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March 2003 Issue

Special Milk Class Permit Program information and  
MILKINGREDIENTS.CA updates at your fingertips!

SSppeecciiaall  MMiillkk  CCllaassss  PPrriicceess  
55  ((aa)),,  ((bb)),,  aanndd  ((cc))    
ffoorr  tthhee  mmoonntthh  ooff::  

AApprriill  22000033  
 

Milk    Butterfat    Protein    Other 
Class    ($/Kg)      ($/Kg)     Solids 
                        ($/Kg) 
 
 
5 (a)    3.7920      5.8410       0.0825 
   
5 (b)    3.7920      2.2376       2.2376 
 
5 (c)    1.9000       2.6010      2.6010 
 
 
 
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 Finance and Operation by telephone 
at (613) 792-2057 or by email at 
pharvey@agr.gc.ca. 

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 
 
Email: cdc-ccl@agr.gc.ca or 
          ingredients@agr.gc.ca 
 
Web site: www.milkingredients.ca 
 

MMIILLKKIINNGGRREEDDIIEENNTTSS..CCAA:: SSppoottlliigghhtt oonn…… 

  
The Ingredients Profiles section of the site includes a comprehensive list of over 25 
dairy ingredient profiles. Each dairy ingredient profile includes an overview, 
composition details, characteristics, various end uses and functional properties. 
Among the list, you’ll find profiles on butter, Cheddar cheese, skim milk powder, milk 
protein concentrate, and a host of others.  

GGrroocceerryy SShhoowwccaassee  WWeesstt::  
JJooiinn  uuss  iinn  VVaannccoouuvveerr,,  BB..CC..  MMaarrcchh  2233  &&  2244,,  22000033!!  

 
Hosted by the Canadian Federation of Independent Grocers, Grocery Showcase 
West “focuses its attention on new technologies and competitive pressures driving 
change in this evolving industry”.  
 
 
 
 
 
The CDC is proud to be a part of Grocery Showcase West. You’ll find Mark Lalonde, 
Dairy Ingredient Marketing Program Co-ordinator and Shana Bailey, Marketing 
Officer, at Booth 527 answering questions about the Marketing Program and the 
Special Milk Class Permit Program as well as promoting the CDC’s on-line 
information centre MILKINGREDIENTS.CA and the Milk Ingredients Education Fund, a 
funding program designed to support and foster training and education in the science 
and application of dairy ingredients in further processing.  
For more information on Grocery Showcase West, or to register on-line, 
visit: http://www.cfig.ca/grocerywest/ 

The first 10 food processors (who use dairy ingredients in their products) to 
visit the CDC at booth 527 will get a MILKINGREDIENTS.CA stainless steel mug! 

CCoonnggrreessss 22000033::    
AA  BBaakkiinngg  CCoonnffeerreennccee  &&  TTaabbllee  TToopp  EExxppoo  ffoorr  AAttllaannttiicc  CCaannaaddaa  

    
We are hitting the road once again! On June 22-23, 2003, you’ll find us at 
Congress 2003, hosted by the Baking Association of Canada (BAC).  
 
With a myriad of events including Business and Education Sessions and the 
Table Top Expo, there is sure to be something for everyone.  
 

For more information, visit: 
http://www.baking.ca/congress/congress.html 

Tel.: (905) 405-0288 
Email: info@baking.ca 


