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Special Milk Class Prices 5 (a), (b), (c¢), and 4(m) for the month of: April 2010

Milk Butterfat Protein Other
Class ($/KQ) ($/KQ) Solids
($/7KQ)
5(a) 3.3559 5.9592 0.4789
*  1.3% -1.8% 3.7%
5(b) 3.3559 2.1069 2.1069
*  1.3% -9.7% -9.7%
5(c) 3.7281 1.9328 1.9328
* -1.6% -4.0% -4.0%

*Change (%) from previous month

For questions relating to the Special Milk
Classes 5 (a), (b) and (c), please contact
Brigitte Hayes by telephone at (613) 792-
2057 or by email at brigitte.hayes@cdc-

ccl.gc.ca.

Milk Butterfat Protein Other
Class ($/KQg) ($/KQg) Solids
($/KQg)
4 (m) AF*  1.1000 1.1000 1.1000
4 (m) MPC? — 1.8500 1.8500

1Component prices established for SMP used in the
manufacture of animal feed (AF) products.

2Component prices established for milk protein
concentrate (MPC) used in the manufacture of
eligible cheeses, nutraceutical and pet food products.

Please note: These prices are in effect until
April 30, 2010.

For questions relating to Special Milk Class
4(m), please contact Laval Létourneau at
(613) 792-2010 or by email at
laval.letourneau@cdc-ccl.gc.ca.

For information on Canadian dairy
ingredients, visit:

MILKingredients.ca

Dairy Industry:
Trends, Regulations and Innovation
March 24, 2010

The CDC is proud to sponsor the second day of GFTC’s Dairy Industry
Series, a two day event designed to provide a broad understanding
of the dairy industry in Canada. From the emergence of convenience
packaging to the promotion of value added dairy products, the dairy
industry has remained innovative while meeting market demands.
Understanding consumer needs, the current regulatory landscape and
opportunities for innovation are key to market success.

Program Sessions:

>=> Challenges and Opportunities in 2009 and Beyond — A
Canadian Overview of Retail Trends
Gord Smith, The Nielsen Company

>> Dairy, Nutrition and Health
Jane Dummer, Registered Dietitian and owner, Jane Dummer Consulting

>=> Dairy Regulations
Brenda Norris, Dairy Food and Safety Program, Food Inspection Branch,
OMAFRA

>=> Use of Dairy Ingredients for Further Processing
Speaker TBA

>=> Packaging Innovation
Carol Zweep, Manager, Packaging Services, GFTC

>> Research Innovation: Use of Milk Ingredients
Speaker TBA, Department of Biology and Chemistry, Ryerson University

>> Supporting Innovation: Growing the Business for Milk
Mark Lalonde, Chief, Marketing Programs, Canadian Dairy Commission

Pricing: Member $382 Regular $424

For more information, or to register online, please visit:
Dairy Industry: Trends, Requlations and Innovation
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