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MILK PRICE ANNOUNCEMENT

CLASS 5 (a), (b) and (c)
Prices calculated for January 1, 2003

Milk
Class

5 (a)

5 (b)

5 (c)

Butterfat
($/Kg)

3.7841

3.7841

1.9000

Protein
($/Kg)

6.0463

2.6942

2.6010

Other
Solids
($/Kg)

0.3039

2.6942

2.6010

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

For all questions relating to the Special 
Class Permit Program or permits, 
please contact Claudette D’Amour in 
Finance and Operations, at 
(613) 792-2065.
E-mail: cdamour@em.agr.ca.

Special Milk Class Permit Program Information and
 MILKINGREDIENTS.CA Updates at Your Fingertips!

Need more information?

Building 55, NCC Driveway
Central Experimental Farm
960 Carling Avenue
Ottawa ON K1A 0Z2
Tel:  (613) 792-2000
Fax: (613) 792-2009

E-mail:cdc-ccl@em.agr.ca or
            ingredients@em.agr.ca

Web site: www.milkingredients.ca

BAKERS AND CONFECTIONERS: YOU WON’T
WANT TO MISS...

Dairy Ingredients: Past, Present, Future

When:

Where:

Cost:

Proudly sponsored by the Canadian Dairy Commission, this seminar offers an 
update on research and product development, and  the impact they have on 
the use of traditional and new generation dairy ingredients. Presenters are 
experts in the fields of research, processing and further processing. Don’t 
miss this excellent opportunity to benefit from their experience and vision!

Thursday, February 20, 2003

Food Research and Development Centre
3600 Casavant Blvd. W.
Saint-Hyacinthe, Québec

$250 for members of La Fondation des gouverneurs
$295 for non-members

For more information, contact:

Ariane Fortier
Telephone: (450) 773-1105
Email: fortiera@agr.gc.ca

To download the registration form, visit:
http://fond-gouv.gc.ca/ingredients.htm

Canadian Dairy
Commission

Commission
canadienne du lait

Three further-processor participants will be reimbursed the 
member-rate registration fee. This offer applies to 
companies using dairy ingredients in the formulation of 
their finished products.

CONTEST


