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

 
 
5(a) 4.2454   7.2073   0.0563 
 
5(b) 4.2454   2.4393   2.4393 
   
5(c) 3.7595   2.1413   2.1413 

 
 
Classes 5 (a) and 5 (b) 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 Nathalie Pharand in 
Finance and Operation by 
telephone at (613) 792-2057 or 
by email at npharand@agr.gc.ca. 
 
 
NNNeeeeeeddd   mmmooorrreee   iiinnnfffooorrrmmmaaatttiiiooonnn???   
 
Building 55, NCC Driveway           
Central Experimental Farm          
960 Carling Avenue  
Ottawa ON K1A 0Z2    
Tel.: (613) 792-2000 
Toll Free: 1-866-366-0676  
Fax: (613) 792-2009 
 
Email:  cdc-ccl@agr.gc.ca or 
            ingredients@agr.gc.ca         
 
Web site: www.milkingredients.ca 
 
 

IINNGGRREEDDIIEENNTTSS      MMAAGG  

EEXXPPRREESSSS 

 

 

Our second Atlantic 
Canadian Dairy 
Ingredients Seminar was 
a big success!  
 
This event was held on 
September 18, 2008 in 
Charlottetown, PEI.  
 
The Canadian Dairy 
Commission would like to 
take this opportunity to 
thank our partners and 
delegates for supporting 
this important learning 
occasion.

 

ARE YOU INNOVATING OR REFORMULATING WITH DAIRY? 
 

The Canadian Dairy Commission is committed to supporting growth and 
innovation in the manufacture and use of dairy products and ingredients. The 
CDC offers programs to help dairy and food processors remain competitive in the 
marketplace: 
 
 

 

DIRECT ACCESS FUND 
Free access to food science expertise;  
up to $1,500 per consultation. 
 
INNOVATION SUPPORT FUND 
Easy access to technical support and food analysis; 
funding available for up to $25,000 per project. 
 
SPECIAL MILK CLASS PERMIT PROGRAM 
Competitively priced dairy ingredients. 

 
If you’re innovating or re-formulating with 
Canadian dairy products, your project(s) may 
qualify for funding. 
 

 

For more information please contact:  
Virginie Robert | 613.792.2019 | vrobert@agr.gc.ca  

 

milk ingredients 
 

make it better  


