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Milk Butterfat Protein Other Our second Western
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Ingredients Seminar

was a great success! MARKETI NG BOARD
BC Food Processors Association
5(a) 2.9689 9.4779 0.4823 This sold out event was held Great Food <> Great Livi

on January 31, 2008 in

Richmond, BC. MFNW' e T Ko Nl

The Canadian Dairy
Commission would like to
take this opportunity to

5(b) 2.9689 2.9836 2.9836

5(c) 4.3600 3.3443 3.3443

Classes 5 (a) and 5 (b) prices are

based on actual U.S. component thank all of our sponsors /
prices converted to CDN $/Kg. and delegates for o pe 0TS 4
supporting this important &) SO
For all questions relating to the dairy industry event. ¢ w\"@?
Special Milk Class Permit % Daimy

Program or permits, please
contact Paula Harvey in Finance

and Operation by telephone at ’
(613) 792-2057 or by email at MEMBER’S ONLY EXCLUSIVE

pharvey@agr.gc.ca.

DAIRY INGREDIENTS SEMINAR

Need more information? PRESENTATIONS

Building 55, NCC Driveway Members of MILKingredients.ca have special access to full
Central Experimental Farm seminar content on the member’s only side. If you are not already
960 Carling Avenue registered you may apply for a membership online today.

Ottawa ON K1A 0Z2
Tel.: (613) 792-2000
Toll Free: 1-866-366-0676

Fax: (613) 792-2009 . . . .
. milk ingredients make it better
Email: cdc-ccl@agr.gc.ca or

ingredients@agr.gc.ca

MILKingredients.ca is committed to providing valuable information
Web site: www.milkingredients.ca and industry support services related to the manufacture and use of
Canadian dairy products and components.

Make it your one stop dairy shop.

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

For more information, be sure to visit MILKINGREDIENTS.CA
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