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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 

After onion, milk price hike is new headache for government 
December 15, 2019 7:07:12 am 

https://indianexpress.com/article/india/after-onion-milk-price-hike-is-new-headache-for-government-food-infla-

tion-6169021/ 

 
 

fter onion, it’s milk that seems to be 

pinching the pockets of consumers. On 

Saturday, the Gujarat Cooperative Milk 

Marketing Federation (GCMMF), better known 

as Amul, and the National Dairy Development 

Board-owned Mother Dairy hiked the maximum 

retail prices (MRP) of their various pouch milk 

variants by Rs 2 per litre. 

This marked the second such rate revision un-

dertaken by the two dairy majors in the current 

year. 

However, it can be seen (chart, page 2) that the 

milk MRP increase during the NDA govern-

ment’s tenure, since its first tenure started on 

May 26, 2014, has been quite insignificant. The 

overall rise in the last more than five-and-a-half 

years works out to just Rs 8 per litre, with half 

of it coming within the past seven months. 

As India’s largest “crop” by value bought and 

consumed daily, milk is more representative of 

the return of food inflation. Unlike onion, the 

prices of which can be expected to fall after 

March, the milk supply situation may take 

longer to ease. 

Contrast this to the period since 2010 before 

this government assumed office, which saw the 

MRP of full-cream milk in the Delhi-NCR market 

going up by Rs 18 per litre, while amounting to 

Rs 14 for toned milk. 

The price trend also mirrors consumer food in-

flation, which averaged below 3.3 per cent year-

on-year during the NDA government’s first term 

from June 2014 to May 2019, as against 11 per 

cent-plus between 2009-10 and 2013-14 under 

the Congress-led UPA. 
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While consumers have had a relatively good 

deal during this regime, the same cannot be 

said about farmers, though. 

The average procurement price paid to milk 

producers by GCMMF unions, for instance, rose 

from Rs 298 per kg of fat in 2008-09 to Rs 535 in 

2013-14. That, for full-cream milk containing 6 

per cent fat and 9 per cent solids-not-fat, trans-

lates into an increase from Rs 18.42 to Rs 33.06 

per litre or 79.5 per cent. But since 2013-14, the 

average producer price has gone up by only Rs 

155 to Rs 690 per kg fat or Rs 42.64 per litre in 

2018-19. That is less than 29 per cent over five 

years. 

This relatively bad deal for producers is what’s 

witnessing some correction now. 

 



Consumer food inflation in November touched 

10.01 per cent, the first time it has crossed sin-

gle digits since December 2013. This is being re-

flected in milk as well, with both cooperative 

and private dairies reporting 4-5 per cent lower 

procurement so far this fiscal compared to in 

2018-19. 

GCMMF unions alone — perhaps, for the first 

time — have recorded a 5-6 per cent drop in 

milk collection, despite paying Rs 100-110 more 

per kg fat to their 30 lakh-odd producers. 

Meanwhile, skimmed milk powder prices have 

roughly doubled to Rs 300 per kg levels in the 

last one year. 

The reasons for the tightness in supply may be 

partly weather-related and partly structural. 

The “flush” season for milk — when production 

by animals goes up due to better fodder and 

water availability, besides lower temperatures 

and humidity — is normally from October till 

March. This time, the flush has been delayed 

because of excess rains from September 

through November. 

“It’s been raining intermittently, so much so 

that even the open fields where animals graze 

are waterlogged. The fodder isn’t coming up, as 

the water has to go down first for that. Now 

that the winter has set in and the rains have 

also subsided, the flush should take off. The de-

mand situation, too, is likely to ease with the 

end of the marriage season,” says the chairman 

of a leading south-based private sector dairy 

company. 

As far as structural reasons go, R S Sodhi, man-

aging director of GCMMF, feels that the ex-

tended three years or so period of low prices 

have resulted in farmers reducing herd sizes 

and also under-investing in animal nutrition and 

health. On top of it, the cost of maize, cotton-

seed oil cake, de-oiled rice bran and other feed 

ingredients has also increased. “The recent 

price revisions should hopefully encourage 

farmers to buy more animals and feed them 

better,” he says. 

 

Bhopal crime branch take big action, seized fake milk tanker 
Dec 15 2019 06:32 PM 

https://english.newstracklive.com/news/bhopal-crime-branch-seized-fake-milk-tanker-mc23-nu-1055164-1.html 

hopal: Bhopal crime branch has taken a 

big action on fake milk business. The of-

ficers of Crime Branch have seized the 

adulterated Sanchi milk tanker coming from 

Multai to Bhopal. It is being told that criminals 

used to extract 36 cans of milk from a tanker of 

Sanchi milk, whereas, they used to mix fake 

milk prepared instead. 

bout 1000 to 1500 liters of counterfeit milk was 

made by mixing chemical and water to adulter-

ate the milk tanker. This fake milk was mixed in 

a Sanchi milk tanker and sent to Bhopal, the 

capital of Madhya Pradesh. According to the in-

formation, after taking out the GPS from the 

tanker, the accused used to keep it at a punc-

ture shop. After which the tanker was taken to 

a deserted area, where milk was adulterated. 

In this whole matter, the state Health Minister 

Tulsi Silawat has said that action has been taken 

under the war campaign for the cleanse. He fur-

ther said, "I have called the MD of the Sanchi 

Dairy Association. I will take cognizance of the 

whole matter, it will also be seen that there was 

no such adulteration anywhere else." Minister 

PC Sharma has said that adulteration will not be 

forgiven, strict action will be taken against the 

accused. They will be sent to jail. 
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Mother Dairy to hike milk prices by Rs 3 from today 
Dec 15, 2019 

https://timesofindia.indiatimes.com/city/delhi/mother-dairy-to-hike-milk-prices-by-rs-3-from-today/arti-

cleshow/72630776.cms 

EW DELHI: Mother Dairy announced a 

hike in milk prices by Rs 2-3 per litre in 

Delhi-NCR on Saturday citing lower 

supply, rise in procurement cost and adverse 

weather conditions. The new prices for both to-

ken and poly pack milk will be effective from 

Sunday, the dairy firm said in a statement. 

The price of bulk vended milk, also known as to-

ken milk, has been hiked by Rs 2 to Rs 42 per li-

tre. 

In poly packs, the rate for full cream milk has 

been raised by Rs 2 per litre to Rs 55 per litre. 

Price of half litre full cream milk has been hiked 

to Rs 28 from existing Rs 27. Toned milk will be 

available for Rs 45 per litre after a hike of Rs 3 

while double-toned milk will now be sold at Rs 

39 per litre compared to earlier rate of Rs 36. 

The price of cow milk too has been raised by Rs 

3 to Rs 47 per litre. The “standardised milk” cat-

egory will see a hike from Rs 47 per litre to Rs 

49 per litre. Half litre packs of “Super-T milk” 

will cost Rs 25 instead of Rs 24. 

“Milk availability across various states is under 

severe stress due to adverse climatic conditions, 

including extended monsoon and delayed start 

of the flush season. The adverse climatic condi-

tions have also resulted in a significant increase 

in feed and fodder prices,” Mother Dairy stated, 

adding that the increase has impacted the 

prices paid to milk producers. 

The prices paid to milk producers have in-

creased by about Rs 6 per litre in the last few 

months, up by almost 20% compared to the cor-

responding period last year, the dairy firm fur-

ther said. 

 

Delayed flush: Milk prices up as output drops 
December 15, 2019  

https://www.thehindubusinessline.com/news/delayed-flush-milk-prices-up-as-output-drops/article30313506.ece 

 
ains to blame for poor production; 

Amul, Mother Dairy hike prices by ₹2-

3/litre 

Despite the onset of milk flush season with the 

start of winter, the dairy sector is feeling a chill 

due to an unusual 7-10 per cent decline in milk 

procurement as compared with what was seen 

during the same period last year. 

Also, a delay in the flush due to an extended 

monsoon has added to reduced milk production 

even at the beginning of winter. Flush season is 

when milk yield peaks in cold climate. 

India’s largest dairy brand, Amul, has hiked 

prices of liquid milk in pouches by ₹2 per litre 

across key markets. This comes barely six 

months after a similar hike in May. In New 

Delhi, Mother Diary has also increased milk 

prices by ₹2-3 a litre. Mother Dairy too in-

creased packet milk prices in May, but spared 

bulk-vended milk. However, this time, to-

ken/bulk-vended milk prices have also been in-

creased by ₹2 to ₹42 a litre. This is the second 

time that prices have been increased this year. 

The question is why has there not been a good 

flush season till now. The reason, as explained 

by a spokesperson from Mother Dairy Fruit & 

Vegetable Pvt Ltd is the erratic rains in the ini-

tial stages of monsoon this year. “..a number of 

N 
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States reported low rainfall leading to a 

drought-like situation. In the later part, the 

monsoon got extended beyond the normal pe-

riod in major milk producing States such as Gu-

jarat, Rajasthan, Maharashtra and Karnataka. 

Fodder crops were destroyed due to rains in 

Karnataka, Maharashtra, Bihar and Gujarat. 

Also, the cost of feed ingredients such as de-

oiled rice bran and rice bran have gone up re-

sulting in feed costs going up by 25-30 per 

cent.” 

Feed and fodder costs constitute almost 70 per 

cent of total cost of milk production. “Loss of 

cattle, delayed calving and high input costs have 

also impacted milk availability. The scarcity has 

been reported from all parts of the country. It is 

estimated that currently the country is reeling 

under a deficit of 10-15 per cent as compared 

with last year,” the spokesperson told Business-

Line adding that “Owing to low stocks of dairy 

commodity (SMP and Butter) with major dairy 

cooperatives and private players, their prices 

have also been going up, incentivising the dairy 

plants to purchase milk at a higher price to build 

up stocks for the coming summer season.” 

Derivative products 

The prices of other dairy derivative products 

such as curd, and cottage cheese is also set to 

increase correspondingly. 

An Amul spokesperson stated that there has 

been a 35 per cent hike in cattle-feed prices this 

year, which led to dairy federations across the 

State hiking procurement prices to ₹100-110 

per kg fat or 15 per cent as compared with last 

year. “It may be noted that in the last three 

years, consumer milk prices have been hiked 

only twice totalling ₹4 per litre. This works out 

to barely 3 per cent annually, which is even 

lower than the rate of inflation. Since it is nec-

essary that milk producers continue to get re-

munerative prices, this price hike had to be im-

plemented,” the Gujarat Cooperative Milk Mar-

keting Federation (GCMMF) spokesperson said 

in a statement here. 

Amul stated that apart from Gujarat market, it 

has hiked prices for various milk categories in 

markets such as Delhi (NCR), West Bengal, 

Mumbai and Maharashtra. 

Major beneficiary of the milk price hike would 

be farmer organisations like Mother Dairy, who 

pass on close to 80 per cent of the sales realisa-

tion from milk to procurement of milk. As a re-

sult, dairy federations such as Mother Dairy and 

Amul set the price trend in the market. 

Taking a cue from the price hike by market lead-

ers, the smaller cooperatives and private dairies 

in other parts of the country are likely to follow 

suit. There is news that cooperative milk dairies 

in other States in north India too have increased 

milk prices. For instance, Saras Dairy in Raja-

sthan announced up to ₹4 increase per litre of 

milk in early December. 

 

Amul raises milk prices by Rs 2/litre 

Dec 14, 2019 

https://economictimes.indiatimes.com/news/politics-and-nation/amul-raises-milk-prices-by-rs-2/litre/arti-

cleshow/72611069.cms 

EW DELHI: India's leading milk supplier 

Amul on Saturday raised milk prices by 

Rs 2 per litre in Gujarat, Delhi-NCR, 

West Bengal and Maharashtra. 

"Gujarat Cooperative Milk Marketing Federa-

tion (GCMMF), which markets dairy products 

under Amul brand, has decided to revise the 

milk prices by Rs 2 per litre being sold in Ah-

medabad and Saurashtra markets of Gujarat, 

Delhi NCR, West Bengal, Mumbai and Maha-N 
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rashtra from December 15, 2019," the coopera-

tive said in a statement. 

 
In Ahmedabad, the price of Amul Gold will be Rs 

28 per 500 ml, and Amul Taaza will be sold for 

Rs 22 per 500 ml. 

However, there will be no change in price of 

Amul Shakti which continues to be available at 

Rs 25 per 500 ml. 

Amul said in the last three years it has made 

only two price revisions for pouch milk, which 

works out to be only Rs 4 per litre and less than 

3 per cent per annum increase in MRP. 

"This year the price of cattle feed has increased 

by more than 35 per cent. Considering increase 

in cattle feed and other input costs, our mem-

ber unions have increased milk procurement 

price in the range of Rs 100 to Rs 110 per Kg fat 

which is more than 15 per cent increase than 

last year for the 36 lakh milk producers of Guja-

rat," the statement said. 

Amul said it passes on almost 80 paise of every 

rupee paid by consumers for milk and milk 

products to the producers. 

This increase in milk prices by Rs 2 per litre has 

been done with an aim to sustain remunerative 

price to milk producers and encourage them for 

higher milk production, it added. 

GCMMF supplies 1.4 crore litres per day of milk 

across the country, of which 33 lakh litres is for 

Delhi-NCR. 

 

FSSAI mulls cattlefeed norms to curb animal food contamination 
December 13, 2019 

https://www.thehindubusinessline.com/economy/agri-business/fssai-mulls-cattlefeed-norms-to-curb-animal-

food-contamination/article30299521.ece 

 
or now, feed/fodder to conform to BIS 

standards 

The Food Safety and Standards Authority 

of India (FSSAI) is looking at bringing in stand-

ards for animal feed so as to curb contaminants, 

pesticides and heavy metals finding their way 

into foods of animal origin through feed and 

fodder. 

Till the time these regulations are finalised, the 

FSSAI has directed that cattlefeed materials 

must conform to norms set by the Bureau of In-

dian Standards (BIS). 

Six-month breather 

“In order to address the issue on an interim ba-

sis, it has been decided that commercial 

feeds/feed materials intended for food produc-

ing animals shall comply with the relevant BIS 

standards and shall not be manufactured, im-

ported, distributed and sold except under the 

Bureau of Indian Standards certification,” the 

directive said. Stakeholders have been given six 

months to comply with the directive, which will 

come into force in June. 

Noting that animal feed and fodder are turning 

out to be a major source of contaminants of 

F 
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foods of animal origin, it said, “regulatory con-

trol to ensure quality and safety of animal feed 

and silage is urgently needed.” 

According to the findings of the National Milk 

and Quality Survey, 2018, traces of contami-

nants such as Aflatoxin M1 have been found not 

just in raw milk supplied by unorganised players 

but also in processed milk supplied by organised 

players; feed and fodder are the cuiprit. The 

food safety authority had said that the presence 

of Aflatoxin M1 residues beyond permissible 

limits in processed milk is a serious concern. 

In its action plan for safe and quality milk and 

milk products, the FSSAI believes that “regula-

tory values or recommendations through legis-

lation can limit animal exposure through feed 

ingestion against the presence of residues of 

mycotoxins in animal-derived products.” 

The regulator has also said that it will be putting 

in systemic efforts to improve animal husbandry 

practices to address safety and quality concerns 

over milk. 

The FSSAI, in collaboration with the Ministry of 

Animal Husbandry, Dairying and Fisheries along 

with the National Dairy Development Board, 

will work towards enhancing awareness on im-

proved animal husbandry and farm practices 

among small dairy farmers. 

 

Noluma Certifies Indian-Dairy Producer 
Dec 12, 2019, 14:00 ET 

https://www.prnewswire.com/news-releases/noluma-certifies-indian-dairy-producer-300974270.html 

oluma International, LLC, the leader in 

light protection technology, an-

nounced a partnership with Tasty Dairy 

Specialties, based in India, the largest milk pro-

ducing country in the world. Noluma will certify 

Tasty Dairy's range of light protected packaging 

that shields dairy's nutrients and taste from de-

terioration due to all kinds of light. Light dam-

age from LED and fluorescent light causes loss 

of nutrients and changes in taste when packag-

ing is inadequate.  Using their state-of-the-art 

patented technology, Noluma enables brands to 

extend their sensory shelf life and stay fresher 

longer, by guiding them to the optimal point of 

light protection, at which contents cease to 

change due to light. Research shows that in as 

little as an hour, retail and other indoor lights 

such as fluorescent and LED can degrade vita-

mins and nutrients in milk, as well as its fresh-

ness, overall quality and taste.  

"At Tasty Dairy, we are committed to providing 

high-quality, clean, healthy, safe and nutritious 

food products to our consumers," said Tasty 

Dairy's Chairman, Atul Mehra.  "All our efforts 

are devoted toward continual improvement in 

the quality of products, processes, systems & 

services to achieve the highest standards of 

quality in everything we do. When consumers 

see the Noluma™ logo on a Tasty dairy brand, 

they'll know that they're buying a product with 

extended freshness, maximized nutritional qual-

ities, and consistent original taste." 

Noluma debuted state-of-the-art, patented 

technology in 2018 that measures and assesses 

packaging's ability to protect contents within 

from light degradation with more accuracy, 

speed, and efficiency than existing methods. 

Noluma scientists use a known marker ingredi-

ent in the contents of a test package, exposing 

it to intense light that replicates two weeks of 

exposure in just two hours. This testing allows 

manufacturers to better understand the vulner-

abilities of their packaging and work with 

Noluma to optimize packaging composition, and 

ultimately certify packaging that prevents 

change due to light in the content's nutrients, 

taste and efficacy, and as a result, extending the 

sensory shelf life. 

"Noluma is proud to partner with Tasty Dairy to 

raise awareness in India around the impact of 

light exposure and certify that their dairy pack-

aging is protecting from light damage," said 
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Noluma President and CEO, Divya Chopra. " 

Tasty Dairy is setting a new benchmark for the 

global dairy industry by better preserving the 

high quality of their products with equally high-

quality packaging." 

Companies that meet Noluma's gold standard 

for light protection can add the Noluma™ logo 

to their packaging, certifying that packaging 

achieves the best scientifically possible protec-

tion from light penetration, and ensuring that 

what's inside has the quality, freshness, nutri-

tional elements, potency and sensory qualities 

promised to consumers on the label. 

For more information and to learn more about 

Noluma certified light protection technology, 

visit Noluma.com. 

About Noluma International, LLC 

Noluma International, LLC, started with a vision 

spearheaded by a group of scientists who be-

lieved that science could protect and preserve 

what matters to people around the world. That 

light protection vision led to research on how to 

optimize materials of all kinds to protect against 

the damaging effects of light. Established in 

2018, Noluma is a services and certification 

company specialized in light protection, and 

does not sell packaging or packaging materials. 

For more information, visit Noluma.com.  

About Noluma's Patented Technology 

Noluma debuted state-of-the-art, patented 

technology in 2018 that measures and assesses 

packaging's ability to protect contents within 

from light degradation with more accuracy and 

efficiency than existing methods. This testing al-

lows manufacturers to better understand the 

vulnerabilities of their packaging and work with 

Noluma to design, and ultimately certify, pack-

aging that offers total light block, protecting the 

content's nutrients, taste and efficacy, often 

while extending the shelf life. 

Noluma scientists use a known marker ingredi-

ent in the contents of a test package, exposing 

it to intense light that replicates two weeks of 

exposure in just two hours. The extent of dam-

age to the marker correlates with the change in 

that product's freshness, nutrients effective-

ness, and overall quality. The result is an LPF or 

light protection factor determined using an al-

gorithm and assigned to each packaging based 

on the contents it protects. Noluma then uses 

these learnings to guide the customers in their 

design of packaging for optimal light protection. 

Companies who meet the gold standard for 

reaching the optimal point of light block at 

which contents are least affected, can add the 

Noluma™ logo to their packaging, certifying that 

packaging achieves the best scientifically possi-

ble protection from light damage and ensuring 

that what's inside has the quality, freshness, nu-

tritional elements, potency and sensory quali-

ties promised to consumers. 

 

Government doctors to be trained in detecting adulterated food 
Dec 12, 2019 

https://timesofindia.indiatimes.com/city/coimbatore/govt-doctors-to-be-trained-in-detecting-adulterated-

food/articleshow/72482142.cms 

OIMBATORE: The food safety depart-

ment is all set to train government doc-

tors in detecting food adulteration with 

a rapid test, using easily available items. 

The move comes close on the heels of health 

minister Dr C Vijayabaskar’s recent announce-

ment in the assembly that every primary health 

centre would be trained in detecting adulter-

ated food products by way of DART (detection 

of adulteration using rapid tests). 

Now, the food safety department will conduct a 

training programme for around 50 doctors on 

rapid tests available for food items such as milk, 

ghee, oil, spices, sugar and fruits, at the public 

health office here on Thursday. 
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Designated food safety officer K Tamilselvan 

said there were many simple methods to detect 

water adulteration in milk. “Just put two small 

drops of milk on a polished slanting surface. If it 

is unadulterated milk, the droplet will be thick 

and flow down the surface very slowly. If it has 

water, it will flow down fast and when it falls 

won’t retain the colour of milk.” 

He said saffron too was prone to adulteration 

with colouring agents and . “When pure saffron 

is put in water, its colour won’t run and spread. 

In adulterated saffron, the colour will run and 

turn the liquid into red. If bent, original saffron 

will not break at all while fake saffron could 

break.” 

According to the food safety officer unadulter-

ated asafoetida would catch fire if that were to 

be exposed to flames for a while. 

While doctors will undergo the training on 

Thursday, they are expected to pass on the 

knowledge to paramedical staff and village 

health nurses in the primary health centres by 

December-end. “Once all the staff members are 

trained, they will have to set up a DART demon-

stration corner in the health centre on all spe-

cial days like antenatal check-up days, review 

days and vaccination days, to help public, espe-

cially in rural areas, detect adulterated food 

products,” Tamilselvan said. 

 

FSSAI asks industry to reduce level of unsafe food to less than 1% over next 4 years 

Dec 11, 2019 

https://economictimes.indiatimes.com/industry/cons-products/food/fssai-asks-industry-to-reduce-level-of-un-

safe-food-to-less-than-1-over-next-4-years/articleshow/72472008.cms 

EW DELHI: Stating that the public per-

ception about food overall in the coun-

try is very low, Food Safety and Stand-

ards Authority (FSSAI) Chairman Pawan Kumar 

Aggarwal asked the industry to bring drown the 

level of 'unsafe food' to less than one per cent 

or negligible level in the next four years. 

Addressing a CII event, Aggarwal shared a four-

point vision and noted that the first aim is to 

bring down significantly the level of unsafe, 

non-standard and mis-branded food in the 

country. 

Citing a survey of one lakh samples of food con-

ducted by enforcement officers over last years, 

he said 3.7 per cent of food was found to be un-

safe, 15 per cent was non-standard food and 9 

per cent was mis-branded food. 

Citing a survey of one lakh samples of food con-

ducted by enforcement officers over last years, 

he said 3.7 per cent of food was found to be un-

safe, 15 per cent was non-standard food and 9 

per cent was mis-branded food. 

"The sampling was done in an area where 

safety was a concern. The level of 3.7 per cent is 

low when compared to media reports of 60-70 

per cent. In next four years, can we bring unsafe 

food level to less than one per cent or negligible 

level, while non-standard food to 5 per cent and 

mis-branded food to 2 per cent?" he said ex-

pressing confidence of achieving these targets. 

This can be achieved through higher levels of 

surveillance, improved and targeted enforce-

ment, review of food standards (in particular 

composition and vertical standards), regular 

monitoring of pesticides, anti-biotic residues 

and heavy metals besides building capacity of 

primary producers, he said. 

Stating that there is "very low" public confi-

dence in the food overall, the FSSAI chief said, 

"it is partially due to perception but there is 

some amount of reality. Obviously we have to 

communicate well with the citizen so that gap 

between reality and perception is reduced. We 

need to take concrete actions to address this is-

sue." 

He further said the second goal is to raise hy-

giene levels in processing and preparation of 

food across the supply chain. 
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Talking about promoting healthier and sustaina-

ble diet, Aggarwal said the third goal is to en-

sure that over two-third food is healthy and de-

velop right eating culture in the country. 

There is a need to review standards with health 

and sustainability lens, promote use of logos 

and symbols (like organic, trans-fat free and 

wholegrain) besides enhancing enforcement of 

claims and advertising regulations to ensure 

food is healthy, he said. 

He also emphasised on the need to transform 

school environment, promote eat right campus, 

eat right districts and eat right cities through 

participatory movement. 

According to FSSAI chief, the fourth goal is to 

build a robust institution ad ecosystem through 

partnerships and networks to deliver above 

three goals. 

"We are building a high trust culture which is 

simple, fair and transparent. We have recently 

introduced performance management culture 

in FSSAI," he added.

 

 

At 32.66 litres, Saraswati makes record in milk yield 
Dec 10, 2019 07:14 AM (IST) 

https://www.tribuneindia.com/news/archive/at-32-66-litres-saraswati-makes-record-in-milk-yield-872625 

udhiana, 

Saraswati, a murrah breed buffalo from 

Haryana, created a record by giving 

32.66 litres of milk during the 14th PDFA Inter-

national Dairy and Agri Expo 2019 at Jagraon to-

day. Earlier this record was held by a buffalo 

from Pakistan, which had given 32.50 litres of 

milk. 

Sukhvir Singh, the owner of Saraswati, said he 

kept getting offers to sell his buffalo, but he did 

want to. “A farmer from Jind had offered me a 

huge amount and yesterday, a farmer from San-

hewal offered me Rs 51 lakh. This buffalo is very 

dear to me as she has helped me earn name 

and fame and I will never sell it. I feel proud 

that my buffalo has created a world record,” he 

said. 

Sharing the diet secret of seven-year-old Saras-

wati, Sukhvir Singh said the diet included chana, 

soyabean and quinoa. Mustard oil mixed with 

jaggery helps in increasing milk production, he 

added. 

Meanwhile, in a bid to ensure that the dairy 

farmers of the state do not face any hassle and 

to promote dairy farming, the Punjab Govern-

ment has decided to ease the conditions for 

getting a no-objection certificate (NOC). The 

government is in the process of empowering 

the veterinary officers to issue NOC to dairy 

farmers. This was announced by Animal Hus-

bandry and Dairy Development Minister Tript 

Rajinder Singh Bajwa here today. 

 

Moo-lah business: Names milk profits 
Dec 10, 2019 

https://timesofindia.indiatimes.com/city/ludhiana/moo-lah-business-names-milk-profits/arti-

cleshow/72446898.cms 

agraon (Ludhiana): Sultan is a dabang, Na-

wab has a lavish lifestyle and Gabbar is 

well-built. We are not talking about Bolly-

wood headliners, but bulls who participated in 

the three-day-long Progressive Dairy Farmers’ 

Association’s International Dairy and Agri Expo 

here. 

Apart from them, there were buffaloes too with 

unique names. “Sultan and Nawab have been 

named so as we need to brand them for their 
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semen. Body type and behaviour of the animal 

also contribute to their naming. For example, 

my Sultan is a dabang who lives on its own con-

ditions and doesn’t like anyone dictating it, 

whereas Nawab has a lavish lifestyle as it wants 

best of fodder and care,” said Naresh Beniwal of 

Hisar in Haryana. He added that his buffaloes 

also had trademark names. 

Gurpreet Singh of Tarn Taran, owner of Gabbar, 

said, “I named it so as it is healthy and strong. I 

am happy that the name has earned it a recog-

nition. It has won second prize in the breed 

competition for young bulls.” 

For owners of cows and buffaloes Rani, Ganga 

and Sundru, besides branding, the choice of 

names also depended on physical attributes. 

However, there were other reasons too. Sukhbir 

Dhanda, the owner of award-winning Saraswati, 

said his mother named his three buffaloes as 

Ganga, Jamuna and Saraswati, as she liked the 

names. 

Resham Singh Bhullar, a progressive dairy 

farmer from Zira and one of the organisers of 

the event, said, “The purpose of naming an ani-

mal is to give it a unique identity. The owners 

are known by the names of their animals, and it 

gives them recognition and pride.” 

 

Over 15 per cent food samples substandard: FSSAI 
9th Dec 2019 

https://telanganatoday.com/over-15-per-cent-food-samples-substandard-fssai 

yderabad: More than 15 per cent of 

the food samples collected and ana-

lysed across the country by Food 

Safety and Standards Authority of India (FSSAI) 

were found to be substandard. 

As per the FSSAI enforcement data for 2018-19, 

more than 1.06 lakh food samples were col-

lected and analysed across the country. Of 

these, 15.8 per cent were found to be substand-

ard, 3.7 per cent unsafe and 9 per cent of the 

samples had labelling defects. 

The data also said that the most frequent 

causes of foodborne illness were diarrheal dis-

ease agents, particularly norovirus and campyl-

obacter jejuni, and non-typhoidal salmonella 

enterica. 

The data from country’s food regulator placed 

Telangana along with Chattisgarh, Himachal 

Pradesh, Karnataka, Assam, Jharkhand, Odisha, 

Rajasthan, West Bengal and Uttarakhand, 

among the States that fared poorly in ensuring 

food safety. 

More rigorous enforcement by States was es-

sential to build public trust in food, said Pawan 

Agarwal, CEO, FSSAI in a press release. “To help 

the States, we are in the process of increasing 

capacity of State food laboratories and also ena-

bling them to use private food labs for testing 

food samples. Enforcement efforts have to be 

improved and they have to be preceded by sur-

veillance efforts to identify hotspots and prob-

lem areas,” he said. 

 

FSSAI CEO likely to appear in court over formalin PILs 
Dec 9, 2019 

https://timesofindia.indiatimes.com/city/goa/fssai-ceo-likely-to-appear-in-court-over-formalin-pils/arti-

cleshow/72430932.cms 

ANAJI: The chief executive officer of the 

Food Safety and Standards Authority of 

India is expected to be present in high 

court on Monday in connection with five public 

interest litigations filed over the formalin-in-fish 

issue. 

The court is still awaiting the report of the sci-

entific panel of the FSSAI on the quantities of 
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naturally-occurring formaldehyde in various 

types of fish, and the permissible limits, if any. 

“Despite our direction, the chief executive of-

ficer is not present today. 

However, the chief executive officer had ex-

pressed certain difficulties, coupled with the as-

surance that he will remain present in this court 

on Monday, along with necessary details and 

timelines,” the court stated last week. Last year, 

the authority was directed to specify the stand-

ards of permissible limits of formaldehyde in 

various species of fish and was granted time af-

ter it informed the court that the exercise in-

volved consultations with experts. 

The court took note of the fact that its direc-

tions to FSSAI were being misinterpreted to 

submit only their progress report from time to 

time, instead of completing the work of deter-

mining the standards of naturally- occurring for-

maldehyde at the earliest. 

The court in its earlier orders noted that the 

FSSAI, considering the nature of its activities, 

was expected to cooperate in the matter and 

warned that costs would be imposed and recov-

ered personally from officers (and not the gov-

ernment agency) if it finds that it is not serious 

in complying with its orders. 

The issue came to light last year when spot tests 

showed the presence of formaldehyde in fish 

imported from outside the state during the 

monsoon fishing ban, resulting in a public up-

roar and multiple petitions filed in court. 

 

Centre committed to uplifting dairy farmers' standard of living : Giriraj Singh 
Dec 7, 2019 

https://timesofindia.indiatimes.com/india/centre-committed-to-uplifting-dairy-farmers-standard-of-living-giriraj-

singh/articleshow/72420050.cms 

AGRAON (LUDHIANA): Union minister Gi-

riraj Singh said on Saturday that the union 

government is committed to uplifting the 

standard of living of dairy farmers and several 

welfare schemes have been started for this pur-

pose. 

He said that for improving the quality of much 

cattle, especially buffaloes and cows, the Union 

government would be providing sexed semen to 

the dairy farmers at much cheaper rate of only 

Rs 100 by 2020. He said this while addressing 

the gathering after inaugurating the 14th PDFA 

International Dairy and Agri Expo 2019 at 

Jagraon. 

While speaking on the occasion, Giriraj Singh 

said that the Union government is committed 

for providing sexed semen to the dairy farmers 

to improve the quality of milch cattle, especially 

buffaloes and cows, in the country. He said the 

sexed semen technology would help dairy farm-

ers ensure production of only female calves, 

which would eventually put an end to the prac-

tice of abandoning the male buffaloes, as that 

was posing a major threat to human life in the 

form of the stray cattle menace. 

He said that by 2020, sexed semen would be 

provided to the farmers for only Rs 100, which 

at present is made available at Rs 600 (with sub-

sidy), whereas its actual cost is Rs 1200. He in-

formed that under this project, 600 villages 

have been chosen in the country, where 200 

cattle from each village would be provided free 

breeding with quality sexed semen for breeding 

in every village. 

He said that the Union government is also work-

ing to bring improvements in Embryo Transfer 

Technology (ETT) so as to ensure production of 

quality livestock. ETT could help in speeding up 

breed improvement, which would fetch better 

prices to the dairy farmers due to higher milk 

yield, he added. He said that livestock had a 

huge potential to double farmers’ income 

through improved efficiency of production, 

quality, food safety and economics. 
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For the development of the fisheries sector, Gi-

riraj Singh said that the parts of Punjab and Har-

yana , where farmers suffer due to saline water, 

prawn and shrimp farming would be promoted 

there so that both the states become hub of 

prawn and shrimp farming in the country, as it 

fetches more remunerative prices than the tra-

ditional varieties of Carp. 

While speaking to media persons, Giriraj Singh 

said that the present union government has de-

cided not to allow import of milk from other 

foreign countries. He said that for safeguarding 

the interests of farmers, the Indian government 

would also terminate the contracts it had for 

this purpose under the WTO. He said that new 

pro-farmer policies are being formulated, after 

which dairy farmer owning two cattle would 

have an annual income of Rs 3 lakh. He also an-

nounced that more than Rs 13,500 crore would 

be spent by the Union government to ensure 

that the milch cattle do not suffer from any dis-

eases. 

Giriraj Singh also appreciated the efforts of Pro-

gressive Dairy Farmers Association (PDFA) and 

its president Daljit Singh Sadarpura. Later in his 

address, Daljit Singh Sadarpura raised some is-

sues related to the dairy farmers, after which 

Giriraj Singh assured all possible help. 

 

FSSAI to audit sweets, meat shops and slaughterhouses 
07th December 2019 06:57 AM 

https://www.newindianexpress.com/cities/bengaluru/2019/dec/07/fssai-to-audit-sweets-meat-shops-and-slaugh-

terhouses-2072615.html 

ENGALURU: The Food Safety and Stand-

ards Authority of India (FSSAI) will audit 

sweets and meat shops, and slaughter-

houses in the state, with the help of external 

audit agencies as well as their own designated 

officers (DOs) and food safety officers (FSOs). 

Some of the aspects of the checklist include 

keeping poultry and mutton shops away from 

contaminated areas, the place must be well-lit, 

adequate space for slaughter, dressing of poul-

try and the chopping block must be of food 

grade synthetic material among others. 

Before beginning the audit in December, it was 

decided in a meeting held on Friday that FSSAI 

officials would meet manufacturers and sellers 

of the above shops to help them improve their 

quality and hygiene as per the guidelines. 

“After briefing the shops and speaking to stake-

holders, an external agency has been appointed 

to audit 27 slaughterhouses across Karnataka, 

which have central and state licences. Those 

slaughterhouses which come under a municipal-

ity or are run by private entities, without li-

cence, will be audited by DOs. Altogether 50 

sweet and 50 meat shops will be audited in 

Bengaluru by another external agency, and 10 

in the district and two in the taluks by DOs and 

FSOs,” said N Manjushree, commissioner, FSSAI, 

Karnataka. 

“Hygiene ratings will be given as an outcome of 

the audit which will give an idea to the consum-

ers about what they are consuming from these 

shops. These can be displayed in front of the 

shop. A report will be submitted to the state by 

March on slaughterhouses and by February for 

sweet and meat shops. The reports will be 

made public as well,” she added. 

Transportation is also a part of the checklist 

wherein the animals to be slaughtered must be 

transported at an appropriate temperature, 

without overcrowding and they must given food 

and water, without cruelty or contamination. 

The workers’ personal hygiene, hand-washing 

units, pest control and putting traps or screens 

in gutter or drainage will also have to be 

checked. Inspecting the animals’ health before 

slaughter and checking for tetanus and rabies is 

part of the list for large animals. 

Most of the slaughter houses are in Dakshina 
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Kannada and Udupi districts, with a few in Ben-

galuru and surrounding areas. 

 

यूनिलीवर का सबसे बडा बाजार होगा भारत: एडलवाइस 
December 06, 2019 

https://hindi.business-standard.com/storypage.php?autono=164623 

त्त वर्ष 2027 के आखिर तक उपभोक्ता के्षत्र 

की नदग्गज यूनिलीवर के नलए नहिंदुस्ताि 

यूनिलीवर सबसे बडी सहायक किं पिी बि 

सकती है और यह अमेररकी इकाई से भी 

आगे निकल सकती है, जो अभी यूनिलीवर के नलए 

सबसे बडी इकाई है। यह अिुमाि ब्रोकरेज फमष 

एडलवाइस िे बुधवार को जारी एक ररपोर्ष में लगाया 

है, जो सालािा आधार पर 9 फीसदी की अिुमानित 

बढ़त पर आधाररत है। यह बढ़त यूनिलीवर के बाजारोिं 

में सबसे तेज होगी। यूनिलीवर के नलए एचयूएल पहले 

ही वॉलू्यम के नलहाज से सबसे बडी किं पिी है, जैसा नक 

चेयरमैि और प्रबिंध निदेशक सिंजीव मेहता िे हानलया 

कन्फ्रें स में कहा था। भारत में 98 फीसदी पररवार एक 

या एक से ज्यादा एचयूएल ब्रािंड का इसे्तमाल करते हैं। 

उन्ोिंिे कहा था, देश भर में मौजूद किं पिी की फैक्टरी 

में 45 अरब इकाइयािं उत्पानदत होती हैं और भनवष्य के 

नलए किं पिी नडनजर्ल कायषक्रम तैयार कर रही है। 

वैलू्य के नलहाज से भारतीय इकाई अमेररका के बाद 

दूसरे स्थाि पर है, जो अभी यूनिलीवर के वैनिक 

कारोबार 4 लाि करोड रुपये में करीब 10 फीसदी का 

योगदाि करता है। यूनिलीवर के राजस्व में अभी 

अमेररका का योगदाि 16.3 फीसदी है। एडलवाइस िे 

कहा, नवत्त वर्ष 2027 में एचयूएल का राजस्व नवत्त वर्ष 

2019 के 38.579 करोड रुपये के मुकाबले 77,000 

करोड रुपये पर पहुिंच जाएगा। दूसरी ओर अमेररकी 

इकाई का राजस्व नवत्त वर्ष 2027 तक 76,000 करोड 

रुपये पर पहुिंचेगा, जो राजस्व की सालािा 2 फीसदी 

की अिुमानित रफ्तार पर आधाररत है। नवत्त वर्ष 2019 

में अमेररकी इकाई का कारोबार 65,693 करोड रुपये 

रहा था।  

एडलवाइस िे यह भी कहा नक एचयूएल नवत्त वर्ष 

2025 में अमेररकी इकाई के राजस्व के पार निकल 

जाएगी, अगर तब तक यह और किं पिी का अनधग्रहण 

कर लेती है। मेहता के िेतृत्व में एचयूएल िे इिंदुलेिा, 

आनदत्य नमल्क और जीएसके किं जू्यमर का अनधग्रहण 

नकया है। इि किं पनियोिं का एचयूएल में नवलय की 

प्रनक्रया चल रही है। किं पिी डेयरी जैसे के्षत्रोिं में और 

अनधग्रहण कर सकती है क्योिंनक वह अपिे 

पोर्षफोनलयो की िाई पार्िा चाहती है। पहुिंच के 

नलहाज से एचयूएल पहले ही देश की सबसे बडी 

किं पिी है और उसके उत्पाद करीब 90 लाि 

आउर्लेर् तक पहुिंचते हैं जबनक डाबर के 63 लाि 

आउर्लेर् और आईर्ीसी के उत्पाद 60 लाि स्टोर 

तक पहुिंचते हैं। 
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NASSCOM-FSSAI push to reach safe and nutritious food to needy 
05th December 2019 05:56 AM 

https://www.newindianexpress.com/states/karnataka/2019/dec/05/nasscom-fssai-push-to-reach-safe-and-nutri-

tious-food-to-needy-2071714.html 

 
ENGALURU: National Association of 

Software and Services Companies 

(NASSCOM) and Food Safety and Stand-

ards Authority of India (FSSAI) have come to-

gether to ensure that the food-deprived sec-

tions of society get safe and nutritious food 

channelised from the food-surplus sections of 

society. 

For this purpose, they are creating an app that 

will connect those with surplus food and 

NGOs/individuals who will ensure last mile in 

reaching the safe and nutritious food to the 

needy. The yet-to-be-named app is being devel-

oped with Vodafone India Foundation, which 

will track the distribution of food under the 

‘Save Food, Share Food’ campaign. This was an-

nounced at the “Tech for Good” summit here 

on Wednesday and will be carried out under the 

aegis of the Eat Right India campaign, which 

was launched at the event too.  

NASSCOM, in association with FSSAI, is also en-

suring that member companies of NASSCOM 

convert their respective campus canteens into 

Eat Right Campuses. “A rating system with a 

minimum of 3 and maximum of 5 will grade the 

canteens through an inspection of a third party 

auditor. Hygiene, health and nutrition will be 

some of the parameters,” said P Muthumaran, 

regional director, FSSAI. 

Vodafone, along with NASSCOM, also launched 

Managr, a web platform and app meant for so-

cial sector organisations requiring one software 

to streamline projects, funding, invoice, track 

progress and manage their entire NGO. 

“We spoke to NGOs and identified problems 

they face in their programme or fund manage-

ment, in order to solve it through technology. 

The finance team, programme team, manage-

ment, auditors need to be able to speak to each 

other,” said P Balaji, chief regulatory and corpo-

rate affairs officer, Vodafone Idea Limited. 

“For example, if we need to find out if an in-

voice has been cleared or if all documents re-

quired are available, or need to know the funds 

position, etc, the Managr app is available for 

free to be used,” he said. 

 

 

No adverse impact of American chickenlegs on domestic industry, FSSAI has no info on 

impact on human health: Piyush Goyal 
Dec 04, 2019 

https://economictimes.indiatimes.com/industry/cons-products/food/no-adverse-impact-of-american-chickenlegs-

on-domestic-industry-fssai-has-no-info-on-impact-on-human-health-piyush-goyal/articleshow/72368648.cms 

ew Delhi: The government on Wednes-

day ruled out any reports on the ad-

verse effect on the domestic poultry 

sector due to import of chicken legs from the 

US to India but said that the food safety regula-

tor has no information available on the assess-

ment of the impact of consumption of highly 

freezed chicken on the health of the people. 
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“No report of adverse effect on the domestic 

poultry sector including Namakal district in 

Tamil Nadu , due to import of chicken legs from 

the United States to India, has been received in 

the ministry,” commerce and industry minister 

Piyush Goyal said in a written reply to a ques-

tion in Lok Sabha. 

In the April-September period, chicken legs im-

ports were $21,312 compared with $ 80,464 in 

the entire 2018-19. 

Goyal said that the Food Safety and Standards 

Authority of India (FSSAI) has prescribed stand-

ards for fresh or chilled or frozen poultry meat 

and the products complying with these stand-

ards are considered to be safe for human con-

sumption. 

“However, FSSAI has no information available 

on the assessment of the impact of consump-

tion of highly freezed chicken on the health of 

the people,” he said. 

For the import of Livestock products including 

chicken legs, a Sanitary Import Permit is re-

quired which has to be issued by Department of 

Animal Husbandry and Dairying. This Sanitary 

Import Permit includes Indian sanitary protocols 

which have to be certified by the official author-

ities of the exporting country before exporting 

the livestock products into India. The import of 

these items are restricted by applying import 

duty. The current import duty on such items is 

100% which is maximum rate available under 

India’s bound rates. 

In a separate reply, Goyal said that India ex-

ported buffalo meat worth $1.9 billion in the 

April-October period compared with $3.6 billion 

in the entire 2018-19.

 

 

दूध, पिीर आयात हुआ तो क्या होगा? 
December 3, 2019 

https://www.nayaindia.com/main-stories/milk-product-rcep-deal-dairy-farmers-22329.html 

िे अपिे जीवि में पहली बार गरी की नमठाई व 

सोयाबीि के पिीर की सब्जी 1968 में तब िाई 

थी जब मैं अपिे बडे भाई की शादी में कािपुर 

से नदल्ली आया था। यहािं आकर पता चला नक गनमषयो 

में नदल्ली में दूध के उत्पादो जैसे पिीर, िोया, बफी 

आनद की नबक्री पर रोक लगाई जाती है। नफर जब मैं 

नदल्ली आकर िौकरी करिे लगा तो उि नदिोिं गनमषयो 

में पािंच नकलो पिीर के साथ पकडे जािे की िबरें  

छपती रहती थी। 

सच कहिं नक एक समय था जब पिीर शाकाहारी लोगोिं 

के नलए बहुत नवशेर् व महिंगी सब्जी मािा जाता था। 

िासतौर पर अच्छी शानदयो में इसका िािे में 

इसे्तमाल नकया जाता था जबनक हमारे शहर कािुपर 

ही िही िं उत्तर प्रदेश में पिीर का उपयोग ि के बराबर 

था व मैंिे इसे पाठ्यपुस्तकोिं में ही पढ़ा था व नदल्ली 

आिे पर इसे सब्जी की दुकािोिं पर नबकते हुए देिा 

था। यह मुझे जरा भी अच्छा िही िं लगता है। 

इसकी याद इसनलए आ गई क्योिंनक अब 30 िविंबर 

समाप्त हो गया है जोनक दुनिया के एक बडे व्यापार 

समझौते आरसीईपी यानक के्षत्रीय व्यापार आनथषक 

भागीदारी समझौते पर दस्तख्त करिे की आखिरी 

तारीि थी व भारत िे कुछ सप्ताह पहले इससे अलग 

होिे का ऐलाि करते हुए इस पर दस्तख्त करिे से 

इिंकार कर नदया था। इस पर 16 देशोिं िे दस्तख्त नकए 

है नजिमें सभी देश आनसयाि के सदस्य है। इसमें चीि, 

नू्यजीलैंड, आस्टर ेनलया सरीिे देश भी शानमल है। भारत 

अब िही िं है। 

इसकी अहनमतयत का अिुमाि तो इससे लगाया जा 

सकता है नक इसके सदस्य देशोिं में दुनिया की आधी से 

ज्यादा आबादी रहती है व दुनिया के कुल देशोिं की 

जीडीपी का 35 फीसदी नहस्सा इि सिंगठि में शानमल 

लोगोिं के के्षत्र से ही आता हैव वहािं दुनिया का 40 

फीसदी व्यापार होता है। चीि के बाद भारत इस 

सिंगठि का सबसे बडा देश होता। इसे 2012 में दुनिया 

मैं 
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का सबसे बडा मुक्त व्यापार के्षत्र बिािे के नलए तैयार 

नकया गया है नजसके सदस्य देश अपिे यहािं आयात व 

नियाषत नकए जािे वाले उत्पादोिं पर बहुत कम कर 

लगाते नजससे नक वे सदस्य देशोिं के नलए काफी ससे्त 

हो जाते। 

यनद भारत सदस्य होता तो इस कारण हमारे देश में 

उत्पादो को िुकसाि पहुचता क्योिंनक सदस्य देश अपिे 

उत्पादो की भारी सबनसडी या उि पर बहुत कम 

नियाषत शुल्क लगाकर सस्ता कर देते थे नजससे नक 

नजस देश में उन्ें भेजा जा रहा है वहािं के उत्पादको के 

साथ उिकी प्रनतस्पधाष बढ़ जाती। 

भारत में इस सिंनध का तमाम मजदूर सिंगठि नवरोध 

करते आ रहे थे क्योिंनक इस समझौते के कारण नवदेश 

में आिे वाले उत्पाद काफी ससे्त हो रहे व हमारे 

भारतीय उत्पादको के नलए समस्या बढ़ती जाती। जब 

नवदेशी सामाि सस्ता होगा तो हमारे िागररक स्वदेशी 

सामाि क्योिं िरीदेंगे। इसके कारण कपास, डेयरी, 

स्टील आनद उत्पादको िे इसका नवरोध नकया था। 

आशिंका यह थी नक अमेररका के साथ व्यापार युद्ध के 

चलते हुए चीि अपिा सामाि और सस्ता करके भारत 

के बाजारो में भर सकता था नजससे भारतीय सामाि 

की मािंग और भी कम हो जाती है। 

चीि िे नकस तरह से अपिे सामाि िासकर दीवाली में 

लन डयो के जररए भारत के बाजार को पार् नदया है, यह 

नकसी से छुपा िही िं है। यह आशिंका थी नक चीि इसके 

बाद भारतीय बाजारो में अपिे सामाि से पार् सकता है 

व दूसरे इस के्षत्र में उसका दबदबा व प्रभाव और भी 

ज्यादा बढ़िे का ितरा था। 

इस समझौते को लेकर नकसाि सबसे ज्यादा नवरोध 

कर रहे थे व उिमें भी दूध उत्पादक सबसे आगे थे। 

यहािं तक नक िेशिल डेयरी डेवलपमेंर् बोडष तक िे 

इसका नवरोध नकया था। भारत की नगिती दुनिया के 

सबसे बडे दुग्ध उत्पादको में की जाती है। िुद भारत 

में कृनर् के्षत्र में जो सबसे ज्यादा दूध का उत्पादि होता 

है। इस साल देश में 187.75 लाि र्ि दूध का उत्पादि 

है जोनक धाि के 174.63 लाि र्ि, व गेहिं के 102.59 

लाि र्ि उत्पादि से ज्यादा है। इस दूध का मूल्य 

5,63,250 करोड रहा वह भी तब अगर हम दूध का 

दाम महज 30 रुपए लीर्र मािे तो। 

भारत में नकसािो के नलए अन्य फसलो की तुलिा में 

दूध आय का सबसे बडा स्त्रोत है जहािं नकसािोिं की 

फसल से साल में एक बार ही आमदिी होती है वही िं 

यह दूध के जररए हर रोज कमाई करते हैं। आम 

िागररक के स्वास्थ्य सिंबिंधी जरूरतो जैसे नचकिाई, 

प्रोर्ीि आनद की जरूरतो को भी दूध ही पूरा करता है। 

हमारे देश में जैसे-जैसे आय बढ़ी है दूध का उपयोग भी 

बढ़ता जाता है। वे पररवार अपिी रोनर्यो पर देसी घी 

लगािे लगते हैं जोनक दूध का ही उत्पाद है। 

हम दूध से नमल्क पाउडर (सूिा दूध) मक्खि, घी, 

दही, पिीर आनद तैयार करते हैं। दूध व उसके 

उत्पादको में आस्टर ेनलया व नू्यजीलैंड काफी आगे हैं। 

जोनक अपिे नकसािो को भारी राज सहायता देकर 

उिके उत्पाद ससे्त बिा देते हैं। इि देशोिं िे तो अपिे 

उत्पादि का 95 फीसदी नहस्सा तक नियाषत नकया था। 

ऐसे में दूध के उत्पादो की भरमार वही िं से होिी थी। 

उसके ससे्त होिे से हमारे देश के दूध उत्पाद को भारी 

घार्ा उठािा पडता। 

हमारे देश में पिीर का बहुत कम आयात होता है 

क्योिंनक उसकी मािंग ज्यादा िही िं है। हर साल हम 14-

1500 करोड का पिीर आयात करते व इसका 

ज्यादातर इसे्तमाल नपज्जा बिािे में नकया जाता है। 

इसनलए आस्टर ेनलया व नू्यजीलैंड की भारत के बाजार 

पर िजर थी। अब आिे वाला समय ही ही यह बताएगा 

नक यह समझौता रद्द होिे के बाद हमें नकतिा फायदा 

या िुकसाि होता है। 

 

 

 

 

 

 



1 litre milk diluted with 1 bucket water served to 80 students in Uttar Pradesh 
Dec 3, 2019, 15:21 IS 

https://timesofindia.indiatimes.com/life-style/food-news/1-litre-milk-diluted-with-1-bucket-water-served-to-80-

students-in-uttar-pradesh/photostory/72347383.cms 

hile we wished to begin the day with 

some motivational videos on social 

media, it started on a disturbing 

note with a video, where a cook at the Salai 

Banwa Primary School in Kota village of Uttar 

Pradesh was found adding boiling water in a 

large aluminium container before adding milk 

from a one-litre tetra pack. This incident took 

place in Sonbhadra district, and later it was 

found that the adulterated milk was served to 

around 80 students as a part of the mid-day 

meal programme. 

As soon as the video went viral on social media, 

Assistant Basic Education officer told a news 

agency that an investigation has been initiated 

in the matter and action will be taken against 

the culprits. 

The officer informed that the action was taken 

due to unavailability of milk and the permission 

of adulteration came from the school authority. 

Meanwhile, teachers had gone to buy milk, 

when pictures were clicked and became viral. 

While the authority has agreed that the act was 

not done with any bad intention, rather teach-

ers had gone to bring milk, such action of circu-

lating pictures and creating distrust in the soci-

ety was not in any good spirit. 

In the age of social media, where everyone has 

the Freedom of Expression and Speech, it is im-

portant to draw a line, so that there is no mis-

use of information that can lead to chaos in the 

society. Also the investigators must unearth the 

real truth. 

 

 

FSSAI may Regulate Cattle Feed after Milk Samples Test Positive for Cancer Causing 

Chemical 
December 2, 2019 

https://www.grainmart.in/news/fssai-may-regulate-cattle-feed-after-milk-samples-test-positive-for-cancer-caus-

ing-chemical/ 

ood Safety and Standards Authority of 

India (FSSAI) released an alarming report 

on milk samples testing positive for can-

cer causing chemical. The report revealed pres-

ence of Aflatoxin M1 in milk, a toxin that causes 

liver cancer. 

Of the 6,432 milk samples tested, 5.7% was 

tested positive for the presence of the toxin. 

Thereby, forcing FSSAI to induce feed regulatory 

measures under its wing. Thus, a proposal is un-

der consideration to get livestock farming regu-

lation confined to FSSAI. 

 
Aflatoxin: A Carcinogenic in milk 

Certain fungi in crops like maize, peanuts, cot-

tonseed and other crops may lead to produc-

tion of Aflatoxin. Consumption of feed of these 

crops by cattle leads to the occurrence of this 

carcinogen in the milk. Considering their onco-

genic capabilities, the limit set by FSSAI is at 0.5 
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parts per billion of toxins in milk. However, Afla-

toxin cannot be easily omitted from our food 

chain as they are naturally occurring. Thus, the 

food supervisory commission of India is explor-

ing possibilities to control the feed and fodder 

industry. 

Milk Purity in India 

A member of the Animal Welfare Board high-

lighted that over 68% of India’s milk and milk 

products are way below the standards set by 

FSSAI. Also, he specified some of the com-

mon adulteries used include detergents, white 

paint, refined oil and soda. 

The recent National Milk Safety and Quality Sur-

vey in India revealed the presence of a liver 

contaminant. Thus, exposing citizens to danger 

in the 1,103 cities that were tested. Following 

the test, the three states that contained Afla-

toxin beyond the permissible limit included 

Tamil Nadu, Delhi and Kerala. Besides that, Ker-

ala’s raw Milk sample contained pesticide resi-

dues. 

Contamination in Milk 

Experts cite that the lack of hygiene and sanita-

tion during milk processing is a major reason for 

contamination. Additionally, it is suggested that 

adulteration is deliberately undertaken to in-

crease the thickness and life span. In a similar 

case, officials of three factories in Madhya Pra-

desh were arrested for the production of poi-

sonous synthetic milk. This lethal milk contained 

white paint, shampoo, detergent and in some 

cases urea with just 30% of milk. 

As a result of adulteration, all human organs 

will be subjected to damage. WHO report esti-

mated that over 87% of Indian citizens would 

suffer from life-threatening diseases such as 

cancer by 2026. Total number of new cancer 

cases in India estimated at 0.934 million by 

2026. 

 

Dairy Day Ice Cream adopts a Tiger at Mysore Zoo 
December 02, 2019 

https://www.thehindubusinessline.com/news/variety/dairy-day-ice-cream-adopts-a-tiger-at-mysore-zoo/arti-

cle30138978.ece 

airy Day Ice Cream has adopted Rahul - 

a Royal Bengal Tiger at the Mysore 

Zoo. 

The adoption is a part of Dairy Day’s efforts to 

contribute towards the extremely successful 

conservation and breeding program of Mysore 

Zoo. 

The official certificate of Adoption was handed 

over by Zoo authorities to the representatives 

from Dairy Day at Mysore Zoo premises. ‘Rahul’ 

was captured from the wild and brought to My-

sore Zoo. 

Mysore Zoo is involved in captive breeding pro-

gramme of endangered species and other con-

servation projects. Corporate and individual 

support is central to the success of the conser-

vation policy at the zoo as apart from monetary 

benefits, which takes care of the day-to-day ex-

penses incurred. The program gets vital public-

ity that educates people on the urgent need to 

protect India’s biodiversity and wildlife. 

MN Jaganath, Director, Dairy Day, said: “It is a 

proud moment for us to be part of one of the 

oldest and most successful adoption and animal 

conservation programs in India. We see adop-

tion as a way of sensitizsng and connecting peo-

ple with conservation efforts to save and pro-

tect India’s wildlife. The tiger, our national ani-

mal is an endangered species and we as respon-

sible citizens of the country have to make every 

effort to save the tiger. Dairy Day Ice Cream is 

committed towards animal conservation and 

preserving the ecological balance”. 
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After tests, Aavin says milk is safe 
UPDATED: DECEMBER 01, 2019 01:25 IST 

https://www.thehindu.com/news/cities/chennai/after-tests-aavin-says-milk-is-safe/article30126916.ece 

 
ny aflatoxin M1 content found in it well 

within specified limits’ 

Aavin has clarified that its milk samples 

were safe for consumption and that any afla-

toxin M1 content found in it was well within the 

specified limits. 

The milk major picked samples of all varieties of 

milk from its 25 dairies and sent the samples to 

the Food Safety and Standards Authority of In-

dia (FSSAI)-accredited laboratories. The tests 

showed that the level of aflatoxin M1 in Aavin’s 

milk was less than 0.5 mg, explained Aavin 

Managing Director C. Kamaraj. Meanwhile, Aa-

vin is also getting 17 milkoscanners that will test 

the milk from their 354 bulk coolers for afla-

toxin M1, fat content and a host of other crite-

ria. 

Each scanner will cost ₹85 lakh. The equipment 

is being funded by the Central government. 

The milk major procures around 33 lakh litres of 

milk a day. 

Since aflatoxin is caused due to fungus in cattle 

feed, farmers have been advised to provide 

green fodder to cattle. “We have conducted a 

couple of seminars for farmers and our exten-

sion officials,” he added. 

In a recent nationwide study, the FSSAI had 

found aflatoxin M1 content in processed milk 

samples collected in the State. It had collected 

6,432 samples. 
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Global News 

Proposal would allow interstate traffic of raw milk in US 
December 14, 2019 10:07 am 

https://bangordailynews.com/2019/12/14/politics/proposal-would-allow-interstate-traffic-of-raw-milk-in-us/ 

ORTLAND, Maine — A pair of Congress 

members from opposite sides of the po-

litical aisle wants to stop the federal gov-

ernment from interfering with interstate traffic 

of raw milk. 

The U.S. Centers for Disease Control and Pre-

vention warns that raw milk and products made 

from raw milk can pose severe health risks. The 

agency has linked disease outbreaks from path-

ogens such as salmonella and listeria to raw 

milk. 

Republican Rep. Thomas Massie of Kentucky 

and Democratic Rep. Chellie Pingree of Maine 

said Friday they are are submitting the Inter-

state Milk Freedom Act to make it easier to ship 

unpasteurized milk and milk products that are 

packaged for human consumption across state 

lines. 

It’s legal to sell raw milk in 28 states. Massie 

said the federal government shouldn’t be al-

lowed to “shut down trade between peaceful 

farmers and willing consumers.” Pingree de-

scribed raw milk as the only food banned for in-

terstate commerce, and said that regulation 

hurts small farmers. 

Pingree and Massie both raise livestock. They’ve 

attempted this law change in the past and not 

succeeded. 

 

Milk Price Hits Five-Year High Point 
December 13, 2019 

http://www.farmers-exchange.net/detailPage.aspx?articleID=19325 

he following is from Lee Mielke, author 

of a dairy market column known as 

"Mielke Market Weekly." 

The Agriculture Department announced the No-

vember Federal order Class III benchmark milk 

price at $20.45 per hundredweight last week, 

up $1.73 from October, $6.01 above November 

2018, and the highest since October 2014. 

That is the peak for 2019. Last Friday morning 

Class III futures portended a December price at 

$19.48, January 2020 at $18.57; February, 

$17.77; and March at $17.35. January was the 

peak, with the bottom at $17.19 in May. 

The 11-month Class III price average is $16.74, 

up from $14.69 at this time a year ago and 

$16.24 in 2017. 

The November Class IV price is $16.60, up 21 

cents from October and $1.54 above a year ago. 

Its average stands at $16.26, up from $14.15 a 

year ago and $15.31 in 2017. 

The second to last Global Dairy Trade (GDT) 

auction of 2019 ended five consecutive sessions 

of gain. The Dec. 3 weighted average was down 

.5 percent, following a 1.7 percent rise Nov. 19 

and 3.7 percent on Nov. 5. 

Anhydrous milkfat and butter led the declines, 

down 5.1 percent and 4.9 percent, respectively, 

following respective losses last time of 1.5 per-

cent and 1.3 percent. 

Rennet casein again led the gains, up 4.9 per-

cent, which follows a 5.6 percent gain last time. 

Cheddar was up 2.7 percent, following a 2.5 

percent rise, skim milk powder was up 1.9 per-

cent, after a 3.3 percent rise, and whole milk 

powder inched up .1 percent, after rising 2.2 

percent. 
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FC Stone equated the GDT 80 percent butterfat 

butter price to $1.7626 per pound U.S., down 

3.4 cents from the last event. CME butter closed 

last Friday at $1.9150. GDT Cheddar cheese 

equated to $1.7224 per pound, up 4.4 cents and 

compares to last Friday's CME block Cheddar at 

$1.97. GDT skim milk powder averaged $1.3918 

per pound and compares to $1.3683 last time. 

Whole milk powder averaged $1.5108, up from 

$1.5063. CME Grade A nonfat dry milk closed 

last Friday at $1.2675 per pound. 

In other trade news, HighGround Dairy (HGD) 

reports that October saw the third highest non-

fat dry milk exports on record for the U.S., 

reaching 18-month highs. Shipments to Mexico 

were notable but fell slightly. The largest jump 

was to Indonesia and nonfat shipments to New 

Zealand also reached an all-time high. 

October cheese shipments, at 62.6 million 

pounds, were up 5.5 percent from October 

2018 and a record high for the month with ship-

ments to Mexico up 29 percent and repre-

sented 16-month highs to the country. Volumes 

dropped to South Korea, Australia and Japan 

however. Cheddar exports fell below a year ago, 

but there was an increase in product moving to 

Mexico, up 115 percent, according to HGD. 

Dry whey worsened with October exports the 

lowest since June 2004, down 23.4 percent 

from September and down 40.1 percent from a 

year ago. "On trend with recent market expec-

tations," HGD said "losses to China remain 

high." 

Meanwhile, Reuters reported that President 

Trump announced that he would restore tariffs 

on U.S. steel and aluminum imports from Brazil 

and Argentina in apparent retaliation for cur-

rency weakness he said was hurting U.S. farm-

ers. 

Trump also stated last week that it may be best 

to wait until after the election to complete a 

trade deal with China, setting the trade teeth 

on edge. Word was that China is in the process 

of waving retaliatory tariffs on U.S. agricultural 

products, which would be a wonderful Christ-

mas gift to U.S. soybean farmers in particular. 

The Office of the U.S. Trade Representative says 

an investigation has found that France's tax on 

digital services "unfairly discriminates against 

big U.S. tech companies," according to Politicol. 

The Trump administration has threatened to 

impose tariffs on up to $2.4 billion worth of 

French goods, including cheese. 

USDEC President and CEO Tom Vilsack remains 

optimistic on 2020 dairy trade, despite the 

trade policy challenges with China and other 

markets, according to a Dairy Foods Magazine 

interview. Vilsack cited the interim U.S.-Japan 

trade agreement and the anticipated passage of 

the U.S.-Mexico-Canada agreement and said 

the USMCA will provide greater access to those 

markets while new initiatives in Southeast Asia 

and elsewhere will "elevate U.S. dairy's pres-

ence overseas and build demand." 

He acknowledges there are challenges, such as 

the current trade disagreement between the 

U.S. and China and efforts by the European Un-

ion to restrict common food names but 

"USDEC's efforts to address those challenges 

are wide-ranging and aggressive," Vilsack said. 

Executives from North America's largest dairy 

companies traveled to Washington last week to 

personally urge members of Congress to pass 

the USMCA. The effort was organized by the In-

ternational Dairy Foods Assn. 

Unfortunately, Bob Gray reported in last week's 

Northeast Dairy Farmers Cooperatives newslet-

ter that the Mexican Trade Minister met with 

the House leadership to finalize outstanding is-

sues but, after returning home, the Mexican 

government stated that they could not accept a 

demand by the House leadership that the US-

MCA include the right for the U.S. to send in-

spectors into Mexico to ensure that labor en-

forcement requirements were being adhered 

to. Passage now seems unsure at best, accord-

ing to Gray.



‘Peppermint Latte, Swap The Whole Milk For Some DNA-Sequenced Fungi’ 
December 12, 2019 

https://news.crunchbase.com/news/peppermint-latte-swap-the-whole-milk-for-some-dna-sequenced-fungi/ 

erfect Day Foods, a startup that has cre-

ated animal-free dairy proteins to use in 

traditional dairy products, has raised 

$140 million, upping its total funding to date to 

over $201.5 million. The Series C round was led 

by Temasek. 

Co-founded by Ryan Pandya and Perumal Gan-

dhi, the Berkeley-based startup is using its prod-

uct – commercial-scale microbial fermentation 

process – to businesses that want to offer ve-

gan products. The capital will be used to create 

product and technology that meets their vision 

of serving an “infinite” number of partners in 

the future. 

Perfect Day was started because alternative-

dairy products, per Pandya and Gandhi, were 

just not good enough. 

“But there’s nothing magic about milk or cows, 

there’s got to be something in milk that gives it 

the ability to make a million different things,” 

Pandya said. So, the co-founders sought to find 

an alternative that didn’t compromise on flavor, 

texture and creaminess. They found that micro-

flora is an organism can ferment plant sugar 

into milk proteins. 

The result? Whey and casein, which the com-

pany claims are “nutritionally identical to those 

that come from cows, but without the down-

sides.” 

Pointing at oat milk and nut milk, Pandya said it 

works to put in a “glass, cereal, or cream up cof-

fee.” But, he says, “the challenge isn’t really 

milk, it’s all the other things milk can turn into.” 

He thinks the biggest weakness in alternative 

dairy products is that while companies have 

“developed pretty darn good plant-based 

cheese, it’s not cheese.” 

“Unlike proteins which are made from soy, nuts 

or other plants, Perfect Day’s protein delivers 

the same nutrition and delicious taste and tex-

ture you’d expect from cow’s milk,” the com-

pany’s website says. 

Another point the company makes is that milk 

alternatives are beefed up with starches or sta-

bilizers to mimic the properties that make milk 

flavorful and creamy. 

However, as is the case for any product claiming 

to be better than the incumbent, the proof is in 

the pudding (or, dairy-free ice cream). This year, 

Perfect Day produced a limited edition ice 

cream with non-animal based whey protein. 

Flavors included vanilla salted fudge, milky 

chocolate, and vanilla blackberry toffy. Pandya 

told me they sold out of the 1,000 sample 

boxes, sporting the flora-based dairy protein, in 

12 hours. 

While the ice cream launch did well, the startup 

claims it is more focused on selling to busi-

nesses interested in starting their own animal-

free food businesses. The company did not dis-

close the number of customers it has to date. 

Pandya said, “The goal is not to make another 

vegan brand.” Instead he imagines the com-

pany, which was founded in 2014, to end up re-

sponsible for a small font ingredient on a nutri-

tion label. 
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Nestle Sells Its U.S. Ice Cream Unit and Other Dairy News 
December 11, 2019 

https://www.morningbrew.com/daily/stories/2019/12/11/nestle-sells-us-ice-cream-unit-dairy-news 

Just in time for eggnog season.  

esterday, Nestlé agreed to sell its U.S. 

ice cream business to Froneri in a $4 

billion deal expected to close in Q1 

2020 pending regulatory approval.  

Nestlé, the largest food company in the world, 

owns the Dreyer’s and Drumstick brands, plus 

the U.S. rights to Häagen-Dazs.  

In 2016, Nestlé partnered with French private 

equity firm PAI Partners to merge its European 

ice cream business with R&R, one of PAI’s divi-

sions, to create Froneri.  

This deal is scream-worthy  

Froneri did $3 billion in sales last year, and 

Nestlé’s U.S. ice cream unit is expected to add 

$1.8 billion to that top line annually.  

Why Nestlé’s unloading the ice cream 

truck: First, its share of the U.S. ice cream mar-

ket fell to 15% last year from 19.3% in 2010, per 

Euromonitor data cited by the WSJ.  

And food tastes are changing. Did you know 

what kombucha was five years ago?  

In 2017, Nestlé announced a goal to freshen up 

about 10% of its portfolio.  

In the years since it’s been buying healthy prod-

uct brands like Sweet Earth and coffee compa-

nies like Blue Bottle and Chameleon Cold-Brew. 

Nestlé’s also revamped its water units.  

Food industry rivals are up to similar 

tricks: Meat company Tyson Foods ven-

tured into plant-based products and Kellogg un-

loaded its cookies and fruit snacks divisions.  

In other melty news  

Perfect Day, a lab-grown dairy products com-

pany, announced it closed a $140 million series 

C yesterday led by Singaporean government-

owned Temasek.  

Get this: They make ice cream in labs. Perfect 

Day uses microorganisms like yeast to create 

dairy proteins without animals. The founders 

say it tastes just like cow’s milk and is “nutri-

tionally identical.”  

Bottom line: Almond milk and beef made out of 

plants were only the beginning. Still, we’d like 

to note that Americans eat more ice cream per 

capita than any other people in the world. 

 

 

Minister blasts Coles on milk drought levy 
December 8, 2019 2:01pm 

weeklytimesnow.com.au/news/breaking-news/minister-blasts-coles-on-milk-drought-levy/news-

story/fd07b24851b9295381489e4a8b645a4f 

rought Minister David Littleproud has 

called for shoppers to boycott Coles 

over what he calls the supermarket's 

"low act" of failing to pass on a levy for strug-

gling dairy farmers. 

Coles last week agreed to pay dairy cooperative 

Norco $5.25 million after the consumer watch-

dog accused the company of not fully passing 

on a 10-cent drought levy on milk to farmers. 

Mr Littleproud called for shoppers to boycott 

the grocery giant until it put a 20-cent levy on 

all dairy products. 

"They told their customers they were helping 

farmers, then tried keeping the money," he said 

on Sunday. 

"Coles has shown its true colours and needs to 

put things right." 

Mr Littleproud, the former agriculture minister, 

said he negotiated a deal with Coles to ensure 

the levy would flow to farmers. 
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"Coles should now lead the way and put at least 

20 cents a litre right across its dairy range, not 

just on milk to show they really do care about 

dairy farmers," he said. 

"They owe it to dairy farmers and the public for 

failing to live up to their promises." 

The Australian Competition and Consumer 

Commission claims Coles did not raise its pay-

ment to Norco, which supplies the chain's own-

branded milk, by the 10 cents a litre it had 

claimed. 

Coles disagreed with the ACCC's decision but 

agreed to the payments in order to avoid "an 

unnecessary dispute" and help farmers. 

  

New Zealand cracks down on unregistered unpasteurized milk sales 
December 6, 2019 

https://www.foodsafetynews.com/2019/12/new-zealand-cracks-down-on-unregistered-unpasteurized-milk-sales/ 

he Ministry for Primary Industries in 

New Zealand has told unregistered raw 

drinking milk suppliers to stop sales until 

they comply with legal requirements. 

Compliance staff from the Ministry for Primary 

Industries (MPI) executed search warrants this 

past week at non-compliant raw milk suppliers 

in Auckland, Hawkes Bay, Manawatu, Horo-

whenua, Nelson, and Southland following a 

year-long operation. 

Melinda Sando, MPI’s manager of food compli-

ance, said during the site visits officials gath-

ered evidence. They will continue with further 

investigation of non-compliant sales. 

“We believe that the suppliers we visited are 

operating outside of the regulatory framework. 

By not adhering to the rules for selling raw 

drinking milk, they are putting consumer health 

at risk. There have been multiple instances in 

the past of people getting sick after drinking 

raw milk from some of these suppliers. We 

can’t let this continue,” she said. 

“Raw unpasteurized milk is a risky product as it 

hasn’t been heat-treated (pasteurized) to re-

move illness-causing bacteria including E. coli, 

Listeria and Campylobacter. Raw milk may also 

be a source of tuberculosis.” 

Between 2009 and 2016 there were 46 out-

breaks where consuming raw milk was a risk 

factor. At least 70 percent involved children, 

ranging from one year to 16 years old and 28 

were caused by Campylobacter and four by 

Shiga toxin-producing E. coli (STEC). 

A consumer choice 

Sando said the agency supports consumer 

choice and is not telling people they can’t drink 

raw milk. 

“What we are saying is that when people do 

choose to drink raw unpasteurised milk, they’re 

able to make that choice with a degree of confi-

dence that the milk they’re consuming is pro-

duced within the regulatory framework. Pur-

chasing from MPI-registered suppliers who are 

being audited regularly to ensure they are man-

aging risks and testing regularly helps consum-

ers reduce the risks if they choose to drink this 

product.” 

Some suppliers had been using tactics including 

selling their product as bath or pet milk to con-

tinue sales. 

“These tactics are not legal in our view and are 

a way of getting around the regulations and 

avoiding the costs associated with being compli-

ant including food safety testing costs, registra-

tion costs, and audit costs. We make no apolo-

gies for holding to account, people who are 

breaching the regulations. The rules exist for a 

reason – to protect human health,” said Sando. 

Mercury Bay Creamery recalled cheese and milk 

products and raw drinking milk in October be-

cause the business was not registered for all 

processes and there was incomplete infor-

mation on process controls. All batches, flavors, 
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and sizes were affected but there were no re-

ports of illness. 

MPI became aware of the problem through the 

verifier for the food business who reported 

sales of products that had not had processes 

validated so could not yet legally be sold. 

Regulations from 2016 

Sando said suppliers were able to take part in a 

consultation process on introduction of raw 

drinking milk regulations which came into effect 

in March 2016. 

“They knew what the rules were designed to do 

and why they were brought into effect. The 

suppliers need to stop selling unregulated prod-

uct immediately and will only be able to resume 

selling once they have met all requirements to 

make them compliant.” 

Sale of raw drinking milk is regulated under the 

Raw Milk for Sale to Consumers Regulations 

2015, developed under the Animal Products Act 

100 (APA). The government is assessing effec-

tiveness of these regulations as they have been 

fully operational for two years. 

Farmers selling such product from the farm gate 

or by home delivery are required to register 

with MPI, follow hygiene rules when harvesting, 

bottling, storing and distributing milk, fre-

quently test it, and keep details for customers 

so they can be contacted in case harmful bacte-

ria is found. 

All containers and point-of-sale areas must dis-

play labels and notices that identify the health 

risks of raw milk and provide use-by dates, re-

frigeration information and warnings for con-

sumers in high-risk groups such as the young, 

pregnant, elderly and people with weakened 

immune systems. 

MPI advises people to consume only pasteur-

ized milk or to heat raw milk to 70 degrees C 

(158 degrees F) and hold it at that temperature 

for one minute. 

 

Sweden Is Waging a War on Oat Milk 
DECEMBER 5, 2019 6:45 AM 

https://www.insidehook.com/daily_brief/news-opinion/sweden-is-waging-a-war-on-oat-milk 

n case you missed it, Sweden is in the midst 

of a milk war. 

Faced with the growing popularity of alter-

native milks like Oatly, a popular brand of oat 

milk originating in Sweden, the Swedish dairy 

conglomerate Arla is waging war against its 

plant-based competition. 

The latest manifestation of this growing unrest, 

as Jacob Goldberg reported for the Outline, 

comes in the form of a pro-dairy milk add cam-

paign splashing slogans like “Milk is milk!” and 

“Only milk tastes like milk” across obviously 

anti-Oatly TV ads. 

“Milk has been a natural part of Swedes’ diet 

and culture for over a century — it’s in the 

Swedes’ souls,” Rosanna Hagald of the Stock-

holm-based ad agency behind Arla’s “Milk is 

milk” campaign, told Goldberg. “For the last 

couple of years, a lot of new competitors have 

entered the market and tried to convince peo-

ple to choose other beverages over milk.” 

Like Hagald herself, the ads make thinly veiled 

references to Oatly, obviously parodying the 

plant-based milk alternative. But Arla isn’t hav-

ing all the fun. Oatly has mounted similarly sa-

tirical counterattacks, launching a “flush the 

milk” campaign modeled after a Swedish public 

service campaign encouraging alcoholic Swedes 

to “flush the brandy,” and even going as far as 

to trademark the nonsense words — 

“pjölk, brölk, sölk, and trölk” — the Arla ads use 

to mock Oatly and print them on their products. 

Of course, Sweden isn’t the only place where 

the popularity of plant-based milks is on the 

rise. So why has Sweden gone to war over it? 

Apparently, the country takes its milk seriously, 

with some criticizing Oatly’s anti-milk ads for 

crossing the line. 

I 

https://www.insidehook.com/daily_brief/news-opinion/sweden-is-waging-a-war-on-oat-milk
https://theoutline.com/post/8384/sweden-milk-war-oatly?zd=1&zi=amijgpnf
https://www.youtube.com/watch?time_continue=2&v=XklCUvuHFsc&feature=emb_logo
https://www.youtube.com/watch?time_continue=2&v=XklCUvuHFsc&feature=emb_logo


“People got offended, like, they thought you 

should not attack the milk-drinking people of 

Sweden,” Isa Ellman, a graphic designer who 

published a thesis on the so-called Milk War 

earlier this year, told Goldberg. 

Oatly, for its part, isn’t losing any sleep over the 

matter. 

“It must be terrible to wake up one day and re-

alize consumers see through your propaganda 

and that your products are totally out of sync 

with what the planet needs to ensure its fu-

ture,” Oatly creative director John Schoolcraft 

told Goldberg. “That an oat milk company 

shows up possessing no fear at all and all too 

eager to witness your demise must be dreadful. 

I don’t feel sorry for them at all.” 

 

Food Authority Discards 500 Kg Substandard Food, 1,380 Liters Adulterated Milk 
Wed 04th December 2019 

https://www.urdupoint.com/en/pakistan/food-authority-discards-500-kg-substandard-fo-778648.html 

 
BBOTTABAD, (UrduPoint / Pakistan 

Point News - 4th Dec, 2019 ) :The Food 

Safety and Halal Authority Khyber 

Pakhtunkhwa Wednesday discarded 1,380 liters 

adulterated milk and 500 kg substand-

ard food stuff and imposed fine worth Rs 

75,000 on two renowned hotels. 

According to spokesman of Food Authority, a 

team paid surprise visit to Lasania Hotel and 

Mian Gee Hotel on Mansehra road and sealed 

kitchen of Lasania Hotel due to unhygienic con-

dition and imposed Rs 50,000 fine while Rs 

25,000 fine was imposed on Mian Gee ho-

tel while 500 kg substandard food stuff were 

discarded. 

The food authority also checked other hotels 

and wedding halls and issued final notices to 

Shinwari hotel and other and warned strict legal 

action. 

Meanwhile a mobile team of Food Authority in-

tercepted milk containers on Salhir road and 

took 84 samples and tested on the spot in 

the mobile laboratory and found 1,380 liters 

adulterated milk. 

 

Feeding SD receives milk donation 
Dec 3, 2019 

https://www.keloland.com/news/local-news/feeding-sd-receives-milk-donation/ 

IOUX FALLS, S.D. (KELO) — Feeding South 

Dakota is getting a big donation of a vital 

product. Milk! 

This past September, people could donate ei-

ther a half or whole gallon of milk while buying 

groceries at the Sioux Falls Hy-Vee stores. Tues-

day, we learned 15,000 gallons of milk were do-

nated during ‘The Great American Milk Drive’. 

“Milk is just one of those important ingredients, 

one of those important products we wanted to 

make sure that people have,” Feeding South 

Dakota CEO Matt Gassen said. 

Milk is one of the most requested, but least do-

nated items at the Food Pantry. 
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Lawrence: Milking a dairy delivery story for all it's worth 
Dec 3, 2019 

https://www.aberdeennews.com/news/opinion/columnists/lawrence-milking-a-dairy-delivery-story-for-all-it-s/ar-

ticle_7e9ded50-0bcc-11ea-ab16-eb9731f13f1c.html 

ook, I’m not trying to milk this for a col-

umn, but what the hay, it seems like a 

trend worth noting. 

Home delivery of milk is rising like cream to the 

top. People like having fresh milk, cool in glass 

bottles, deposited at their doorstep every 

morning. 

It sounds great to me. I drink a lot of milk — 

with cereal or any other breakfast meal, for 

lunch with a sandwich, or at night with a few 

cookies. 

Fewer people drink milk today, or so I herd. 

Dairy farmers are struggling, with hundreds go-

ing out of business. Large companies are shut-

ting down, as people are choosing other liquids. 

But there are still millions of us who love a tall 

glass of moo juice. 

For decades, we got it dropped off at the door, 

but that went out of fashion in the 1970s. That 

is now changing, as dairies have revived home 

delivery service in the last decade. 

Maybe I should apply for a job as a milkman — I 

do have some experience. No bull. 

Just one day — and I was 6 or 7 at the time — 

but I took milk right to customers’ homes. 

It was the mid-1960s, and my dad was the fore-

man for Bibby-Kallemeyn Dairy in Brookings. He 

worked there from 1952 through 1966, and it 

was a job he enjoyed. 

Milk was in our blood. My grandpa milked cows 

and Dad did as well, and I would go on to work 

in our dairy barn for more than a decade, own-

ing a few head of cattle myself. 

But when we lived in Brookings, before Dad de-

cided to return to farming full-time, his associa-

tion with milk came at Bibby-Kallemeyn. He 

trained other drivers, helped in the plant and 

sold milk door to door. 

Dad, with his gregarious nature, was a natural 

salesman. He would offer kids small cardboard 

cartons of chocolate milk and charm house-

wives with a free sample and a smile. 

Once he was offered a bonus if he could add ru-

ral customers and he signed up so many. The 

bonus was well over $100. A lot of money for 

the 1950s. 

The dairy balked at paying it, and Dad, who 

rarely got angry, said he was quitting if the busi-

ness would not live up to its word. The bonus 

was paid in weekly installments and he re-

mained there for several more years. 

Even after we moved to the family farm near 

Estelline in 1966, Dad would help out once in a 

while, and he remained friends with his old 

Bibby-Kallemeyn pals for decades. 

When we moved to the farm, they helped, and 

we made the drive to the farm in the dairy 

trucks loaded with our furniture and posses-

sions. They were a close bunch, posing for team 

photos, all the drivers with crew cuts, like a col-

lege football team. 

Garry Stamp, a close friend of Dad’s at the 

dairy, was teased for his interest in law enforce-

ment. But he went on to a career in it, first as a 

highway patrolman and then as Codington 

County sheriff. 

I interviewed him a few times, sometimes for 

stories that weren’t all positive for the sheriff’s 

office, but Garry always talked to me and 

helped out, since I was Vernon’s boy. Those 

dairy connections remained tight for a long 

time. 

John Bibby, a Marine officer who served with 

distinction, winning a Bronze Star, was a busi-

ness owner, banker and longtime state senator. 

He and Dad were friends, the bond of the dairy 

business recalled fondly for decades. 

Customers in around Brookings loved the ser-

vice. The dairy delivery started in the dark of 
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early morning, so parents, college kids and cafes 

had fresh milk to pour with their breakfast. 

My older brother Vern was a frequent assistant 

for Dad, going along on his route, running from 

house to house to make deliveries. 

I just went once, and Mom had to butter Dad 

up to get me on the truck. I recall waking up 

very early, something I have never enjoyed, and 

departing with Dad in his truck, with the long 

sliding doors on the sides and a load of milk and 

dairy products behind us. 

We went to the small town of Gary. It was a 

bright, warm Saturday, and I helped, with Dad 

making sure I stayed on task. Well, I probably 

drank chocolate milk and Beep, a fruit concoc-

tion that the dairy workers blended and sold for 

many years. Still, I recall scampering down a 

few sidewalks to make deliveries. 

I especially remember stopping at a diner for 

lunch and spotting a comic book display. Soft-

hearted as always, Dad bought one for his assis-

tant. 

I never worked the route again, perhaps be-

cause of the cost. Filling me with milk, Beep, 

lunch and buying me a comic book was proba-

bly not cost-effective. 

If I returned to this career now, I would only 

make cash. Not to be cheesy, but not getting 

lunch and a comic book out of the deal — or 

spending a few precious hours with Dad — 

makes it sound a lot less interesting. 

 

China's dairy farming association releases fresh milk standard 
2019-12-01 17:43:48 

http://www.xinhuanet.com/english/2019-12/01/c_138597485.htm 

EIJING, Dec. 1 (Xinhua) -- China's dairy 

farming association released a standard 

on fresh milk, aiming to improve the 

level of dairy farming and the ability to produce 

high-quality fresh milk. 

The standard, which came into effect on Nov. 

24, posed stricter requirements for key product 

indicators, said Li Shengli, a senior scientist in 

the dairy farming sector, at a conference of the 

association. 

According to the standard, the content of lacto-

protein in fresh milk products should reach 3 

grams per 100 grams, while that of milk fat 

should be no less than 3.4 grams in every 100 

grams of fresh milk, up 0.2 grams and 0.3 grams 

per 100 grams, respectively, from the national 

standard launched in 2010. 

The standard also reduced the content of total 

plate count from 2 million colony-forming units 

(CFU) per milliliter as stated in the 2010 na-

tional standard to 100,000 CFU per milliliter. 

Founded in 2015, the dairy farming association 

consists of national and regional dairy enter-

prises including Bright Dairy, Sanyuan and Won-

dersun, as well as farms and research institu-

tions. 
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