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August 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::  
SSeepptteemmbbeerr  22000033  

 
Milk    Butterfat    Protein    Other 
Class    ($/Kg)      ($/Kg)     Solids 
                        ($/Kg) 
 
 
5 (a)    3.6715       7.4016        0.0001 
 
5 (b)    3.6715       2.0117       2.0117  
 
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 
 

 

 
WWWaaannnttt   tttooo   llleeeaaarrrnnn   mmmooorrreee   aaabbbooouuuttt   dddaaaiiirrryyy   iiinnngggrrreeedddiiieeennntttsss   

   aaannnddd   sssaaavvveee   mmmooonnneeeyyy   wwwhhhiiillleee   dddoooiiinnnggg   iiittt???   
TTTHHHEEE   MMMIIILLLKKK   IIINNNGGGRRREEEDDDIIIEEENNNTTTSSS   EEEDDDUUUCCCAAATTTIIIOOONNN   FFFUUUNNNDDD    IIISSS   FFFOOORRR   YYYOOOUUU!!!   

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

 
Shana Bailey 

Tel.:  (613) 792-2035 
Email: sbailey@agr.gc.ca  

or visit www.milkingredients.ca and  
click on Education Fund on the home page.   ‘ 

CCCaaannnaaadddiiiaaannn ooorrrgggaaannniiiccc dddaaaiiirrryyy   ppprrroooddduuuccctttsss  
aaarrreee   nnnooowww   llliiisssttteeeddd   iiinnn   ttthhheee   IIInnnfffooorrrmmmaaatttiiiooonnn   LLLiiibbbrrraaarrryyy   

 
MILKINGREDIENTS.CA has recently added certified organic dairy products to its list of 
dairy ingredients in the Information Library. From certified organic sweet butter to 
certified organic whey powder, you can find a variety of information including 
manufacturers and suppliers.   
 
For more information, visit www.milkingredients.ca and click on the link in the 
What’s New section on the Homepage. 

SSSpppoootttllliiiggghhhttt   ooonnn………   What’s New?   
Information, Interaction & Innovation: Our mission is to help strengthen business 
relationships by providing valuable information and support services related to the 
utilization of Canadian dairy ingredients in further processing. With the help of our 
industry partners, we believe that this new communication tool will contribute to 
continued growth and development in the Canadian dairy ingredients sector.    

MILKINGREDIENTS.CA is a dynamic Web site that is growing with the industry. New 
information is added on a regular basis. To find out what new information has been 
added to the site, visit the What’s New section on the Homepage. 


