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https://dairynews7x7.com/harvesting-health-revolutionizing-living-spaces-with-urban-farming-in-delhi-ncr/

ecently we came across numerous media feeds on Delhi High court taking cognisance of
providing safe milk to the urban population in Delhi NCR region.

State of Peri-urban dairy farming in Delhi NCR

Observing that “citizens are consuming” milk products “which may not be very safe”, the Delhi High
Court said it will set up a “pilot project” in Madanpur Khadar Dairy — one of the nine designated
dairies in the city — to address issues such as the use of “spurious” banned drugs like Oxytocin which
increases milk production, cattle health, and hygiene at the premises. A division bench led by Acting
Chief Justice Manmohan and Justice Manmeet Pritam Singh Arora responded to a petition on the con-
ditions of dairy colonies by pledging to issue an order and establish a team, including the Delhi State
Legal Services Authority, to ensure immediate compliance.

The bench noted that the designated
dairies in the city lack mandatory licenses
from various authorities  including
the MCD, Delhi government’s  animal
husbandry department, DPCC, and
FSSAI.

Delhi’s Chief Secretary Naresh

senior officials like the
Commissioner,

Kumar, along with
MCD

participated in the virtual hearing,
committing to file a detailed affidavit
outlining a roadmap to address the
issues raised. Regarding the

relocation of two dairies near Ghazipur and Bhalswa landfills, he expressed land availability constraints
and proposed a timeline for legacy waste removal by 2026.

The bench expressed skepticism about the administration’s previous inaction, highlighting the exist-
ence of unregulated dairies and their potential impact on food safety. It emphasized the need for
statutory oversight of these dairies, calling for action from authorities like the MCD and GNCTD.

Functional Plan for Dairy in NCR by NCRPB

It was also observed that the National Capital Region Planning Board (NCRPB) under the Ministry of
Housing and Urban Affairs is also developing a functional plan on dairy requirements of this region
under NCR regional plan 2041. We must not forget that NCR is expected to be the world‘s most pop-
ulous capital region by 2030-2031.
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The approach to prepare the Functional Plan shall be broadly including

1. Proposal development, feasibility assessment, and necessary restructuring to enhance Quality
of Life and Ease of Doing Business or improve the economy, depending on whether the project
is social or economic in nature.

2. Market analysis, supply chain evaluation, and recommendations for increasing farm incomes
in the NCR, exploiting the dairy sector’s potential near mega cities, and planning for potential
exports after meeting local NCR demand.

In this article we shall examine the plausibility for inclusion of urban farming including animal hus-
bandry in the masterplan 2041 for the Delhi NCR.

Urban farming-emerging trends and scope

In a seminal research paper with the above captioned title, the authors, Maneesha et al in Indian
Farmers discussed in detail the importance of creating farming opportunities in Urban areas.

Urban farming involves growing plants and raising animals and fish in urban and peri-urban areas.
With 55% of the world’s population currently residing in urban areas and projected to reach 68% by
2050, urbanites heavily rely on market food, leading to health issues like malnutrition, diabetes, and
obesity. Market produce often contains harmful chemicals, prompting a preference for safe organic
options. Urban agriculture, practiced at various scales, utilizes local resources to produce a variety of
crops, livestock, fish, and honey. Approximately 800 million urban dwellers worldwide, comprising
10.38% of the total population, engage in urban farming to address these three benefits.

1. Health and Nutritional Benefits: Urban farming ensures food and nutrition security by provid-
ing fresh, organic produce directly to consumers, meeting recommended dietary guidelines.
Engaging in agriculture activities promotes physical and mental health, bridging the gap in per
capita consumption of fruits and vegetables in India.

2. Socio-economic Benefits: Urban farming reduces expenses on food and healthcare while con-
tributing to family income. Community farming fosters social bonds among residents, enhanc-
ing societal well-being. Community gardens serve as leisure spaces and venues for community
events, promoting cohesion.

3. Environmental Benefits: Urban farming mitigates heat, dust, and pollutants, improving air
quality and livability. The presence of pollinating insects and birds enhances biodiversity. Bio-
degradable waste is recycled into fertilizers, supporting sustainable farming practices and
waste management.

Unique dairy farming model in Mexico and Ethiopia

Felix et al.’s paper in Sustainability examines urban dairy production in two areas of Mexico City with
differing urbanization levels (east and south). Dairy activities have adapted to urban conditions, with
production often serving as the primary income source in the east and more diversified livelihoods in
the south. Food waste is utilized in the east, while grass remains important in the south. Direct sales
to consumers are common in the east, while intermediaries play a larger role in the south. Herds are
larger and more specialized in the east. Both areas utilize local resources for housing and feeding ani-
mals, with manure used in agricultural systems. The paper discusses policy options to reduce Mexico
City’s dependence on imported milk by supporting these urban dairy systems.

As per Eine in Development Southern Africa, demand for dairy products is growing fast in urban areas
in Ethiopia. Due to poorly developed rural infrastructure, urban dairy farms are pivotal in making milk
available and affordable in towns and cities. Yet current supply fails to meet the increasing demand.



In order to formulate fit interventions that can expand urban dairy production, a detailed understand-
ing of urban dairy systems is needed. Large discrepancies were observed in terms of dairy enterprise’s
productivity, profitability, and suitability in future urban policy planning. So suitable and sustainable
dairy farm structures were needed to be identified for a robust urban dairy production ecosystem.

Urban housing growth in Delhi NCR

As per Economic Survey of Delhi 2022-23, Delhi, with the highest population density of 11,320 persons
per sq km in 2011, is predominantly urban, with 75% of its total area falling under urban jurisdiction.
The urban population density stands at 14,698 persons per sq km. Approximately 16.37 million people,
constituting 98% of Delhi’s total population, reside in urban areas. This urban density exerts immense
pressure on public service delivery and civic infrastructure, including water supply, sewerage, solid
waste management, and housing. Approximately one-third of Delhi’s population lives in substandard
housing, including slums, unauthorized colonies, and dilapidated areas. Projections indicate a need
for 2.4 million new housing units by 2021, with 54% required for economically weaker sections and
lower-income groups. Around 42% of these units are needed for residential areas.

The trend of urban expansion in Delhi from 1989 to 2020 can be seen as below.

Urban Farming the need of the hour

Urban farming has emerged as a promising solution to address food security, environmental sustain-
ability, and community resilience in rapidly expanding urban landscapes of Delhi NCR. In the context
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of housing societies in India, the integration of dairy farming alongside vegetable cultivation and effi-
cient organic waste management presents a compelling vision for the future.

In envisioning the inclusion of dairy farming in urban housing societies, several factors need consider-
ation. First and foremost, space constraints demand innovative solutions such as vertical farming or
rooftop installations for dairy operations. Additionally, advancements in urban agriculture technolo-
gies, such as automated feeding and milking systems, can streamline operations within limited spaces.

Regulatory frameworks play a pivotal role in shaping the feasibility and sustainability of such initia-
tives. Policies need to be formulated to address zoning regulations, waste management protocols, and
animal welfare standards. Clear guidelines on the disposal of organic waste, particularly dung from
dairy operations, are essential to prevent environmental pollution and ensure efficient resource utili-
zation.

Organic aspect of urban farming

Integrating dung into the agricultural cycle as organic fertilizer holds significant potential. By compost-
ing dung and other organic waste, housing societies can create nutrient-rich soil amendments for cul-
tivating vegetables and other crops. This closed-loop approach not only reduces reliance on synthetic
fertilizers but also mitigates the environmental impact of waste disposal.

Moreover, community engagement and education are crucial for the success of urban farming initia-
tives. Residents need to be sensitized about the benefits of sustainable farming practices, waste seg-
regation techniques, and the importance of local food production. Collaborative efforts involving res-
idents, local authorities, and agricultural experts can foster a culture of environmental stewardship
and self-sufficiency.

The future regulatory norms

In light of these challenges, it is imperative for policymakers across various sectors such as Health,
Urban Development, Water Resources, Renewable Energy, Environment, Agriculture, and Dairying to
collaborate and enact regulations mandating the incorporation of urban farming initiatives into all
present and future projects. These concerted efforts have the potential to foster sustainable housing
societies and residential complexes, ensuring captive production of fresh food products including milk,
vegetables, fruits, indoor plants, and flowers. By bringing communities closer to nature and promoting
healthier lifestyles, such initiatives pave the way for a brighter, more sustainable future.

In conclusion, the future of urban farming in Indian housing societies holds immense promise, encom-
passing dairy farming alongside vegetable cultivation and effective waste management. Through stra-
tegic planning, regulatory support, and community participation, housing societies can transform into
vibrant hubs of sustainable agriculture, nurturing both people and the planet.

Its my dream to see housing societies being sold in the future highlighting captivating slogans like ..
Healthy homes...Nutrition at your door steps...We have larger farms than the clubs .... Natural Food
course instead of a golf course.....

Please share your ideas in this regard in the comments section.
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INDIAN NEWS

May 15, 2024

https://dairynews7x7.com/buttermilk-to-ice-cream-by-dairy-brands-are-capitalising-on-the-summer-boom/

s mercury levels soar and heat wave
conditions grip various parts of India,
beverage and dairy companies are
experiencing a welcome boost in sales. The
scorching weather may be a challenge for

Bandlish also highlighted the importance of in-
novation in meeting consumer preferences, by
stating, “People are looking at a lot of innova-
tion. People are looking for any organisation to
give them some exciting new products. So

many, but when we look
it's proving at our new
to be a boon BEATING THE HEAT ¢ g launches, for
for busi- firzh Woseher Doors Ice Cream Sokeas UL 'J":— example, it's a
nesses deal- :\lc combination
ing in thirst- e of Indian fla-
qguenching vours,  cou-
beverages, ‘ pled with
curd, but- ' some interna-
termilk, and tional fla-
ice creams. vours.

According There is a
to Jayen market for
Mehta, youngsters

Managing Director of Amul, the leading dairy
cooperative in India, the growth in sales has
been remarkable, reaching up to 30%. Specific
regions such as Uttar Pradesh, East India,
South India, and Maharashtra are witnessing
even higher growth rates ranging from 35% to
over 50%.

Manish Bandlish, managing director of Mother
Dairy, echoes this sentiment, highlighting that
the summer season has been exceptionally fa-
vourable for the industry, with sales skyrocket-
ing by over 40% in many product categories.

Mother Dairy, established under the initiative
of ‘Operation Flood’, has played a vital role in
making India self-sufficient in milk production.
Today, Mother Dairy offers a diverse range of
products including milk, cultured products, ice
creams, and more, under its trusted brand.

who want something very exciting, so we give
them a new international flavour. Some tradi-
tional people want to continue with the same
Pista Kulfi and all that, so we definitely want to
give them the right product. So it’s a combina-
tion of both that we do.”

Meanwhile, Amul recently announced its ex-
pansion into the US market by introducing a
range of milk variants to cater to the Indian di-
aspora and Asian communities. Jayen Mehta
stated that Amul’s fresh milk products includ-
ing Amul Gold, Amul Shakti, Amul Taaza, but-
termilk, curd, paneer etc will be available soon
to customers in the US.

He also highlighted that protein-rich offerings,
organics, and probiotics will be the growth
drivers for Amul going ahead.
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https://dairynews7x7.com/gcci-pushes-fodder-cultivation-among-dairy-farmers/

ith the aim of increasing milk pro-

duction in the state the GCCI con-

ducted a training workshop for
dairy farming to encourage them to take up
fodder cultivation both as sole crop and as an
intercrop in a coconut plantation.

Orlando Rodrigues chairman, agriculture com-
mittee, GCCl explained the outreach pro-
gramme under the GCCI Krishi Sampark Ab-
hiyaan. The training is aimed at bringing to-
gether dairy farm-

ers and coconut
growers to grow .
fodder for sale to '
dairies in which |
are facing a dire
shortage of fod- )
der, he said. ’.
“Of the 3 lakh li- € entuar
tres per day milk
requirement only
one lakh litre is
produced in Goa and the balance is sourced
from neighbouring states. The Goan yield of
milk is dropping day by day due to high cost of
fodder. In every rupee earned by the farmers
72 paise is used for fodder and the other costs
had to be borne in the balance 28 paise which
is uneconomical,” pointed out Rodrigues.

Green cattle fodder is not available in Goa and
the landed cost from neighbouring states is al-
most Rs 9 per kg. Rodrigues urged farmers to
grow fodder in vacant spaces in their farms the
cost of which is only Rs 2.50 per kg.

“In one acre it is possible for a net income of Rs
1,20,00 in the first year ,double in the second

T
of S

T ! agriculture.
M—- s have contributed signifi-

year and further more in the third year. A spe-
cial fodder grass has been developed which
can grow 3 mts tall and can be harvested for
three years. Growing fodder will help in in-
creasing farmer income and also make milk
production viable to dairy farmers. It is the eas-
iest of the cash crops which can be grown in
Goa,” said Rodrigues.

As part of the Krishi Sampark Abhiyaan the
GCCl felicitated successful farmers in the state.

Earlier during  the

— event the chief guest,

" -.’f Pratima Dhond congrat-
ulated all the state

: awardee farmers for

- their achievements

4 through dedication,

hard work, and unwa-
vering commitment to
Farmers

cantly to the prosperity

of our state. Young
awardees must be congratulated for taking up
agriculture and not depending on jobs. In fact
farmers are creating jobs,” she added.

Sanjay Amonkar, director- general GCCI, wel-
comed the gathering and Ambika Dhakenkar,
deputy director proposed the vote of thanks.
Dr. Raghunath Dhuri, Miguel Braganza and
Sanjay Alberto, director Timblo Farms also
spoke on the occasion

The farmers were felicitated in a function at
Satixa Farms, Sanguem. The felicitated farmers
include Krishi Ratan Hemant Sawant, Krishi
Vibhushan Mahesh Gaunker,  Krishi Bhu-
shan Dayanand Fal Dessai and Krishna Gaon-
kar recipient of Fr Inacio AlImeida Award
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https://dairynews7x7.com/revolutionizing-indian-dairying-10-point-wishlist-for-india2047/

y popular demand, DairyNews7x7

proudly presents our inaugural fea-

ture on the Indian dairy sector! Delve
into the critical issues demanding urgent atten-
tion from policy-
makers.  With
elections under-
way, it's para-
mount that
these key points
resonate  with
all, shaping a
formidable
agenda for the
incoming  gov-
ernment to ensure the continual advancement
of India’s dairy industry.

https://youtu.be/dXHfDchHTHg

Currently, India produces 230 million metric
tons (MMT) of milk, accounting for nearly one-
fourth of the world’s total production. Looking

ahead, conservative projections indicate that
India’s milk production will surpass 600 MMT
within the next 25 years, constituting nearly
half of the global production by 2047.

To ensure sus-
tainability and
meet these am-
bitious targets,
the dairy indus-
try is advocating
for purposeful
reforms.  Amid
ongoing  elec-
tions, Kuldeep
Sharma pre-
sents a 10-point wish list to the incoming gov-
ernment, aiming to position India as the fore-
most milk producer globally by 2047.

Do share your wish list of areas in which you
want us to make well researched knowledgea-
ble dairy features.
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https://dairynews7x7.com/food-labels-misleading-indias-new-dietary-guidelines-warn-icmr/

he recently released dietary guidelines

by the Indian Council of Medical Re-

search (ICMR) warned that the infor-
mation presented on packaged food can be
misleading.

“Health claims on packaged food are designed
to catch the consumer’s attention and con-
vince them that the product is healthy,” the
guidelines drafted with the help of the Na-
tional Institute of Nutrition (NIN) informed.

A notable ex-

ample in the

advisory was \
p >
sugar-free ‘,\’.
foods’ associ- Na

ated with low }.(‘\

calories, pre-
ferred by dia- °

betics or peo-
ple watching

their weight.
The docu-
ment ti-

tled Dietary Guidelines for India 2024 released
May 8, 2024 warned:

Sugar-free foods may be loaded with fats, re-
fined cereals (white flour, starch) and even hid-
den sugars (maltitol, fructose, corn syrup, mo-
lasses). These would imply high glycaemic in-
dex and high calories in the food item.

Food products often loosely state they are “all-
natural”, the health research organisations
stressed. On the contrary, they could have
added flavours or substances, with minimal
processing, they added. Manufacturers can see
through this and identify a few natural ingredi-
ents when they see this displayed on the label,
the authors of the document explained.

R
Organic

Low fat

Another popular claim, they observed, was on
the proportion of the nutrient offered in a sin-
gle serving of a product marketed as a “good
source of protein, vitamin D or other nutri-
ents”. To make an accurate judgment, the doc-
tors suggested that people should read about
the quantity of these nutrients with reference
to daily requirements.

Further, not all organic food claims should be
believed, the guidelines reminded. “When a
food label states
‘organic’, it may
simply mean that it
is free of all artificial
preservatives, fla-
vours and colours,
and that the food
S ingredients are free
from pesticides and
chemical fertilisers.
If both the above
are met, then the
label can state 100
per cent organic and have the ‘Jaivik Bharat’
logo approved by Food Safety and Standards
Authority of India (FSSAI),” the authors noted.

Any food item, including fruit juices containing
only 10 or less per cent of fruit, is allowed to
display that the product is made with real fruit
pulp or juice, according to FSSAI. “But the prod-
uct claiming to have real fruit may have added
sugar and other additives with only 10 per cent
actual fruit pulp,” the researchers added.

All oils are 100 per cent fat and, therefore,
should be consumed in moderate quantities.
Still certain oils claim to have no cholesterol or
are heart friendly on the label, the document
warns.

Among the 17 dietary guidelines, ICMR asked
consumers to read information on food labels
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to make informed and healthy food choices. It
also suggested minimising the consumption of
high fat, sugar, salt and ultra-processed foods.

The World Health Organization is considering
revising its recommendation and reducing cal-
ories from sugar to less than five per cent kilo-
calories a day, according to ICMR. “If possible,
added sugar may be completely eliminated
from one’s diet as it adds no nutritive value
other than calories. Calories are healthy only
when accompanied by vitamins, minerals and
fibres,” the scientists stressed.

R Hemalatha, director of NIN told Down to
Earth (DTE), “If you consume sugar, at least try
to restrict it to around 30 grams a day. If you
don’t take sugar, it’s good for health. As much
as possible, avoid sugar, especially for children
younger than two,” she said. “Totally avoid
sugar and make recipes without sugar if possi-
ble.”

If consumed long-term, ICMR-NIN authors
said, sugar substitutes such as sweetening
agents like aspartame, and saccharin, can lead
to obesity, diabetes, hypertension and other
non-communicable diseases. “Sugar substi-
tutes can be harmful to your body if it is con-
sumed regularly in high quantities,” Hemalatha
told DTE.

ICMR also said that fortification of ultra-pro-
cessed food cannot make them wholesome or

oy '.-...-. | LR i L

healthy, which is a technique used to add cer-
tain nutrients to unhealthy food.

“High fat foods and high sugar foods are en-
ergy dense (high calorie foods and poor in vit-
amins, minerals & fibre). Regular consumption
of these foods not only causes overweight and
obesity but also deprives one from taking
healthy foods that provide essential macronu-
trients (amino acids and fats), fibre and micro-
nutrients such as vitamins, minerals, phytonu-
trients, bio-active substances,” the research
body said.

Around 56 per cent of India’s total disease bur-
den is due to unhealthy diets, studies showed.
Healthy diets and physical activity can reduce a
substantial proportion of coronary heart dis-
ease and hypertension and prevent upto 80
per cent of type 2 diabetes, ICMR highlighted.

The scientists who drew up the dietary guide-
lines also advised against consuming high
guantities of protein, especially in the form of
protein supplement powders, as commonly
practiced by athletes. “Protein requirement is
based on your body weight. It is neither gen-
der-specific nor physical activity-specific. Go-
ing overboard on protein is not right. | mean it
is not going to help your muscle building at all.
You have to be physically active instead.” He-
malatha said.
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izzling temperatures across the country

have caused the demand for ice-creams

to skyrocket, with the manufacturers
and associations predicting a 30 percent
growth in sales
this financial
year. “Usually
the ice cream
market in India
grows at 12-15
percent  every
year. This vyear
has started with
a bang. With the
summer temperatures peaking at many places,
the sale of ice creams of most of the brands are
expected to see a growth of 20-30 percent,”
said RS Sodhi, President of Indian Dairy Asso-
ciation (IDA), the apex body of the dairy indus-
try in India.

The summer months between April and June
contribute to 50 percent of the annual sales for
most ice cream manufacturers in India. Unsea-
sonal rains during the summer months last
year adversely impacted the sales. This year
the scales have tilted in the favour of the ice
cream manufacturers.

Hocco ice-creams, the newest ice-cream brand
from Gujarat is operating its ice cream unit at
120 percent of its capacity to meet the summer
rush. “We are a new company. We started in
October 2023. We are currently selling over
50,000 litres of ice-cream every day. About 98
percent of this is being sold in Gujarat, while
some in Mumbai and Delhi. We are now start-
ing in Bengaluru and Hyderabad,” said Ankit
Chona, managing director of the company
which floated the Hocco brand after it sold the
“Havmor” brand of ice creams to a South-Ko-
rean Lotte Confectionery in 2017.

Hocco operates an ice-cream unit at Bavla near
Ahmedabad. “By next year, we will be quadru-
pling our capacity from the current 40,000 li-
tres,” Chona said, adding that the company has
been registering a 50 per-
cent monthly growth in
sales.

The Indian ice cream mar-
ket’s size is around 16,000
crore, of which 11,000
crore comes from the or-
ganised segment comprising
125-odd small and big ice
cream brands, with Amul
being the largest of the lot. “While national
brands are growing, a number of small ice
cream brands have popped up in each city.
These brands are also getting very good trac-
tion, especially in rural and tier-lll markets,”
says Sodhi.

Low input costs

Experts also point out that the ice cream
brands have not increased the prices this year.
“This year the prices of milk solids including
SMP, white butter and packaging costs have
decreased by 20 percent compared to last
year. So this year, no brand has increased the
cost of ice creams. Generally, they increase
their prices between January and March,” So-
dhi said, adding that the decreased costs of in-
puts have given the ice cream brands a lot of
elbow room to increase their advertising
spends.

Chona from Hocco ice-creams pointed out that
apart from cocoa, the prices of all the inputs
for the ice cream industry have remained “sta-
ble”. Eyeing more than 30 percent growth in
the ice-cream business this year, Amul has also
commissioned about six new ice cream plants,
taking the total number of ice cream manufac-
turing units to 25.
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Another popular ice cream brand, Vadilal En-
terprises, has been operating its ice cream
plants at Gandhinagar and Uttar Pradesh at
more than 100 percent capacity this summer.
“The ice cream sales have been good this sum-
mer. We are already seeing a 15 percent
growth,” said Devanshu Gandhi, promoter of
Vadilal Industries.

While ice-creams are popular across the coun-
try, States in the West, North and South con-
tribute the maximum to sales in the country.
“Among the ice creams, kulfis are seeing tre-
mendous acceptance in the Indian market.
There are brands which are making record
sales in kulfis,” Sodhi from IDA added.
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The world's largest

only women owned
organization

e airy farmers in Chittoor,

known for its high milk produc-

tion, are facing challenges due to

extreme heat, which reduces
milk output.

e Amid the challenges, a women-led ini-
tiative is helping the women farmers
increase their income from the dairy
business while addressing heat and
fodder-related issues.

e With a women-centric supply chain,
Shreeja offers purchasing milk at fair
prices, supplying high-quality fodder,
and providing access to veterinary doc-
tors which support the dairy farmers in
this drought-prone district.

On a hot day in late April, with the temperature
reaching 43.2 degrees Celsius, M. Thaya-
ramma, fetched pots of water from a nearby
well. She washed her two cows in a shed just
outside her home, located in the village of At-
lavaripalli in Chittoor district of Andhra Pra-
desh. The land near her house, where Thaya-
ramma grows grass for cattle fodder is parched
and devoid of life. The air is stiflingly hot and
the sky is clear, with no sign of rain-bearing
clouds.

Fifty-four-
year-old Thayaramma has been a dairy farmer
for over three decades and is well-versed in
cattle care. But the unrelenting heat has be-
come an increasing challenge, growing worse
every year, she feels. The extreme tempera-
tures cause a host of issues in livestock, from
mastitis (inflammation of the udder) and dehy-
dration, to fever and heat stroke, all of which
reduce milk production. “Daily milk production
has dropped by twenty percent in the past
month,” she says, noting that she’s been wash-
ing her animals and providing them with water
more frequently than usual to mitigate the ef-
fects of the heat. This reduction in yield typi-
cally happens in May and June.

Thayaramma is among the lakhs of dairy farm-
ers in the Chittoor district. These farmers face
a critical battle against heat stress, com-
pounded by the scarcity of green fodder and
water, which will likely continue for the next
three months.

K. Ramanarao, a 50-year-old dairy farmer from
Kannikapuram in Chittoor, has seen his daily
milk yield from five cows drop from 50 litres to
35 litres. “Summer means more work and no
profits for dairy farmers. To make matters
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worse, wholesale milk prices are low and
there’s no support from the state govern-
ment,” Ramanarao said. Another dairy farmer,
55-year-old K. Sriram from Velkur village, also
in Chittoor district, sold his two cows in April
and migrated to Bengaluru’s Naganahalli with
his family to work as an agricultural labourer.
Since Chittoor is located close to Bengaluru
and Chennai, farmers move to the cities in
search of better livelihood. “What else can we
do? It is not like there are better employment
opportunities in the district. We don’t have re-
nowned factories here and most of the devel-
opment is focussed on Tirupati, the neighbor-
hood pilgrim district,” said Sriram.

Weather extremes making the dairy sector
vulnerable

Andhra Pradesh ranks fifth in total milk pro-
duction in India, and Chittoor is one of the
state’s main dairy farming districts. Over the
last few decades, Chittoor has undergone sig-
nificant changes, including a shift in prefer-
ence from buffaloes to cows. The proportion of
cows in the district has risen from 8.56 lakh in
1999 to 9.60 lakh in 2017, while the number of
buffaloes has declined from 1.44 lakh in 1999
to 0.88 lakh in 2017.

One of the major challenges Chittoor faces is
its location in the Rayalaseema region, a
drought-prone area with significant water
scarcity. Rayalaseema, located in the southern
part of Andhra Pradesh and sharing borders
with Tamil Nadu to the south, Karnataka to the
west, and Telangana to the north, experi-
enced 15 drought years between 2000 and
2018. The drought in 2023 was the worst in
over a decade and a half.

Now, in 2024, farmers in the region continue
to face heat-related challenges. The El Nifio ef-
fect and shifting wind patterns have led to
harsher summers. Chittoor is experiencing
above-normal temperatures, contributing to
increased heat stress on dairy animals.

S. Karuna Sagar, a scientist at the India Mete-
orological Department in Amaravati, remarked
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that temperatures are breaking new records
annually. “Due to the impact of El Nifo, we ex-
pect high temperatures for the next two
months,” he said, adding that the Animal Hus-
bandry Department has issued an advisory to
ensure keeping cattle cool by frequent wetting
of cattle with water, during the summer.

Dairy farmers have expressed concern about
cattle mortality due to heat stress and the as-
sociated costs of frequent veterinarian visits.
Studies show that heat stress can reduce milk
yield due to increased respiration rate, rectal
temperature, and heart rate, affecting feed in-
take and, consequently, milk production.

Given these challenges, farmers are seeking
government assistance. More than a decade
ago, the United Andhra Pradesh government
constructed sheds and supplied water and dry
fodder to support dairy farmers, providing re-
lief, locals claim. Dairy farmer Ramanarao re-
counted how he used to take his cows to a shed
in L.B. Puram that housed 300 cattle for about
three months. Veterinary doctors would visit
regularly to ensure the cattle weren’t suffering
from heat stress.

However, the farmers complain that no such
support exists now. In 2021, the Animal Hus-
bandry Department announced a similar initia-
tive to combat drought, but it was not initiated
in Chittoor, farmers claim.

An official from the Animal Husbandry Depart-
ment in Chittoor, speaking on condition of an-
onymity, said, “Due to the election code, no
schemes are in place.” Yet, dairy farmers claim
there have been no schemes since the present
government came to power in May 2019. The
official declined to comment further when
asked about the farmers’ complaints.

T. Narasimhulu, a 50-year-old dairy farmer,
said that the only benefit he received in the
past five years was a grass-cutting machine.
“During summer, the government used to pro-
vide silage and dry fodder. But that hasn’t hap-
pened in the past five years,” Narasimhulu
noted.



A women-led intervention

As heat stress exacerbates the challenges
faced by dairy farmers, Thayaramma and oth-
ers are finding relief through support from the
Shreeja Mahila Milk Producer Company Lim-
ited (SMMPCL), the world’s largest women-
owned and women-managed dairy company.

“Regular health camps help sensitise farmers
to the harmful effects of heat stress. Veterinar-
ians are available on call, sparing us the trouble
of taking our cattle to the hospital for minor ail-
ments,” Thayaramma noted. She is a board
member and owns 36 shares of SMMPCL, es-
tablished by the National Dairy Development
Board (NDDB) in 2014.

Starting with 27 members in 2014 in Chittoor,
Shreeja has expanded to 1.25 lakh mem-
bers across twelve districts, including Chittoor.
With a focus on enhancing women'’s leadership
and empowering them within the dairy sector
in a drought-prone region, Shreeja offers nu-
merous benefits, including purchasing milk at
fair prices, supplying high-quality fodder, and
providing access to veterinary doctors.

Beyond these benefits, Shreeja maintains a
women-centric supply chain— from milk pool-
ing to the sale of by-products — granting the
women members shareholding and ownership
in the company. Its two-tier governance struc-
ture comprises village contact groups, each
representing seven members and member re-
lations groups based on individual villages.
Thayaramma said members can easily raise
complaints or concerns with these groups or at
milk pooling points.

Shreeja is also replacing plastic milk cans with
steel ones and strengthening village contact
groups that offer farmers valuable infor-
mation. The organisation has a wide range of
summer management initiatives. “Given the
fodder shortage, we supply fodder seeds for
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free to our members — a kilo costs Rs. 100 in
the market,” explained Rajendra Babu, Assis-
tant General Manager of Shreeja. Each month,
the company conducts at least 200 pro-
grammes to educate farmers on managing cat-
tle during the hot season. “Any dairy farmer
can access help from our veterinary doctors,”
Babu added.

Babu further highlighted that Shreeja’s mission
is to empower rural women, offer competitive
prices to dairy farmers, and foster growth in
the dairy industry through various measures.
Shreeja’s members also receive dividends, bo-
nuses, and incentives each year. “Farmers who
supply more than 1,000 litres a year get a free
five-litre milk can,” Thayaramma said.

The International Dairy Federation (IDF),
which, in 2023 awarded Shreeja for its ap-
proach to promoting women’s development,
ensuring stability in the dairy sector, and fos-
tering sustainable growth. Based on a survey of
5,000 women members, IDF found that
women dairy farmers saw an increase in sav-
ings and were also supported to create assets.
Since its inception, Shreeja has injected Rs. 36
billion into the rural economy by ensuring all
payments go directly into individual bank ac-
counts. Additionally, Rs. 400 million in profits
have been distributed among producers.
Shreeja aims to incorporate another million
women over the next five years, the IDF report
says. However, many in Chittoor district are
unaware of the initiative. For instance, Ra-
manarao and Narasimhulu, dairy farmers, told
Mongabay India that they would have enrolled
their wives as Shreeja members if they had
known about it. In response, Babu said, “We
are restricted to certain areas due to infra-
structure limitations. We will expand to other
areas only when market demand increases.”


https://india.mongabay.com/2024/05/women-led-initiative-offers-relief-to-dairy-farmers-battling-heat-stress/cow_husbandry/
https://india.mongabay.com/2024/05/women-led-initiative-offers-relief-to-dairy-farmers-battling-heat-stress/cow_husbandry/
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avi., adairy farmerin Keelara village in

Mandya district in the heart of the Old

Mysore region, has been able to earn
a supplementary income from the cows that he
rears and from the paddy he cultivates. How-
ever, the long spell of drought since last year
forced him to sell two cows about six months
ago because fodder has become difficult to
procure.

He now has one cow to ensure milk supply to
his own family
and he is able to
sell only a couple
of extra litres to
the local milk co-
operative  soci-
ety. Though he
has a borewell,
the water vyield
has reduced so
drastically  that
he cannot even
grow green fod-
der. Purchasing
fodder is out of the question because it is too
expensive.

There are similar stories across Mandya, Kolar,
Tumakuru, and Bengaluru Rural districts,
which contribute the bulk of the Karnataka
Milk Federation’s (KMF) milk procurement,
along with Hassan, Mysuru, and Shivamogga
districts in the State.

In Karnataka, about 24 lakh dairy farmers are
members of village-level milk cooperative soci-
eties, and an unspecified number of non-mem-
bers also rear cows in the State. The Old Mys-
uru region in south Karnataka has seen growth
in milk production since the milk revolution
started in the mid-70s. Affected by the vagaries

of monsoon in rain-dependent arid and irri-
gated areas, dairy farming has brought supple-
mentary income to the farming community,
and women’s participation is also high.

The failed monsoon in 2023, which led to crop
loss, has reduced post-harvest hay availability,
while water scarcity has prevented farmers
from growing green fodder, triggering a short-
age of cow feed. Though the State government
issued fodder kits containing seeds to farmers
as a drought-mitigation
measure, farmers com-
plained that without wa-
ter, the kit remained un-
used, and the green fodder
wilted in many cases.

Karnataka is currently fac-
ing the worst drought in
the last four decades, with
223 of the 236 taluks in the
State  being  declared
drought-hit. While the pre-
vious monsoon’s bountiful
rainfall helped fill lakes and
improve groundwater, which sustained farm-
ers’ lives, the onset of summer has brought
misery to rural households as a large number
of water bodies and borewells have dried up or
yielded less water.

Delay in incentive release

Added to their problem is the delay in releasing
the government incentive of X5 per litre. The
government released the last tranche in No-
vember 2023, and farmers were hoping to use
the subsidy, which was expected later, to coun-
ter drought-related financial distress.

Since 2008, the State government has been
providing incentives to dairy farmers, and the
incentive has increased from X2 per litre when
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it was launched to X5 per litre now. The aid has
helped draw more farmers to dairy farming, as
milk procurement has more than doubled from
2008, when the average daily procurement
was 36 lakh kg, to about 81 lakh kg by the end
of the 2022-23 financial year.

While the government incentive does not have
specific timelines for release, dairy farmers get
their regular payment for milk from the KMF
through their respective milk unions. Based on
the financial strength of the union, the milk
procurement price per litre also varies from
district to district. This payment comes to
farmers fortnightly through direct benefit
transfers to their bank accounts.

“A 50 kg bag of dry feed sold by KMF costs
%1,260. A tractor load of fodder can cost any-
where from %5,000 to X10,000. Only farmers
who have fodder in excess are selling it. The
government has delayed subsidy payments.
Enough water and fodder are not available. To
make matters worse, milk yield from cows has
reduced because of heat,” Jayakumar, a farmer
in Gejjalgere in Mandya, pointed out.

Drying borewells

In arid Kolar, where farmers are even more de-
pendent on dairy farming to boost their in-
come, the drying up of borewells — the only
source of water — has added to the misery. A
resident of Siddanahalli in Bangarpet of Kolar
district, Thulasi Kumar, said he reduced the
cattle head from four to two. “Extreme heat
has led to low yield of milk from cows, and
thereby a drop in income. While | was getting
up to 13 litres of milk from a cow, it has
dropped to less than 10 litres. | know of many
who have reduced their cattle heads like me.
On-time subsidy payment would have helped
us,” he said.

Tumakuru, another district where dairy farm-
ing provides supplementary income, is no dif-
ferent. Dairy provided them with a steady
source of income during any kind of distress.
But that’s no longer the case because of scar-
city of water and shortage of fodder. Many, like
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Jayanna, a resident of Belagarahalli in Tiptur,
have kept just one cow to provide for only the
family’s milk needs.

Those who have grown paddy or sugarcane
with great difficulty, with water from the few
functional borewells, are the ones who are left
with hay, which is taking care of fodder needs.
However, Panchalingu, a resident of Keregodu,
said dry hay alone does not improve milk yield.

Low milk procurement

A 50-year-old, reasonably sized milk coopera-
tive society in the temple town of Melukote, in
Mandya district, has been recording low milk
procurement since March end. From 14 cans of
around 40 litres each, it has come down to
eight or nine cans daily.

Those in the know about developments in the
dairy industry say farmers began selling cows
last year as dairying became unremunerative.
One reason was the delay in increasing the pro-
curement price.

KMF has been making multiple proposals to in-
crease the retail price of milk since the BJP gov-
ernment. Finally, in July last year, the current
Congress government allowed a hike in retail
price by X3 per litre in July 2023, most of which
is transferred to the farmers.

The BJP government was said to have delayed
a price increase during an election year, fearing
a backlash from the middle class. KMF sources
said it was during that period that farmers re-
sorted to selling cows because of increased in-
put costs and dipping incomes. In July 2023,
when the retail price was finally increased, the
KMF had justified that despite the retail price
hike, milk prices in Karnataka continued to be
cheaper than in the neighbouring states.

In contrast to the farmers’ claim that the yield
from their cows has reduced, the KMF sources
say the total procurement across the State has
actually increased over the last summer while
the number of farmers supplying milk has re-
mained almost the same.
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“l have hay from the paddy that | grew last
year. However, hay does not help in increasing
the milk yield. We are using a combination
of hindi (local feed) made from grams, ragi, and
other locally available proteins. Feed supplied
by KMF has become expensive,” he com-
plained. Farmers are selling cow dung to get as
much additional income as possible though
they will require dung as fertilisers for the com-
ing monsoon, he added.

Dairy farmers like Lakshamma, a resident of
Keelara, who do not have land to grow fodder,
are dependent on stray fodder available in the
village in open fields. But they have now dried

up.

“Dairying is an important source of livelihood.
| also work as a farm hand. It is difficult to main-
tain cows without having land. Buying fodder is
not financially viable. | graze cows on the
fringes of the village with whatever | get.” Lak-
shmamma has three cows, and she said she
has asked her two sons to look after one cow
each.

KMF has over 24 lakh dairy farmer members
across 14,000 milk cooperative societies in the
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State. According to KMF data, it makes a daily
payment of over X17 crore. KMF is the second
largest dairy cooperative in the country, and in
South India, it stands first in terms of procure-
ment as well as sales and milk-based products.

“In fact, we have seen over 4% growth. From
77.5 lakh litres of daily procurement, it has
gone up to 82 lakh litres. Once the monsoon
starts, we expect the total procurement to be
around 95 lakh litres, though we hope to touch
the one crore mark.”

Dues from previous govt.

KMF sources said they are saddled with ar-
rears. “Dues to the tune of X450 crore remains
from the previous BJP government. There is
also X212 crore pending. Both of which add up
to about X700 crore. This money was given to
the farmers in the previous financial year.”

Sources cited the election as the reason for the
delay. The government released X260 crore
earlier this week, while X700 crore (of the lat-
est tranche) is still pending and will be released
in the next quarter.
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he Delhi High Court on Wednesday

stressed the need to ramp up testing

of food products in the national capital
to ascertain their quality, saying the food cycle
has become “corrupted” and being the apex
body, the FSSAI needs to take steps to ensure
that there is enough testing.

“The FSSAI needs to ramp up testing. It is min-
imal. What sort of products are we eating? We
do not know. Our food cycle has got so cor-
rupted. You are tak-
ing no steps. You are
living in some ivory
tower. You pick up
any food product,
there is a problem.
There is so much
pesticide,” the
bench, comprising
Justice Manmeet P S Arora, said. “You must ex-
ercise your supervisory powers. You must en-
sure enough testing takes place. You are the
apex body.”

The counsel for the Food Safety and Standards
Authority of India (FSSAIl) said food testing is
carried out by the state food safety commis-
sioners.

Noting that 25 samples per food safety officer
(FSO) per month is the prescribed norm for
testing, the court remarked that appropriate
random testing has to be carried out given the
city’s population.

“Look at the population of Delhi. How much
food consumption is taking place on a daily ba-
sis. How many FSOs are there in Delhi? Sam-
pling needs to be ramped up,” Justice Manmo-
han said.

“The commissioner, food supplies is directed
to file a personal affidavit indicating level of
testing and number of food inspecting teams
and the budget of the department,” the court
ordered as it asked the official to join the pro-
ceedings on the next date
on August 7. During the
hearing, the amicus curiae
(friend of court) raised con-
cerns with respect to the
use of calcium carbide to
artificially ripen mangoes,
saying there is nothing on
record to show if the re-
quired test kits for detecting use of chemicals
have been procured by the authorities.

On being told that currently, the cost of testing
any food product, which is between Rs 5,000
and Rs 12,000 depending on the product being
tested, has to be borne by the individual seek-
ing such a test, the court orally remarked that
such a burden has to be borne by the State.
“Why should it fall on private citizens? State
will pay for it,” it said. The court was hearing a
suo-motu (on its own) case initiated by it in
2010 following a news report on use of certain
pesticides for growing vegetables, which cause
serious neurological problems, kidney damage,
skin diseases, cancer and such other grievous
ailments
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mul is in talks for a possible takeover

of Sanchi Dairy — a brand as familiar

to Madhya Pradesh homes as Nandini
in Karnataka, and just as emotive.

The BJP-led MP govt wants to adopt the Guja-
rat-based Amul-like model for Sanchi in MP,
sources told TOI, adding that whether Amul
will ‘assist’ Sanchi to increase its base in MP or
take it over will be decided soon after Lok Sa-
bha polls.

MP govt feels it will
be beneficial for the
state’s dairy farm-
ers. Principal secre-
tary of animal hus-
bandry and dairy
department, Gul-
shan Bamra, told
TOI, “A decision on
Amul’s role in MP
for the benefit of
milk-producing
farmers will be decided by govt soon.”

Since Jan this year, several rounds of discus-
sions have taken place between the animal
husbandry department and Amul on this. Offi-
cials said Amul is keen on a takeover and mer-
ger of Sanchi with Amul. However, govt is wary

of a Karnataka-kind Amul vs Nandini battle that
turned into an explosive political issue during
the assembly polls there around this time last
year.

On Jan 10 this year, MP chief minister Mohan
Yadav took part in a joint meeting of Sanchi
and Amul in Ahmedabad to ensure procure-
ment of milk from milk producers of MP and
help dairy farmers’ interest getting guarded.
At the Ujjain inves-
tors’ summit in
March, the MP govt
wanted to enter
into an MoU with
Amul for collabora-
tion to promote
Sanchi. “It couldn’t
happen, despite last
minute efforts, as
Amul was not keen
on it (collaboration)
and MP govt had
nothing to offer to get it interested,” said an
official.

Sanchi is one of MP’s best known brands. Run
by Madhya Pradesh State Cooperative Federa-
tion, it boasts of a range of products from milk
and milk products to sweets.

Page 26 of 104


https://dairynews7x7.com/amul-may-takeover-sanchi-state-dairy-federation-of-madhya-pradesh/

SURUCHI'

DAIRY ADVISORS .v
NEW PRODUCT DEVELOPMENT

UNLEASH THE POTENTIAL /‘-‘\
OF TOMORROW'S pa
DAIRY MARKET! z,

A Arcyou prepared for the products -3, CURATOR

woll  that v dominate in 2027 or 20307 Yeur NPO Ally \

: Have yeu sapped your futere
“¢ golry partfollo? ‘ij

Oods your Leain geasp Ui six

dowes of cohdcal praduct
cevelopmem?

INDULGENCE NUTRITION AND HEALTH CONYENIERCE

Let us craft your future products and empower your
team to think differently and innovate,

Contact Us:
ATELTA 05029, 120-43708L5 w0
weav.suruchicorsullants.com 7




May 9, 2024

https://dairynews7x7.com/delhi-high-court-city-dairies-fail-statutory-compliance/

bserving that “citizens are consum-

ing” milk products “which may not be

very safe”, the Delhi High Court
Wednesday said it will set up a “pilot project”
in Madanpur Khadar Dairy — one of the nine
designated dairies in the city — to address is-
sues such as the use of “spurious” banned
drugs like Oxytocin which increases milk pro-
duction, cattle health, and hygiene at the
premises.

Hearing a petition highlighting the conditions
of dairy colo-
nies, a division
bench of Act-
ing Chief Jus-
tice Manmo-
han and Jus-
tice Manmeet
Pritam Singh
Arora said it
shall pass an
order and
form a team involving the Delhi State Legal Ser-
vices Authority to bring the dairy under “imme-
diate compliance”.

The bench observed that the city’s designated
dairies are not complying with the statutory
framework in as much as they do not have
“mandatory” licences from the MCD, Delhi
government’s animal husbandry department,
the Delhi Pollution Control Committee (DPCC),
and Food Safety and Standards Authority of In-
dia (FSSAI).

Delhi’s Chief Secretary Naresh Kumar, who had
joined the proceeding through virtual mode
along with other senior officials such as the
MCD Commissioner, said he will file a detailed
affidavit indicating a “road map” to deal with
the issues raised.

The HC also questioned the Delhi Police if it has
been able to find the source of the problem —
where spurious Oxytocin is produced, pack-
aged, and distributed. It orally observed, “If the
police is feeling handicapped, then we can
hand the matter over to the CBI... This is affect-
ing the food cycle. It affects all young children,
babies. Police must show some alacrity.” The
counsel appearing for the police said FIRs have
already been registered and an investigation is
underway.

The HC also told the
CEO of FSSAI to “ramp
up testing in food
products” especially
those that contain
milk. “Testing is very
very low. Especially in
the Ghazipur and
Bhalswa areas, we
want you to do far
more tests. Give us a
report on May 27. Check sweet shops, they
must be using a lot of milk produced in these
two areas. Please do random sample testing
from sweets and chocolates that are being sold
in Delhi,” the bench told the official.

Shifting two dairies near landfills

With respect to moving two dairies located
near the Ghazipur and Bhalswa landfills, the
Chief Secretary said the required land is not
available for relocation.

“My request is that we make a commitment
and give a timeline by which we will be in a po-
sition to clear the two landfill sites and... be al-
lowed to continue the dairies at these sites,”
the senior official said, adding that based on
the past year’s performance, he is hopeful that
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legacy waste will be removed by 2026. He
added that multidisciplinary teams shall be
formed to tackle the issues raised.

To this, the bench orally remarked, “If you
think you can do it good luck to you. Till today,
the administration has just turned a blind eye
as if these dairies do not exist. We are talking
about nine designated dairies right now. How
many unauthorised dairies may be there, we
aren’t even asking you about that.”

It went on to add: “This is the so-called milk be-
ing used in the production of sweets, choco-
lates, how it is entering our food cycle no one
knows... Someone has realised it is impossible
to do this, so don’t look at them. Today, these
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dairies are not being examined by any statu-
tory authority. How are they working in contra-
vention of the law? Whether it is MCD,
GNCTD.”

On Oxytocin use, the court said: “We are hear-
ing amazing stories that cattle have been
moved to the second floor, and once they
move up they do not come down. What cruelty
is being met out to them? Oxytocin is rampant
over there which is a banned drug. These are
all spurious drugs that are being circulated.
Please ask your officers what they have done.
Some junior officers are getting salaries for
working in the area. Some responsibility will
have to be fixed, otherwise nothing will hap-

”

pen.
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eraPashu360, a startup founded by

alumni from IIT Madras, is aiming

to cater to the rural landscape in
Haryana, Uttar Pradesh, Rajasthan, and Delhi
with its doorstep delivery system for cattle and
related needs of dairy farmers. The online mar-
ketplace introduced by MeraPashu360 allows
dairy farmers to buy and/or sell cattle as well
as procure cattle feed with just a click, elimi-
nating the hassle of traditional procurement
methods. The
company ensures
the delivery of
dairy inputs
within a swift 24-
hour timeframe.
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Niket  Agrawal,

Co-founder and

Chief  Executive

Officer (CEOQ), . 30 hdo_
told the Pioneer, “Quality-checked dairy inputs
are essential for farmers to ensure the health
and productivity of their cattle.”

Besides Niket Agrawal, Varun Verma serves the
team as its Chief Technology Officer (CTO),
Kanupriya Saldi as Chief Operating Officer
(CO0), and Divyanshu Tambe as Strategic Advi-
sor.

Recognising the vast potential of the rural mar-
ket, MeraPashu360 focuses on catering to the
needs of dairy farmers, who form a significant
portion of rural households. With a mobile
app, the startup simplifies the ordering pro-
cess, allowing farmers to select and purchase
the required feed with ease.

MeraPashu360: Purchasing And Selling Cattle
Made Easy

N

To sell a cow or a buffalo, a user is asked to fill
out a form on the app which includes sharing
photos of the cattle and “Enter the expected
ask price of your cattle and submit the form to
know the best price for your cattle according
to the market,” as per the page’s FAQ section.

To buy cattle, users can go to the ‘Explore Cat-
tle’ option on the app’s homepage to get infor-
mation on a wide range of options and also see
the animal via video call.

“After thorough

assessment by

an experienced

. ‘ . team of Mera-

5 Pashu360,

m cow/buffalo are

;e " | brought to the

ka oy j farm and the

, Saw! team first

- ~ checks the qual-

ity of the cow/buffalo, evaluates the cattle on

75+ parameters and delivers them to you after

the cattle passes on each parameter,” the page
further reads.
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The services include Free home delivery ser-
vice (within a 50 km radius of the farm), Free
consultation facility by Vet, and scheduled
farm visits to buy cattle.

Niket Agrawal emphasises the company’s com-
mitment to social impact, stating, “We are con-
tributing to the upliftment of rural communi-
ties by facilitating easy access to quality-as-
sured essential inputs for dairy farmers”, as
quoted by the Pioneer.

The company also boasts call centre executives
who can talk to the farmers in their native lan-
guage to understand their requirements.
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ilkLane, an innovative dairy unit of

agri-tech platform Innoterra, is re-

defining the way milk is produced,
sourced, and delivered. With a focus on qual-
ity, traceability, and financial inclusion,
MilkLane is bridging the gap between technol-
ogy and traditional dairy farming.

Quality Assurance: Safe Milk for All

MilkLane’s commitment to quality begins at
the source. MilkLane is India’s first and only
supplier of high-quality milk which free of anti-
biotics and toxins.
MilkLane is also
unique in its value
proposition of Bulk
Milk Cooler model,
which ensures that
the milk is chilled
within 45 minutes
and delivers MBRT of
more than 3 hours for
100% milk. Through the tech-enabled product
iDairy, MilkLane achieves traceability by
providing customers and consumers with ac-
cess to source and testing data. This transpar-
ency builds trust and ensures that consumers
receive high-quality milk. Speaking about the
quality parameters, Harish Sharma, Managing
Director of Dairy business at Innoterra says:
“We have over 30 quality parameters for the
milk we accept from the farmers. This ensures
consistent quality of milk, which is necessary
for many processed milk products such as in-
fant formulations, cultured milk products, UHT
milk and more. As a result, our buyers can elim-
inate quality-related issues and costs associ-
ated with poor or rejected products. Milk prod-
ucts made with MilkLane can achieve better
quality and longer shelf life.”

Empowering Farmers: Financial Inclusion

MilkLane’s impact extends beyond the dairy it-
self. They collaborate daily with more than
10,000 farmers across southern part of India.
By promoting financial inclusion, they have
empowered over 10,000 farmers in more than
100 villages. Through digital initiatives,
MilkLane facilitates direct payments to farm-
ers’ bank accounts, reducing intermediaries
and ensuring timely remuneration.
“MilkLane’s recent achievement of collecting
150 kilolitres of milk per day is possible be-
cause of our farmer community. They are re-
lentless in ensuring
consistent quality
and optimal cattle
health,” adds
Sharma.

Role of Cattle Feed in
High-Quality Milk
Production

The secret to main-
taining the quality of milk is in optimal animal
health. Indian dairy farmers now recognise
that cattle feed used for milch cows can make
a considerable difference in milk yield and
quality. “To address the market gap of high-
guality cattle feed, we developed our own pro-
tein-rich and mineral-enhanced high quality
cattle feed that can nourish the cows and keep
them disease-free in the long run,” Sharma ex-
plains. The cattle feed brand, Aayush, was
launched in 2019 and has become increasingly
popular among the farmer community. After
hearing feedback from the farmers, MilkLane
team has made alterations to the feed formula,
to make the grain content high, add toxin bind-
ers and ingredients to improve fat percentage
in milk.

A Modern Dairy for a Changing India

Page 31 of 104


https://dairynews7x7.com/milklane-redefining-indian-dairy-with-technology-and-transparency/

MilkLane’s journey exemplifies the fusion of
tradition and technology. As India’s dairy land-
scape evolves, MilkLane stands at the fore-
front, ensuring safe milk, empowered farmers,
and a brighter future for the entire ecosystem.
With each glass of MilkLane milk, consumers
not only nourish themselves but also contrib-
ute to a more inclusive and resilient dairy in-
dustry.

About Innoterra

Innoterra is a Swiss-Indian food and technol-
ogy platform company transforming the eco-
nomics of smallholder agriculture and ensuring
the supply of healthy food to the world. The
company provides high-tech and human-touch
services to significantly increase the net in-
come of its farming partners and drive the
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transition towards more regenerative farming
practices.

Its open-architecture platform, gives farmers
optimal access to input and output market-
places and systematically enhances their farm-
ing and commercial capabilities through advi-
sory and customized learning programs.
Innoterra also provides a range of leading-edge
software solutions for farm produce aggrega-
tors, farmer organizations, distributors, and re-
tailers.

The company works closely with leading
farmer communities and partners. It orches-
trates the sale of quality assured traceable
farm produce through its widespread sales and
distribution network in India, Middle East,
China and South-East Asia.

For you and the planet.



May 6, 2024

https://dairynews7x7.com/the-impact-of-rising-temperature-on-indian-dairy/

ummers in India are getting hotter and

2024 will be no different. The Indian

Meteorological Department’s (IMD)
forecast for 2024 indicates that India will face
a harsh summer with longer than usual heat
waves. Last year was the 2nd hottest year for
India (2016 being the hottest) in the last 122
years, exposing humans, animals and plant life
to increasing heat stress.

Experts opine that the trend of rising tempera-
tures, with more frequent, intense, and pro-

A report in Lancet forecasts that the rising tem-
perature in India threatens to reduce milk pro-
duction by 25% by 2085. India being the largest
milk producer and consumer of the world,
these production losses will put the livelihoods
and nutrition of millions at risk, especially to
the 89 million small holder dairy farmers that
contributes 85% of the total milk production.

Dairy experts use a scientific method — Tem-
perature Humidity Index (THI) to evaluate the
impact of heat stress on cattle and buffaloes.
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Rising temperature and cycle of prolonged
heat waves are already triggering water scar-
city, increasing instances of pest and disease
attacks, lowering farm productivity, and conse-
qguently, leading to food price inflation. While
impacts of climate crisis on agriculture are well
studied and reported, the impacts of the crisis
on India’s livestock sector remain under-re-
searched.Heat stress in cattle and buffaloes
caused by increasing temperature and humid-
ity impacts their health, wellbeing, and produc-
tion capacity. We are mid-way through the
summer and dairy companies are reporting a
decrease in the milk supply.

ducted in the northern plains of India (region
that accounts for 30% of India’s milk produc-
tion), THI level crosses 80 and beyond, during
summers. For more than half the year (April to
October), dairy cattle suffer from heat stress.
Animals find little respite since temperatures
don’t cool fast enough in the night either. If
these conditions continue unabated, heat
stress induced production losses in the north-
ern plains are estimated to reach ~3.4 lakh tons
of milk by 2030. Dairy farmers will lose approx-
imately 15,000 crores as their cattle produce
less milk and will suffer with heat induced
heath issues.
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Recognising the challenge of heat stress in-
duced production losses, the Government of
India launched programs in 2017 to identify
traits for heat tolerance and develop climate
resilient dairy practices. The National Bureau
of Animal Genetic Record (NBAGR) has identi-
fied 3 major heat tolerance traits in cattle—
heat shock proteins, coat colour and woolly
hair.

Research has shown, indigenous cattle, and
among them Sahiwal breed, have better heat
tolerance capacity than the exotic cattle. How-
ever, these resilient traits are not always prior-
itised in animal breeding programs. In a market
of close margins, farmers prefer raising ani-
mals that can produce more milk over animals
that are sturdier but produce less milk. To help
balance the trade-offs between producing
more milk and ensuring a healthier dairy herd,
animal breeding programs need to equally in-
tegrate performance traits like milk production
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as well as for heat tolerance traits, so that
farmers can raise productive and healthy cat-
tle.

Union Government through Krishi Vigyan Ken-
dra (KVK) has set up demonstration plots in
121 climate vulnerable districts to showcase
climate resilient management practices like
custom designed shelters, feed supplementa-
tion with chromium propionate and trace min-
eral supplements significantly improves the
ability to withstand heat stress. Upscaling
these practices for smallholder dairy farmers
remains a challenge given their low awareness
level, lack of financial resources and absence of
a pan-India climate-smart dairy development
plan. To spur the adoption of climate smart
practices among small holder dairy farmers,
there is a need to develop a holistic approach
at the national level with better advisory ser-
vices, financial incentives, and parametric-
based insurance packages.
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bout mooMark Private Limited

mooMark is a milk procurement company headquartered in Bengaluru, Karnataka. The com-

pany was established in 2020 with a distinct focus on leveraging advanced technology

throughout the dairy supply chain to ensure traceability. It also employs rigorous quality
tests at every stage of the milk supply chain, ensuring the freshness and traceability of every drop of
milk. Initially concentrating on B2B milk procurement, the company expanded its scope in 2023 to
include the creation of value-added products. The company's core mission is to support farmers, dairy,
and FMCG brands by providing them with private labeling & contract manufacturing as a service.

Context

The dairy sector still remains largely unorganized. About 80% of milk sold in India goes through unor-
ganized channels (Sharma, H et al., 2021). As a result, every individual involved in the dairy supply
chain, from the farmer to the end consumer, faces various challenges. The end consumer is worried
about hygiene, sourcing, contamination, and other similar issues. Meanwhile, business owners are
concerned about regulatory compliance and making the supply chain more robust and efficient. The
farmer expects to produce better quality milk and be compensated with a fair remuneration. To ad-
dress these challenges, mooMark attempts to establish dairy traceability by integrating various appli-
cations developed for the dairy industry

Hofstede (2005) defines traceability as the transparency of a supply chain. It refers to the extent to
which all stakeholders have access to the product-related information they need, without any loss,
delay, noise, or distortion, right from primary producers to end users. In the food industry, traceability
is widely viewed as a must for ensuring food safety and quality.

Challenges in the Milk Supply Chain

mooMark encountered operational hurdles that hindered its digitization efforts at each stage of the
milk supply chain. The challenges faced are listed below:

Farm

According to the National Dairy Development Board (NDDB), India has the highest cattle population
in the world, but most of the milk production comes from smallholder farmers who own a few animals
(Poopathi, S., and Abidha, S. 2012). Farm records are important for making key decisions. However,
animal records, such as health, pedigree, reproduction, nutrition, milk yield, and quality, are not main-
tained properly by the farmers due to small-scale production and less literacy in record keeping.

Further, as the majority of the cows are not registered, it is quite challenging to trace the milk back to
its source. This lack of registration affects the quality and safety of the milk, as there is no way to
determine the health and living conditions of the cows or to ensure that proper protocols are being
followed in milk production.



Collection center

Many collection centers still rely on manual record-keeping and outdated technology systems (Fig. 1).
This can result in inefficiencies and errors (Deshmukh, M. A. et al, 2015). Adopting modern technology
solutions such as digital milk collection devices and data analytics platforms can streamline operations
and improve productivity.

Accurate measurement of the quantity of milk delivered by farmers is crucial for ensuring fair payment
and transparency in the milk collection process. However, traditional manual measurement methods
are prone to errors and inconsistencies, which can result in disputes between farmers and collection
center operators. Therefore, there is a need for more reliable and accurate measurement techniques
to ensure a smooth and fair milk collection process.

Fig. 1: Milk collection in a village in Kolar

Chilling center

Milk is a highly perishable commodity. To maintain its freshness, it has to be chilled to under four
degrees Celsius within 3—4 hours of milking. Chilling the milk is a resource-consuming activity. A lot of
electricity and human resources are employed. Further, these chillers should be constantly cleaned to
avoid contamination. Due to the high resources involved, the chances of pilferage are also high. So it
becomes very important for business owners to track the activities of the chilling centre in real time.

Transportation

Once the milk is chilled, it has to be transported to the plant for processing. Considering the perishable
nature of the milk, it must be safely transported in tankers. However, transporting the milk poses
many problems, such as tracking the route and volume of milk.

Processing

The complexity of the operation and capturing real-time data at the processing units are the major
challenges with respect to implementing traceability. The diverse processing steps and handling meth-
ods within a plant can pose challenges to capturing accurate and comprehensive data. Further, pro-
cessing large volumes of real-time data from various sources requires robust infrastructure and effi-
cient data management systems.
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Proposed Solutions

In response to these challenges, mooMark has established dairy traceability by integrating various
applications tailored to the dairy industry.

mooMark’s Interventions

mooMark has deployed technologies at every point of the dairy supply chain, as shown in Table 1.
These applications have gained significant popularity and have been widely accepted by stakeholders
in the dairy industry.

Table 1: Technologies deployed by mooMark

Technology/ Application

Stakeholder

Purpose

mooON Farmers and Extension/ | Herd management
Intervention Agents

ActiTrak Farmer Cattle activity monitoring

smartFarms Farmer Digital milk passbooks, finan-

cial services, and agricultural
input services

smartAMCU mobile application

Collection Center

Automatic milk collection

smartCC Chilling Center Quality checks
ConTrak Chilling Monitoring milk chilling
AMCU Portal Dairy Tracks quality, quantity, and

tanker movement.

Traceability Portal

Processing Plant

Mapping the milk procure-
ment and batch processing
data

Know Your Milk (KYC)

Customer

Trace the milk journey
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1. mooON and ActiTrak

mooON is a herd management system for monitoring & managing cattle & farm details to facilitate
data-driven decision-making & driving measures to improve productivity and breeding efficiency. It
offers solutions for farmers and field agents in the following ways:

Farmers and Cattle Onboarding: Dairy farmers register on the mooMark network through the mooON
app, where they receive a unique digital identity. Using the app, farmers can update essential infor-
mation such as farm locations, cow breeds, medication usage, and feed details.

Field Agents: To address operational challenges like farmers not owning smartphones or lacking digital
literacy, mooMark has deployed field agents. These agents are responsible for keeping records of
farmers and cattle updated through the mooON mobile app, ensuring seamless data management

(Fig. 2).

v : i

Fig. 2: Reproduction (L) and Nutrition (R) dashboards in the mooON app

Scientific Solutions for Ration Balancing and Nutrition Management: mooON provides scientific so-
lutions aimed at enhancing cow milk quality and productivity. These solutions cover various aspects,
including feed and supplements, breeding progeny, genetics (A2), genomics, vaccination, deworming
status, as well as yield and milk quality.
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Cow Health Monitoring with the ActiTrak Device: The ActiTrak device is worn on the animal's leg, as
shown in Fig. 3 to monitor its health. Apart from detecting heat cycles, this device identifies early signs
of illness and sends alerts to farmers and veterinarians for timely intervention. Real-time data from
the device is transmitted to the mooON app through a gateway installed at the farms, ensuring seam-
less connectivity via a 4G SIM without the need for a LAN connection.

Fig. 3: ActiTrak device (L), ActiTrak device tied to the cow’s leg (R)

2. SmartAMCU
mooMark employs loT-based automatic milk collection units (AMCUs) at its collection centers (Fig. 4
& 5), revolutionizing the milk collection process with minimal human intervention. Its operations in-
clude the following:

Weight Measurement: An empty can equipped with a unique identifier is placed on the loT weighing
scale. When farmers arrive at the mooMark collection center to pour milk, they fill these cans with
their milk. The AMCUs accurately record the milk collection process, ensuring precise measurement
and data entry.

Quality Assessment: A sample of the milk is analyzed using a sophisticated loT milk analyzer. This
analyzer automatically evaluates the quality parameters of the milk, providing real-time insights into
its composition and characteristics.

Fig. 4: smartAMCU setup at a collection center
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Data Storage and Management: All data collected during the milk collection process is automatically
stored in the cloud, ensuring secure and accessible storage. This digital infrastructure of mooMark
significantly reduces pilferage activities, enhancing transparency and trust in the milk supply chain.

Price Determination: mooMark defines prices for different combinations of fat and SNF (Solid-Not-
Fat) content through its portal (Fig. 6). Each time a farmer delivers milk, they receive fair compensation
based on the quality and quantity of milk they supply.

The pouring records are automatically updated in the digital passbook within the smartFarms app,
providing farmers with transparent and accurate records of their transactions. This passbook tracks

their attendance, purchases, income, and expenses, empowering farmers with comprehensive finan-
cial management tools.
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Fig. 5: smartAMCU data capture flow
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Fig. 6: Sample rate chart in the smartAMCU portal

3. smartCC and ConTrak
Interventions at the chilling center involve a series of crucial steps to ensure the quality and integrity
of the milk supply, as follows:

Quality Testing: Upon arrival at the chilling center, milk collected from farmers in cans undergoes
rigorous quality testing. A sample of milk is extracted from each can where stringent quality tests are
conducted, including the MBRT (Methylene Blue Reduction Test). The results of these tests are me-
ticulously recorded in the smartCC (Smart Chilling Center) system by mooMark, ensuring traceability
and accountability in the milk supply chain.

Chilling Unit Setup: Once the milk meets the required quality standards, it is transferred to bulk milk
chilling units for storage. As shown in Fig. 7, mooMark employs state-of-the-art technology, includ-
ing the smartCC and ConTrak systems, to optimize chilling center operations.

20k
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Fig. 7: Bulk milk coolers (L); ConTrak hardware (R)
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smartCC Monitoring: The smartCC system is specifically designed to monitor and track the quality of

milk stored in chilling centers or bulk milk coolers (BMC). It provides real-time insights into various
parameters, allowing for prompt action in case of deviations from the desired quality standards.

ConTrak System: Complementing the smartCC, the ConTrak system is equipped with a range of sen-
sors to monitor key aspects such as volume, diesel generator performance, grid connectivity, temper-
ature, milk pump efficiency, agitator operation, and compressor functionality (Fig. 8). These sensors
enable continuous monitoring of power consumption, volume levels, and temperature conditions
within the chilling center and tanker trucks, ensuring optimal storage conditions and preventing spoil-
age.

MU EETT AR DA AL A D S

Fig. 8: ConTrak data capture flow

By implementing these interventions, mooMark ensures that milk undergoes thorough quality checks
and is stored under optimal conditions, thereby preserving its freshness and nutritional value through-
out the supply chain.

AMCU Portal

Interventions during transportation play a crucial role in maintaining the quality and integrity of milk
as it moves from chilling centers to processing plants:

Quality Checks: Before transportation, the chilled milk undergoes thorough quality checks to ensure
safety and compliance with quality standards. These checks help identify any deviations or abnormal-
ities that may compromise the quality of the milk during transit.

Vehicle Monitoring: The movement of milk tankers is closely monitored throughout the transporta-
tion process. The AMCU portal records the real-time location and movement of vehicles carrying milk.
This allows for precise tracking of the transporter, tanker, and route details, providing valuable insights
into the logistics of milk transportation.
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Data Recording: As depicted in Fig. 9, detailed records are maintained regarding each tanker's journey,
including the quantity of milk loaded, the originating chilling center, and the route taken. This infor-
mation is recorded and stored systematically, enabling traceability and accountability at every stage
of the transportation process.

Fig. 9: AMCU Portal Dashboard

By implementing these interventions, mooMark ensures that milk is transported safely and efficiently
from chilling centers to processing plants, minimizing the risk of contamination or spoilage during
transit.

Traceability Portal and Know Your Milk (KYM)
Intervention at the dairy involves several critical steps to ensure the quality and traceability of milk:

Quality Inspection: Upon arrival at the processing plant, the quality of the milk is rigorously inspected
to verify its freshness and compliance with safety standards. Any deviations or anomalies detected
during the inspection are promptly addressed to maintain product quality.

Processing and Packaging: The milk undergoes processing and is packaged for distribution to consum-
ers. Each package is labeled with a traceability QR code, which serves as a unique identifier for the
batch.

Traceability Documentation: Detailed reports of each batch's production process are recorded in the
traceability portal. mooMark utilizes its traceability portal to correlate milk procurement data with
batch information, ensuring complete transparency and accountability.

Customer Access: Customers can access the milk's journey through the Know Your Milk (KYM) portal
by scanning the QR code on the product packaging (Fig. 10). This portal provides comprehensive in-
formation about the milk's origin, production process, and journey from farm to table, empowering
consumers with transparency and trust.
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Fig. 10: Know Your Milk (KYC) consumer portal

By implementing these interventions, mooMark ensures that each batch of milk meets the highest
standards of quality and traceability, fostering consumer confidence and satisfaction.

Conclusions

mooMark operated in just 204 villages in 2020. In the same year, the company onboarded a modest
3,268 farmers and 10,748 cattle. However, mooMark has achieved remarkable growth within four
years by expanding its reach to engage with 65,000 farmers. This represents a twenty-fold increase in
the number of farmers onboarded since its inception. Presently, the company oversees a network of
104,000 registered cattle, facilitating the production and distribution of 100,000+ liters of milk daily,
a substantial leap from the initial 16,000 liters.

Despite encountering numerous operational challenges inherent in digitizing the dairy supply chain,
mooMark has successfully implemented its innovative solutions across 800 centers, setting a new
standard for transparency, efficiency, and quality assurance in milk production and distribution.

By leveraging advanced technologies such as loT, sensors, and cloud computing, mooMark has not
only addressed the pressing concerns of consumers regarding milk quality and safety but has also
empowered dairy farmers with tools for better herd management, fair compensation, and financial
transparency. Additionally, mooMark's initiatives have enhanced the operational efficiency of collec-
tion and chilling centers, transportation logistics, and processing units, leading to improved produc-
tivity and reduced waste.
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mooMark's journey exemplifies how technology-driven solutions can address longstanding chal-
lenges, create value for stakeholders at every level, and pave the way for a more sustainable and
resilient dairy industry in the digital age. As mooMark continues to expand its footprint and impact,
the future of dairy traceability looks brighter than ever before.
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https://dairynews7x7.com/nestle-india-cmd-dismisses-ngo-accusations-on-baby-food/

ecently, Nestle India CMD Suresh Na-

rayanan was in the hot seat as he

fielded questions on the sugar contro-
versy triggered by a recent report released by
Swiss investigative organisation Public Eye. Na-
rayanan vehemently dismissed accusations
made by the Swiss NGO about Nestle having
“double standards” for developed and devel-
oping markets. The report alleged that Nestle’s
baby food products sold in low and middle-in-
come countries including India contain “high
levels of added sugar”, while such products are
sugar-free in developed markets.

The report’s claims about the increased sugar
levels in

prompted

the Food
Safety and
Standards

Authority of
India (FSSAI)
to kickstart
an industry-
wide testing
of infant food products across brands.

Nestle is no stranger to controversies. The
Swiss multinational, which is the largest pub-
licly held food company in the world, has bat-
tled critics over its marketing practices, labour
handling and product safety over the years. Its
baby food and infant formula — in which it is
the leading player, with a fifth of the world’s
market share — has repeatedly come under
the scanner of multiple agencies worldwide.
The question is, will this current crisis impact
sales?

Quick Reaction

The India chief has lost no time in defusing the
crisis. Asserting that the company applies the

Cerelac sold N . ‘
in India has é\l)/.7 ,.7 /

h '—est'é IBFAN

same nutrition principles globally, Narayanan
said there is no local approach to making “nu-
tritional adequacy” strategy. He pointed out
how this global approach translates into prod-
ucts locally depends on raw materials, feeding
habits and local regulatory norms. “I also want
to add very clearly that added sugar products
and no-added sugar products are present in
Europe as well as in Asia. So these allegations
of racial stereotypes are unfortunate but un-
true. There is no distinction made between a
child in Europe or a child in India or any other
part of the world,” he said at a media
roundtable. The company has also said that
added sugar levels in Cerelac portfoliois at 7.1

gram per 100

grams of feed,
which is “well be-
low” the pre-

scribed limit set by
FSSAI (13.6 grams
per 100 gm). “In
the last five years,
we have achieved
almost a 30 per
cent reduction in
added sugarin the
infant cereal portfolio. We are looking at fur-
ther ways of reducing “added sugar” and it’s an
ongoing process,” Narayanan said.

The controversy comes at a time when con-
sumer activism about healthier food products
and claims are gaining ground amidst growing
calls for more stringent regulations and en-
forcement.

Experts say that it's now for the FSSAI to com-
plete testing to verify the declarations made by
the company. They also added that this sugar
controversy is unlikely to have long-term rami-
fications for the company.

Ankur Bisen, Senior Partner and Head-Con-
sumer, Food and Retail, Technopak, says, “It’s
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not as if this has come as a shock to Nestle. The
sugar controversy is not specific to India.

There has been a lot of activism around sugar
globally which packaged food companies have
been facing for the past few years. It is Nestle’s
stated goal that it is working on reducing sugar
levels and focusing on adding healthier prod-
ucts to their portfolio. In that context, Nestle
has systems and an apparatus in place to ad-
dress this issue.”

On the other hand, Bisen believes the sugar
controversy puts the spotlight on the incapac-
ity of India’s food regulatory framework to deal
with such issues more proactively and the need
to put in place more stringent norms.

Give consumers choice

But could Nestle have done better? KS Nara-
yanan, food and beverage expert and former
MD, McCain Foods, says, “They should have of-
fered both variants with added sugar and no-
added sugar as part of their portfolio and
should have left it to the consumers to make
their choice. Maybe they will do that in the fu-
ture or may come out with another formula-
tion as a fallout of this controversy.”

“Nestle India dominates the infant food seg-
ment. The alternative is home recipes, but the
reason consumers seek baby food products is
for convenience and brand trust. Also, this cat-
egory cannot be advertised as per law. In a cat-
egory that can be advertised, it’s far easier for
new brands to emerge with a differentiated
proposition,” he adds.

The company said that it has not seen any sig-
nificant impact on sales of the Cerelac portfo-
lio.

Nestle India had faced a far more daunting
challenge in 2015 with the Maggi crisis. Cut to
2024, India has emerged as the largest market
worldwide for brand Maggi.

T e L

India is after all a priority market for the Swiss
packaged food major where it is executing an
accelerated investment plan. Irrespective of
the recent controversy, the company seems to
be going full steam ahead with new bets, an-
nounced just last week, with a strong focus on
tapping into the growing demand for premium
products.

Nestle India is set to launch Nespresso’s pre-
mium range of coffees and machines by the
end of this year. It will also be launching Nes-
presso boutiques with the first one slated to
open in New Delhi. “The maturity of Indian
consumers to appreciate premium coffee
products has grown significantly in recent
times. So the market is now ready for a product
like Nespresso,” said Bisen.

At the same time, Nestle has inked a definitive
agreement to set up a joint-venture with Dr.
Reddy’s Laboratories by Q2FY25 to scale up its
health science nutraceuticals business

Lessons from Maggi

Narayanan, who is credited for pulling Nestle
out of the Maggi crisis, stressed at a media
rountable lastweek, “The rhetoric around the
allegations need to be scientific and mature in-
stead of hyperventilation of emotions.”

Clearly, the company is leveraging on the
learnings from the Maggi crisis. This time
round it has been upfront right from the start
in engaging with all stakeholders on the issue.
“l am talking to you today as a professional
would. I am not trying to stay quiet on this and
hope and pray nobody talks about the issue. As
a leader | am paid to stand up in front. | took
the bullets then and | am taking the bullets to-
day. As a leader that’s my job,” Narayanan said
at the roundtable.
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ivestock farmers in the State are facing

an unprecedented crisis as intense

heat and humidity are having a deadly
effect on farm animals. While dairy cow mor-
tality has hit an all-time high with thermal
stress killing around 500 cattle across the State
in two-and-a-halfmonths, poultry producers
are also in dis-
tress. .

Farmers say the
cows, mostly
crossbreeds, just
started collapsing
and deaths are ra-
ther unusual.

As temperature
and humidity con-
tinues to soar,
two worst-hit districts are Kollam and Palakkad
that reported105 and 67 cattle deaths respec-
tively. “I have been rearing cows for over 30
years, but | am seeing heatstroke deaths for
the first time,” says Nizam, a dairy farmer from
Kollam. His cow had delivered a calf on April 6
and last week it started to slobber while the
breathing became very laboured. Though Mr.
Nizam kept the cow hydrated and used to pour
water on its body three to four times a day, it
soon collapsed and died. An autopsy con-
ducted by the Animal Husbandry department
confirmed that the animal died due to extreme
thermal stress. “The cow had cost me 75,000
and it was producing around 20 litres of milk a
day. | have 14 more cows and | can see them
struggling to tolerate thermal stress,” he adds.

While methods like installing fans and sprin-
kling water on the animals are not working for
many, the situation is more critical in some
parts. As record-breaking heat sweeps across
the State, many parts are facing acute water

and fodder shortage. Though the department
has issued guidelines to protect the animals
from scalding heat, some people are unable to
afford it. While an adult cow requires around
50 litres of water a day, farmers in some areas
cannot provide even half the quantity. “Many
panchayts in Kerala are currently reeling under
severe water scarcity.
When they don't
have access to
enough drinking wa-
ter, feeding the cattle
is never a priority. In
such conditions, the
animals get less than
15 litres a day leading
to dehydration,” says
a senior official with
the Animal Hus-
bandry department.

Scarcity of green fodder

Green fodder becoming scarce is another chal-
lenge as most farms cultivating fodder grass
have recorded a 60 to 70% dip in production.
“Cattle usually get a considerable percentage
of water from green fodder and when they
don’t get needed amount of both, their im-
munity declines making them susceptible to a
range of diseases. When a secondary infection
occurs to dehydrated animals, they will not
survive,” he adds.

Poultry farmers say the situation is alarming as
broilers are highly vulnerable to thermal stress.
“Their productivity and weight gain are usually
affected during summer months. But this time
they are easily succumbing to the heat. Trans-
portation is also an issue as half the chicken in
a consignment from Tamil Nadu arrived dead
at our farmin Ernakulam,” says Kumari, poultry
farmer.
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uch to the outrage of activists and

scientists, the Food Safety Stand-

ards Authority of India (FSSAI) in-
creased the maximum residue limit (MRL) of
pesticides in herbs and spices by a whopping
10 times.

The order dated April 8, 2024, revealed that
the MRL of pesti-
cides has in-
creased substan-
tially from 0.01
milligrammes per
kilogramme (mg /
kg) to 0.1 mg / kg.
The Food and Ag-
riculture Organi-
zation (FAO) de-
fined MRL as the
highest legally
tolerable level of
pesticide in food or animal feed.

Amit Khurana, programme director of sustain-
able food systems at the Centre for Science
and Environment, New Delhi, told Down to
Earth (DTE), if the FSSAIl is relaxing the limit,
then ultimately it allows for more pesticides to
be ingested into the human body with severe
health implications. “If you are making such a
huge upward revision, then you have to sub-
stantiate it by releasing the data based on
which the decision was made,” he said, adding:

Data for changing values, if increased, should
have been provided.

The MRLs of pesticides for food and commodi-
ties, including spices and culinary herbs, are
specified under the Food Safety and Standards
(Contaminants, Toxins and Residues) Regula-
tion, 2011. These MRLs are fixed based on the
field trial data received through the Central In-
secticides Board and Registration Committee

(CIBRC), Union Ministry of Agriculture and
Family Welfare, the FSSAI stated in its order.
There is no declared procedure of using this
data to fix MRLs, said Narasimha Reddy Don-
thi, an independent researcher and environ-
mental justice activist.

A letter penned by the Pesticide Action Net-
work of India ob-
jected to this
mandate, saying
that CIBRC does
not conduct field
trials of pesti-
cides. The manu-
facturing compa-
nies generally
provide the data,
which is reviewed
by CIBRC to ap-
prove pesti-
cides. The CIBRC never sets any limits on resi-
dues, the letter implied. Its approval does not
refer to residues at all, it highlighted.

However, for certain pesticides without field
trial data available, the MRL was arrived at
based on data generated by the Centre’s Mon-
itoring of Pesticide Residues at National Level
(MPRNL) scheme, the order explained. But
MPRNL does not have data on all pesticides
and neither does it include spices in monitor-
ing, Donthi said.

FSSAI, in a previous order dated April 21, 2022,
had categorically mentioned most of India’s
pesticides lack field trial data. Till such time
that they can generate this data, MRIs speci-
fied by Codex Alimentarius, a collection of in-
ternationally adopted food standards, are to
be applied. It was established by FAO and the
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World Health Organization in 1963. In the ab-
sence of Codex, regulating authorities in the
country of export will specify the MRLs.

Further, the latest order clarified that for food
commodities besides spices and culinary
herbs, MRL is applicable under Codex. For the
European Union, the default lowest limit in
case MRL is not specified for pesticide / com-
modity is 0.01 mg / kg.

Moreover, the order also said that if the pesti-
cide is not registered with CIBRC, then the MRL
of 0.1 mg / kg will be applicable for the spices
and herbs, which activists DTE spoke with
strongly opposed.

The aforementioned letter authored by the
chief executive of the network AD Dileep Ku-
mar and Donthi, posed a question: Why pesti-
cides not registered with CIBRC are being given
MRLs at all? Khurana concurred. “What is not
registered should not be used.”

The letter indicated that the amount of pesti-
cides found in food commodities has been in-
creasing over the years, adding that infor-
mation is scarce.

“Project reports or information on residues de-
tected in commodities as part of MPRNL have
not been made available in the public domain
since 2018-19, hence the level of contamina-
tion is not available to consumers and primary
stakeholders. However, information gathered
through the provisions of the Right to Infor-
mation Act, 2005, from the All India Network
Project on Pesticide Residues for the last five
years indicated that the percentage of samples

oy '.-...-. | LR i L

detected with the presence of residues has in-
creased from 22.6 per cent in 2018-19 to 35.9
per cent in 2022-23,” the letter explained.

Moving forward, speaking to DTE, Donthi rec-
ommended that the FSSAI should set zero
MRLs for pesticides that are not approved and
0.01 mg / kg for pesticides that are approved
for usage by CIBRC.

“There are hundreds of pesticides in India, un-
der several categories such as insecticides and
biopesticides and umpteen food items. The or-
der does not make any specific reference and
appears ambiguous,” Donthi said. He added
that the FSSAI must be more transparent and
declare all the culinary herbs and spices it is re-
ferring to.

The feasibility and implications of this order
need to be studied in detail considering import
and export, said Kumar. “The one point that we
mentioned in our response is that if India is di-
luting the MRS standards, our export market
will reject the products from India. At the same
time, importers will gain.”

Several foreign governments have imposed
trade restrictions on Indian food that are high
in pesticide residue. Recently, the Singapore
government recalled Indian spice maker Ever-
est’s fish curry masala after the carcinogenic
pesticide ethylene oxide was detected. Before
that, Hong Kong’s food regulatory body also
raised its concerns about the same group 1 car-
cinogen found in India’s MDH Pvt Ltd food
products.
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odrej Jersey, an Indian dairy com-
pany, is trying to make a move into
the untapped potential of the milk
market by addressing the competitive dynam-
ics of the sector. Lucrative opportunities exist
in areas such as value-added dairy products,
organic/ farm fresh milk and exports. The mar-
ket growth in Dairy requires support of signifi-
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cant infrastructure investment across pro-
cessing, chilling, logistics, cattle feed etc.

“Today, we are witnessing a shift in consumers’
preference towards convenient and affordable
value-added dairy products. Hence,we have
been actively introducing new products and
variants to cater to this evolving consumer
preferences,” said Bhupendra Suri, CEO, Go-
drej Jersey.

India is the highest milk producer and ranks
first position in the world; the milk production
of India has registered 58 per cent increase
during the last nine years i.e., during the year
2014-15 and 2022-23. It increased to 230.58
million tonnes in the year 2022-23 and produc-
tion is up at a CAGR 5.85 per cent over the past
nine years, according to Invest India.

India’s per capita milk consumption is esti-
mated to increase by 2.12 per cent during
2023-2024. Uttar Pradesh, Rajasthan, Gujarat,
Maharashtra, and Bihar are the major states
for the country’s dairy consumption. Godrej
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Jersey has expanded its market presence into
regions like Western Uttar Pradesh, Maharash-
tra and Uttarakhand, where it has observed a
substantial demand for south-made ghee in
Northern markets. “This strategic move aligns
with our ambitious plans for market expansion,
focusing on both Southern and gradually
Northern India. We aim to solidify our position

and capitalize on the increasing demand for
dairy products in these regions,” the CEO
added.

In order to increase its penetration across In-
dia, the company last year launched Milky
Shots at INR 10.Similarly, Recharge, a rejuve-
nating drink infused with whey protein contin-
ues to receive positive response from the con-
sumers. “In the coming year, we intend to
launch low-sugar variants of our products. In
sync with our commitment to innovate and
meet diverse consumer demands, we will con-
tinue to expand our portfolio of value-added
dairy products across price points and sizes
thereby providing diverse choices to our cus-
tomers.,” the CEO explained.

Currently, the dairy industry’s revenue compo-
sition leans towards core milk products, consti-
tuting around 68 per cent of the market share,
while value-added products (VAPs) represent
approximately 32 per cent. However, there is a
notable trend of growth in VAPs, outpacing the
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overall milk business with a 20 per cent annual
growth rate. “For us, the contribution of VAP
to our topline improved to 36 per cent at the
end of the quarter ended December 2023 from
32 per cent, a year ago.”

The company has elaborate expansion plans
for the near future and increasing its retail
presence is a key goal, “Our goal is to become
a prominent retail brand by offering products
catering various sizes and varieties thus en-
hancing demand and accessibility. Smaller de-
nomination products like Milky Shots and Ba-
dam Milkto broaden our penetration in the re-
tail market.”

May 4, 2024
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Besides the company is focusing on increasing
its New Jersey Parlours across different re-
gions, “These parlors will offer a wide range of
SKUs, including milk variants, value-added

dairy products and other dairy-based bever-
ages.”

The India Dairy market size is estimated at
$26.11 billion in 2024, and is expected to reach
$35.96 billion by 2029, growing at a CAGR of
6.61 per cent during the forecast period (2024-
2029), said a report by Mordor Intelligence, a
market research company.

https://dairynews7x7.com/dairy-farmers-in-kerala-welcome-heat-index-based-insurance-cover-for-animals/

airy farmers have responded keenly

to the heat index-based cattle insur-

ance scheme rolled out by the Er-
nakulam Regional Cooperative Milk Producers’
Union (ERCMPU).

milmma
FRCOCMPLU

The novel scheme, introduced for April and
May considering the rising temperatures, saw
around 25,000 animals getting the insurance
cover. Taking the average number of animals
per dairy unit, around 10,000 farmers could be
involved, said M.T. Jayan, chairman, ERCMPU,
on Thursday.

The scheme was opened for farmers in Thris-
sur, Ernakulam, Kottayam and Idukki districts,

which fall under the regional cooperative.
There are around 1,000 dairy cooperatives in
the region.

The premium is 99 per animal. Of this, X50 is
paid by the regional cooperative and %49 by

the beneficiaries. The eligible insurance cover
is remitted directly to the accounts of farmers.

The rising temperatures, meanwhile, have had
a clearly visible impact on the general health of
animals as well as milk production. Mr. Jayan
said milk procurement in the region had fallen
short by around a lakh litres a day. There is an
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overall shortage of 20% across the State, indi-
cating an overall shortage of at least three lakh
litres a day from the usual levels.

The average milk procurement in the Ernaku-
lam region used to be around 3.25 lakh litres a
day. At the same time, milk sales now hover
around 4 lakh litres. The shortfall in local milk
supply is met through import from Maharash-
tra and Karnataka.

May 4, 2024
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Mr. Jayan said dairy farmers were not in a po-
sition to collect fodder or to let out animals for
forage as the heat level is high. Animals are
sheltered under shade trees or in cattle sheds
during most part of the day to prevent heat
stroke. Watering them frequently is a must
during the hot months, and this has added to
the tasks of the farmers who used to collect
green fodder or prepare other feeds during the
day time.

https://dairynews7x7.com/delhi-hc-directs-action-against-use-of-oxytocin-in-dairy-colonies/

he Delhi High Court has directed au-

thorities to take action against the spu-

rious use of oxytocin in dairy colonies
here, saying the administration of the hor-
mone amounts to animal cruelty and is an of-
fence.

A bench headed by Acting Chief Justice
Manmohan Court asked the Delhi govern-
ment’s department of drugs control to conduct
weekly inspections and register cases which
will be investigated by the police.

The court further asked the Intelligence De-
partment of Delhi Police to identify the sources
of oxytocin production, packaging and distribu-
tion and take action in accordance with law.

The court’s order came on a petition by Suna-
yana Sibal and others concerning the state of
dairies in the national capital.

The bench, also comprising Justice Manmeet
PS Arora, recorded that one of the issues
flagged by the court commissioner was the
“rampant use” of oxytocin to force milk let-
down and to increase production of milk in the
cattle.

“Since administering of oxytocin amounts to
animal cruelty and is a cognisable offence un-
der Section 12 of The Prevention of Cruelty to
Animals Act, 1960, consequently, this Court di-
rects the Department of Drugs Control, GNCTD
to conduct weekly inspections and ensure that
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all cases of spurious oxytocin usage or posses-
sion are registered under Section 12 of The
Prevention of Cruelty to Animals Act, 1960 and
Section 18(a) of the Drugs and Cosmetics Act,
1940,” the court said in its order passed on
May 1.

“The said offences are directed to be investi-
gated by the jurisdictional police stations. The
Intelligence Department of Delhi Police is di-
rected to identify the sources of such spurious
oxytocin production, packaging and distribu-
tion and take action in accordance with law,” it
added.

The court also opined that the dairies should
be relocated in areas having proper sewage,
drainage, biogas plant, ample open space for
the cattle to move around and enough grazing
area.

It recorded that as per the court commissioner,
the condition of all nine designated dairy colo-
nies in Delhi — Kakrola Dairy, Goela Dairy,
Nangli Shakrawati Dairy, Jharoda Dairy,
Bhalaswa Dairy, Ghazipur Dairy, Shahbad Dau-
latpur Dairy, Madanpur Khadar Dairy and
Masoodpur Dairy — was “bad”.
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Considering that the Ghazipur Dairy and
Bhalaswa Dairy were located next to sanitary
landfill sites, the court observed that there was
an “urgent” need to relocate them and sought
the presence of the MCD Commissioner, MCD
Director of Veterinary, Delhi Chief Secretary,
DUSIB CEO and FSSAI CEO to virtually join the
proceedings on the next date of hearing.

“Keeping in view the apprehension that dairies
next to the landfill sites can cause illness and
public health hazards, this court is prima facie
of the view that these dairies need to be relo-
cated forthwith. But before issuing any binding
direction, this court would like to hear from the
concerned officials as to how these directions
should be implemented,” it stated.

The court said the officials shall explore the
possibility of availability of land where the dair-
ies could be rehabilitated and relocated, while
asking the chief secretary to hold a prior meet-
ing with the relevant officials before appearing
before it on May 8.
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estle accused of varying levels of
sugar content in products for India
and European nations
We can’t let the FSSAI to get away with it.
There are 26 scientific committees that FSSAI
has constituted for setting standards and yet if
the norms are so relaxed it becomes obvious
that the ‘conflict of interest’ is much larger
than what has of-
ten been talked
about

Nestlelndia Chair-
man and Managing
Director Suresh Na-
rayanan’s denial of
the accusation of a
higher sugar con-
tent in baby food
formulations as be-
ing “racially stereo-
typed is unfortunate” and untrue, has to be
taken with a pinch of salt.

“There is no local of approach to making a nu-
tritional adequacy study. Globally the recipes
are engendered in an age where energy dense
products are needed by growing children. So
there is no distinction that is made between a
child in Europe and a child in India or any other
parts of the world,” he was quoted as saying in
the media on April 29.

He was responding to news items based on a
report released by the Switzerland-based NGO
Third Eye and the International Baby Food Ac-
tion Network (IBFAN) accusing the company of
double standards — having high sugar content
in the baby food cereal (Cerelac) that is mar-
keted in developing countries, including India,
when compared with the product sold in Eu-
rope.

“That we have the need in India is the reason
why we have added this, but at levels which

o

are much lower than what is even specified by
the local regulator and | think one has to have
the trust and confidence that the local regula-
tor knows what we are putting there. So it is
not a dramatic deviation that has been done.”

He further adds that the formulations get
translated into a product locally on the basis of
“different considerations on local regulatory
requirements on local
availability of raw mate-
rials on some of the ma-
ternal feeding habits.”

If all that has been said
by way of the denial
statement was true, |
don’t see any reason
why the Ministry of Con-
sumer Affairs should has
directed the regulatory
agency — the Food Safety and Standards Au-
thority of India (FSSAI) — to take “appropriate
action” against Nestle.

Following the directive, the FSSAI has already
initiated an investigation into the controversy
regarding the composition of Nestle baby food
product. And let me add here, despite the
seemingly tough directive for probe into the al-
legations | am not sure how far will the prom-
ised investigations reach to its logical conclu-
sions.

If the FSSAI had worked with an iron fist in first
setting up tougher standards, and then follow-
ing it up with tougher implementation, no food
giant would have taken the Indian market so
casually. The denial statement from Nestle it-
self bares the visible fault lines when it says
(and I repeat): “That we have the need in India
is the reason we have added this, but at levels
which are much lower than what is even spec-
ified by the local regulator.” If you look at this
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statement carefully, the question that immedi-
ately crops up is where is the need in India that
prompted the company to go in for higher
sugar content in baby food? Who has asked the
baby food companies to add more sugar for
the products sold in India?

| haven’t seen any study or report from nutri-
tion bodies in India that seek more sugar in
baby foods as energy diffuser.

At the same time, Nestle says that it has added
only 7.1 grams of sugar per 100 grams of feed,
and that too against the permissible limit of
13.6 grams that the FSSAl has prescribed,
opens up another worm of cans. It only shows
how lax have been the FSSAIl standards, allow-
ing even an elephant to pass through. FSSAI
should be asked to release the data based on
which it set the permissible limit of sugar in
baby foods. We can’t let the FSSAI to get away
with it. There are 26 scientific committees that
FSSAI has constituted for setting standards and
yet if the norms are so relaxed it becomes ob-
vious that the ‘conflict of interest’ is much
larger than what has often been talked about.

As senior science commentator Dinesh C.
Sharma, says: “For years, consumer groups and
public health experts have been demanding a
distinct health label for food products high in
salt, sugar and fats, but the food safety author-
ity and the industry have constantly opposed
this. On the other hand, the regulator is quick
to meet industry demands and even endorse
their products, which is not its mandate”

It only shows how corporations influence pub-
lic policy.

Now let’s move to pesticides. Amidst the heat
generated over certain Indian spice brands vi-
olating the quality standards thereby inviting
import bans, it has now become clear that the
FSSAI (through an order issued on April 8,
2024) itself raised the permissible residue limit
(MRL) of pesticides in spices and herbs by 10
times. Against the permissible limit of 0.01 mg
per kg, the limit has now been raised to 0.1
mg/kg. This comes at a time when (based on
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RTI) it has been found that in the past five
years, the presence of pesticide residues has
increased from 22.6 per cent to 35.9 per cent
in the tested samples.

Under the given conditions, and knowing that
tighter pesticides regulations in Europe and
America have led to Indian export consign-
ments being increasingly rejected on quality
parameters, the relaxation of MRL norms by
FSSAI clearly comes as a surprise.

Coming back to sugar, while it is important to
be mindful of your sugar intake, much of it re-
mains hidden in processed foods. Even an en-
lightened consumer will find it difficult to iden-
tify the added sugars. Since several studies
have shown that there are at least 56 different
names for sugar that normally are used to de-
ceive consumers, but at least the FSSAI should
be able to read these and drastically restrict its
usage knowing the harm it causes.

| am not only talking of diabetes that too much
sugar consumption can lead to, but as a study
published in the Journal of Dermatology has
shown that besides genetic characters, even
sugar-sweetened beverages can lead to hair
loss in men.

Where does it all lead to especially seeing the
guantum jump in junk foods consumption over
the years? If FSSAI could emerge as a tough
regulator, the average consumer will become
satisfied and comfortable with whatever he is
buying off the supermarket shelves knowing it
is safe and healthy. But it is not happening. A
dominant section of the consumers knows that
the processed foods that he/she is buying are
not healthy but he is left with little choice.
Global studies have shown that a whopping 89
per cent of the processed foods available in In-
dia (and six other major economies) are un-
healthy (see my earlier column: Processed
foods and beverages are silent killers, Jan. 18,
2024).

We already have a situation where childhood
obesity is going to be a bigger problem than
childhood hunger. On the other hand, India is



already among the top five countries in adult
obesity. Reports say an estimated 135 million
Indians are either obese or overweight.

| don’t blame it entirely on food habits and con-
sumption but the ‘chalta hai’ attitude to regu-
late quality of food is pushing more and more

20

people in that trap. The urgent need is to con-
vert FSSAl into a body that the country can
have faith and confidence in. Even if it comes
to overhauling the existing structure, we must
doit.

That’s the kind of guarantee the nation needs.
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fter starting a probe into alleged vio-

lation of norms in branded spices,

food regulator FSSAI plans to launch
surveillance on other food items like fortified
rice, dairy products and spices sold in the do-
mestic market.

According to sources, the Food Safety and
Standards Authority of India (FSSAI) is planning
surveillance on food items like fruit and vege-
tables, salmonellain fish
products; spice and culi-
nary herbs; fortified
rice; and milk and milk
products. Ry
- ™
FSSAIl is already taking 1:3_5 a I
samples of spices in <
powder form of all
brands, including MDH
and Everest, from across
the country in view of
quality concerns flagged by Singapore and
Hong Kong.

“In view of the current development, FSSAI is
taking samples of spices of all brands, including
MDH and Everest, from the market to check
whether they meet the FSSAI norms,” a source
had said on April 22.

FSSAIl does not regulate the quality of exported
spices, sources said.

Early last month, Hong Kong’s Center for Food
Safety (CFS) asked consumers not to buy and
traders not to sell MDH’s Madras Curry Powder
(spice blend for Madras curry), Everest Fish
Curry Masala, MDH Sambhar Masala Mixed
Masala Powder, and MDH Curry Powder Mixed
Masala Powder.
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The CFS had said that samples of several kinds
of pre-packaged spice-mix products of two In-
dian brands were found to contain a pesticide
ethylene oxide.

Singapore Food Agency also directed a recall of
such spices. After Hong Kong’s directive, the
Singapore Food Agency (SFA) also ordered are-
call of imported ‘Everest Fish Curry Masala’
from India.

Last week, FSSAI said it
was in the process of
collecting pan-India
samples of Nestle’s
Cerelac baby cereals,
amid a global report
claiming that the com-
pany was adding higher
sugar content to the
product.

According to sources,
FSSAI carries out various pan-India surveillance
on various food products to assess the compli-
ance status of implemented regulations.

The number of samples analysed during the
past few years has grown substantially from
1,07,829 in 2020-21 to more than 4,51,000 in
2023-24, registering an increase of more than
3 times.

In 2020-21, 1,07,829 samples were analysed
and 28,347 samples were found non-conform-
ing. In 2021-22, 1,44,345 samples were ana-
lysed and 32,934 were found non-conforming.

During 2022-23, 1,77,511 samples were ana-
lysed and 44,626 found non-conforming. Last
fiscal, 4,51,296 samples were analysed.

There has been an increase in cases launched
and convictions showing the efforts made by
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the concerned food safety authorities towards
enforcement of the FSS Act 2006.

FSSAI undertakes regulatory testing and moni-
toring/surveillance of various food products
through a chain of food testing laboratories op-
erating in both government and private sec-
tors.

The laboratories are notified as primary and re-
ferral laboratories. Presently, 239 primary food
testing laboratories, 22 referral laboratories
and 12 reference laboratories are operating in
the country.

As per the FSSAI Act, samples analysed as Sub-
standard and Misbranded are penalised under
Sections 50 to 54 of the FSS Act, 2006 where
the maximum penalty can be levied up to Rs 5
lakhs for sub-standard food, up to Rs 3 lakhs for
Misbranded food and up to Rs 10 lakhs for mis-
leading advertisements.
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In case samples are analysed as unsafe will lead
to the food businesses being prosecuted under
Section 59 of the FSS Act 2006, where a three-
month jail term with a penalty of up to Rs 3
lakhs can be levied, where failure does not re-
sultiin injury.

Whereas in case of injuries caused due to con-
sumption of unsafe food under section 59,
from 59(ii) to sec 59 (iv), there is punishment
with imprisonment from one year to six years,
accompanied with a fine that may range from
3 lakhs to 5 lakhs, as applicable weighing the
gravity of the injury.

Further, where such failure or contravention
results in death, the defaulter food business
operators (FBOs) could be convicted with im-
prisonment for a term which shall not be less
than seven years but which may extend to im-
prisonment for life and also with a fine, which
shall not be less than Rs 10 lakh.
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ilk and other dairy products are

commonly consumed foods that

provide essential nutrients such as
calcium, protein, and vitamins. However, there
is ongoing debate and research regarding their
potential impact on asthma, a chronic Milk and
other dairy products are commonly consumed
foods that provide essential nutrients such
as calcium, protein, and vitamins.

However, there is ongoing debate and re-
search regarding their po-
tential impact on asthma,
a chronic respiratory con-
dition characterized by in-
flammation and narrow-
ing of the airways. While
some individuals may ex-
perience wors-
ened asthma symptoms
after consuming dairy —
products, the relationship between milk
and asthma is complex and varies among indi-
viduals.

Asthma is a chronic respiratory condition char-
acterized by inflammation and narrowing of
the airways, leading to symptoms such as
wheezing, shortness of breath, chest tightness,
and coughing. These symptoms can vary in se-
verity and frequency, often triggered by fac-
tors like allergens, respiratory infections, exer-
cise, or environmental pollutants. Asthma af-
fects people of all ages and can significantly im-
pact daily activities and quality of life.

Role of dairy in asthma

Inflammatory response: Dairy products con-
tain proteins such as casein and whey, which
some individuals may be sensitive to. In sus-
ceptible individuals, consuming dairy products
can trigger an inflammatory response in the

body, potentially exacerbating asthma symp-
toms.

Mucus production: Some people with asthma
may experience increased mucus production in
the airways after consuming dairy products.
This excess mucus can contribute to airway ob-
struction and worsen breathing difficulties in
individuals with asthma.

Allergic reactions: While true dairy allergies are
relatively rare in adults, some individuals with
asthma may
have an allergy
or intolerance
to dairy pro-
teins.  Allergic
reactions to
dairy can range
from mild
symptoms like
hives and itch-
ing to severe reactions such as anaphylaxis,
which can affect respiratory function and exac-
erbate asthma symptoms.Studies have shown
mixed results

Studies investigating the relationship between
dairy consumption and asthma have yielded
mixed results. Some studies have found a pos-
itive association between dairy intake and Re-
search suggests that dairy consumption during
infancy and childhood may be associated with
an increased risk of developing asthma or res-
piratory symptoms. However, the evidence is
not conclusive, and more research is needed to
understand the relationship between early
dairy exposure and asthma risk.

In adults with existing asthma, the impact of
dairy consumption on

Few things to consider
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The impact of dairy on asthma symptoms can
vary greatly among individuals. Some people
may be more sensitive to dairy proteins or lac-
tose intolerance, while others may tolerate
dairy products without experiencing adverse
effects on their asthma.

Individuals experiencing asthma symptoms
that worsen after consuming dairy products
may benefit from allergy testing to determine
if they have a dairy allergy or intolerance. Iden-
tifying specific triggers can help individuals
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make informed dietary choices to manage
their asthma effectively.

Different dairy products may have varying ef-
fects on symptoms. For example, some individ-
uals may tolerate fermented dairy products
like yogurt or kefir better than milk or cheese.
Asthma symptoms may be influenced by over-
all dietary patterns rather than specific food
items alone. A balanced diet rich in fruits, veg-
etables, whole grains, and lean proteins may
help manage asthma symptoms and improve
overall respiratory health.
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modelling study has found methane

emissions from fossil fuels declined

between 1990 and the 2000s and
have been stable since, whereas microbes
have been producing more methane of late.
One reason could be an increase in cattle-rear-
ing in Latin America and more emissions from
waste in South and Southeast Asia

For the last
three years,
Naveen
Chandra
has been
spending
most of his
days run-
ning simula-
tions at the
Research
Institute for
Global
Change in Japan. He is trying to recreate the
last 50 years of the earth’s atmosphere on a su-
percomputer roughly the size of an audito-
rium.

Mr. Chandra has been trying to answer a ques-
tion that came out of his team’s research. Dur-
ing 2019-2020, these researchers examined
the concentration of methane in the atmos-
phere and how it changed with time. Until the
1990s, the concentration increased, then sta-
bilised for a bit, and then started to increase
again around 2007. According to recent esti-
mates, the atmospheric concentration of me-
thane today is three-times what it was 300
years ago.

Where is this methane coming from? That’s
what they wanted to know.

Evolving understanding

Methane is the second most abundant anthro-
pogenic greenhouse gas after carbon dioxide
(CO2) but it warms the planet more. Over a
century, methane has a global warming poten-
tial 28-times greater than CO2, and even
higher over shorter periods like two decades.

It wasn’t until recently that policymakers be-
gan to focus on methane vis-a-vis addressing
global
warm-
ing. At
the
U.N. cli-
mate
talks in
2021,
mem-
ber
coun-
tries

launched the ‘Global Methane Pledge’ to cut
the gas’s emissions and slow the planet’s
warming. Yet our understanding of methane
also continues to evolve.

For instance,Mr. Chandra and his team re-
cently reported that microbes have been the
biggest sources of methane in the atmosphere,
not the burning of fossil fuels.

The sources of methane

Scientists are increasingly recognising various
sources of methane, most of which fit in two
categories: biogenic and thermogenic. When
fossil fuels such as natural gas or oil are ex-
tracted from deep within the earth’s crust,
thermogenic methane is released. Biogenic
methane comes from microbial action.

The microbes that produce methane are ar-
chaea — single-celled microorganisms distinct
from bacteria and eukaryotes — and are called
methanogens. They thrive in oxygen-deficient
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environments, such as the digestive tracts of
animals, wetlands, rice paddies, landfills, and
the sediments of lakes and oceans.

Methanogens play a crucial role in the global
carbon cycle by converting organic matter into
methane. While methane is a potent green-
house gas, its production by methanogensis an
essential part of natural ecosystems. But hu-
man activities like agriculture, dairy farming,
and fossil fuel production have further in-
creased methane emissions.

Both biogenic and thermogenic activities pro-
duce different isotopes of methane. Tracking
the isotopes is a way to track which sources are
the most active.

Modelling with a supercomputer

According to Prabir Patra, principal scientist at
the Japan Agency for Marine-Earth Science and
Technology (JAMSTEC) and one of the lead au-
thors of the study, carbon-13 is key. (Atoms of
this carbon isotope have 13 nucleons: 6 pro-
tons + 7 neutrons.)

If there are fewer carbon-13 atoms than a cer-
tain level in a group of 1,000 methane mole-
cules, the methane is from a biological source.
If the methane is from thermogenic sources,
such as trapped fossil fuels or geological activ-
ities, there will be more carbon-13 atoms in
1,000 molecules.

Mr. Chandra and Mr. Patra worked with scien-
tists from Austria, Japan, the Netherlands, and
the U.S. to collect data from the 12 monitoring
sites worldwide tracking atmospheric parame-
ters since the 1990s. Then they sorted the me-
thane isotope data by year and ran it through
a program they had developed to recreate the
atmosphere from 1980 to 2020 on a supercom-
puter.

“One year of data analysis takes about four to
five hours,” Mr. Chandra said.

Data mismatch

Finally, the team compared their own results
with two emissions inventories, called EDGAR
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and GAINS, and found some discrepancies. ED-
GAR had reported that methane emissions
from oil and natural gas exploration had in-
creased between 1990 and 2020. GAINS had
recorded a large “unconventional” rise in emis-
sions since 2006. Their findings disagreed with
both inventories.

Mr. Patra said combining the numbers for all
biogenic and thermogenic isotopes should
match the total emissions in a year. They also
took insights from other available data like,
number of rice fields, wetlands, dairy farms, bi-
omass burning and likewise sources of me-
thane emissions, and estimated the emissions
from those sources. But when they ran their at-
mosphere models with this data, the year-wise
total methane emissions overshot the total
production.

In fact, the models said methane emissions
from fossil fuels declined between 1990 and
the 2000s and that they’'ve been stable since.
They also found microbes were producing
more methane than fossil fuels.

Need for local data

One possible reason could be an increase in
cattle-rearing in Latin America and more emis-
sions from waste in South and Southeast Asia,
Latin America, and Africa, the study’s authors
wrote in their paper. They added that the num-
ber of wetlands worldwide had increased as
well.

Studies in the past have pointed to microbes
like anaerobic archaea as potentially top con-
tributors of atmospheric methane using satel-
lite data. But according to Mr. Patra, “Most
studies that use satellites cannot measure the
actual [changes over time] of methane.” Satel-
lite data is interpreted using models “and thus
are prone to uncertainties.” He said ground
models are required to confirm these interpre-
tations.

He added that their own atmospheric model
was also only the beginning. The data for it
came from observatories located in far-flung



places. “If you really want to ask what is from
the wetland, what is from the rice fields, we
need measurements in those exact locations,”
per Mr. Patra. “We don’t have that kind of ob-
servation at all anywhere in the world to make
that kind of measurement. We can only speak
for global emissions.”

20

But what we do know is: “If you want to reduce
methane, anthropogenic activity should be
first controlled. And we can clearly outline
what is anthropogenic here. Waste and land-
fills, rice fields, enteric fermentation, oil and
gas, and coal,” he said.
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o promote higher voter turnout in the upcoming Lok Sabha general elections on May 7 in
Gujarat, Gujarat Cooperative Milk Marketing Federation Limited (GCMMF) -AMUL has an-
nounced an incentive for milk producers who participate in voting.

Shamalbhai B Patel, Chairman of
GCMMF, announced that milk
producers  will receive one rupee per
liter of milk if they show the voter ink
mark on their fingers on the polling
day. The decision was announced after the
Sahakar Sammelan organized in

Amreli and will benefit all milk
producers associated with GCMMF.
Ashok . . Chaudhary, chairman of
Dudhsagar Dairy in Mehsana, stated, “To

raise awareness among voters and encourage them to vote, Dudhsagar Dairy has introduced a scheme
wherein cattle breeders who display the voter ink mark on their fingers will receive an incentive of Rs.
1 per liter of milk. This scheme will benefit approximately 5 lakh milk producers associated with
Dudhsagar Dairy. DeshGujarat
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n recent years, the level of A2 beta-casein

in New Zealand milk has been increasing

rapidly and the level of Al beta-casein has
been correspondingly decreasing.

Unpublished data from New Zealand’s leading
herd-improvement cooperative, LIC, which
was supplied to me on request, indicate that
once the 2023-
born dairy calves
join the milking
herd in 2025,
these two-year-
olds will produce
beta-casein that
is approximately
84% A2. In con-
trast, only 16% of
their beta-casein
will be Al.

This is a remarkable difference from the early
to mid-1990s, when the proportion of A2 beta-
casein in New Zealand milk was reported in
various medical papers, using data from the
New Zealand Dairy Research Institute, now
part of Fonterra, as approximately 50%.

The 2024-born calves will produce milk that
will almost certainly be even higher in the A2
variant of the relevant gene, probably about
86% and with A1 down to about 14%.

This high A2 beta-casein and low Al beta-ca-
sein status that is now coming through into the
next generation of New Zealand milking cows
is unique in major dairy-exporting countries.
However, the native cattle of Asia and Africa
are all A2 except where the indigenous cattle
have been crossed with European-type cattle.

The huge increase in New Zealand A2 beta-ca-
sein has occurred in the absence of any formal
industry policy, partly by purposeful breeding
by farmers and partly by breeding-company

policy.

These breeding-policy decisions were linked to
Fonterra’s statement in February 2018 that
“Fonterra Co-operative Group Limited (Fon-
terra) and The a2 Milk Company (a2MC) have
today entered into a comprehensive strategic
relationship that links Fonterra’s global milk
pool and supply chain, manufacturing capabil-
ity and in-market
sales and distri-
bution capacity
with a2MC'’s
brand strength
and capabilities”.

It seemed clear
that a2Milk and
Fonterra were
going to take on
the world to-
gether.

Six years later it, has not worked out that way,
although Fonterra does sell A2 milk here in
New Zealand under the a2Milk brand. So, why
does New Zealand dairy still need a strategic
A2 policy?

An important insight comes from the an-
nouncement on 15 April this year by Seoul
Dairy, which is South Korea’s market-dominant
dairy company, that they plan to be 100% A2
by 2030. Their reasoning is that 60% of South
Koreans are supposedly lactose-intolerant, but
the real intolerance of many of these people is
now known to be to Al beta-casein.

The other Korean companies will now have to
give much thought as to whether they need to
follow the market leader, which already has
over 50% market share.

Of course, Korea is just one country. But Japan
also has an A2 Milk Association, to whom |
have given multiple presentations. Similarly, |
have given A2 presentations to Indonesian au-
diences. Vinamilk, which is the biggest dairy
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company in Vietnam, also produces A2 milk.
And so on.

Across much of Asia, the benefits of A2 become
immediately apparent to many of the consum-
ers who try it. This is because with native Asian
cattle all being A2, and milk consumption tra-
ditionally low, there has been no natural selec-
tion in Asian human populations toward Al tol-
erance.

A considerable amount of the infant formula
consumed in Asian countries is now A2, with
this infant formula providing a spearhead into
the broader dairy market. Human breast milk
is also of the A2 type.

A 2015 scientific paper that | co-authored in
the journal Nutrients on the issue of Al intol-
erance being misdiagnosed as lactose intoler-
ance, together with the interaction between
intolerances to Al and lactose, has been cited
149 times in papers by other scientists. If we
were rewriting the paper now, we would have
further important evidence to strongly support
what we then wrote.

The question now for New Zealand is how it
should respond to this dairy disruption while it
is still at a relatively early stage. New Zealand
can still be in the right side if the disruption,
but only if it completes the conversion to A2.

New Zealand could now get to 100% A2 within
about eight years, but only with an explicit pol-

icy.

Readers may well say, so what! Why would
New Zealand want to do that given the recent
melt down at Synlait?

In response, the evidence is clear that The a2
Milk Company (a2Milk) continues to do very
well from A2 milk supplied by Synlait. It is now
back within the biggest 10 companies of any
type on the NZX. However, neither Synlait nor
its A2 farmers have made ongoing fortunes
from it.

There is a lesson there. It is all about who
makes profits along the value chain.
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The Synlait partnership with a2Milk went well
for close on ten years, but now it is in big trou-
ble. Problems have been brewing for several
years but it is in the last year that the ‘problem
pot’ has boiled over.

It should always have been evident to anyone
who did a detailed analysis, that a2Milk had
managed to structure their agreement with
Synlait so that a2Milk came first, Synlait came
second, and the A2 farmers came third. Right
from the start it seemed obvious to me that
farmers were getting the rough end of the
agreement, but that reflected the reality of the
power relationships.

Nevertheless, for quite some years everybody
seemed happy. It took tough times to show
that both Synlait and its farmers were getting
the rough end of the deal.

Right now, it is Synlait’s farmers that produce
the milk, it is Synlait that processes the milk,
and it is Synlait that holds the highly valuable
factory accreditation to supply Chinese-label
a2 Platinum infant formula into China. Yetitis
a2Milk as the marketer that makes all the
money from this as they pass it on to Chinese
distributors.

However, the current failure of Synlait is not
only related to the nature of their agreement
with a2Milk. Many things have gone wrong.

More importantly, the problems of Synlait
have nothing at all to do with the overall im-
portance of A2 beta-casein as a global dairy
disruptor. Quite simply, Synlait lost the plot as
they got carried away with debt-funded expan-
sion.

Part of the agreements that a2Milk managed
to stitch up with both Synlait and Fonterra
were that these companies would supply A2
milk only to The a2 Milk Company. | intro-
duced CEOs from two European dairy compa-
nies to Synlait and Fonterra, with both seeking
long-term agreements to purchase A2 milk
powder, but in both cases the New Zealand



companies were tied to their agreement with
A2M.

In the case of Fonterra, we were told that we
would have to get three-way agreement that
included a2Milk and so we headed across to
Australia to see if a three-way agreement
might be possible. But there was no chance of
getting that agreement, given that a2Milk saw
their existing agreement with Fonterra as ef-
fectively taking their biggest potential compet-
itor out of the market.

To understand the opportunity that New Zea-
land now faces, the first point is to recognise
that a2Milk has trademarks but no blocking pa-
tents. Accordingly, there must be renewal and
exit clauses within the current licence that lead
to an exit strategy with due notice. It would be
remarkable if that were not the case.

The second key point is that some of the A2
beta-casein in New Zealand milk comes from
cows that carry one copy of the A2 gene vari-
ant and one copy of the Al gene variant. These
cows produce both Al and A2 beta casein in
equal quantities. To produce pure A2 milk, all
cows have to carry double copies of the A2 var-
iant.

About 70 percent of the 2023-born calves carry
double copies of the A2 gene variant. These
percentage proportions vary between breeds,
with Jerseys having the highest proportion of
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2023-born pure A2 calves (86%), then Ki-
wiCross (72%), then Friesians (59%).

Without getting into too much detail here, the
big message is that farmers of all breeds could
convert to pure A2 herds within one cow gen-
eration, but only by explicit breeding policies.

These breeding policies include only using bulls
that are A2A2 and genetic testing of all calves.
Using sex-selected A2 semen over 15-month
heifers for the first round of mating can be a
big help in pushing the programme along, par-
ticularly for Friesian herds which are lagging
behind.

Inevitably, there will be a transition and there
will continue to be some laggards. Hence, sep-
arating Al from A2 milk at the factory gate will
be necessary for quite some years, just as com-
panies like Synlait and Mataura Valley Milk al-
ready have to do. During the transition, the
amount of pure A2 milk would increase each
year.

What is needed now is for a mature debate as
to how the industry should develop an A2 fu-
ture. That discussion needs to span the contin-
uum of breeding, logistics, processing, health
issues and marketing. Marketing is the big
one.

There is a lot more that needs to be said and
debated. | intend to write more about these
issues.
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mbarking on an annual pilgrimage to

the Animal Agtech Innovation Summit

in San Francisco, Calif., swiftly followed
by the World Agritech, should be the ideal time
to take the temperature on all things agtech.
The investor sentiment was undoubtedly
cooler than in previous years, as indeed it is in
the overall economy, with the sense that ven-
ture investors are sitting on the sidelines wait-
ing  for
bigger ex-
its than
we have
seen re-
cently,
and in-
deed
some of
the high-
est pro-
file agri
startup stars have recently been raising money
on lower valuations than their previous
rounds. So, in this context what is hottest from
a dairy tech perspective?

Methane

The speed with which the market has decided
that cow burps are the biggest thing to solve
has been extraordinary, led globally by DSM'’s
product 3-NOP, but not surprisingly this has at-
tracted a host of alternative offerings. Feed
additives based on seaweed, yeast enriched
with bromoform (Number8 Bio), grains en-
riched with anti-methane compounds (Elysia),
other active ingredients claiming to block me-
thane production in the rumen (Rumen8, Ag-
teria). Even garlic, probiotics and essential oil
feed additives are joining the party. This new
market promises hundreds of millions of dol-
lars of new sales for feed additive suppliers,

but who is going to pay for this is still unan-
swered. If not the consumer, milk processors
or big food companies, then unless these sup-
plements also increase dairy productivity how
will this extra cost be absorbed by producers
when margins are already tight?

More Sensors

The global growth in the use of wearable sen-
sors continues on dairy
farms but new generations
of devices are arriving. The
animal agtech event saw
several lighter/more pow-
erful GPS/Lora tags (Pro-
tag, Micro-tak) at lower
costs being promoted. The
ability to use GPS will in-
crease the speed of finding
the problem cows, without
the need for wands, and
particularly valuable for cows on pasture. Esti-
mates of the numbers of tagged cows varies
but led by Merck-Antelliq it probably covers
half of all US cows today, and a presentation in
San Francisco by SmaXtec underlined that ru-
men bolus sensors are growing even faster.

Nowhere for cows to hide.

A few systems using artificial intelligence to
measure cow body condition (BCS) and mobil-
ity with cameras was presented at the summit
by Dairy Robotics, feed disappearance and re-
cently Ever.ag’s release of a Maternity War-
den. All of these systems promise to help
farms with the most precious commodity — la-
bor. Indeed the recent acquisition by GEA of
Cattle-Eye and previously the Ever.ag’s acquisi-
tion of Cainthus shows this market is generat-
ing real excitement.

Digital breathalyzer for dairy
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Probably the most striking innovation was a
startup called Agsent, a livestock diagnostic
testing equipment which by analyzing the
breath of cows and cattle claims to predict eve-
rything from diseases to pregnancy. Certainly,
the ability to quickly diagnose an issue without
the need for a veterinarian could be a game
changer on larger farms.

The world of dairy-tech is just that, from all
over the world. Indeed, several startups from
India were re-imagining the use of ‘Cow-GPT’,
blockchain, muzzle-printing recognition, and
precision feeding. Although currently used on
very small farms their US versions of these ap-
proaches could be round the corner.

May 11, 2024
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Attended this year by over 3000 people the An-
imal Agtech event in San Francisco is a mecca
for animal health, genetics, equipment, feed
and food companies, investors, innovators,
and startups. Even with less ‘irrational exuber-
ance’ in evidence in terms of company valua-
tions it was clear at this year’s event that inno-
vations will continue to arrive that represent
real ways to prepare for the future.

Restating Carter Williams of iSelect comments
‘Dairy tech startups need to be customer cen-
tric, develop a track record of iteration and ex-
perimentation, show the ability to solve acute
customer pain while driving down costs with
innovation. Meanwhile on your farm are you
tech-ready?

https://dairynews7x7.com/a-drug-for-cows-could-curb-methane-emissions-from-dairy-cattle/

loomberg — The methane emitted by

burping cows, sheep, goats and other

livestock does more short-term damage
to the climate than the world’s passenger vehi-
cles, by some esti-
mates. A Boston-
based startup says
its new vaccine
could take a big
bite out of their
emissions

Ag-biotech com-
pany ArkeaBio says
its drug targets
methane-produc-
ing microorganisms that live in animals’ saliva
and digestive tracks. As of now, it’s still in early
stages and will be at least 2.5 years before it
could be on the market.

But if successful, the drug would be a step to-
wards tackling one of the world’s most intrac-
table climate challenges: curbing methane
emissions from agriculture. The industry is the

biggest source of human-generated methane,
ahead of fossil fuels and waste, according to In-
ternational Energy Agency.

“The tools to make a really good run at this ha-
ven’t existed until the
cost of sequencing
and the cost of bio-
technology came
down  substantially
over the last five to 10
years,” said Colin
South, chief executive
officer of ArkeaBio.
The company is see-
ing “better-than-ex-
pected results” in cattle trials currently under-
way, he added.

To reduce animal methane emissions, re-
searchers and startups have been experiment-
ing with different feed additives including sea-
weed and biochar. Others have developed cat-
tle masks that capture the potent greenhouse
gas.

Page 77 of 104


https://dairynews7x7.com/a-drug-for-cows-could-curb-methane-emissions-from-dairy-cattle/

A Bloomberg investigation last year found that,
while many of the world’s biggest buyers of
dairy and beef have declared an interest in en-
couraging
their suppliers
to use me-
thane-curbing
feed addi-
tives, few fol-
lowed
through at
any sort of
magnitude.

Wat mwm baw oo de ooty

A vaccine

could be distributed through existing agricul-
tural supply channels, South said, noting that
beef and dairy cattle already receive a wide ar-
ray of drugs to prevent respiratory diseases,
bovine diarrhea and other ailments.

“The opportunity to create something that fits
in with normal farm practices, which is a vac-
cine and one which has no likelihood of impact
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in the quality of milk or meat, means that
we’ve really got a huge addressable audience,”
he said.

Read more:
Companies
Aren’t Using
Quick Fix to Re-
duce Methane
Emissions

ArkeaBio re-
cently com-
pleted a $26.5
million Series A
venture financ-
ing led by Breakthrough Energy Ventures, with
new investment from the Centre for Climate
Action Joint Venture Ltd., a public-private part-
nership owned by the New Zealand govern-
ment and major agribusiness companies.
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he recovery in global milk prices evi-

dent in late 2023 and continuing into

early 2024 has “cooled slightly” in
guarter two, according to new research pub-
lished today (Tuesday, May 7) by Rabobank.

Regional dairy markets

“Dairy buyers took advantage of low prices in
late 2023 and early 2024 to replenish stocks.

“However in anticipation of a seasonal peak in
northern hemisphere milk production senti-
ment is shifting in most regions, with purchas-
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The bank’s latest global dairy quarterly report
suggests that the tentative recovery in prices
could now face “some additional headwinds”.

Rabobank had expected to see “slow but

steadier” price increases for 2024.

However it warned today that “excess rains” in
Europe and other weather related issues had
heavily impacted on milk output and it also
pointed to weaker global demand and higher
domestic milk production “limiting Chinese im-
ports”.

The bank’s analysis indicates that buyers are
“turning more cautious”.

ing slower at current price levels,” Rabobank
stated.

Milk prices

The latest global dairy quarterly report also
highlights that demand recovery signals “are
mixed” while customers’ purchasing power re-
mains under pressure chiefly because of high
inflation in most countries.

Meanwhile specifically in Europe Rabobank
identified that the late arrival of spring com-
bined with the “surplus rainfall” has delayed
“the seasonal flush”.

Page 79 of 104


https://dairynews7x7.com/rabobank-recovery-in-global-milk-prices-has-cooled-slightly/

“Extremely wet conditions continued into April
and delayed the pastures season, especially in
Ireland due to the reduced carrying capacity of
pastures.

“In other parts of the region conditions have
resulted in poor winter crop development de-
layed field work.

“Mild temperatures stimulated a better start
of grass growth last year. As such the impact
on milk volumes varies across the continent,”
Rabobank warned.

Its analysis also shows that EU and UK milk de-
liveries for January and February declined by
nearly 0.5% year on year — including leap year
calculations.

“Irish milk volumes dropped by 16.3% or
98,000mt, during this period while Dutch milk
deliveries decreased by 2.7% or 63,000mt.

“Germany and the UK posted lower volume de-
clines of 0.6% and 0.9%.

May 9, 2024

“On the positive side France recorded the first
year on year growth — 0.1% of 3,000my since
December 2022,” the bank detailed.

It also noted that milk production in Spain in-
creased by 1.6% and Poland saw the “strongest
gains” with deliveries up 3.1% year on year.

But overall Rabobank believes that when it
comes to market prices the current recovery
“will be slower” than it had previously antici-
pated.

“The jump in prices in late 2023 and early 2024
appears to have been more a response to low
prices and restocking than a sustained im-
provement in consumer demand in most re-
gions.

“China’s reduced dependency on imports will
also be a headwind for the global dairy market
in the coming months, ” the bank cautioned.

https://dairynews7x7.com/chinas-dairy-industry-market-trends-and-opportunities-2/

he dairy industry in China has boomed following the rise in incomes and living standards

seen in

luxury
few, milk and
becoming staples
changing
same time, the
for growth, with
underserved. We
changes in

recent decades. Previously a
product available only to the
dairy are increasingly
of the kitchen table, driven by
attitudes and tastes. At the
market has significant room
large parts of the population
look at the latest trends and
China’s dairy market and

discuss opportunities for investors in this growing market.

China is home to the world’s second-largest market for dairy products after the United States. While
dairy has not traditionally formed a part of the staple diet in China, the significant increase in incomes
and living standards over the last four decades has helped make milk and dairy an increasingly com-
mon feature at the dining table. Today, milk and dairy are viewed as a crucial component of a healthy

diet, particularly for children.
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Despite the increase in dairy consumption in China since the 1980s, the market still has considerable
room for growth. Absolute sales and consumption figures continue to surpass most other markets,
but per-capita consumption remains significantly lower than in other middle- and high-income coun-
tries. Moreover, wealthier urban households consume dairy at much higher rates than rural house-
holds, meaning a large part of the population remains underserved.

As the market has grown, various trends have emerged that are shaping the industry landscape.
Whereas milk was previously mainly consumed in powdered form, pasteurized fresh milk and ultra-
high temperature (UHT) milk have now become the most popular product segment. The rise in coffee
consumption and the proliferation of milk tea stores are also driving the consumption of both fresh
and powdered milk. Meanwhile, smaller market segments, such as cheese and butter, are also on the
rise, thanks in large part to the increasing popularity of home baking and premium Western food
products among wealthier urban households.

Overview of the dairy industry in China

China’s dairy industry is estimated to have exceeded RMB 500 billion (US$69.6 billion) in 2023, per
projections from the China Business Industry Research Institute.

Meanwhile, according to a report by the Huajing Industrial Research Institute, retail sales grew by an
average CAGR of 5.3 percent between 2016 and 2021 and are expected to maintain a CAGR of around
4.8 percent between 2022 and 2026 to reach RMB 596.65 billion (US$83 billion).

Demand for AR R I ey b ALK dairy products has
risen steadily  Wrews s e s in China across
the last decade, as seen

by gradual increases in dairy

sales and ; J consumption. In
2021, total _ retail sales of
dairy products reached RMB
468.7 billion = . (USS65.2 billion),
according to / the China
Business . Industry Research
Institute.
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Meanwhile, the per capita consumption of dairy rose from 36.1 kg per person in 2016 to 42 kg per
person in 2022, per data from the Ministry of Agriculture and Rural Affairs (MARA). This is only around
half the annual per capita dairy consumption of South Korea and less than a fifth of that of the US.

Fresh milk and milk-based drinks form the largest segment of the dairy market, accounting for 42.5
percent of dairy consumed in 2021, according to the China Business Industry Research Institute. This
is followed by powdered milk, accounting for around 32 percent of dairy consumed, and yogurt at 24
percent.
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The fastest-growing market segment in China is low-temperature pasteurized milk, more commonly
known as fresh milk. According to Founder Securities Research Institute, the market grew at a CAGR

of 9.4 percent between
2018 and b ard SairGenssin bpgludal X0 2022, outpacing the
other liquid  ®%»= = Shwe. b Prar §ima s § milk segments, and
reached RMB 39.1 billion
(US$5.4 billion) in 2022.
The yogurt market is
experiencing similarly rapid
growth, experiencing a CAGR
of 8.4 percent between
2016 to 2021 according to
the China Yogurt Industry
Development Trend
Analysis and Investment
Prospects Research Report
(2023-2030). The sector is
estimated to  © © T T 0T — have reached RMB

171.33 billion (US$23.8 billion) in 2022.

Within the powdered milk sector, a split has emerged in the demand for infant milk formula and adult
milk powder. The infant formula market in China has begun to see a slight decrease in recent years
due to declining birth rates, as well as an increasing preference for breastfeeding over bottle feeding
with infant formula. According to research from Euromonitor, while the market grew at a healthy rate
of 7.9 percent from 2018 to 2019, it slowed to 0.5 percent from 2019 to 2020 before contracting by 2
percent between 2021 and 2022.

However, the outlook of the adult powdered milk industry is much brighter. Thanks in part to increas-
ing demand among middle-aged people, the market size of the adult powdered milk segment is pro-
jected to grow from RMB 18 billion (USS$2.5 billion) in 2021 to around RMB 20 billion (US$2.8 billion)
in 2022.

Supply of dairy products

China’s domestic production of dairy has increased substantially in recent decades, following the up-
tick in consumption. The number of dairy cows in China has increased from 5.7 million dairy cows in
2001 to 7.1 million in 2023. The bulk of China’s milk production is located in north and northeastern
China, in particular in Inner Mongolia, Heilongjiang, Hebei, Ningxia, Shaanxi, and Shanxi provinces.

China’s domestic output of cow’s milk and dairy products has risen steadily in recent decades, with
dairy product output growing at a CAGR of 1.5 percent from 2012 to 2023. In 2023, China produced
around 30.5 million tons of dairy, according to the National Bureau of Statistics (NBS). Meanwhile, the
production of milk reached a total of 39.31 million tons in 2022, up from around 30 million tons in
2013.
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The ONE gl o Sl n F sduin O ine exception to the
growth in P et production is the
powdered milk segment. The
domestic output of powdered

A

milk dropped from 1.6 million tons
in 2013 to under 1 milliontonsin
2022. This has  partly  been
attributed to falling domestic
demand as a ' result of the declining
birth rates.

While China has increased its

domestic supply of dairy, the
country G N + O B~ continues to import
large amounts of dairy products and milk from other countries. Imports of dairy dropped in 2022 and
2023, following the trend of generally low imports during these years due to a drop in domestic de-
mand. Nonetheless, dairy imports have risen steadily from 1.3 million tons in 2013, to a peak of 3.95
million tons in 2021.

The top source countries for imported dairy products by volume are New Zealand, the US, the Neth-
erlands, and Australia. New Zealand alone accounted for 43.2 percent of China’s total dairy imports in
2022, according to research published by the China Animal Husbandry Magazine. The US accounted
for the second-largest portion, at 18.1 percent of total imports.

Comiluy wgpuin

Within the B Beei ke fresh milk
segment, China’s dairy
industry is ) dominated by
domestic /'o. brands. The
single largest \ dairy
company is | ' the Inner
Mongolian Yili \ Group, which
in 2022 had a market share
of 21.2 percent,
according to data from
Euromonitor. The second-
largest market . ' player is
Mengniu . V.. ¢ VP e 08 SF J) N Dairy, also
from  Inner ettt TP TR ENEES Mongolia,
which  held PSR- around 16.3
percent market share

in 2022. The largest company for Chinese imports of dairy is the New Zealand company Fonterra, with
China accounting for around one-third of the company’s exports.

Among other segments, some foreign brands are also dominant players. In the ice cream segment, for
instance, the Uniliver-owned Wall’s brand comes second by market share after Yili. Meanwhile, in the
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much more fragmented yogurt segment, Nestle, Danone, and Yakult are among China’s top five pro-
viders, along with Yili and Mengniu.

In the cheese segment, many foreign brands enjoy a high level of recognition, with products from
Laughing Cow, Anchor, Kraft Foods, President, Bridel, and Mainland frequently having shelf space in
Chinese supermarkets.

Government policy

The growth of China’s dairy market has been spurred in large part by government support. The Chi-
nese government has long framed dairy products as an important element in developing the economy
and society. In particular, dairy products have been highlighted as one of the food products that can
help China achieve food security, due to its relatively low resource requirements compared to the
production of meat.

In recent years, the government has sought to increase the domestic production of dairy to reduce
the reliance on imports.

In a set of opinions released in 2018, the State Council set out a range of goals to increase the produc-
tion of dairy by opening up new areas of the country to milk production, such as the south of China,
improving cattle breeding systems, and implementing technologies such as the Internet of Things (loT)
to the production to improve efficiency.

The opinions also stressed the importance of improving the regulatory environment and ensuring that
domestically produced milk adheres to high standards, addressing past safety and quality issues that
have appeared in production lines. The opinions also called for efforts to bolster the image of the dairy
industry in China by publicizing achievements in farming, processing, and quality supervision in order
to enhance consumer trust and confidence in domestic products.

In February 2022, MARA released the “14th Five-Year Plan” Action Plan for Improving the Competi-
tiveness of the Dairy Industry, which sets out a range of goals for the development of the dairy indus-
try. These include increasing the production output of dairy products to 41 million tons by 2025.

Among the measures proposed to boost the dairy industry in the plan is to increase capital investment.
The plan calls on local governments to coordinate the use of central and local fiscal subsidies, financial
capital, and other channels of funding support to support local industries. Governments are also en-
couraged to support companies to enhance the dairy industry’s competitiveness through methods
such as mergers and acquisitions and equity participation.

In order to match supply and demand, the plan will harness the role of consumption in driving pro-
duction development, strengthen public welfare and popular science promotion, showcase the
“fresh” advantages of domestic milk sources, promote diversification and localization of dairy con-
sumption, and enhance the competitiveness of the dairy industry.

In recent years, China has been striving to improve the safety standards of dairy products within the
country. This includes placing stricter policies on the import of certain dairy products, including fresh
milk and infant formula. For instance, in December 2021, China’s General Administration of Cus-
toms issued new inspection and quarantine requirements for the import of dairy products, which in-
cluded new health certificate requirements and quarantine procedures for the import of raw milk, raw
dairy products, pasteurized milk, and other prepared milk products.

Since January 1, 2018, all infant formula products, whether manufactured in China or imported into
the country, have been required to obtain a registration certificate from the State Administration for


https://www.mordorintelligence.com/industry-reports/yogurt-market/market-share
https://www.mordorintelligence.com/industry-reports/yogurt-market/market-share
http://gdfs.customs.gov.cn/customs/302249/302266/302267/4122618/index.html
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Market Regulation (SAMR), which must be visibly displayed on the product’s label and instruction
booklet.

In January 2023, the SAMR introduced new regulations on registering the recipes of infant formula.
The new regulations include strict formula registration and inspection requirements, as well as en-
hanced labeling standards and consumer protection requirements.

Opportunities in the dairy industry in China

China’s dairy industry offers diverse opportunities across various market segments. In the liquid milk
segment, there is considerable opportunity for premiumization, where companies can cater to health-
conscious consumers by offering organic, grass-fed, or specialty milk products. Moreover, the demand
for fortified milk products, enriched with vitamins, minerals, and functional ingredients, presents an
avenue for companies to meet the specific health needs of consumers.

While the market is considerably smaller, imported cheese continues to enjoy strong demand, espe-
cially premium varieties from Europe and other renowned cheese-making regions. Similarly, there’s a
growing market for high-quality butter, appealing to consumers seeking high-quality ingredients for
culinary endeavors.

Chinese consumers have long had a taste for probiotic yogurt and other fermented dairy items as an
awareness of gut health has grown. The sustained growth and relative fragmentation of the yogurt
sector compared to other dairy sectors also allows for more competition, and there is ample room for
innovation in flavors and formats to cater to consumers’ evolving preferences for variety and novelty.

While the infant formula industry has been on the decline, demand for adult powdered milk continues
to grow, presenting an opportunity for companies to offer premium, high-quality products sourced
from trusted suppliers.

In the food service and hospitality sector, there’s a demand for reliable dairy supply chain solutions to
meet the needs of restaurants, cafes, hotels, and catering services. Additionally, customized dairy
products tailored to specific requirements in terms of flavor profiles, packaging formats, and shelf
stability are sought after by food service providers.

About Authors
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tors into China and has done so since 1992 through offices in Beijing, Tianjin, Dalian, Qingdao, Shang-
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fter going backwards in March, the

Global Dairy Trade market has recov-

ered its momentum, with the 2024
New Zealand dairy season likely to end on a
high note.

In the latest auction, whole milk powder rose
2.4% and cheddar 6%, contributing to the GDT
index rise of 1.8%.

Anhydrous milk fat prices are now the highest
in the 15-year history of the GDT, reaching
SUS7124/tonne.

They have increased by 60% over the past year.

At a whisker under $6600, butter prices are
also close to the record $7000 reached in mid-
2022.

In the past six months the GDT price index has
risen 12%, overcoming that 5% fall in March.

Over the whole season the market movement
for reference products has been positive by
10%, which reinforces the current farmgate
milk price predictions of $8/kg milksolids.

While that is not the $9-plus payouts of the
2023 season, it is nonetheless a good, welcome
outcome to an up-and-down 12 months.

The Fonterra forecast opened last May at $8
mid-point and dropped to $6.75 in late August
after WMP prices dropped 10% in one auction.

A not-so-steady recovery since then has seen
the GDT index rise a total of 30% from the
trough until now, near the end of the season.

The latest confidence in the market won’t do
much to influence the milk price in the season
just ending, but it will inject confidence into
the first 2025 forecast, due out at the end of
May.
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angladesh has achieved remarkable

success in milk production in recent

years as the production amount has
increased by manifolds.

At present, 83.45 per cent of the total demand

for milk is met from local sources, according to
the Department of Livestock Services (DLS)
data.

Stakeholders said milk production has risen in
recent times due to the spread of information
technology, employment generating scope for
young people and expatriates’ investment in
the sector.

DLS data shows that 95.68 lakh tonnes of milk
were produced in the last eight months (till
February) against the production target of
140.10 lakh tonnes for the ongoing 2022-23 fi-
nancial year.

Data also shows that the annual milk produc-
tion was 50.70 lakh tonnes in FY2012-13 and it
jumped to 130.74 lakh tonnes in FY2021-22.

Also, the annual milk production was 119.85
lakh tonnes in FY2020-21, 106.80 lakh tonnes
in FY2019-20, 99.21 lakh tonnes in FY2018-19,
and 94.06 lakh tonnes in FY2017-18, according
to DLS data.

DLS Director (Production) Dr ABM Khaleduz-
zaman told The Business Post that the revolu-
tionary change came due to several steps, in-
cluding the improved breed of cows through
artificial insemination, training, technical sup-
port and creating awareness.
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“Our success in artificial insemination is the key
factor behind the white revolution in milk pro-
duction in the country,” he said. “Due to artifi-
cial insemination, we are now getting up to 4.5
litres of milk from each local cow. Earlier, we
used to get only 2 litres from the same cow.”

“Also, we are now getting on average 10 litres
of milk from a Shankar breed cow, where we
used to get only 5 litres from the same cow ear-
lier,” he added.

With the help of DLS, farmers are now cultivat-
ing improved breed grass in the country and
that is improving milk yields from cows, he
said.

Bangladesh Dairy Farmers’ Association (BDFA)
General Secretary Shah Emran also told The
Business Post that the sector saw revolutionary
growth in recent years due to the rising in-
volvement of young people, the development
of information technology and expatriates’ in-
vestment.
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However, despite the growth in milk produc-
tion, the demand is not increasing due to the
lack of diversification of dairy products.

According to farmers, lack of skilled man-
power, non-supply of quality milk, shortage of
veterinarians, inability to process and store
milk, and non-availability of fair prices are ma-
jor obstacles in the sector.

They blamed the import of various milk prod-
ucts in the country for the lower price of locally
produced milk. They also urged the govern-
ment to raise customs duty on imports to
boost the local milk sector.

Annual demand 152 lakh tonnes

DLS sources said at least 90 per cent of the
country’s total produced milk comes from
cows, making it the prime source, while 8 per
cent comes from goats and 2 per cent comes
from buffaloes.

The average availability per head is only 175 ml
in a day, as per the DLS data, which should be
at least 250 ml milk daily.

In FY22, the country produced 130.74 lakh
tonnes of milk against an annual demand of
152 lakh tonnes, leaving a deficit of 21.26 lakh
tonnes.

Bangladesh has retained the second position in
the world in goat milk production for four con-
secutive years while it came in 23rd in total
milk production.

According to BDFA, there are around 8-10 lakh
small and big dairy farms across the country at
present, where more than 2 crore people are
directly or indirectly involved.

The estimated investment in the local dairy
farm sector now is over Tk 90,000 crore.

Only 10%of raw milk processed

Meanwhile, farmers said the raw milk goes bad
within a very short time due to a lack of enough
processing and powder-making infrastructure,
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which forces them to sell 90 per cent of the to-
tal produced milk at the local markets immedi-
ately at a lower price.

The rest 10 per cent goes to brands like Milk
Vita, Pran, Farm Fresh and Aarong compa-
nies/brands that produce pasteurised milk and
dairy products, they said.

At least 14 companies, registered under Bang-
ladesh Standards and Testing Institution, pro-
duce and supply pasteurised, milk and dairy
products to the markets.

They are Bangladesh Milk Producers’ Coopera-
tive Limited (Milk Vita), Pran Dairy Ltd (Pran
Milk), Aftab Milk and Milk Producer Ltd (Aftab
Milk), Akij Food and Beverage Ltd (Farm Fresh
Milk), American Dairy Limited (MOO), Baro
Awlia Dairy Milk and Foods Ltd (Dairy Fresh),
BRAC Dairy and Food Project (Aarong Dairy),
Tania Dairy and Food Products (Safe), Danish
Dairy Farm Ltd (Ayran), Ichhamoti Dairy and
Food Products, Igloo Dairy Limited, Uttar
Bango Dairy, and Purbo Bangla Dairy Food In-
dustries.

Among the brands, Milk Vita, Aarong and Pran
are dominating the pasteurised milk market
with around 80 per cent share, leaving the rest
20 per cent to other brands.

Prices

The price of one litre of milk is about Tk 70-80
in Dhaka city. But the prices vary between Tk
40 and Tk 70 in rural areas.

After processing, most of the companies sell a
litre of pasteurised milk at Tk 85-90 and UHT
(ultra-heat-treatment) milk at Tk 100-120 per
litre.

Besides, dairy products including ghee, butter,
ice cream, cream and rasmalai are sold at vari-
ous prices from Tk 1,200 up to Tk 1,500.

Powdered milk price also varies depending on
different brands. The average price of a kg of
powdered milk is Tk 700-800 and full cream
milk powder is Tk 800-900.



Govt project to boost sector

To give the sector a necessary boost, the gov-
ernment is implementing a Tk 4,280 crore pro-
ject, titled Livestock and Dairy Development
Project, with the help of the World Bank.

To strengthen the milk marketing system, 300
Village Milk Collection Centres are being set up
around the country under the project.

Also, farmers will be brought under small asso-
ciations at every upazila, where there will be a
hub for collecting and processing milk for a
temporary time.

From the small hub, the processed milk will go
to large plants owned by the government and
private companies.

The project aims to ensure fair prices for the
farmers and turn them into entrepreneurs.

Farmers struggle as animal feed prices rise

Meanwhile, dairy farmers are now struggling
as their production costs are significantly in-
creasing due to the soaring animal feed prices.

Traders and manufacturers said the reasons
behind the feed price hikes include the volatile
condition of the domestic and global crop mar-
kets after the Covid-19 pandemic eased, inter-
ruption in the global supply chain following the
Russia-Ukraine war, rising freight costs, and
the devaluation of the taka against the dollar.

“Against the high price of animal feeds, farm-
ers are not getting fair prices for the milk they
produce. Many small dairy farms even had to
quit business due to the crisis in recent times,”
said BDFA leader Emran.

He blamed the availability of low-priced im-
ported milk powder in the market and the lack
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of sufficient milk-processing infrastructure for
the poor price of locally produced liquid milk.

“The local milk processing companies are buy-
ing only 10 per cent of the total production. So,
a substantial amount of produced milk goes to
waste every day as the farmers cannot sell such
a huge amount of unprocessed milk,” he
added.

Emran sought the government’s support to en-
sure sufficient milk-processing infrastructure
for the development of the dairy sector.

Govt aims for self-sufficiency in 10 years

Officials said the Ministry of Fisheries and Live-
stock is working to achieve the target of 20 mil-
lion tonnes of milk production by 2031 and 30
million tonnes by 2041 to meet 100 per cent of
national demand locally.

If timely steps can be taken for these targets,
ministry officials said, the country will be able
to become self-sufficient in milk production
and keep a surplus within eight-nine years.

Apart from discouraging the import of pow-
dered milk, the government is also providing
various incentives and low-interest loans to de-
velop the dairy industry and its infrastructure,
they said.

The government is planning to provide various
types of assistance including tax exemption at
source in the import of machinery to produce
different types of dairy products from milk.

DLS Director Khaleduzzaman also said they
have stopped the import of low-quality pow-
der milk with the help of the National Board of
Revenue.

If milk production continues like the past few
years, the country will become self-sufficient
soon, he added.
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here it sits, in all its flaky glory, with a

crust the colour of autumn leaves, and

two plump claws almost begging to be
torn off and devoured. Light as air and as
French as the guillotine.

One impeccable croissant.

But this particular pastry — among dozens
crowding a display shelf in an unremarkable
looking boulangerie in central Paris — is no or-
dinary offering.
Far from it. For
this is a butter-
free croissant, a
crisp swerve
away from more
than a century of
devout culinary
tradition and a
nod towards
larger forces
seeking to re-
shape French
food and agricul-
ture.

Sacrilege has rarely looked so seductive.

“I’'m changing the world,” grinned Rodolphe
Landemaine, between mouthfuls of a lovingly
laminated, butter-free, pain au chocolate.

Landemaine, a baker, now owns five busy bou-
langeries in Paris, with more on the way in
other French cities, all serving entirely dairy-
free products to a mostly local clientele.

Not that he advertises the absence of butter,
or eggs, or cows’ milk, in his shops. Indeed, the
word “vegan” never crosses his lips.

“It’s not an easy word for French people to get
used to. It’s very difficult for them to give up on
butter and eggs,” he acknowledged, explaining
that the idea of veganism is considered too
“militant” for many.

Instead, Landemaine, a vegan with an interest
in animal welfare and climate change, has
adopted a stealthier approach, hoping custom-
ers will fall in love with his croissants, made-
leines, quiches, sandwiches, flans and pains au
raisins before they realise, too late, that butter
has been replaced with a secret blend of plant-
based products.

And if he can persuade conservative French
taste buds to tolerate croissants “sans beurre”
then  perhaps,
the argument
goes, anything is
possible.

As if on cue, a
young boy
walked past us,
clutching the re-
mains of a flaky
claw, which he
loudly declared
to be délicieux.

“It tastes
lighter,” said a musician named Anne, 42, nib-
bling the end of her croissant.

“It's really good. | don’t think | would recognise
the difference,” said Marta, a visitor from Po-
land, of her pain au chocolat. She’s not a vegan
but noted that she often got a scathing look
from French waiters if she ordered oat milk
with her coffee.

“| see the judgement in their eyes because it’s
just not part of their culture,” she added.

For a country grappling with all sorts of new in-
fluences, such as challenges to its long-stand-
ing policy of state secularism, or le wokisme of
imported “Anglo-Saxon” culture wars, a few
unusual pastries can hardly be considered a
major threat.
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And yet the issue brushes some raw nerves
here, from French people’s deep but evolving
relationship with the terroir or land, to the es-
calating farmers’ protests across Europe, to the
upheavals brought on by climate change com-
mitments, to France’s almost religious devo-
tion to certain culinary customs. And all this in
the shadow of June’s European Parliament
elections, which look likely to usher in big gains
for far-right parties in France and beyond.

“Not for me, no way,” said Thierry Loussa-
koueno, with mild indignation, appalled by the
very idea of a butter-free croissant.

Loussakoueno was busy, one recent morning,
judging a traditional croissant competition in a
wood-panelled conference room close to the
River Seine in central Paris. The event, one
among dozens, was organised by the Paris of-
fice of the French Union of Bakers and Pastry
Makers and sponsored by a group of dairy
farmers from south-west France. The French
food industry has a collective reputation for
being highly organised, conservative, and quick
to self-defend.

“I don’t understand these vegan pastries. | can
understand people who don’t eat meat for
whatever reason, and | respect this com-
pletely. But dairy products and butter are just
too important in the taste of food and not us-
ing them is just too bad and a pity,” said Lous-
sakoueno, a Parisian civil servant.

Other judges and competitors, sniffing and
prodding a succession of crescent-shaped cre-
ations, spoke of the need to protect French
farmers.

“It’s difficult for me to even talk about making
a croissant without butter. There’s a whole
family who are behind this — lots of people in-
volved in the process,” said Olivier Boudot, a
cookery teacher.

An hour’s drive northwest of Paris, near Ami-
ens, in alarge barn surrounded by gentle green
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hills, a muscular, 700kg Holstein cow manoeu-
vred herself into an automated milking enclo-
sure, watched by her owner, Sophie Lenaerts.

“Amazing machines,” said Lenaerts, as a me-
chanical arm swung four suction cups beneath
the cow, who was casually relieved of a dozen
litres of milk, destined for a nearby butter fac-
tory.

Lenaerts, 57, has more pressing concerns than
the perceived threat of vegan croissants sold to
metropolitan consumers. And yet the issue
rankles.

Like many small farmers in France and beyond,
she has spent much of the past few months an-
grily organising protests against a European
Union-wide agricultural system which she feels
is destroying her industry. She’s planning an-
other trip to Brussels this month to help block
roads near the European Union’s headquar-
ters.

Sitting later in her snug farm kitchen, Lenaerts
railed against imports of cheaper, sub-stand-
ard foreign food goods, against the huge mark-
ups that distributors and middlemen impose
on her produce, and against the sense that
farmers are too often left as scapegoats for all
climate-related issues.

“I have grandchildren. | want the best planet
for everyone. But it's always the farmer that
gets the blame,” she said.

Vegan croissants were, for her, merely an indi-
cator of the broader “industrial madness” that
involves shipping unusual foods around the
globe in order for “certain food companies” to
make a profit. A combination of cynicism and
virtue-signalling.

Lenaerts looked through a rain-speckled win-
dow towards her fields. Ninety-eight percent
of her cows’ food is produced on the farm. Al-
most all the food her family eats is bought from
her neighbours, just a cycle-ride away. Surely,
she explained, this is the way to tackle climate



change, and a host of other challenges. In-
stead, this “virtuous circle” is already on the
brink of extinction.

“The fear of losing French agriculture is the
fear of losing our heritage, our land. It's the
farmers that maintain our landscape and make
France a country for tourism. When no farmers
are left, when no cows are left, it will be much
worse. But | think we’re at a turning point in
terms of awareness,” Lenaerts continued,
pointing to strong public support for the recent
farmers’ protests.

“If everyone makes a small effort to eat well,
to pay attention to what they’re buying, things
should go in the right direction.”

There are some encouraging signs of that.

Off a narrow street in the fashionable Marais
district of Paris, six women stood, in solemn
concentration, in a gleaming restaurant
kitchen, carving up the morning’s delivery of
plump asparagus spears, salad heads, kum-
guats, and radishes.

Gliding between them, the owner and chef,
Manon Fleury, was still basking in the delight
of being awarded a first Michelin star for her
restaurant, Datil, in March. Fleury, once a jun-
ior fencing champion, has received a lot of at-
tention in France for her energetic attempts to
challenge a male-dominated restaurant indus-
try, but her cooking — with a focus on “mostly
vegan, poetic” recipes — is also seeking to
nudge French food culture in a new direction.

Hers is by no means the only restaurant of its
kind in Paris, but visitors — including the mil-
lions soon to descend on the city for the Olym-
pic Games in July — may notice the extent to
which meat and dairy-loving France lags far be-
hind London, for example, in offering even the
barest nod towards vegetarian options.
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“The French tradition is quite heavy,” Fleury
admitted.

She acknowledged the cost involved in trying
to break away from larger suppliers and stick-
ing to a smaller network of trusted organic
farmers.

“There is more and more interest in this kind of
cuisine, but it has to be in harmony and bal-
ance,” Fleury said, trying to sound both reas-
suring and radical at the same time.

“Sometimes you have to be radical to change
the world,” she said.

A little revolution?
“Yes, kind of. But with a lot of kindness.”

Back at the bakery, perhaps 15 minutes by bi-
cycle from Fleury’s restaurant, the morning
rush of customers was slowing down. One last,
lonely, croissant sat waiting behind glass.
Landemaine, the owner, said his business was
growing fast, with new outlets opening soon in
Bordeaux, Lyon and Rennes, with strong inter-
est from the UK, Dubai and elsewhere.

But perhaps more significant was the notice
that he said other French food companies were
taking in his success.

“They sense the market is changing. One rea-
son (for their interest) is that butter has been
so expensive for several years,” he said.

Still, Landemaine acknowledged that the road
ahead remained steep.

“It’s changing. But not so quickly,” he said, as
one of his bakers emerged from the basement
kitchen, carrying a tray laden with dark, light-
as-air, butter-free, chocolate tarts.
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cientists have found a new way to make

a substitute for cow’s milk that could

have a radical effect on the dairy indus-
try.

It's called precision fermentation — creating
cow proteinin the lab—and could replace dairy
ingredients, which make up a significant pro-
portion of New Zea-
land’s export market.

“Precision fermenta-
tion of dairy proteins
which creates a very
easy pathway for cre-
ating proteins with-
out using dairy
cows,” University of

el

Otago Professor
Hugh Campbell ex-
plained.

“If this area takes off, it improves New Zea-
land’s economic prospects because a whole lot
of things happen that are high value, but it
does shrink our livestock footprint on the
land.”

Food technologist Anna Benny has worked in
food science for decades and has found herself
living on a dairy farm in South Otago, so she
has a unique perspective on the future of the
dairy industry.

“My concerns are we are right in the firing line
if this technology can take off,” she said.

Benny said New Zealand was vulnerable be-
cause three-quarters of our dairy exports could
be replaced.

“The types of products that precision fermen-
tation will produce are ingredients and pow-
ders. The types of products that we specialise

”

n.

A new study funded by the National Science
Challenge looked at how alternative proteins,
which also include plant-based proteins and
meat grown from cells, could have a major im-
pact on land use in New Zealand, with one sce-
nario predicting a 35 percent reduction in land
used for dairy farming.

While bad news
for dairy, the
study found em-
ployment and
economic output

would be
boosted in a sce-
nario where

farmers switched
to growing crops,
which would also
result in signifi-
cant reductions in emissions and nutrient loss.

Fonterra has been researching and investing in
precision fermentation for several years. It
says while scaling it to industrial scale is possi-
ble, there will be challenges — like a shortage of
sugar to use as feedstock and precision fer-
mentation can’t yet create the nutrients found
in milk.

“I can’t see parents ever being happy putting
lab-grown meat and milk in their kids’ lunch-
boxes... it’s just not gonna happen,” Federated
Farmers dairy chair Richard Mclntyre said.

But Benny said it's New Zealand’s high-value
dairy products like lactoferrin — a protein de-
rived from milk — that are most at risk of dis-
ruption.

“When you’re competing a dairy-extracted
protein versus something that can be made in
a tank, that’s the same as mother’s milk,
there’s not really any contest there.”
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Researchers warning New Zealand needs to in-
vest in research, or be left behind.

“No one who'’s working in the R&D space in ag-
riculture and across the whole research sector
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thinks we’re in good shape at the moment,”
Campbell said.

It's time to prepare for big shifts on the horizon
for farming as we know it.

https://dairynews7x7.com/is-avian-influenza-a-threat-to-the-dairy-industry/

he ongoing highly pathogenic H5N1

avian influenza — commonly known as

bird flu — outbreak is one of the hardest
hitting in history. Since 2020, it has led to the
deaths of “an unprecedented number of
deaths in wild birds and poultry”, according to
the WHO. It spread to North America in 2021
and has wreaked havoc on poultry populations
since then, leading to the suspension of meat
sales from certain states earlier this month.

More concerning still is the spread from poul-
try to mammal populations, particularly cows.
At

the

time of writing, 34 herds of dairy cattle across
nine US states are confirmed to be affected,
raising fears in the media over a lack of testing.
This is due in part to the confirmation that the
disease has spread in at least one case from
cattle to humans. Since the Covid-19 pan-
demic, governments and the general public are
naturally worried about the costs of ignoring
up-and-coming public health risks, especially
of the zoonotic kind.

There is good news, however. Only dairy cattle
have been infected so far and the spread of the
infection, too, appears to be low.

In an interview with Just Food, Alexander An-
ton, secretary general of the European Dairy
Association (EDA), said: “You have 33 dairy
holdings that are affected out of around
30,000 in the US. In Europe, in terms of poultry
— the species that is most concerned by avian
influenza — we haven’t seen a lot of outbreaks
last year. We've known for at least ten years
that it spreads to other animals. We had foxes
ten years ago but we haven’t seen anything at
European level [for cattle].”

Anton also noted that it is currently flu season
and

pects the spread to slow as the weather
warmes.

From the available evidence, it also seems pas-
teurisation is capable of deactivating the virus,
keeping milk and cheese safe even if unknow-
ingly taken from sick cows. This is good news
for producers, as the US Food and Drug Admin-
istration has also found that one in five of its
tested retail samples contain viral fragments of
HPAL.

Mitigation
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Tracking and containing the virus remains vi-
tally important. While many cows appear to be
asymptomatic, and still capable of producing
milk, the risks of further mutation increase the
more widely the disease is spread.

Dr. Daisy May, veterinary surgeon and current
writer for All About Parrots, told Just Food:
“The public health risks remain relatively low
for the time being. But we have to take this in-
cursion into the cattle industry extremely seri-
ously from a food supply standpoint.

“Intensive testing and monitoring on farms, at
auctions, processing facilities — anywhere cat-
tle co-mingle — will be absolutely critical for
early detection and containing hot spots. De-
population and virus elimination protocols
may need to be activated at any newly identi-
fied infected premises to prevent further
spread.”

Testing will reduce international fears over US
beef and dairy supplies, Dr. May said. “You can
bet international trade partners will be scruti-
nising the US response closely, too, looking for
any chance to rationalise import restrictions
that could devastate the beef and dairy indus-
tries economically.”

The US dairy export market is worth around
S8bn and the beef market nearly $10bn. Beef
currently seems unaffected by the virus ac-
cording to USDA tests, but that hasn’t stopped
Colombia becoming the first country to impose
restrictions on US beef from states where dairy
cattle are infected.

Despite the low public health risk, Dr. May still
sees the coming months as key to maintaining
faith in the industry. “From my point of view,
this is one of those make-or-break moments
where coordination between state/federal an-
imal health officials, industry groups, produc-
ers and veterinarians on the ground is para-
mount. We can’t afford a disjointed, piecemeal
effort against a virus continuing to prove its
ability to adapt and find new hosts.”

US domestic outlook
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The export market for dairy, while large in ab-
solute terms, is minimal compared to its do-
mestic sales. Luckily for producers, there do
not appear to have been any notable impacts
on supply.

The latest US Department of Agriculture
(USDA) report, published on 17 April, suggests
that dairy yield was down around 0.4% year-
on-year in February, continuing an eight-
month-long trend, and makes no mention of
avian flu as a cause. Dairy prices remain stable,
with decreases in wholesale milk and cheese
costs and minor increases in those of butter.

The major industry association National Milk
Producers Federation (NMPF) is also keen to
highlight that thus far risks to public health and
the supply chain remain low.

“It's important to remember what this situa-
tion is and what it isn’t,” Alan Bjerga, the
NMPF’s executive vice president of communi-
cations and industry relations, said.

“As FDA testing continues to show, this is not a
consumer worry — pasteurisation is working,
the milk supply is safe, and we haven’t seen the
type of consumer panic that can be created by
misinformation and sensational media reports.

“Nor is the milk supply itself at risk — the num-
ber of farms affected is still a small fraction of
the U.S. dairy herd, and the illness itself is mild
in cows, with little long-term effects on milk
production.”

Bjerga did, however, echo Dr. May’s statement
on the importance of testing and monitoring.
“It's incredibly important at this moment for
key stakeholders to work together. That means
constant communication among farmers, vet-
erinarians and officials.

“It means continually re-evaluating the situa-
tion to take the most effective measures possi-
ble, which is the spirit of the federal order
[mandating wider testing and reporting for
dairy cattle] that went into effect Monday. And
it means honest, clear conversations about the



exact nature of what we are facing, and the hu-
mility to know that facts on the ground change
and we inevitably will need to adjust.”

May 2, 2024
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alifornia’s wine industry could play a
role in reducing methane emissions
from dairy cattle.

Researchers at University of California, Davis,
added fresh grape pomace left over from wine-
making operations to alfalfa-based feed for

dairy cows and found that methane emissions
were reduced by 10% to 11%.

The preliminary findings could offer a low-cost
sustainable pathway for vineyards to reduce
waste while helping dairy operations maintain
quality while cutting back on emissions of me-
thane, which is a powerful greenhouse gas.

“This is the first time anybody has shown that
this can work in California,” said Ermias Ke-
breab, an animal science professor and associ-
ate dean of global engagement at UC Davis.
“You're reducing emissions, you’re improving
the quality and it may also reduce the cost of
production.”

This is the first time anybody has shown that
this can work in California. You're reducing
emissions, you’re improving the quality and it

may also reduce the cost of production.” —Er-
mias Kebreab

The pilot research project, which will be de-
tailed in a paper later this year, also found that
mixing in grape pomace improved feed effi-
ciency and increased healthful fats, said Selina

Wang, an associate professor of Cooperative
Extension in small scale fruit and vegetable
processing.

“We found that the feed with the additive of
grape pomace changed the fatty acid composi-
tion of the milk and, in particular, increased the
polyunsaturated fats, which are the main fats
in grape pomace,” Wang said. “This suggests
that supplementing the feed with an optimal
fatty acid profile may have positive impact on
the fatty acid profile of the milk and increase
their health benefits.”

Symbiotic commodities?

In 2022, California was the leading dairy pro-
ducer in the country, generating $10.40 billion
in sales, while 90% of wine production came
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from the Golden State, with a market value of
$5.54 billion.

Processing grapes for wine generates thou-
sands of tons of waste in the form of grape
pomace, which consists of leftover seeds, skins
and stems. Dairy and livestock are responsible
for more than half of the state’s methane emis-
sions, owed largely to cow burps.

They are the top two agricultural commodities
in California, according to state production sta-
tistics, and reducing waste and emissions for
both industries are key to the state meeting its
climate goals.

Wet, dry and dry and ground (left to right)
grape pomace. (Edwin Grey / UC Davis)

Tannins for emission reductions

Wine grapes are high in fats and tannin, which
is known to reduce methane emissions, so Ke-
breab sought to test if adding grape pomace to
feed could have a positive effect while not ad-
versely affecting production.

“It’s a byproduct that’s not being used much,”
he said. “This is something that can be included
in our efforts to try to reduce emissions.”

A mix of feed options

To do the research, scientists worked with Hol-
stein dairy cows and gave the animals feed
consisting of alfalfa, wheat, almond hulls, cot-
tonseed and grain. After two weeks, the cows
were split into three groups: A control group
with no change in diet, another where the feed
combination included 10% grape pomace and
a third that received 15% grape pomace.

T e L

Every four weeks, the cow groups would
change feed combinations.

They were fed twice daily by postdoctoral stu-
dents and interns, and emissions were moni-
tored daily. Milk production was documented
in the morning and evening and milk samples
were collected weekly to analyze for fat, pro-
tein, lactose and other measurements, which
showed no differences between the control
and other groups.

Methane and hydrogen emissions were re-
duced compared with the control group, sug-
gesting that grape pomace reduced enteric
emissions without affecting production.

“1 think the dairy industry will be very inter-
ested in this,” Kebreab said. “Sometimes when
you're using additives, they have palatability is-
sues. With grape pomace, they absolutely love
it.”

Next on the list is a trial with olive pomace and
working to understand the mechanism that re-
duces emissions.

“If we have a better understanding of the
mechanisms, we can select the feed additive or
a mix of feed additives to reduce dairy cattle
emissions and make dairy milk healthier while
making use of the agriculture byproducts,”
Wang said. “There’s a lot of room to grow in
this space and we're excited about this work.”

The research was supported by the California
Dairy Research Foundation.

The UC Davis College of Agricultural and Envi-
ronmental Sciences originally published this ar-
ticle on April 25, 2024.
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ore than half of cats around the

first Texas dairy farm to test posi-

tive for bird flu this spring died af-
ter drinking raw milk from the infected cows,
scientists reported this week, offering a win-
dow into a toll the virus has taken during its un-
precedented spread through the cattle indus-
try.

The report, published Tuesday in the Centers
for Disease
Control and
Prevention’s

Emerging In-
fectious  Dis-
eases journal,
chronicles the
early investi-
gation by vet-
erinarians and
academic la-
boratories into
a disease that

started spreading through cows across the re-
gion earlier this year.

Cats at the Texas farm had been fed raw
milk from cows that turned out to be infected
with highly pathogenic avian influenza, or
HPAI H5N1. A day after the farm first started
noticing cows were getting sick, the cats
started getting sick too. By the end, more than
half of the cats had died.

“The cats were found dead with no apparent
signs of injury and were from a resident popu-
lation of [approximately] 24 domestic cats that
had been fed milk from sick cows,” the scien-
tists wrote.

Tests of the samples collected from the brains
and lungs of dead cats yielded results suggest-
ing “high amounts of virus.” Autopsies of the

cats also revealed “microscopic lesions con-
sistent with severe systemic virus infection,”
they said, including to the eye and brain.

Around 1 in 5 samples of milk the Food and
Drug Administration checked from U.S. retail-
ers tested positive for H5N1, though the
agency said last week that studies so far show
that pasteurization is working to kill off the vi-
rus in milk; only harmless fragments remained.
Officials have re-
peatedly urged
Americans not to
drink raw milk.

While the spread
of the virus from
cows to cats
through raw milk is
new, cats have
long been known
to scientists as one
of the species es-
pecially vulnerable
to severe disease from H5N1.

The U.S. Department of Agriculture has said
that deaths and neurological disease in cats
have been “widely reported” around farms
with outbreaks of the virus.

By contrast, only a fraction of cows — up to
15% —developed signs of illness in herds with
the infection, the scientists said. Officials have
said that cows largely recover within a month
after their infections. The virus has been dev-
astating for poultry flocks that faced wide-
spread deaths or had to be culled after con-
tracting the virus from wild birds.

Previous research has linked deaths and neu-
rological disorders in domestic cats to H5N1 in-
fections. An earlier study published by the CDC
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journal from Thailand back in 2006 suspected
a cat had contracted the virus after eating an
infected pigeon.

But the recent infections prompted the
CDC this month to issue new guidance for vet-
erinarians treating suspect H5N1 cases in cats,
urging stepped up measures like donning res-
pirators and goggles to avoid contracting the
virus.

“While it’s unlikely that people would become
infected with bird flu viruses through contact
with an infected wild, stray, feral, or domestic
cat, it is possible — especially if there is pro-
longed and unprotected exposure to the ani-
mal,” the agency said in its guidance.

Some cases in humans have also been sus-
pected to have been caused by consumption of
infected birds, like in Cambodia earlier this
year.

Meanwhile, authorities have been racing to
curb further spread of the virus in dairy cattle,
which is believed to have been spreading from
cow-to-cow since a single initial spillover from
wild birds earlier this year.

“Ingestion of feed contaminated with feces
from wild birds infected with HPAI virus is pre-
sumed to be the most likely initial source of in-
fection in the dairy farms,” the scientists
wrote.
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The U.S. Department of Agriculture said Mon-
day it would test ground beef sold at retailers
for H5N1 and would study how cooking beef
could curb potential risk posed by the virus, in
the wake of an earlier order ramping up test-
ing on dairy cattle being shipped over state
lines.

It is unclear whether any ground beef samples
have so far tested positive for the virus. Results
“are forthcoming” and will be shared when
available, the spokesperson said.

Meanwhile, over 2,000 tests have been run by
the department so far this month from cattle.

“As of April 30, 34 dairy herds have been im-
pacted by H5N1. For context, there are more
than 26,000 dairy herds nationwide,” the
spokesperson said in a statement.

It is unclear whether any ground beef samples
have so far tested positive for the virus. Results
“are forthcoming” and will be shared when
available, the spokesperson said.

Meanwhile, over 2,000 tests have been run by
the department so far this month from cattle.

“As of April 30, 34 dairy herds have been im-
pacted by H5N1. For context, there are more
than 26,000 dairy herds nationwide,” the
spokesperson said in a statement.
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.H. Dr. Sheikh Sultan bin Muhammad

Al Qasimi, Supreme Council Member

and Ruler of Sharjah, inaugurated the
first phase of Mleiha Dairy Farm and launched
its visual identity.

The event took place in the presence of H.H.
Sheikh Abdullah bin Salem bin Sultan Al
Qasimi, Deputy
Ruler of Sharjah.

Upon his arrival,
His Highness wit-
nessed the ringing
of the farm’s bell
by a group of chil-
dren, signaling the
official opening of
the farm.

In his speech on

this occasion, the Ruler of Sharjah emphasised
the integration of productive projects in the
emirate to provide healthy food for all family
members. These projects include vegetable
production, wheat farming, dairy farming, and
poultry farming, which is set to open soon. In
addition, specialised education is being pro-
vided to support these projects with qualified
scientific personnel through the establishment
of the University of Al Dhaid. This aims to en-
sure a dignified life for citizens, thereby achiev-
ing social stability and fulfilling the objectives
of raising healthy children.

His Highness expressed his happiness with the
success of the two projects: The vegetable pro-
duction project and the wheat project in
Mleiha. The wheat project started with ap-
proximately 450 hectares, and for the first
time, it achieved the highest and finest protein
percentage of 18 percent in the first year. In

the second year, with an increase in the culti-
vated area to 1400 hectares, the protein per-
centage further rose to 19.1 percent.

The Ruler of Sharjah stated, “Today, we inau-
gurate the third project, for which a budget of
approximately AED 600 million has been allo-
cated, as this is a substantial budget, and what
we are witnessing to-
day is just the begin-
ning and work is un-
derway to complete
the entire project
plan.”

He added, “The cows
we have are pure-
bred cattle that have
not undergone any
breed improvements.
We have been working for two years to acquire
and assemble them in a facility owned by the
Government of Sharjah. These cows come
from northern Germany and southern Den-
mark, and they are pregnant, with each cow
carrying a female fetus. This is a medical and
scientific process carried out under medical su-
pervision, where the female cows are insemi-
nated to carry each one of them with a female
fetus. Currently, we have 1,200 cows, and each
of them will give birth to a calf, resulting in
1,200 new cows. In the upcoming season, we
will have additional numbers of cows, and so

”

on.

His Highness emphasised that the cattle pro-
ject receives complete care in all aspects, in-
cluding health, environment, nutrition, and
natural growth, to ensure that the milk is a
complete and healthy food. Within the next
three years, it will become the largest produc-
tion project for clean, natural, organic milk.
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Sheikh Sultan discussed the journey of fresh or-
ganic milk from the moment it is milked from
the cows, where it is packaged in specialised
containers that prevent light and oxygen from
entering, as these factors can affect the milk.
Furthermore, these containers will be recy-
cled.

The Ruler of Sharjah discussed the fourth pro-
ject, which is the poultry project by saying: “
The poultry project complements the other
three projects.” His Highness clarified that the
poultry will be from a slow-growing breed,
raised through free-range farming and organic
agriculture. The poultry meat and eggs pro-
duced will be natural products because they
will be fed with natural food. Additionally, tra-
ditional natural remedies will be used to treat
poultry in case of illness, making them benefi-
cial and harmless to human health. This poultry
will not be given any growth accelerators, hor-
mones, or artificial substances. Furthermore,
they will be raised in spacious open areas, al-
lowing them to grow comfortably over a period
of 70 day.

His Highness highlighted the harmful effects of
using unhealthy substances and growth accel-
erators in poultry and cattle, which can disrupt
human hormones, contribute to tumor
growth, and increase the risk of cancer. Addi-
tionally, it can have unnatural effects on the
growth of children and young individuals.

His Highness explained that these production
projects are interconnected, where the by-
products of each product are utilised to feed
the other or enrich the soil with natural fertilis-
ers derived from animal waste. This makes
them environmentally friendly projects that
preserve the environment.

In conclusion, the Ruler of Sharjah addressed
parents, emphasising the importance of caring
for children from an early age.

He mentioned the availability of nurseries for
children from their first year, highlighting the
significance of proper social upbringing for chil-
dren, as well as the preservation of language,
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culture, heritage, and faith as these elements
contribute to the well-being and future of soci-
ety and the nation.

H.H. the Ruler of Sharjah toured the farm facil-
ities, built on an area of three million and sev-
enty-seven thousand square metres, and in-
clude purebred Holstein cows, the first of their
kind in the Middle East, which produce A2A2
protein organic milk.

During the tour, His Highness viewed the
farm’s barns, designed with a metal structure
to suit climate change. The barns, in the first
phase, contain 1,200 cows carrying females.
The farm is working to establish a nucleus herd
consisting of 5,000 cows carrying natural, non-
genetically modified A2A2 genes, over the next
five years, with the completion of 63 barns.

His Highness was also briefed on the latest
technologies used in monitoring cows through
necklaces installed on the neck of each cow.
Necklaces aim to detect cows’ movement and
health, and to determine when they are vac-
cinated, in addition to using the automatic
feeding system and rubber flooring to maintain
the safety of cows during the feeding period.
Locking system contributes to facilitating the
consumption and stabilisation of feeding dur-
ing periodic checks. Automatic cleaning meth-
ods are applied through the flow of water
treated in safe ways within the water treat-
ment purification unit on the farm, in addition
to the cooling system and dry fans to repel in-
sects.

H.H. the Ruler of Sharjah listened to an expla-
nation about the space that the farm provides
for cows inside and outside the barns, which
depend on organic laws and legislation. The
space aims to reduce stress on the cows, in ad-
dition to the application of biosecurity
measures on the farm and all its facilities, and
the organic feed that the cows are fed on the
farm, and its sources. The farm relies on
providing this feed on several sources, starting
with the centre for manufacturing balanced
feed mixtures on the farm, and examining the



ingredients to ensure its quality and compli-
ance with specifications, space will be allo-
cated on the farm to grow organic fodder, in
addition to relying on organic wheat hay and
bran from the Mleiha farm.

His Highness visited the automated secondary
parlour, and saw the role it plays, designated
for newborn cows with a capacity of fifty
points. Two main circular automatic parlours
will be constructed for dairy cows, with a ca-
pacity of eighty points each. Each milking cycle
takes seven minutes, which will enable three
thousand cows to be milked within seven
hours in one circular parlour, three times a day.

In a parental panel discussion, during the tour,
with a group of children, the Ruler of Sharjah
explained the importance of eating healthy
food and its impact on the future of human life.

His Highness called on the children to be am-
bassadors to educate their peers about the ne-
cessity of adhering to healthy food and staying
away from harmful food. His Highness listened
to the children about the types of foods, the
healthy ones and the harmful ones and the
health effects they cause to the human body.

Sheikh Sultan viewed samples of environmen-
tally friendly paper boxes and containers that
will include Mleiha Dairy Farm products of
fresh milk, yoghurt and labneh.

The Mleiha Dairy Farm, which is supervised by
Sharjah Agriculture and Livestock Production
EST. (Ektifa), is based on the model of organic
production prepared using authentic methods
as the first farm of its kind in the Middle East.
The herd of cows was chosen because it is a
natural breed characterised by extreme endur-
ance. Its upbringing in open natural pastures
contributed to making it enjoy great immunity
and less exposure to health diseases, in addi-
tion to the fact that its milk contains the A2A2
protein, which is of high quality, and a higher
percentage of fats and proteins, compared to
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other common cows. Milk contains approxi-
mately more than 4% fat, and 3.5 percent pro-
tein. It is considered one of the finest types of
milk that will reach consumers in its natural
form without any interference or reduction in
its components. Itis also characterised by ease
of digestion and reduces intestinal disorders.

The Foundation works, within its various pro-
jects, to ensure sustainable food security sys-
tem, and to achieve integration through the
circular economy to produce organic fertiliser
to preserve the environment, which contrib-
utes to increasing soil fertility providing it with
the necessary and beneficial elements, which
is one of the most important inputs in the
wheat farm in Mleiha, which in turn supplies
the Mleiha dairy farm and the poultry farm
with organic feed.

This is with the aim of achieving integration be-
tween agricultural and livestock production,
and achieving the principle of the circular
economy, which promotes sustainable devel-
opment and future economic growth. This in-
novative method represents the set of eco-
nomic benefits of the circular model and rep-
resents a great opportunity for the Emirate of
Sharjah to focus on improving resource effi-
ciency and effectiveness, by reducing waste in
the manufacturing and reuse process, and ex-
tending the life cycle of materials and products
in an environmentally appropriate manner.

The opening ceremony was attended, along-
side H.H. the Ruler of Sharjah, by Sheikh Mo-
hammed bin Humaid Al Qasimi, Head of the
Department of Statistics and Community De-
velopment; Sheikh Mohammed bin Abdullah
bin Majid Al Qasimi, Director of the Depart-
ment of Municipalities Affairs; Abdul Rahman
bin Mohammed Al Owais, Minister of Health
and Prevention; and Dr. Abdullah Belhaif Al
Nuaimi, Chairman Sharjah Consultative Coun-
cil, and a number of senior officials and nota-
bles from the region.
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