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Notice on
Special Class
5(c) Pricing

The current component
pricing of $2.00/Kg for
solids non fat and
$3.37/Kg for butterfat
available to 5(c) permit
holders will remain in
effect until January 31%,
2007.

Special Milk Class Prices
5 (a), (b), and (c)
for the month of:

February 2006

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

($/Kg)
5(a) 3.8485 5.7678 0.4495
5(b) 3.8485 2.1536 2.1536
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.

Dairy Ingredients and their use in
Processed Foods

Please join us at the Best Western in beautiful Charlottetown, P.E.I. on
Tuesday, January 31, 2006 for the “Dairy Ingredients and their Use in
Processed Foods” seminar.

Guest speakers include: MarK Lalonde (Canadian Dairy Commission),
Selwyn Joseph (Highliner Foods), Kevin Flanagan (McCain Foods), Helen
Bishop MacDonald (Nutritionist, Nutrisphere), Jim Smith (PEI Food
Technology Centre).

Don’t miss this great opportunity to learn more about the dairy ingredient
industry and how your company can benefit from R&D funding and expert
technical support. In addition, there will be plenty of opportunity to
network at the seminar and at the Wine and Cheese reception being held
for seminar participants on Monday, January 30, 2006 at 7 p.m.

Seminar Fee
Early bird registration (before January 15): $75 + 7% GST
Registration after January 15: $95 + 7% GST

For more information contact:

Edward Charter, PEI Food Technology Centre
Tel: (902) 368-5912 Fax: (902) 368-5549
Email: eacharter@gov.pe.ca

To register, contact:

Janet Docherty, PEI Food Technology Centre
Tel: (902) 368-5226

Fax: (902) 368-5549

Email: jvdocher@gov.pe.ca

You can also download the registration form on
MILKINGREDIENTS.CA

Organized by: Sponsored by:

s £ _FfF _F PRINGE EDVWARD ISLAND Canadian Dairy  Commission
=E =5 5= FODD TECHNOLOGY CENTRE . . .
s = = = Commission canadienne du lait
= = F = CENTRE DE TECHNOLOGIE
DE UILEDU-PAINCEEDOUARD

MILKingredients.ca

Milk Ingredients...good for your health, great in your recipes!

For more information, be sure to visit MILKINGREDIENTS.CA
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