
                                                          
 

The Canadian Dairy Commission, in collaboration with the Guelph Food Technology 
Centre (GFTC), Alberta Food Processing Development Centre (AFDC), and La 
Fondation du gouverneurs, has planned three dynamic seminars for this fall.  These 
information sessions will feature leading industry experts who will be presenting on 
numerous issues including: 
 
• Industry perspectives on the use of ingredients in further processing; 
• Health and wellness benefits of dairy ingredients; 
• In depth market report on the Carbohydrate Craze; and 
• New marketing initiatives and industry support programs. 
 
This is just a brief overview of a wide variety of topics and ideas that will be presented 
at these upcoming events.  To ensure you don’t miss out on these information 
packed sessions, register today! 
 
Whether you are a dairy ingredient manufacturer, supplier, or food/further processor, 
these seminars will provide you with comprehensive and meaningful information that 
directly applies to your business.  For information on how to register, please contact: 
 
 

 
 
     
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
For more details on any of these events, contact Dalal Nasrallah at  
(613) 792-2035 or by email: dnasrallah@agr.gc.ca. 
         

GFTC 
September 30, 2004 

Guelph, Ontario 
Tel.: (519) 821-1246 
Fax: (519) 836-1281 
Email: gftc@gftc.ca 

 

AFDC 
October, 2004 

Edmonton, Alberta 
Tel.: (780) 980-4867 
Fax: (780) 986-5138 

Email: Jacqueline.martin.lopez@agr.ab.ca 
 

La Fondation 
November 3, 2004 

St. Hyacinthe, Québec 
Tel.: (450) 773-1105 
Fax: (450) 773-8461 

Email: cournoyere@agr.gc.ca 
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SSppeecciiaall  MMiillkk  CCllaassss  PPrriicceess  
55  ((aa)),,  ((bb)),,  aanndd  ((cc))    
ffoorr  tthhee  mmoonntthh  ooff::  

AAuugguusstt  22000044  
 

Milk    Butterfat    Protein    Other 
Class    ($/Kg)      ($/Kg)     Solids 
                      ($/Kg) 
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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. 
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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 
 
 
 
 
 
 


