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The CDC’s upcoming Dairy Ingredients in Food Processing seminar is drawing closer 
and to ensure that you do not miss out on this information packed seminar, be sure to 
register today.  On September 30, 2004, industry experts will get together to discuss 
issues relating to the health and wellness benefits of dairy ingredients, the numerous 
applications for dairy ingredients in baking, the low-carb “craze” and the current state 
of the dairy processing sector.   
 
 
 
 
 
 
 
 
There is limited registration for this seminar, so don’t delay!  For further information 
and registration, contact the Guelph Food Technology Centre immediately:   
 
Tel: (519) 821-1246                                                     
Fax: (519) 836-1281                                                    
E-mail: gftc@gftc.ca  
On-line registration: 
http://www.gftc.ca/coursereg/order.cfm?id=223&CFID=844122&CFTOKEN=29836504 
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SSppeecciiaall  MMiillkk  CCllaassss  PPrriicceess  
55  ((aa)),,  ((bb)),,  aanndd  ((cc))    
ffoorr  tthhee  mmoonntthh  ooff::  

OOccttoobbeerr  22000044  
 

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

�

�����������������������	��������	���������

�

�������������
�����������������������������
  
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. 
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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 
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GFTC Members: $100 CDN 
Non-Members: $125 CDN 
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The First Western Canadian Food Ingredient 
Symposium is coming to Edmonton! 

 
On October 21 and 22, 2004, industry 
professionals will give presentations on a variety 
of issues such as: 

� Health and wellness benefits associated 
with milk ingredients; 

� Lipid derived ingredients; 
� Herbs and medicinal plant derived 

ingredients; and  
� Carbohydrate derived food ingredients. 

 
For more information contact: 
Jacqueline Martin Lopez 
Tel.: (780) 980-4867     Fax: (780) 986-5138 
Email: Jacqueline.martin.lopez@gov.ab.ca  
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Imported butter should be 
available for sale by the 
CDC at the end of 
September 2004.  To 
access this competitively 
priced butter, Special 
Class Permit holders are 
reminded to contact their 
suppliers and not the 
CDC.  As usual, sales of 
this product are 
conducted by the CDC 
and federally registered 
butter manufacturers on a 
first come, first serve 
basis.   


