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September 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::  

OOccttoobbeerr  22000033  
 

Milk    Butterfat    Protein    Other 
Class    ($/Kg)      ($/Kg)     Solids 
                      ($/Kg) 
 
5 (a)    3.8504       9.1410     0.0083 
 
5 (b)    3.8504      2.0424      2.0424 
 
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 Nancy 
Delaney in Finance and Operation by 
telephone at (613) 792-2057 or by 
email at ndelaney@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 
 
 
Please note that as of August 1, 2003, 
the previous “em.agr.ca” email domain 
for the Canadian Dairy Commission is 
no longer available.  The new address is 
“agr.gc.ca”.      

AAATTTTTTEEENNNTTTIIIOOONNN   FFFUUURRRTTTHHHEEERRR   PPPRRROOOCCCEEESSSSSSOOORRRSSS::: 
MMMIIILLLKKK   IIINNNGGGRRREEEDDDIIIEEENNNTTTSSS   TTTEEECCCHHHNNNIIICCCAAALLL   SSSUUUPPPPPPOOORRRTTT   PPPRRROOOGGGRRRAAAMMM   

 
The Canadian Dairy Commission is proud to announce the launching of the Milk 
Ingredients Technical Support Program.  
 
In keeping with the objectives of its Dairy Ingredients Marketing Program, which is to 
increase the visibility and utilization of Canadian dairy ingredients, the CDC has 
developed this new program, designed to provide technical support to Canadian 
further processors involved in the reformulation of finished products to incorporate 
dairy ingredients.  
 
The MITSP is intended to provide financial support and assistance to Canadian 
further processors who lack the facilities, technical expertise and/or resources to 
conduct controlled product trials and analysis.  
 
Registered Canadian companies who manufacture further processed products 
containing dairy ingredients are deemed eligible to apply to this program. To qualify 
under the program, they must demonstrate its intention to incorporate a dairy 
ingredient in a finished product formulation where no dairy ingredient(s) had been 
previously used, to replace a substitute ingredient in a product formulation with a 
dairy ingredient, or to significantly increase the dairy content in an existing product 
formulation.  
 
The CDC will evaluate each proposal on the basis that it should generate measurable 
benefit for the Canadian dairy industry. If a proposal is accepted, the amount of 
funding to be provided shall not exceed 75% of the eligible costs associated with the 
project, up to a limit of $20,000.  
 
The Program Guide and Application Guide are available by contacting the CDC (see 
below) or by visiting www.milkingredients.ca and clicking on Technical Support button 
on the homepage.  
 

For more information, contact Shana Bailey, Marketing Officer, by telephone 
(613) 792-2035, or by email sbailey@agr.gc.ca. 

CCCaaannnaaadddiiiaaannn kkkooossshhheeerrr dddaaaiiirrryyy   ppprrroooddduuuccctttsss  
aaarrreee   nnnooowww   llliiisssttteeeddd   iiinnn   ttthhheee   IIInnnfffooorrrmmmaaatttiiiooonnn   LLLiiibbbrrraaarrryyy   

 
MILKINGREDIENTS.CA has recently added kosher dairy products to its list of dairy 
ingredients in the Information Library.  
 
For more information, visit www.milkingredients.ca and click on the link in the 
What’s New section on the Homepage. 


