-agencies-giving-tough-time-to-una-milkfed-

plant/863319.html 

 

he milk processing plant owned by HP 

Milkfed (HP State Cooperative Milk Pro-

ducers Federation) located at Lalsingi 

village in Una district is facing trouble as com-

petitors from Punjab, including state-owned 

Verka, are sourcing a sizable amount of the 

commodity from farmers in Una district. 

The processing plant has the capacity to pas-

teurise merely 5,000 litres of milk every day. 

The milk is procured only from about 12 village-

level cooperatives, mostly located along the 

Una to Kangra highway. After pasteurising, it is 

transported to the Kangra milk processing plant 

of Milkfed from where it is distributed mostly to 

military cantonments in Kangra district. 

According to information gathered from the 

Una processing plant, HP Milkfed procures cow 

milk with 4 per cent butter fat (BF) and 8 per 

cent solid-not-fat (SNF) content from farmers at 
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the rate of Rs 26 and 16 paise per litre, while 

the procurement rate of buffalo milk with 5.5 

per cent fat and 8.6 per cent SNF content is Rs 

36 and 95 paise per litre. 

While the Una milk plant was set up for produc-

ing four products, namely toned and standard-

ised milk, butter and ghee, but only blended 

cow and buffalo milk is processed now. 

According to Naeem Baksh, a livestock rearer 

from Takarla, there is a cooperative in the vil-

lage and a Milkfed vehicle comes every day to 

pick up milk. He says Verka offers them Rs 30.33 

per litre for cow milk compared to Rs 25.16 be-

ing given by Himfed. Moreover, Verka gives an 

additional Re 1 per litre as incentive, besides re-

imbursing the cost of medicines when an animal 

falls sick. 

According to rough estimates, procurement 

agencies such as Verka, Milk Today, Doaba Milk 

and Super Milk, all from Punjab, have captured 

the milk producing market comprising farmers 

living in bordering areas of Una district and to-

gether they collect about 15,000 to 16,000 litres 

from Una every day. 

Verka has even set up two collection centres at 

Mehatpur and Pekhubela villages while their 

agents ferry milk on two-wheelers from far off 

Chowki Maniar and Batuhi villages. The produce 

is transported every day to the Mohali and 

Hoshiarpur plants of Verka, right under the 

nose of the Milkfed authorities. 

Subhash Lath, technical superintendent and in-

charge of Una Milkfed plant, admits that this 

year they are short of the daily required milk. 

He says that while they are paying one per cent 

fee to the Una Agriculture Produce Marketing 

Committee (APMC) for the milk being procured, 

Verka has been evading fee payment. Balbir 

Bagga, Chairman of the district APMC, says that 

he was recently informed about fee evasion and 

he had written to the Verka authorities, direct-

ing them to pay it, failing which their vehicles 

would be impounded. 

The local staff could not explain the gap of Rs 5 

per litre in the procurement prices between 

Milkfed and Verka but said all decisions were 

taken at the headquarters. Meanwhile, farmers 

feel alienated as there is no proper communica-

tion from the Milkfed authorities, while Verka 

people always extend a helping hand to them 

and also give premium prices for their produce. 

However, the nonagenarian no more consumes 

the spices he manufactures. Instead, he relies 

on a simple diet of dairy products and fruits. 

 

Rajasthan: Dairy booths sell tobacco, food items; violate norms 
20 Nov, 2019 

https://timesofindia.indiatimes.com/city/jaipur/dairy-booths-sell-tobacco-food-items-violate-norms/arti-

cleshow/72133515.cms 

AIPUR: It seems the basic purpose of Saras 

dairy booths in the city of supplying milk 

has been diluted. 

It is alleged that most of the booths have be-

come a hub of not only selling food items but 

also tobacco products. 

There are around 770 dairies functioning in the 

city in the residential areas to make the dairy 

products easily available to the public. How-

ever, almost all the dairies in the city are selling 

food items and tobacco products. 

As per the Dairy bylaws formed in 2018, no 

product other than the dairy should be sold on 

the booths. However, if anyone is interested to 

sell any food products, then he/she should 

mention it at the time of applying for the booth. 

The tobacco products are completely prohibited 
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for sale. A senior official at the Rajasthan Coop-

erative Dairy Federation Ltd said that though 

they are aware of the fact that most of them 

are selling the food products without licence, 

they ignore them. “We know that they do not 

have the permit to sell it but there isn’t enough 

profit in selling just milk products. So, it is un-

derstandable to sell such products. We take ac-

tion against them only when we get complaints 

of selling tobacco or liquor products,” said the 

official. 

Many complaints have been received by the 

people where dairy booths are being used to 

sell cigarettes and alcohol. 

Chairman of the licence committee at JMC Lax-

man Morani said, “We keep on taking action 

against them from time to time. We have even 

cancelled many licences of the dairy in the past. 

But this is such a widespread practice that it is 

not possible to curb in one go,” said Morani. 

There are even complaints that there are more 

than 2,500 illegal dairy booths in the city. 

Though JMC is well aware of their existence, not 

much have been done as of yet. 

 

 

West Bengal: MBA graduate sisters' unique organic milk startup 
Nov 20, 2019 

https://timesofindia.indiatimes.com/people/west-bengal-mba-graduate-sisters-unique-organic-milk-startup/arti-

cleshow/72140894.cms 

OLKATA: From Make in India to Make 

in West Bengal , two MBA graduate 

sisters, Rumana Sheikh and Simran 

Sheikh of Kolkata, have changed startup ideas 

not just in the country but also in the state. 

The two young women have started a dairy 

business in West Bengal's Howrah district and 

providing organic milk to consumers. 

So how did they come up with the idea? The el-

der sister Rumana said, "I always wanted to do 

something different for myself. Then I heard 

about Ankita Kumayat's dairy business, who had 

completed an MBA from IIM-Kolkata. We were 

doing some research on this. We decided to 

start an organic dairy business when we got to 

know how cows were tortured in dairy farms". 

The younger Sheikh sister Simran was in college 

at that time but she decided to join Rumana. 

After Simran's graduation, the duo took a deci-

sion to complete an MBA degree together and 

simultaneously started research on dairy prod-

ucts. 

Simran said, "We found out how to identify 

quality cows and also how to enhance milk pro-

duction without troubling cows". 

Not just in Kolkata, the sisters visited UP, Delhi 

and Jaipur to understand the dairy farm busi-

ness. 
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Co-op dairy Nandini to launch Cold Coffee 
November 18, 2019 

http://www.indiancooperative.com/co-op-news-snippets/co-op-dairy-nandini-to-launch-cold-coffee/ 

 

indu Business Line reports talking to 

journalists, Raviraj Hegde, president of 

the Dakshina Kannada Milk Producers’ 

Union, said his organization would be the first in 

the cooperative sector in Karnataka to launch 

cold coffee in the market. 

He said the coffee called Nandini Cold will have 

a shelf-life of 180 days. A 200 ml CPP (cast poly-

propylene) bottle of cold coffee will be priced at 

?25. 

The organization will also launch ‘Nandini 

Kashaya’ – a concoction of coriander, jeera, tur-

meric, dry ginger, black pepper, and jaggery in 

sterilised homogenised milk, each bottle will 

cost ?20. The Dakshina Kannada union is one of 

the 14 milk unions in the state that is part of 

Karnataka Milk Federation. 

 

Punjab steps in to check adulterated desi ghee 
Nov 17, 2019, 6:39 AM; 

https://www.tribuneindia.com/news/punjab/punjab-steps-in-to-check-adulterated-desi-ghee/861732.html 

 

larmed at adulterated desi ghee mak-

ing its way into Punjab markets, the 

state government has restricted its 

manufacture and sale. Henceforth, desi ghee 

derived from milk fat alone will be allowed for 

sale in the state. 

Manufacturers, including reputed brands, were 

reportedly mixing fat derived from hydrogen-

ated vegetable oil and palm oil to cut costs. 

“Foreign fat is unfit for human consumption,” 

said an expert. 

Commissioner Food and Drugs Administration 

KS Pannu said the government lab at Kharar had 

pointed out that several samples of desi ghee 

did not contain milk fat.  

A notice has  been issued asking those dealing 

with manufacture/sale/distribution of the prod-

uct to file objections within 15 days. Food safety 

officers have been told to share the information 

with food business operators. —TNS 
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MC to act against illegal dairies 
Nov 16, 2019, 

https://www.tribuneindia.com/news/mc-to-act-against-illegal-dairies/861559.html 

udhiana: The Municipal Corporation will 

now issue challans and seal dairies being 

run illegally in residential areas. In a let-

ter issued to the Chief Sanitary Inspector, the 

Health Officer of MC has given instructions to is-

sue challans against illegal dairies. If any illegal 

dairy or even if any cow or buffalo is found at 

any house, a fine from Rs 1,000 to Rs 25,000 

will be slapped on the owner. The fine for sec-

ond challan would be between Rs 2,000 and Rs 

50,000. If violations are still not removed, the 

dairy will be sealed for, says the officer. TNS 

Robbers’ Gang busted, 4 held 

Ludhiana: The CIA 2 wing of the city police 

busted a gang of robbers with the arrest of four 

of its members, namely Karan Verma (22) of 

Gobind Nagar, Rajat Singh Billu (23) of New 

Amar Nagar, Dharminder Singh Lovely (21) of 

Gurpreet Nagar and Amarjit Singh (27) of 

Gurpal Nagar. The police recovered two motor-

cycles, 20 mobile phones and sharp weapons 

from them. In charge of CIA 2 Parveen Randev 

said the suspects were planning a major loot 

near the railway line at Dhandari when the po-

lice nabbed them. One of their aides, Kulwinder 

Singh of Gurpal Nagar, escaped. TNS 

Married woman goes missing 

Ludhiana: A married woman went missing un-

der mysterious circumstances. Bhim of Moti Na-

gar told the police that his wife, Mamta, had 

left home on October 20 but did not return 

home. He suspected that she could have been 

kept under wrongful confinement by some per-

sons. The police have launched a search for the 

missing woman. TNS 

 

Australia, New Zealand continue to bat for India's entry into RCEP 
November 15, 2019 

https://www.business-standard.com/article/economy-policy/australia-new-zealand-continue-to-bat-for-india-s-

entry-into-rcep-119111501780_1.html 

ustralia and New Zealand continue to 

push for India’s inclusion in the pro-

posed Regional Comprehensive Eco-

nomic Partnership (RCEP) pact, weeks after 

New Delhi pulled out of it. 

Officials of both the nations have been in touch 

with other partners in the free-trade agreement 

and were the real force behind the RCEP na-

tions deciding to keep the door open for India 

to join at a later date, say sources in the know. 

The countries are not interested in aligning 

more with export powerhouse China even as 

hopes of gaining access to India, the single-larg-

est potential market, evaporate, said diplomatic 

sources. As a result, the nations have continued 

back-channeling efforts and have been crucial 

intermediaries between India and China, they 

added. 

To focus on the RCEP, India had earlier decided 

to hold off talks on bilateral free-trade agree-

ments with both the nations. Now, with the 

government aiming for a deal with the US and 

deciding to restart similar talks with the Euro-

pean Union, the two southern nations are wary 

of missing out on trade with India. 

Interest Down Under 

India figures significantly in Australia’s global 

trade plans. A report on bilateral trade — An In-

dia Economic Strategy to 2035, penned by for-
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mer Australian High Commissioner to India Pe-

ter N Varghese — has batted for more eco-

nomic linkages between the nations at a time 

Indian businesses have been scouting for new 

overseas markets, egged on by the government. 

 

The report mentions India as the single-most 

significant growth opportunity for Australia. In-

dia has also been deemed crucial by a section of 

Australian policymakers if the country is to re-

duce its trade reliance on China and Japan. 

The 500-page report has been submitted to the 

Australian Prime Minister’s office and the coun-

try is streamlining the official recommendations 

on the report. The door to the RCEP has been 

consciously kept open for India by other na-

tions, and the government needs to reassess its 

position, Verghese recently said in New Delhi. 

Official statistics show that India’s exports to 

Australia stood at $3.5 billion in the last finan-

cial year, while imports were pegged at up-

wards of $13 billion. While lower crude oil 

prices have hit realisations from processed pe-

troleum shipments, most other categories of 

exports have also stagnated. 

On the other hand, the principal reason for the 

yawning trade deficit has been Australian coal 

and natural gas exports worth over $9.6 billion. 

Canberra also hopes to position itself as a major 

supplier for India’s farm needs, especially in the 

volatile pulses trade. In 2017-18, the country 

had sent over $924 million worth of chickpeas 

and pulses, and $125.63 million worth of wheat. 

While these have dropped to only $24 million 

after the government put in restrictions on im-

ports, the cyclical nature of India’s high-quality 

pulses requirements has got Canberra hopeful. 

Aussie agriculture majors such as GrainCorp and 

Olam Australia are looking to scale up business 

in India and nearby markets, said a senior diplo-

matic source. 

https://www.business-standard.com/about/what-is-rcep
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Milking’ the issue 

However, it may be difficult for New Zealand to 

gain even if India joins the RCEP as its top ex-

port sector — dairy — is something Indian poli-

cymakers have sworn not to open to foreign 

competition. 

New Zealand’s demand for access to the vast 

domestic consumer market has been rebuffed 

by India at the latest stages of the negotiations. 

The government had been forced to leave dairy 

out of the mix after top officials from the newly 

created animal husbandry ministry along with 

the National Dairy Development Board repeat-

edly approached the commerce department to 

ensure that interests of Indian farmers are pro-

tected. 

But New Zealand is determined to crack the 

market. Earlier this month, Kiwi Trade Minister 

Damien O’Connor had visited Dairy major 

Amul’s facilities in Ahmedabad and offered to 

share technology and best practices. 

The country leads the world in milk, butter and 

powdered products and its exports are a major 

price determinant. 

 

Major fire on Dudhsagar Dairy premises at Mehsana 
15th November 2019 

https://www.newindianexpress.com/nation/2019/nov/15/major-fire-on-dudhsagar-dairy-premises-at-mehsana-

2062269.html 

EHSANA: A major fire broke out on 

Friday evening at a scrap godown on 

the premises of Dudhsagar Dairy 

here. 

Ten fire tenders have been pressed into service 

to douse the fire, and both water and chemical 

foam were being used to contain the flames, 

fire services officials said. 

Nobody was reported injured, they added
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Global News 

Higher milk prices lead to more optimism among dairy producers 
Nov 29, 2019 

https://www.postregister.com/farmandranch/dairy/higher-milk-prices-lead-to-more-optimism-among-dairy-pro-

ducers/article_c7cec8e9-6661-577f-943c-f467bd3c3881.html 

 

OISE — For the first time in several 

years, there is some optimism creeping 

into Idaho’s dairy industry. 

The average milk price in Idaho has risen from 

$15 per hundredweight (cwt) in January to $18 

and $19 in recent months. 

The prices that Idaho dairy farmers are receiv-

ing for their milk are at their highest level in five 

years and, more importantly, above the break-

even point that dairy producers need to make a 

profit. 

“There’s a lot of optimism right now, with $18 

milk,” Wendell dairy farmer Arie Roeloffs said 

during Dairy West’s annual meeting, which took 

place Nov. 13-14. “How can you not be optimis-

tic? Right now, it’s looking great.” 

Dairy West represents Idaho and Utah dairy 

producers. Idaho, which has about 590,000 milk 

cows, ranks third in the nation in milk produc-

tion and the state’s 425 dairy operations collec-

tively produce about 15 billion pounds of milk 

per year. 

After reaching record levels in 2014, Idaho milk 

prices fell significantly the next four years and 

were at or below break-even for most of that 

period. 

They began ticking up significantly in the spring 

and are now at their highest level in five years. 

As a result, the collective mood at the Dairy 

West annual meeting was up as well. 

Idaho Dairymen’s Association Executive Direc-

tor Rick Naerebout said producers are more op-

timistic this year but he said it was a cautious 

optimism because of apprehension over how 

long the higher milk prices will continue. 

“There is some caution in that upturn,” he said. 

“But it is great to be here at an annual meeting 

where dairymen are once again making money 

and spirits are better. It’s been a fun few days 

here to see our dairymen in a more upbeat 

mood, knowing they are making money today 

and that’s not been the situation the last few 

years.” 

Gooding dairyman Steve Ballard also said the 

optimism is cautious. 

“Any time you see a bump in milk prices, there 

is more optimism. That’s always a good thing,” 

he said. “But the question is, how long will it 

last?” 

During the period of low prices, the number of 

Idaho dairy operations in Idaho shrunk from just 

over 500 to 425. 

“A lot of people just got tired of it and went out 

of business. A lot of people quit while they had 
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a little bit of equity left,” Roeloffs said. “It’s dev-

asting when you see your neighbors and others 

going out of business. It’s been rough.” 

After four years of bad news, some good news 

began trickling into Idaho’s dairy industry in 

February when Gem State Dairy Products an-

nounced it will build an aseptic milk processing 

facility in Twin Falls. 

Aseptic milk is shelf-stable milk that does not 

require refrigeration before the product is 

opened. 

In June, a Taiwanese dairy product manufac-

turer, Jetton Biochemistry Co., announced it will 

locate, in Nampa, a new blended powder facility 

for production of a proprietary dairy formula. 

In addition, Schreiber Foods announced it plans 

to expand yogurt production at its Logan, Utah, 

facility, which sources a lot of its milk from 

Idaho. 

The recent uptick in milk prices is good news for 

the state’s overall agricultural industry as well 

since dairy is the top performer in Idaho’s farm-

ing sector in terms of total cash receipts. 

Dairy accounts for about a third of Idaho’s total 

farm cash receipts and when livestock feed 

crops such as hay and corn silage are consid-

ered, the dairy industry’s impact on the state’s 

agricultural sector is huge. 

While the overall picture for Idaho dairy pro-

ducers is certainly better this year than it has 

been in several years, the state’s dairy opera-

tions still produce more milk than can be pro-

cessed in Idaho at the moment and that’s a ma-

jor concern, said Roeloffs, a member of IDA’s 

board of directors. 

According to IDA, Idaho operators produce 

about 2 million pounds a day of “excess milk” 

that isn’t under contract and has to leave the 

state. 

That milk is sold at discounted prices because of 

the additional transportation costs and the fact 

that milk not produced under contract is typi-

cally purchased at a lower price. 

“We don’t have the capacity to process all the 

milk we’re producing and a lot of milk is leaving 

our state because of that,” Roeloffs said. “I 

think we really need to work as a team, through 

the IDA, to get more processors in our area.” 

The recent announcements of more milk pro-

cessing capacity coming to Idaho help but a lot 

more processing capacity is still needed, Roe-

loffs said. 

Achieving that is a major goal of the Idaho dairy 

industry, said Dairy West CEO Karianne Fallow. 

“Having processing capacity is a really im-

portant part of the equation because we do 

have so much more milk in the marketplace 

right now,” she said. 

While that challenge needs to be addressed, 

there’s no doubt that there is more optimism 

among the state’s dairy operators now com-

pared to recent years, Fallow said. 

“It’s been a long road over the past four years 

and we’ve had some fallout from that,” she 

said. “But I think the farmers who are dairying 

today do sense more optimism for the future.” 

During those four years of depressed milk 

prices, it was tough for dairy operators to wake 

up every morning knowing they were losing 

money regardless of how well they managed 

their dairy and took care of their cows, Naere-

bout said. 

“It was been a long four years in that regard,” 

he said. “But things are much more positive 

right now. It’s always great to go into the holi-

day season with an upbeat market and an up-

beat perspective.” 



Russian dairy farmers give cows VR goggles, hoping for happier herd and more milk 
November 27 at 7:17 AM 

https://www.hawaiinewsnow.com/2019/11/27/russian-dairy-farmers-give-cows-vr-goggles-hoping-happier-herd-

more-milk/ 

ome may want to call bull on this story. 

And others might say it’s “udderly” ridic-

ulous. 

But Russian farmers are incorporating virtual re-

ality into dairy production. They’re not kowtow-

ing to traditional methods. 

Why? 

They’re trying to increase the quantity and qual-

ity of their milk. 

A news release from the Ministry of Agriculture 

of the Moscow region says studies have shown 

that cows' environmental conditions can impact 

milk production. 

So, a team of developers, with the help of vet-

erinarians and consultants on dairy production, 

adapted the human versions of VR glasses to fit 

the cows. 

What are they seeing through these glasses? An 

expansive field beneath the summer sun – a vir-

tual cow paradise. 

It's unclear if the glasses have helped milk pro-

duction, though. 

The first test revealed a decrease in anxiety and 

an increase in the emotional mood of the herd, 

the release said. 

Further study will be needed to see if it helped 

with the amount of milk produced. 

Copyright 2019 CNN and Gray Media Group, 

Inc. All rights reserved. 

 

Idaho Milk Products Donates Milk Dispensers to Blaine County School District 
November 27, 2019 

https://www.perishablenews.com/dairy/idaho-milk-products-donates-milk-dispensers-to-blaine-county-school-

district/ 

EROME, IDAHO – Idaho Milk Products has 

donated two milk dispensers to help Blaine 

County School District in their efforts to re-

duce the use of plastic milk bottles. 

Idaho Milk Products was contacted by Julia 

Scarborough, Director of Food Services for 

Blaine County School District, looking for infor-

mation on grants or funding in order to pur-

chase some type of milk dispenser that would 

allow the kids to help themselves to just the 

amount of milk they want eliminating wasted 

milk, the use of plastic milk bottles in their cafe-

teria and helping to reduce their carbon foot-

print. The cost of the type of dispensers the 

school was looking for was over $2,000.00 each. 

“Blaine School District is making efforts to teach 

our students the nutritional value milk plays in 

their everyday lives, the importance of the dairy 

industry in Idaho, the environmental aspects 

and impact plastics could have on the environ-

ment,” commented Ms. Scarborough. “This will 

also help eliminate waste by allowing students 

to pour only what they wish to drink, in a reusa-

ble glass cup.” 

“When I was contacted by Julia from Blaine 

County School District with a request for help 

procuring a milk dispensing machine, I was in-

trigued by their desire to continue serving the 

goodness of milk to their students while cutting 

down on the environmental impact of plastic 

containers and wasted milk,” said Ron Hayes, 

S 

J 

https://www.hawaiinewsnow.com/2019/11/27/russian-dairy-farmers-give-cows-vr-goggles-hoping-happier-herd-more-milk/
https://www.hawaiinewsnow.com/2019/11/27/russian-dairy-farmers-give-cows-vr-goggles-hoping-happier-herd-more-milk/
https://www.perishablenews.com/2019/11/
https://www.perishablenews.com/dairy/idaho-milk-products-donates-milk-dispensers-to-blaine-county-school-district/
https://www.perishablenews.com/dairy/idaho-milk-products-donates-milk-dispensers-to-blaine-county-school-district/


Marketing Manager at Idaho Milk Products. “At 

Idaho Milk Products, we care a lot about kids 

and milk and it just so happened that we had a 

couple of dispensers I thought might fit their 

needs. It turned out to be a great way to solve 

their need and at the same time help kids. I call 

that a win-win.” 

 

Dairy & cheese manufacturing sector sees 18 pct lower revenues in 2018 
26/11/2019 

http://business-review.eu/business/agriculture/dairy-and-cheese-manufacturing-sector-negative-revenue-evolu-

tion-in-2018-with-18-percent-decrease-206706 

 new study by Coface Romania on the 

sector of “Dairy products and cheese 

manufacturing” indicates a negative 

evolution of revenues in 2018, which decreased 

with approximately 18 percent compared to 

2017, with a slightly increased profitability. The 

study aggregated the data of 448 companies 

that submitted their financial situation for 2018 

and generated a consolidated turnover of RON 

3.8 billion. The weight of the cumulative market 

share held by the most important 10 players is 

58 percent, which indicates a high degree of 

concentration. 

The companies operating in this sector regis-

tered a current liquidity of 0.97 during 2018, 

the working capital being exposed to negative 

shocks and volatility (lower revenues or non-

collection of receivables). The average duration 

of debt collection in the analyzed sector de-

creased from 68 days, the level registered in 

2014, to 51 days in 2018, while the national av-

erage over the same period decreased from 104 

days to 90 days. 

The consolidated net result at sectorial level for 

2018 was 4.3%, higher compared to the level of 

2017 (3.3 percent). However, 44 percent of the 

companies had a net loss at the end of 2018, 

26 percent of the companies registered losses 

of more than -20 percent and 5 percent of the 

companies generated more than 20 percent 

profit. The 55 percent level of indebtedness in 

the sector is decreasing compared to the previ-

ous years (62 percent in 2017, 63 percent in 

2016, 67 percent in 2015 and 69 percent in 

2014). It is worth mentioning that 39 percent of 

companies have a negative capitalization de-

gree (equivalent to a debt level of over 100 per-

cent), and for 17 percent of the companies the 

debt level exceeds 80 percent. 

Regarding the payment behavior, respectively, 

the debts to the State Budget, according to the 

data published by ANAF, once with the de-

crease of the number of companies that have 

registered the debts, the value of the debts has 

not decreased, reaching the maximum of the 

period in 2018. 

According to Eurostat, in the European Union 

the first three countries for milk production and 

processing are Germany, France and the United 

Kingdom. Poland ranks 5th in terms of quantity 

produced and 6th in processing (10 times larger 

than Romania, although it only produces 3 

times more milk). 
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Think You Are Allergic To Milk? It Could Also Be Milk Intolerance 
26 NOVEMBER 2019 

https://www.outlookindia.com/website/story/poshan-news-think-you-are-allergic-to-milk-it-could-also-be-milk-

intolerance/343047 

ilk is a white coloured liquid formed 

in the body of mammals to feed 

their young when they are born, un-

til their digestive system adapts to external 

complex foods. Hence for a new born mammal, 

including humans, it is known as a “complete 

food.” As children grow up, gradually the need 

for milk comes down and they are weaned in to 

different solid foods. 

In Indian society, milk plays an important role as 

a primary source of protein and calcium, not 

just for children but also for adults. The milk 

consumed is mainly from cow or buffalo. Let’s 

see what is the nutrition content in the kind of 

milk we consume: 

As per ICMR guidelines, the nutrition content of 

milk per 100 ml is: 

 

Allergy and intolerance 

Milk contain a carb called lactose. During the di-

gestive process, lactose breaks down into glu-

cose (sugar) and galactose (simple carbs). These 

are absorbed into the bloodstream, at which 

point the liver converts galactose into glucose. 

Some people lack the enzyme (lactase) required 

to break down lactose. This condition is called 

lactose intolerant. 

Lactose intolerance and milk allergy are very 

different conditions. Milk allergy usually shows 

up early in life. Lactose intolerance is more 

common, takes longer time to develop and can 

occur at any age. Milk allergy is a true food al-

lergy caused by an allergic reaction to the pro-

tein in milk not from lactose. 

Lactose intolerant people show symptoms in 30 

minutes to two hours after ingesting milk or a 

dairy food. Symptoms may include: 

•Stomach pain 

•Gas and bloating 

•Nausea 

•Diarrhoea 

 

Milk Allergy can begin within a few minutes or 

sometimes after few hours. Symptoms may in-

clude: 

•Stomach pain 

•Nausea 

•Diarrhea 

•Skin rash 

•Swelling of the lips or throat 

•Trouble breathing 

Dietary interventions 

There is no need to completely avoid foods and 

beverages that contain lactose—such as milk or 

milk products. If you avoid all milk and dairy 

products, you tend to reduce the source of cal-

cium and Vitamin D in your body. 

People with lactose intolerance can tolerate a 

stipulated amount of lactose in body at a time. 

These strategies can help manage dairy in diet: 
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Divide and conquer: Try dividing daily lactose in-

take into 100 to 230 ml per serving, spacing 

them out through the day. 

Take it along with meals: Solid food slows down 

emptying of the stomach and allows extra time 

for lactase to break down lactose. For example, 

have a small glass of milk along with a full lunch. 

Pills as support aid: Lactase tablets help digest 

lactose Taking these pills approximately 30 

minutes prior to ingesting dairy products should 

control most symptoms associated with lactose 

intolerance. 

Go for curd or Yogurt: Yogurt or curd with live 

and active cultures is low in lactose and mostly 

don’t give any problems. The bacterial cultures 

in yogurt pre-digest the lactose, making it a suit-

able food for many people with lactose intoler-

ance. 

Alternatives to dairy 

 

Dairy products are an important source of cal-

cium, protein, vitamins A, B12 and D. Following 

is a list for those who want to switch to alter-

nate sources: 

•Try plant-source milk: almond, soya milk, rice 

milk, oat milk 

•Calcium: Seaweeds, nuts and seeds, beans, or-

anges, figs, quinoa, amaranth, collard greens, 

okra, broccoli, kale, and fortified products such 

as orange juice 

•Vitamin A: Carrots, broccoli, Beetroot, sweet 

potatoes, cod liver oil, liver, spinach, pumpkin, 

egg, apricot, papaya, mango, and peas 

•Vitamin D: Levels can be enhanced by expo-

sure to natural sunlight, consuming fatty fish, 

eggs, fish liver oils, and some fortified plant 

milks and other fortified food products 

•Lactose-free milk: A person with severe symp-

toms should check the label to ensure that its 

100 per cent lactose free 

 

Swanson helps U of M dairy judging team 
Nov 24, 2019 

https://www.crowrivermedia.com/hutchinsonleader/news/local/swanson-helps-u-of-m-dairy-judging-team/arti-

cle_784aba79-4e60-55ab-97f6-4f1d99b655c0.html 

he University of Minnesota dairy judging 

team, including Sierra Swanson of 

Hutchinson, placed first overall in the 

collegiate dairy cattle judging contest Nov. 10 at 

the North American International Livestock ex-

position in Louisville, Kentucky.  

In addition to placing first overall, the U of M 

team was first in oral reasons and first in the 

Jersey breed.  

Individually, Swanson was 10th overall, second 

in oral reasons and fourth in Jersey.  

Team ranking in the collegiate dairy cattle judg-

ing contest was 1. University of Minnesota, 2. 

Oklahoma State, 3. Ohio State, 4. University of 

Wisconsin-Madison, 5. Penn State, 6. University 

of Wisconsin-River Falls, 7. Purdue, 8. Iowa 

State, 9. Tarleton State, 10. Michigan State, 11. 

University of Georgia, 12. Cal Poly, 13. South 

Dakota State, 14. North Dakota State, 15. Colo-

rado State, and 16. West Virginia. 

The University of Minnesota teams have placed 

first overall in the Louisville contest in eight of 

the past 10 years.
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Why dairy needs a milk floor price and decent code of conduct 
23 Nov 2019,  

https://www.farmonline.com.au/story/6506842/why-dairy-needs-a-milk-floor-price-and-decent-code-of-con-

duct/?cs=14138 

t's been 20 years since John Howard's Coali-

tion Government, deregulated Australia's 

dairy industry. 

Howard did not act precipitously. Rather, he 

took the next steps in a long period of neces-

sary reform beginning with Labor Primary In-

dustries Minister, John Kerin. 

Many dairy farmers immediately left the indus-

try, taking advantage of exit packages funded by 

a temporary 11 cents a litre levy placed on con-

sumers. 

The processing sector re-shaped itself as the big 

players moved in and slowly squeezed out the 

dairy co-operatives Australians had grown so 

fond of. 

The big supermarkets saw opportunity too, us-

ing fresh milk as a loss-leader in a strategy to 

build market share at the expense of the corner 

store. 

It was a strategy that by 2011 gave birth to "dol-

lar milk" so despised by dairy farmers. 

Deregulation was economically rational and 

there were winners - most of them big players 

with an eye to export markets where they 

sought to grow profits by marketing higher-

value dairy products like cheese, milk power 

and infant formula. 

But by any measure, our dairy farmers have 

been the losers. 

Long caught in a cost-price squeeze, dairy farm-

ers are leaving in droves as the drought adds to 

their woes. 

Their production costs continue to rise while 

the price of fresh milk and cheese remain stub-

bornly low. 

Yet many dairy industry leaders are resisting 

change. 

None has been more vocal than SA Dairy Farm-

ers president, John Hunt, who argues support-

ing our farmers will hurt our export industry. 

To Mr Hunt I say: if we need to pay our farmers 

below their cost of production to be competi-

tive in international markets then maybe they 

are markets we should not be in. 

Pauline Hanson's plan 

In federal parliament two weeks ago Labor 

teamed with Pauline Hanson's One Nation and 

others in a second attempt to save our dairy 

farming families by supporting a Bill which 

largely mirrored a policy Labor took to the 2019 

election; a proposal to introduce a minimum 

farm gate milk price. 

The concept is a simple one. 

An independent regulator would regularly as-

sess the cost of producing milk within each 

dairy region. 

It would then set a minimum farm gate price 

just above that cost. 

A mandatory code of conduct would protect 

farmers from the power of the big processors 

while still allowing farmers to negotiate the best 

price for their milk - though no less than the 

price set by the regulator. 

The processor would either absorb the addi-

tional cost in their bottom line, or pass it 

through to their mainly big retail customers 

who in turn, would take the hit on their own 

bottom line or pass it through to customers. 
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Intense competition in the retail sector would 

likely still deliver supermarket customers milk at 

a good price. 

Senator Hanson's Bill failed in the Senate 30 

votes to 31. 

Liberal and Nationals senators voted together 

to defeat the proposal. 

Dairy code imbalance 

So, too, did the SA- based Independent and 

Centre Alliance Senators, no doubt influenced 

by local industry leader John Hunt. 

The vote took place the same day it was becom-

ing clear that the Morrison-McCormack Govern-

ment was not even capable of implementing a 

code of conduct to manage the power imbal-

ance between our farmers and the processors 

who purchase their milk. 

Finally dragged screaming to support a code, it's 

been 20 months since the implementation pro-

cess began. 

Sadly, last week we learned the government is 

working hard to water-down its own draft code. 

The more enlightened farm leaders advise that 

the amended draft code would be worse for 

farmers than not having a code at all. 

Levelling the playing field 

The dairy code is supposed to level the playing 

field for dairy farmers by - among other things - 

stopping claw-back provisions in contracts 

which retrospectively cut payments to farmers. 

When asked four times on ABC radio this week 

to explain the dilution, Agriculture Minister, 

Bridget McKenzie, declined to do so four times. 

It is not overreach to suggest that without 

change, we could lose our dairy industry and 

find ourselves importing our drinking milk. 

Already we import around half of the dairy 

products we consume. 

Yet Scott Morrison refuses to act and National 

MPs are either unwilling, or unable, to stand up 

for our farmers and to him. 

Black Jack McEwen will be rolling in his grave! 

 

Future Fonterra dairy brand Dreamery now available in 3K general trade stores 
NOVEMBER 22, 2019 

https://www.indianretailer.com/news/future-fonterra-dairy-brand-dreamery-now-available-in-3k-general-trade-

stores.n9842/ 

reamery, Future Fonterra dairy brand 

(FFD), will now be made available in 

around 3000 general trade across key 

metros, including Mumbai, Pune, Bangalore and 

Hyderabad. FFD is the joint venture between 

Fonterra, the New Zealand-based dairy nutri-

tion company, and Future Consumer Ltd. 

Dreamery was launched in 2019. The dairy 

brand is aiming to offer a healthy, indulgent and 

exciting dairy, all within the consumption norms 

and habits of Indian consumers. 

Ashni Biyani, Managing Director, Future Con-

sumer Limited, said, “DREAMERY aspires to be a 

national brand and is focussed and committed 

to serving delicious milk and milk products to 

the customers. We are following one of the 

most stringent milk testing regimes in the 

world. Our raw milk undergoes 65+ routine 

checks and 93+ quality checks, to assure the 

high quality of our products.” 

“The brand will continue to expand e-com-

merce and other modern trade partnerships in 
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a phased-out manner to establish itself as a 

strong national dairy brand,” Biyani added. 

The Future Fonterra dairy brand has established 

a strong presence across modern trade outlets 

such as Big Bazaar, Easy Day, HyperCity and 

Foodhall that registers more than 300 million 

customer footfalls annually. It has also made 

successful partnerships with Amazon Now, 

BigBasket, and Grofers and are available across 

these platforms. 

Indian dairy market is amongst the largest and 

fastest growing markets in the world. It is also 

recognised to be the lowest cost of milk pro-

ducer in the world.  

As per a recent report, India’s dairy exports 

have achieved the second best show ever in this 

financial year, after 4 years of slow down. Its to-

tal exports of dairy products were worth $ 404 

million between April 2018 and February 2019, 

up 56% from $260 million in the comparable 

period last year. This is due to the deficit-led 

global price increase in skimmed milk powder 

(SMP) and other milk products. 

Milk is a staple that has takers from a toddler to 

a senior citizen. Whether at home or out of 

home, dairy beverages have traditionally been a 

large part of Indian households. From lassi to fa-

lovoured buttermilk, dairy beverages are availa-

ble in many sizes, shapes and packets. However, 

only 22% of the milk and dairy products con-

sumed in India are in branded form, while 

branded dairy-based beverages form a market 

size of Rs 1,280 crore growing at 30% annually. 

 

America's milk industry is struggling. Don't blame oat milk 
Nov 22, 2019 

https://www.martinsvillebulletin.com/news/america-s-milk-industry-is-struggling-don-t-blame-oat/collec-

tion_a00a7cbd-f9dc-5793-bb15-f8fd08ab8e39.html#1 

ilk is falling out of fashion. 

In 2010, 55 billion pounds of 

milk were sold in the United 

States. By 2018, that figure 

dropped to 47.7 billion, a de-

cline of about 13%. 

Last week, that shift finally overwhelmed Dean 

Foods, the country's biggest dairy processor. In 

a statement announcing the company's bank-

ruptcy filing, CEO Eric Beringause pointed to 

"continuing declines in consumer milk con-

sumption." 

Meanwhile, a new, competing sector is on the 

rise: plant-based milks, where US sales 

have grown 14% in the past two years, accord-

ing to a July report from the Plant Based Foods 

Association, a trade group, and the Good Food 

Institute, a nonprofit that supports plant-based 

businesses. 

From April 2018 to April of 2019, sales of oat 

milk jumped 222%, according to GFI. The bever-

age is certainly buzzy: High-end coffee shops 

now sell pricey almond-, oat- and coconut-milk 

lattes. In 2018, Gothamist ran a story titled 

"Don't Panic: Reports of 'Oat Milk Shortage' are 

greatly exaggerated" after a New Yorker piece 

raised the alarm. 

But the plant-based sector is still small, and 

can't explain such a big drop in milk sales. Other 

factors are making an impact. 

Health-conscious consumers, increasingly seek-

ing low-calorie drinks with a nutritional boost or 

jolt of caffeine, may be swapping dairy milk out 

for sports drinks, tea, coffee or bottled water, a 

growing category. Stagnating breakfast ce-

real sales are also contributing to the problem. 

But per-capita consumption of butter and 

cheese is growing, suggesting that the plant-
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based trend hasn't affected dairy overall. Evolv-

ing tastes are just part of the story. 

There was "a perfect storm," said Sarah Lloyd, 

director of special projects for the Wisconsin 

Farmers Union and a family dairy farmer her-

self. 

As milk sales fell, companies like Dean struggled 

to find retail customers. Dairy farmers got 

squeezed by changes in the international milk 

market and domestic oversupply. 

Dean was victim to these changes — as well as 

its own miscalculations, such as its failure to in-

novate with new products. Although the bank-

ruptcy filing was no surprise to those who saw 

the challenges facing milk, Dean's collapse 

could be a signal of even tougher times ahead 

for the industry. 

"It's alarming," Lloyd said. 

Marin Bozic, assistant professor in University of 

Minnesota's applied economics department, 

said that Dean's bankruptcy is more than just 

symbolic. 

"This is a major inflection point for the dairy 

sector of the United States," he said. 

 

Cowichan Milk Company: from grass to glass, bottled milk right to your door 
Nov. 21, 2019 4:29 p.m 

https://www.pqbnews.com/news/cowichan-milk-company-from-grass-to-glass-bottled-milk-right-to-your-door/ 

 

he Cowichan Milk Company is going 

back to the future. 

Owned and operated by two genera-

tions of the vanBoven family on their dairy farm 

south of Duncan, the Cowichan Milk Com-

pany has found inspiration in the past in a bid to 

bring locally produced milk to Cowichan Valley 

consumers. 

Not only is the milk created by local cows 

munching on local grass, it is also delivered 

throughout the Valley in old-fashioned glass 

bottles by the farmers themselves. 

Ben vanBoven’s parents purchased the farm on 

Koksilah Road in 1960. He and his wife, Margie, 

took it over in 1993. In 2016, as a way to get 

their son, Matt, involved, they went to work on 

the idea of bottling milk right there on the farm 

and selling it to a thirsty local market. 

“Dad thought about it for a long time that he 

wanted to sell milk in the local area,” explains 

Matt, 28. 

From start to finish, planning, researching and 

building the facilities took the vanBovens about 

two and a half years, and the first Cowichan 

Milk Company bottles — proudly labelled as 

“LOCAL” — went on sale this past Labour Day. 

“It took a long time to put this thing together,” 

Matt admits, somewhat wearily. 

Constructing the barn and the expected bureau-

cratic red tape in establishing a food-based 

business were challenges, but the vanBovens 

also had to track down equipment small enough 

for their operation, travelling as far as Missouri 

and southern California to find what they 

needed. Most dairies today are much larger 
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than the Cowichan Milk Company, and there-

fore so is modern equipment, so they had to 

find vintage gear. 

“A lot of our equipment is from the 1950s, and 

we’ve refurbished it to make it work,” Margie 

says. 

The vanBovens’ 50-cow farm is one of the 

smallest dairy operations in B.C., and it wasn’t 

going to be enough to provide jobs for two gen-

erations. Since high school, Matt had worked 

away from home in the winter, coming home to 

help during crop season. A value-added family 

business proved to be the solution to that di-

lemma. 

“Now that we have the next generation, we 

wanted to do something to keep Matt on the 

farm full-time,” Margie noted. 

The vanBovens used to sell all their milk to Is-

land Farms via the BC Milk Marketing Board — 

as all dairy farmers in the Valley have to do — 

and while the milk truck still comes for a por-

tion of it, the family is now able to bottle and 

sell a good amount under their own label. 

Here’s how it gets from the barn to the door-

step: 

The cows are milked in their roomy barn by a 

robot, which has 24-hour access so they can be 

milked whenever they want. The rest of the 

time, they can eat, sleep and roam around as 

they like. 

From there, it goes into a tank, where it is 

cooled, and then pumped from the barn to the 

bottling plant. The cream is separated to the 

desired percentage — the Cowichan Milk Com-

pany makes four styles: two per cent, 3.8 per 

cent homogenized, 3.8 per cent cream-top, and 

10 per cent half-and-half — and then pasteur-

ized. The milk is pasteurized using an old 

method known as “low and slow,” which uses 

lower temperatures and a longer heating time, 

which retains more of the natural enzymes in 

the milk. 

After that, it gets bottled into fresh, clean bot-

tles that are washed onsite that day. About 

1,300 bottles are filled each bottling day. The 

milk comes in three sizes: half-gallon (1.89L), 

quart (946mL), pint (473mL). All the bottles are 

made in Ontario by the only glass milk bottle 

producer in North America, which also supplies 

the U.S. market. More than just a blast from the 

past, the bottles are believed to keep the milk 

colder than plastic jugs can, and a lot of custom-

ers prefer the taste as well. 

After they are filled, the bottles go into the 

walk-in cooler, then to the delivery truck or to 

the farm stand. 

All in all, it’s a pretty quick process. 

“The milk is fresh,” Margie says. “Especially for 

home delivery, we bottle it and the next day we 

deliver it. They basically get it within 48 hours of 

the cows.” 

The farm stand is open six days a week, and 

home delivery is available everywhere from Mill 

Bay to Chemainus. The company has about 100 

home-delivery customers right now, a number 

that is increasing every week. Along with milk, 

the vanBovens deliver other local food prod-

ucts, including eggs from Farmer Ben’s and 

Lockwood Farms, Drumroaster Coffee, Tree Is-

land yogurt, Haltwhistle cheese, and soup from 

Ed’s Soup Shack. 

Several local businesses have jumped on board 

as well, including Maple Lane Café in 

Chemainus, where the milk has become a huge 

hit. The café uses the company’s milk exclu-

sively in their soups and coffee drinks. 

“I love the fact that they’re doing it the old-

fashioned way, with milkman delivery,” says 

café owner Julie Stevens. “I love the glass bot-

tles. The milk itself is a step above. We’ve had a 



great experience with them. They’re a great 

company to deal with. It has all been a positive 

experience with them.” 

Because they are both small, family-run busi-

nesses, Stevens says the Cowichan Milk Com-

pany was a “perfect fit” for Maple Lane Café. 

The local connection was a big plus as well. 

“It’s a necessity to use local as much as possi-

ble,” Stevens says. “At Maple Lane, we use as 

much local as we call, and we pride ourselves 

on it.” 

The milk itself is creamier than what you can 

find on the grocery store shelf, Stevens adds, 

and based on blind taste tests, hot chocolate 

made with Cowichan Milk Company milk wins 

hands down. 

The Cowichan Milk Company has to follow the 

same regulations for quality control as all Cana-

dian dairy farms and dairies, which Matt says 

are the highest standards in the world. For the 

vanBovens, that means regular inspections at 

both the farm and production levels. 

“People should be really reassured that Cana-

dian milk is high-quality,” says Matt reminding 

consumers to look for the blue cow logo that in-

dicates a dairy product includes 100 per cent 

Canadian milk. 

The demand is increasing, the vanBovens say, 

not just for Canadian milk, but also for locally 

produced food of all kinds. 

“I think support for local food is just really grow-

ing out there,” Margie says. More and more 

people want to know where their food comes 

from.” 

Most of the work on the farm is done by Ben, 

Margie and Matt, although they do have a 

handful of part-time employees and students 

who help out. Ben and Margie’s daughters are 

also involved, as Amy takes care of social media 

for the company, and Amanda works when they 

need her on bottling day. 

There are no plans to expand the farm beyond a 

family operation. 

“Our goal is to only sell milk from our farm,” 

Margie says. “We’re not going to become the 

next Island Farms.” 

The Cowichan Milk Company is the only opera-

tion of its kind on Vancouver Island at this 

point, bottling and delivering milk on the farm 

and delivering it to the community. Little Quali-

cum Cheeseworks has a milk dispenser on site, 

providing only cream-top milk, and on a smaller 

scale. There are seven or eight other on-farm 

processors in B.C., say the vanBovens, and they 

think that number will grow, although there are 

challenges. 

“It’s not for everyone,” Margie says. “You have 

to retail your product. All of a sudden, you’re 

dealing in a whole different area.” 

The hard work is worth it for the family as they 

deliver their milk to porches throughout the 

Cowichan Valley. 

“We definitely take the product from the cow 

to the door at this point,” Margie says. “We go 

from grass to glass, we like to say.” 
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Food Authority Seizes 73622 Kg Adulterated Edibles Items 
 21st November 2019 

https://www.urdupoint.com/en/pakistan/food-authority-seizes-73622-kg-adulterated-ed-767818.html 

 

ESHAWAR, (UrduPoint / Pakistan Point 

News - 21st Nov, 2019 ) :The Khyber 

Pakhtunkhwa Food Authority in its 12-

day drive against food adulteration has seized 

73622 kilogram adulterated edible items while 

closing 168 food outlets. 

Addressing a press conference, Director General 

Food Authority Sohail Khan said that vigilance 

centres have been set up at all regional offices 

of the authority to launch the campaign against 

adulteration. 

He said that 73622 kg adulterated milk, bever-

ages, soft drinks and other bakery items were 

seized, adding that 10,000 liter substandard 

milk, 20,000 rotten fruits, 5,000 kg adulterated 

spices, over 3,000 kg Chinese Salt were dis-

carded. 

The DG said that women teams of the authority 

also inspected food outlets set up inside 

houses, adding overall 3725 inspections were 

carried out in last 12 days while issued 1194 

warning notices were served and 2489 follow-

up inspections were conducted. 

He said that by the end of this year the author-

ity would extend operations in more 15 districts 

of the province and said that the crackdown 

against canteens and shops in educational insti-

tutions would also be launched. 

 

No. 1 milk company declares bankruptcy amid drop in demand 
Nov 19, 2019 

https://www.wdbj7.com/content/news/No-1-milk-company-declares-bankruptcy-amid-drop-in-demand-

565155272.html 

ot milk? Increasingly, Americans don’t, 

and that led the nation’s biggest milk 

producer to file for bankruptcy Tues-

day. 

Dean Foods blamed a decadeslong drop in milk 

consumption that has seen people turn to alter-

natives like soda, juice and almond milk. 

The Dallas company said it may sell itself to the 

Dairy Farmers of America, a marketing coopera-

tive owned by thousands of farmers. 

“Despite our best efforts to make our business 

more agile and cost-efficient, we continue to be 

impacted by a challenging operating environ-

ment marked by continuing declines in con-

sumer milk consumption,” CEO Eric Berigause 

said in a statement. 

Since 1975, the amount of liquid milk consumed 

per capita in the U.S. has tumbled more than 

40%. Americans drank around 24 gallons a year 

in 1996, according to government data. That 

dropped to 17 gallons in 2018. 

An increasing variety of beverages, including 

teas and sodas, has hurt milk consumption. So 

have protein bars, yogurts and other on-the-go 

breakfasts, which take the place of a morning 

bowl of cereal. 

P 

G 

https://www.urdupoint.com/en/pakistan/food-authority-seizes-73622-kg-adulterated-ed-767818.html
https://www.urdupoint.com/en/latest-news/khyber-pakhtunkhwa.html
https://www.urdupoint.com/en/latest-news/khyber-pakhtunkhwa.html
https://www.urdupoint.com/cooking/
https://www.urdupoint.com/en/latest-news/sohail-khan.html
https://www.urdupoint.com/en/latest-news/all.html
https://www.urdupoint.com/en/latest-news/china.html
https://www.urdupoint.com/en/latest-news/women.html
https://www.wdbj7.com/content/news/No-1-milk-company-declares-bankruptcy-amid-drop-in-demand-565155272.html
https://www.wdbj7.com/content/news/No-1-milk-company-declares-bankruptcy-amid-drop-in-demand-565155272.html


More recently, health and animal-welfare con-

cerns have also contributed, as more shoppers 

seek out non-dairy alternatives. 

Oat milk, for example, saw U.S. sales rise 636% 

to more than $52 million over the past year, ac-

cording to Nielsen data. Sales of cow’s milk 

dropped 2.4% in that same time frame. 

Not all dairy products have been affected. U.S. 

butter and cheese consumption is up since 

1996, for example. 

“We’re eating our dairy, not drinking it,” said 

Mark Stephenson, director of dairy policy analy-

sis at the University of Wisconsin-Madison. 

The downturn has had an outsize effect on 

Dean Foods, which derived 67% of its sales from 

fluid milk last year, according to its annual re-

port. The company has lost money in eight of its 

last 10 quarters and posted declining sales in 

seven of the last eight. 

Dean employs 16,000 people and operates 60 

processing facilities across the country. On any 

given day, it is running 8,000 refrigerated deliv-

ery trucks on U.S. roads. 

It supplies milk for its own brands, like Dairy 

Pure, Meadow Gold and TruMoo, as well as 

store brands. One big blow came last year, 

when Walmart opened its own milk processing 

plant in Indiana. 

Dean said it will continue operating normally 

while it puts its finances in order under Chapter 

11 bankruptcy. It has lined up about $850 mil-

lion in financing from lenders. 

The bankruptcy filing comes at a difficult time 

for dairy farmers, who were already struggling 

with low prices because of oversupply. 

Linda Ceylor and her husband, Gerald, operate 

an organic farm near Catawba, Wisconsin, 

where they milk fewer than 50 cows and raise 

heifers. 

Ceylor said Dean Foods’ woes mirror what 

smaller producers are facing. She said the most 

hurtful part is watching young people go out of 

business, including three neighbors in their 30s. 

“All they ever wanted to do is milk cows, and all 

three of them said they can’t do it anymore,” 

Ceylor said. “That’s like watching your grand-

children go through a massive problem you 

can’t do anything about. There’s really no other 

choice for them to make.” 

Darin Von Ruden, president of the Wisconsin 

Farmers Union, said he is concerned about 

Dean Foods selling itself to Dairy Farmers of 

America. 

“That’s two of the five biggest companies in the 

country, and when you start looking at that kind 

of consolidation, is that good for producers? 

The answer is probably no,” said Von Ruden, 

who is selling his dairy operation to his son. 

Dean is already a product of consolidation. It 

was bought by Suiza Foods Corp. in 2001. The 

new, larger company assumed the Dean name 

and bought several other milk producers. 

Stephenson said that left Dean with a large 

number of aging facilities. At the same time, it 

sold off some non-dairy brands, like TofuTown, 

becoming less diversified. 

Stephenson said Dean was also slow to inno-

vate. He cited growing sales of Fairlife milk, a 

Coca-Cola Co. brand that is lower in lactose and 

higher in protein. 

 

 



2nd National Training Workshop On "Dairy Farming' Starts 
18th November 2019 

https://www.urdupoint.com/en/agriculture/2nd-national-training-workshop-on-dairy-farm-764859.html 

 

AWALPINDI, (UrduPoint / Pakistan 

Point News - 18th Nov, 2019 ) :The 

speakers on Monday said that the live-

stock sector played key role in national econ-

omy and emphasized on the importance of 

dairy farming. 

They stated these views at the inaugural session 

of two-day 2nd National Training workshop on 

Profitable Dairy Farming at Pir Mehr Ali Shah 

Arid Agriculture University Rawalpindi (PMAS-

AAUR). 

The workshop was organized by the depart-

ment of Livestock Production and Management 

in collaboration with the National Rural Support 

Programme (NRSP), with an aim to enhance 

participants' practical knowledge/skills about 

modern techniques of dairy farm management 

with special emphasis on breeding, health and 

feed quality management. 

More than 30 commercial farmers, farm manag-

ers, faculty, postgraduate students and espe-

cially women who are mainly involved in man-

agement operation of dairy animals in rural life 

are participating in the workshop. 

PMAS-AAUR Vice Chancellor Prof. Dr. Qamar 

Zaman, while addressing the participants, said 

that the livestock sector played a key role in na-

tional economy and emphasized on the im-

portance of dairy farming. 

He said that the mostly farmers were depend-

ent on livestock and it was still the main source 

of their livelihood. 

He encouraged the participants to actively take 

part in the current opportunity. He emphasized 

that the farmers could bring real change in the 

economy of the country. He said that such types 

of workshops were necessary for knowledge 

sharing and skills development of dairy profes-

sionals. 

The Vice Chancellor also encouraged the team 

of event organizers for their well-managed 

timely efforts. 

Dean Faculty of Veterinary and Animal Sciences, 

Dr. Arfan Yousaf chaired the workshop and em-

phasized the importance of the dairy farming 

and this workshop to build the capacities of 

dairy farmers to manage large commercial 

farms. 

NRSP Regional Progam Manager Dr. Muham-

mad Tariq told the audience about NRSP pro-

gram and its commitment about training of the 

farmers. 

He also promised for further collaboration 

about the future training programs. 
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New Zealand's a2 Milk raises margin outlook as marketing pays off 
November 18, 2019 

https://wsau.com/news/articles/2019/nov/19/new-zealands-a2-milk-raises-margin-outlook-as-marketing-pays-

off/958712/?refer-section=business 

ew Zealand's a2 Milk Company raised 

its operating profit margin forecast on 

Tuesday on the back of higher market-

ing spending, sending its shares to a two-month 

high. 

The dairy producer nearly doubled its spending 

on marketing in the year to June 30 as it tried to 

sell its products in smaller Chinese cities and 

grow its profile in the United States. 

It expects to spend more again this year with a 

marketing budget of NZ$200 million ($127.9 

million), compared with NZ$135.3 million last 

year. 

The Auckland-based company advertises its a2 

milk product as easier to digest than conven-

tional milk because it lacks the A1 caesin pro-

tein. 

Its earnings before interest, tax, depreciation 

and amortisation margin, or operating profit as 

a percentage of sales, is now expected to be 

about 29% to 30% for the full year, up from a 

rough forecast of 28% made in August. 

Since its full-year earnings announcement in 

late August, a2 Milk's shares have plunged 24% 

as investors worried about the impact of higher 

costs. Such concerns evaporated on Tuesday 

with margins set to exceed the company's ex-

pectations. 

"The main catalyst for the downside has been 

removed," said Jeremy Sullivan, an investment 

adviser at Hamilton Hindin Greene. 

Despite a nearly 19% jump in share price to 

NZ$15.21, the stock still sits below the levels it 

was at in August. The stock is however set to 

post its biggest intraday gain since February 

2018. 

In a separate release, dairy producer Synlait 

Milk extended its supply agreement with a2, its 

second-largest shareholder. 

 

Oat milk and coffee creamers: Chobani expands beyond Greek yogurt 
NOV 18 2019 

https://www.cnbc.com/2019/11/18/oat-milk-and-coffee-creamers-chobani-expands-beyond-greek-yogurt.html 

hobani wants to be known for more 

than just Greek yogurt. 

The company is branching into oat milk 

products and coffee creamers. The expansion of 

Chobani’s portfolio comes as Greek yogurt’s 

growth has slowed. Protein-packed, low-sugar 

Icelandic yogurt, also known as Skyr, has stolen 

some of its shine in recent years. 

Still, privately held Chobani holds nearly a fifth 

of the U.S. market share in all yogurt, according 

to Nielsen. And its sales are up 9% this year. 

“Our ambition has always been to go outside of 

yogurt, and we’re really prepared for it,” Cho-

bani’s President Peter McGuinness said in an in-

terview. 

Oat milk sales have skyrocketed 636% in the 52 

weeks ended Oct. 26, according to Nielsen. But 

oat milk makes up only a small fraction of the 

larger alternative milk market. 
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“Cashews never took off. Soy is declining and 

doesn’t taste good, and almond is plateauing 

because it’s really not good for the environment 

— also a lot of water usage,” McGuinness said. 

“None of those really taste great and deliver a 

ton of nutrition.” 

Oat milk has won over consumers with its sweet 

flavor and a smooth texture that closely resem-

bles cow’s milk. The dairy-free drink is made by 

soaking oats in water. 

Oat milk’s surge started in late 2016 when 

Oatly, the Swedish oat milk maker, entered the 

U.S. and targeted trendy coffee shops like Intel-

ligentsia and La Colombe. 

As Oatly adapted to surging demand by adding 

a New Jersey production plant, competitors en-

tered the market. Elmhurst 1925, a maker of 

plant-based milks, started producing its own 

premium version last year. It now supplies oat 

milk for Starbucks’ U.S. roasteries. Legacy com-

panies have also stepped in. Quaker Oats, which 

is owned by PepsiCo, started selling an “oat 

beverage” this year. 

Chobani’s oat milk will hit shelves in January. 

The food company started thinking about creat-

ing oat products more than a year and a half 

ago. But the decision stalled after the company 

decided against co-manufacturing and co-pack-

ing. Chobani made up its mind in May to create 

its own oat products, McGuinness said. 

Oatly has since branched out into ice cream 

made with oat milk. Likewise, Chobani plans to 

launch oat-based yogurts to attract customers 

looking for better dairy-free yogurt. Earlier this 

year, the company’s nondairy coconut yogurt 

hit grocery stores. 

But while Chobani believes in oat-based prod-

ucts, it remains committed to dairy. McGuin-

ness said many Chobani customers also buy 

plant-based products. So the company is 

launching Greek yogurt that includes oatmeal, 
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for a taste similar to overnight oats. Those prod-

ucts, along with the oat-based yogurts will hit 

grocery store shelves in December. 

And the company wants to disrupt the coffee 

creamer category with dairy-based options that 

will be available in January. 

The $3.5 billion coffee creamer market is domi-

nated by two players: Nestle’s Coffee-Mate 

and Danone’s International Delight. McGuin-

ness said Chobani sees an opportunity in the 

market for coffee creamers that are natural and 

made without genetically modified organisms. 

“It’s exactly like yogurt 11 years ago when we 

launched Chobani,” McGuinness said. 

Chobani has long touted itself as a company 

that makes healthier options for consumers. 

Many coffee creamers usually use hydrogen-

ated vegetable oils instead of dairy. 

Cream also happens to be one of the byprod-

ucts of Chobani’s yogurt-making. Before making 

coffee creamers, the company sold some of the 

excess cream to ice cream and cheese makers. 

 

No. 1 milk company declares bankruptcy amid drop in demand 
Nov 17, 2019 

https://www.nbc4i.com/news/u-s-world/no-1-milk-company-declares-bankruptcy-amid-drop-in-demand-2/ 

ot milk? Increasingly, Americans don’t, 

and that led the nation’s biggest milk 

producer to file for bankruptcy Tues-

day. 

Dean Foods blamed a decadeslong drop in milk 

consumption that has seen people turn to alter-

natives like soda, juice and almond milk. 

The Dallas company said it may sell itself to the 

Dairy Farmers of America, a marketing coopera-

tive owned by thousands of farmers. 

“Despite our best efforts to make our business 

more agile and cost-efficient, we continue to be 

impacted by a challenging operating environ-

ment marked by continuing declines in con-

sumer milk consumption,” CEO Eric Berigause 

said in a statement. 

Since 1975, the amount of liquid milk consumed 

per capita in the U.S. has tumbled more than 

40%. Americans drank around 24 gallons a year 

in 1996, according to government data. That 

dropped to 17 gallons in 2018. 
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An increasing variety of beverages, including 

teas and sodas, has hurt milk consumption. So 

have protein bars, yogurts and other on-the-go 

breakfasts, which take the place of a morning 

bowl of cereal. 

More recently, health and animal-welfare con-

cerns have also contributed, as more shoppers 

seek out non-dairy alternatives. 

Oat milk, for example, saw U.S. sales rise 636% 

to more than $52 million over the past year, ac-

cording to Nielsen data. Sales of cow’s milk 

dropped 2.4% in that same time frame. 

Not all dairy products have been affected. U.S. 

butter and cheese consumption is up since 

1996, for example. 

“We’re eating our dairy, not drinking it,” said 

Mark Stephenson, director of dairy policy analy-

sis at the University of Wisconsin-Madison. 

The downturn has had an outsize effect on 

Dean Foods, which derived 67% of its sales from 

fluid milk last year, according to its annual re-

port. The company has lost money in eight of its 

last 10 quarters and posted declining sales in 

seven of the last eight. 

Dean employs 16,000 people and operates 60 

processing facilities across the country. On any 

given day, it is running 8,000 refrigerated deliv-

ery trucks on U.S. roads. 

It supplies milk for its own brands, like Dairy 

Pure, Meadow Gold and TruMoo, as well as 

store brands. One big blow came last year, 



when Walmart opened its own milk processing 

plant in Indiana. 

Dean said it will continue operating normally 

while it puts its finances in order under Chapter 

11 bankruptcy. It has lined up about $850 mil-

lion in financing from lenders. 

The bankruptcy filing comes at a difficult time 

for dairy farmers, who were already struggling 

with low prices because of oversupply. 

Linda Ceylor and her husband, Gerald, operate 

an organic farm near Catawba, Wisconsin, 

where they milk fewer than 50 cows and raise 

heifers. 

Ceylor said Dean Foods’ woes mirror what 

smaller producers are facing. She said the most 

hurtful part is watching young people go out of 

business, including three neighbors in their 30s. 

“All they ever wanted to do is milk cows, and all 

three of them said they can’t do it anymore,” 

Ceylor said. “That’s like watching your grand-

children go through a massive problem you 

can’t do anything about. There’s really no other 

choice for them to make.” 

Darin Von Ruden, president of the Wisconsin 

Farmers Union, said he is concerned about 

Dean Foods selling itself to Dairy Farmers of 

America. 

“That’s two of the five biggest companies in the 

country, and when you start looking at that kind 

of consolidation, is that good for producers? 

The answer is probably no,” said Von Ruden, 

who is selling his dairy operation to his son. 

Dean is already a product of consolidation. It 

was bought by Suiza Foods Corp. in 2001. The 

new, larger company assumed the Dean name 

and bought several other milk producers. 

Stephenson said that left Dean with a large 

number of aging facilities. At the same time, it 

sold off some non-dairy brands, like TofuTown, 

becoming less diversified. 

Stephenson said Dean was also slow to inno-

vate. He cited growing sales of Fairlife milk, a 

Coca-Cola Co. brand that is lower in lactose and 

higher in protein. 

 

 

A milk giant goes broke as Americans give up old staples 
Nov 17, 2019 

https://www.news-journal.com/news/business/a-milk-giant-goes-broke-as-americans-give-up-old/arti-

cle_a4bc0dce-0694-11ea-a97b-7fccfe684e4c.html 

hen Samuel E. Dean Sr. founded his 

milk company at a processing facility 

in Illinois, milkmen still delivered 

pints to homes all over the United States and 

children dutifully drank three glasses a day. 

That was 1925. Nearly a century later, milk is 

quickly going out of fashion and Dallas-based 

Dean Foods Co. — which is now the largest milk 

company in the United States — has found itself 

unable to compete as plant-based and lactose-

free dairy alternatives rise in popularity. 

Saddled with debt and struggling to adjust to 

changing consumer habits, Dean Foods filed for 

bankruptcy protection Tuesday, signaling an-

other grim chapter in the recent struggles of the 

dairy industry. The company, whose portfolio of 

brands includes TruMoo and Lehigh Valley, said 

it was in talks to sell itself to Dairy Farmers of 
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America, a marketing cooperative that sells milk 

from thousands of farms. 

Across the food and beverage industry, the 

types of challenges facing Dean Foods are be-

coming increasingly familiar. 

In recent years, consumers have moved away 

from brands, and even entire categories of 

food, once seen as household staples. The de-

cline of the milk industry has emerged as a par-

ticularly stark example of how these changing 

tastes are challenging major companies whose 

products once dominated store shelves. 

For legacy food and beverage companies, the 

situation facing Dean Foods is becoming in-

creasingly familiar. The company was estab-

lished in 1925, when Samuel E. Dean Sr. pur-

chased an evaporated milk processing facility in 

northwestern Illinois. Over the decades, it grew 

to become one of the largest U.S. food compa-

nies. 

In recent years, however, consumers have 

moved away from brands — and even entire 

categories of food — once seen as household 

staples, creating major headwinds across the 

packaged food industry. The decline of the dairy 

industry has emerged as a particularly stark ex-

ample of how changing tastes are challenging 

major companies. 

“Long ago, the public figured out that diets do 

just fine without milk and no, we don’t have to 

drink three glasses a day,” said Marion Nestle, a 

food studies professor at New York University. 

“Maybe plant-based milks are the coup de 

grâce, but this industry just can’t seem to keep 

up with changing tastes.” 

Dean Foods is not the only major brand strug-

gling to keep pace as consumer habits shift. 

Outside the dairy industry, Kraft Heinz has also 

stumbled. 

In 2015, the merger between Kraft and Heinz, 

owners of some of the best-known brands in 

packaged foods, created a giant with $28 billion 

in annual revenue and dozens of products that 

Americans have eaten for generations. 

But as demand for unprocessed and organic al-

ternatives rose, the company’s sales and profits 

plummeted. Kraft Heinz also made steep 

budget cuts at a time when research and devel-

opment should have increased, analysts say, 

with startups competing for shelf space. 

Like Kraft Heinz, Dean Foods has watched from 

the sidelines as smaller rivals dominated the 

growing market for trendy alternatives, like al-

mond milk and plant-based dairy products. In 

fact, in 2012, the company started spinning off 

its units that made such alternatives — a move 

that in retrospect looks like a strategic error. 

Those brands, Silk and Horizon Organic, are now 

owned by Danone, the French food company. 

Dean Foods and Kraft Heinz “both carry a lot of 

debt,” said Matt Gould, a dairy industry analyst. 

“And that constrains your ability to try radically 

different things.” 

The two struggling companies have also faced 

competition from private-label brands devel-

oped by retail chains like Walmart and Kroger. 

Once one of Dean Foods’ most important cus-

tomers, Walmart opened its own milk-pro-

cessing plant in 2018. 

Dean Foods and Kraft Heinz are not the only 

food companies facing competition from pri-

vate-label products, which are often available at 

steep discounts. In August, Target announced 

plans for its own line of grocery products, which 

it expects will include more than 2,000 items 

and become a multibillion-dollar brand by the 

end of next year. 



“Consumers overall in packaged food are be-

coming more and more receptive to private-la-

bel products,” said Simon Gunzburg, an analyst 

at the research firm Euromonitor. “They’re see-

ing them as great value.” 

Before its bankruptcy filing, Dean Foods had re-

ported losses for five straight quarters and 

closed some of its plants, laying off hundreds of 

workers. The company’s senior leadership has 

been in a state of flux, with three chief execu-

tives in three years. (The Dean family hasn’t 

held a large stake in the company for years. It 

was sold in 2001 to a rival, Suiza Foods, which 

took on its name.) 

And across the country, milk consumption is 

steadily declining. Americans drank 37% less 

milk in 2017 than they did in 1970, according to 

the Agriculture Department. 

This year, the Dairy Farmers of America re-

ported that its milk sales had dropped to $13.6 

billion in 2018, from $14.7 billion in 2017. One 

reason for the decline is a decrease in cereal 

consumption: More and more Americans are 

switching to power bars and other breakfast op-

tions that can be consumed on the go. 

The growing enthusiasm for another dairy prod-

uct — yogurt — has also hurt Dean Foods by 

chipping away at demand for cereal. And in re-

cent years, milk alternatives made from al-

monds, soy, cashews and coconuts have ex-

ploded in popularity. Many people consider 

them more nutritious than cow’s milk, or buy 

them because they have a milk allergy or lac-

tose intolerance. Others choose them for envi-

ronmental reasons, or because they want a ve-

gan diet. 

In 2016, Starbucks, the world’s largest coffee 

chain, started offering almond milk to lighten its 

espresso drinks, responding to consumer de-

mand. And last year, sales of nut and plant 

milks grew by 9%, according to the Plant Based 

Foods Association, a trade group.“When I was 

young, my mother would’ve told me, ‘Here’s 

milk — drink it,’” said Mark Stephenson, direc-

tor of dairy policy analysis at the University of 

Wisconsin in Madison. “We’re doing different 

things now.” 

 

lonia FFA team 5th nationally in dairy cattle judging 
Nov 16, 2019 at 10:01 AM 

https://www.sentinel-standard.com/news/20191116/ionia-ffa-team-5th-nationally-in-dairy-cattle-judging 

ONIA — Heartlands Institute of Technology 

students competing on the Ionia County 

FFA team took fifth place at the national 

convention in dairy cattle judging. 

The team comprised of Miriam Cook, Ian Black, 

Madison Halfman and Adalee Thelen. Cook was 

a top-placing individual, while Black was in 

fourth place. 

All four individuals received a gold emblem, 

while Ionia was a gold emblem team. 

Students took home $1,800 in college scholar-

ship money and medals, said Heartlands Princi-

pal Ted Paton. 

“The four of them did exceptionally well,” Paton 

said. “To get a gold award at the national level 

is exceptional. The kids did phenomenally well.” 

Winners of the National FFA Dairy Cattle Evalua-

tion and Management Career Development 

Event (CDE) were announced on Nov. 1, accord-

ing to a press release. The event was held in 

conjunction with the 92nd National FFA Con-

vention and Expo in Indianapolis. 
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The competitive event tests students’ ability to 

select and manage quality dairy cattle, accord-

ing to the press release. Components include six 

classes of dairy cattle, herd record evaluation 

and dairy management team activity. 

The FFA team is mentored by Jason Griffith, an 

instructor for the program since the late 1990s, 

Paton said. 

″(Griffith) has been recognized by his peers for 

doing an exceptional job more than once in ag-

ricultural education,” Paton said, referencing 

Griffith’s two Michigan Agricultural Teacher of 

the Year awards. 

Cook and Black are studying in the agricultural 

fields at Purdue and Michigan State Universi-

ties, respectively, Paton said. Cook and Black 

both attended Pewamo-Westphalia High 

School. Halfman and Thelen are students at 

Fowler High School. 

The FFA program is exclusively for students go-

ing into agriculture, Paton said. He said students 

learn many business and public speaking skills 

and allows them to grow throughout high 

school. 

“It gives students skills beyond a typical high 

school experience that allows them to move on 

in their career and post secondary education 

they wouldn’t be able to do otherwise,” Paton 

said. 

 

 

 

 

 


