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Milk Butterfat Protein Other
Class ($/kQ) ($/kg) Solids
($/kg)

ATTENTION MiLKk PROCESSORS AND DISTRIBUTORS

When supplying Special Milk Class Permit Program information guides
and applications forms to further processors, please make sure to use
the updated versions that are available in the Special Milk Class Permit
Program section of MILKINGREDIENTS.CA.

If you do not have access to the Internet, please contact Paula Harvey
at (613) 792-2057, E-mail: pharvey@em.agr.ca to receive the updated
versions by mail, e-mail, or by fax.

5() 44939 6.6251  0.2036

Also, as mentioned in the February issue of Ingredients Mag Express,
new SMCPP agreements have been sent to further processors for
signature. For those of you who have not yet returned the signed copy
to the CDC, please make sure to do so as soon as possible.

5(b)  4.4939  2.6409  2.6409

5()  1.9000 26010  2.6010

The SMCPP agreement for distributors has also been revised and will be
forwarded to them for signature in the next few weeks.

Prices are based on actual U.S.
component prices converted to CDN
$/kg.

For all questions relating to the Special
Milk Class Permit Program or permits,
please contact Paula Harvey in the
Finance and Operations Section, at
(613)792-2057.

E-mail: pharvey@em.agr.ca.

BAKERY SHowcAse 2002

Over two hundred companies, representing all aspects of the baking
industry, congregated at the Toronto Congress Centre from April 28-30
to showcase their products and services at the Baking Association of
Canada's Bakery Showcase 2002. From food processors, to bakery
equipment, to packaging specialists, to distributors of ingredients of all
kinds, Bakery Showcase was the place to be to inform and be informed.

Need more information? The Canadian Dairy Commission was there with a display booth to pro-
mote MILKinGrEDIENTS.CcA and the Special Milk Class Permit Program.

Building 55, NCC Driveway We met great people, made important contacts, and learned a great deal

Central Experimental Farm about the baking industry. Our knowledge was put to the test but we

960 Carling Avenue were able to help all those who approached us. It was a great opportu-

Ottawa, ON K1A 072 nity to meet with the industry and exchange ideas and concerns.

Tel: (613) 792-2000

Fax: (613) 792-2009 Bakery Showcase 2002 was more than just a giant room full of tasty
samples. It was an opportunity to listen and learn, talk and teach. Thank

E-mail: cdc-ccl@em.agr.ca or you to all who stopped by the booth to share your experience, concerns,

ingredients@em.agr.ca and positive feedback.

Web site: www.milkingredients.ca

Special Milk Class Permit Program Information and

MILKINGREDIENTS.CA Updates at Your Fingertips!
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