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April 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::  

MMaayy  22000033  
 

Milk    Butterfat    Protein    Other 
Class    ($/Kg)      ($/Kg)     Solids 
                        ($/Kg) 
 
 
5 (a)     3.7285       5.1190      0.0691 
   
5 (b)    3.7285        2.1641     2.1641 
 
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 
 

DDiidd yyoouu kknnooww??  
In the month of February 2003, 
MILKINGREDIENTS.ca recorded 
13,806 visits. Why don’t you visit 
today? 
 
wwwwww..mmiillkkiinnggrreeddiieennttss..ccaa    

  

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 the Dairy 
Ingredients Marketing Team at Congress 2003, hosted by the Baking Association of 
Canada (BAC) and held at Casino Nova Scotia in Halifax. 
 
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) 405-028 
Email: info@baking.ca 

IInnggrreeddiieennttss  MMaagg,,  AApprriill  22000033
 
FEATURED ARTICLE:  
Milk in Baking, by Flemming Mathiasen 
 
ALSO: 
We’re at it again! Info on recent trade 
shows and CDC-sponsored seminars 

NNooww  aavvaaiillaabbllee  oonn    
MMIILLKKIINNGGRREEDDIIEENNTTSS..CCAA!!  

Visit the On-line Publications section. 

 

MMiillkk  IInnggrreeddiieennttss  EEdduuccaattiioonn  FFuunndd  
 

Want to learn more about dairy ingredients  
and save money while doing it? 

 
THE MILK INGREDIENTS EDUCATION FUND IS FOR YOU! 

For more information on the Milk Ingredients Education Fund, or to receive a 
copy of the Application Form and Course Catalogue, contact:  

Shana Bailey, Marketing Officer,  
Tel.: (613) 792-2035, Email: sbailey@agr.gc.ca  

or visit: www.milkingredients.ca  

and click on    on the home page! 


