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July 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::  

AAuugguusstt  22000033  
 

Milk    Butterfat    Protein    Other 
Class    ($/Kg)      ($/Kg)     Solids 
                        ($/Kg) 
 
 
5 (a)    3.4511       5.3678        0.0001 
 
5 (b)    3.4511       1.9599       1.9599 
 
5 (c)    3.3740       2.0000       2.0000 
 
 
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. 
 
 

NNNeeeeeeddd   mmmooorrreee   iiinnnfffooorrrmmmaaatttiiiooonnn???   
 
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 
 

222000000333 BBBaaakkkeeerrryyy CCCooonnngggrrreeessssss,,,    HHHaaalll iiifffaaaxxx   
   

The Canadian Dairy Commission (CDC) was excited to be part of Bakery 
Congress 2003 held in Halifax on June 22-23. We were pleased to entertain 
questions and comments from the many companies that stopped by our 
booth.  
 
We appreciated the remarks made by Julien’s French Bakery from Nova 
Scotia as well as Donini Chocolates from Québec, both of which commented 
on the time savings to their companies as a result of the improvements made 
to the reporting requirements of the Special Milk Class Permit Program 
(SMCPP). We also appreciated the interest on the part of an ingredients 
importer who plans to register as a Canadian dairy ingredient distributor in the 
SMCPP. 
 
A great deal of effort and energy goes into the staging of these Bakery 
Congresses sponsored by the Baking Association of Canada and the CDC 
was pleased to once again be part of these organized national events. They 
provide us with a great opportunity to interact with the baking sector and to 
communicate in person the programs and services we have to offer Canadian 
food processors and dairy ingredient users. 
 
Mark Lalonde 
Marketing Program Coordinator 
Canadian Dairy Commission 

MMMIIILLLKKKIIINNNGGGRRREEEDDDIIIEEENNNTTTSSS...CCCAAA::: SSSpppoootttllliiiggghhhttt ooonnn……… 

   
Are you having problems finding a dairy product manufacturer or supplier in 
the MILKINGRDIENTS.CA Information Library? The Manufacturers and 
Suppliers Search Help Page can help you! It provides step-by-step 
instructions to help you find contact information and product listings for a 
particular dairy ingredient manufacturer and/or supplier. It can also help you 
find a manufacturer and/or supplier of a particular ingredient.  
 

For more information, visit: 
http://www.milkingredients.ca/DCP/article_e.asp?catod=668 


