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Special Milk Class Prices ARE YOU INNOVATING OR REFORMULATING WITH DAIRY?
5 (a), (b), and (c)
for the month of:

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 dalry and food processors develop new products and bring them to market.
March 2009 oIy iy, # ' ‘ DIRECT ACCESS FUND

’“"””""“t" by Free access to food science expertise;
up to $1,500 per consultation.

Milk Butterfat Protein Other i gome hing 0
Class ($/Kg) ($/Kg) Solids il ,
W, INNOVATION SUPPORT FUND

($/Kg) in-no-va-tlon| o
Hosg 0 :;"M \ Easy access to technical support and food analysis;
wosed fo innovation of @
opposee |

funding available for up to $25,000 per project.

5(a) 2.9980 6.0420 0.0001 inenosvaetive |

novatio ' SPECIAL MILK CLASS PERMIT PROGRAM
5(b) 2.9980 1.7782 1.7782 Inenosvastor e Competitively priced dairy ingredients.
5(c) 3.0000 1.4273 1.4273 For more information please contact:

Virginie Robert | 613.792.2019 | vrobert@agr.gc.ca

Classes 5 (@) and 5 (b) prices are
based on actual U.S. component
prices converted to CDN $/Kg.

MILKINGREDIENTS.CA HAS A NEwW HOMEPAGE

Welcome to MILKingredients.ca Home | Francais | About Us | Contact | Help |

We have refreshed the home page for

. . MILKINGREDIENTS.CA, giving it a new look N0.1 resource for the
;or aI_I c:uesltll(onf relating t? the and a more streamlined navigation. As a Caradian ATy ingredient sector %
peCIa Mi C ass Permlt reSU|tl some Of the content was rearranQEd' information interaction innovation

Program or permits, please If you have bookmarked some of those prv——— o e 1 coson, oy o

C(_)ntact Brigitte Ha_yes in pages, the bookmarks may no longer be e by o e e cee e o Srrgin s

Finance and Operation by valid. Spacia Wik inding & kg

telephone at (613) 792-2057 or Eriar e padens Whatshens

by email at bhayes@agr.qgc.ca. Contact Shana Allen if you have any .| oW WI ngi‘f‘pr!f“:zit
questions. _ e

D@E&w,

Need mare information? Tel: 613-792-2035 ]
Email: shanaallen@agr.gc.ca

Building 55, NCC Driveway Web site: www.milkingredients.ca Bl S SR

Central Experimental Farm
960 Carling Avenue
Ottawa ON K1A 0Z2

California Polytechnic Dairy Products and Technology Center has organized its 11*" Annual Dairy
Ingredients Symposium March 10-11, 2009 in San Francisco. This two day program offers

Tel.: (613) 792-2000 dairy ingredient manufacturers, distributors and food processors a valuable opportunity to:
Toll Free: 1-866-366-0676
Fax: (613) 792-2009 - Review new technical research on dairy ingredient;

- Discuss the practical implications of current and evolving science;
Email: cdc-ccl@agr.gc.ca or - Discover functionality/sensory information that can support sales efforts;

ingredients@agr.gc.ca - Assess the marketing opportunities and challenges affecting our industry;

- Identify messaging that can make marketing efforts more consistent and effective.
Web site:
www.milkingredients.ca For more information on this program or to register, please contact:

Laurie Jacobson
Tel: 805-305-5056

Email: |jacobso@calpoly.edu IEG%I!IEITYS
Web site: http://calpoly.edu/~dptc/ingredients/index.html » SYMPOSIUM
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