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The United Kingdom Dairy Association (UKDA) held an Open Day and Special General Meeting on October 4th at the Bath and West Showground near Shepton Mallet.   At the UKDA Executive Committee meeting in May it had been agreed that the current Constitution should be reviewed as the dairy industry had undergone major changes, including the launch of Dairy UK, since it was last agreed in November 2001.  A working group had examined the document and the changes they proposed were presented at the Special General Meeting for discussion.  A number of changes were agreed and the new version of the Constitution was approved – the major changes being:

· The United Kingdom Dairy Association has been re-named as UK-IDF, making it more obvious to everyone that it is the UK National Committee of the International Dairy Federation

· The Executive and Technical Committees have been replaced by a single committee, called the Management Board.  This will initially have a maximum of 14 members, but there is allowance for extra members to be invited to participate if there is seen to be a lack of expertise in a particular area.  

As well as there being a Special General Meeting, the day also featured a business session containing updates on the work that is being carried out by the Executive and Technical Committees, given by Dr Ken Burgess (Dairy Crest) and David Homer (MDC) - the respective Chairs of the Committees, and a number of excellent presentations covering:

· Dairy policy developments in IDF countries – Jim Begg, IDF President

· Nutrient profiling, trans fats and the benefits of dairy – Dr Judith Bryans, The Dairy Council

· Key activities of the IDF Farm Management Standing Committee – Terrig Morgan, Welsh Dairy Strategy Group

· Recent developments in Dairy Science and Technology – Dr Ken Burgess, Dairy Crest

In addition Christian Robert, who was appointed as the IDF’s new Director General at the World Dairy Summit in Vancouver at the end of September, gave a presentation on where the IDF is currently and the way that he believes that it will develop over the years ahead.  He announced that the IDF would be carrying out a strategic review over the forthcoming months, looking at the way the IDF operates and how it communicates with other bodies.  He also highlighted the experiment the IDF is conducting on group membership with 7 countries from ESADA (the Eastern and Southern African Dairy Association) participating in IDF activities with a view to them becoming individual members as their dairy sectors develop.  
All the presentations that were given were sent to all those people that were present and the new Constitution has been sent to all members.  If you have questions on UK-IDF please contact the Secretary, Ian Wakeling by e-mail (iwakeling@dairyUK.org) or by phone on 020 7467 2621.
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This year’s World Dairy Summit was held in Vancouver from 17-22 September and attracted 848 participants from 45 countries.  

The event featured three days of business meetings, including those of the National Committee Secretaries and the General Assembly, as well as a  Forum on “The Role of IDF in Shaping the Future of Dairy Ingredients”, followed by three days of conferences, covering:

· Dairy Policies and Economics

· Dairy Science and Technology

· Nutrition and Health

· Marketing

· Farm Management and Animal Health

· Nutri-marketing, and 

· an Environmental Workshop on Fresh Water Treatment and the Re-use of Processed Water.
This newsletter features reports from the UK-IDF delegates on the meetings they attended. 

The two main successes as far as the UK was concerned were:

· [image: image6.jpg]


The IDF 2005 Award being presented to Professor Donald Muir of Ffast Solutions Ltd.  The Award is a symbol of recognition of a remarkable contribution to progress in international dairying and was presented to Professor Muir for his work on the improvement of many classical dairy products and the introduction of new ones.  His interests have extended from the chemistry of his early work to sensory characterisation of dairy products, microbiological hazards and the nutritional properties of milk components.  
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· Mr David Homer (pictured left) of the Milk Development Council, and UK-IDF Vice-Chairman, was appointed as the person responsible for dairy farming on IDF’s Programme Coordination Committee (PCC).  The PCC is the prestigious body of eight people, under the Chairmanship of Dr Rusty Bishop, that supervises IDF’s work throughout the year.  David begins a two-year term and, after that has been completed, he is eligible to be re-nominated for a further consecutive two-year term.
Our congratulations go to Donald and David for these achievements.  
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Ian Wakeling – UK-IDF Secretary
The format of this year’s National Committee Secretaries meeting, which was held on Saturday 17 September, followed that of those held in recent years by comprising a half-day business session followed by a half-day workshop.  The morning session featured the results of a questionnaire that had been completed by 24 National Committee Secretaries on the organisation of National Committees and covered items such as:

· The structure of the NC
· How  members are appointed

· How the Committee is financed and who pays the IDF membership fee

· How are experts appointed and if they receive any contribution to their expenses for attending meetings, and
· The areas of work within IDF that are of high importance to each country.
The results showed that there are significant differences between the countries on the financing and role of the Committees.  The subjects that most Committees consider to be important are: Codex and nutrition and health with dairy polices and economics, animal health and farm management and methods of analysis not far behind.
The meeting was well attended by senior IDF representatives and the President (Jim Begg), the Chair of the Programme Coordination Committee (Rusty Bishop) and the Director General (Edward Hopkin) presented updates on the work of the Management Committee, PCC and IDF Head Office respectively.  Mr Begg reported on:

· The appointment of Mr Christian Robert as the new Director General to replace Edward Hopkin, after 26 year’s service, in October

· The on-going campaign to promote IDF throughout the world

·  The continuing drive to increase membership and the successful collaboration with ESADA (the Eastern and Southern African Dairy Association), where seven member countries (Kenya, Malawi, Mauritius, Rwanda, Tanzania, Uganda and Zambia) have become involved in IDF activities under a Group Membership scheme on a trial basis

· A strategic review that is to be carried out on the way IDF operates.  A Task Force is to be established, headed by Rusty Bishop - Chair of the PCC, which will review topics including:
· The way IDF engages with the dairy industry and with the bodies it is seeking to influence
· How new members can be attracted

· Whether the current Committees are the right ones or has the industry moved on?

· Should individual companies be allowed to join?

· Is quality information disseminated effectively?
· How new work items can be approved and started more quickly, and

· Who are our members / who are our clients?

· The re-consideration of the VAT situation
· The Protect and Promote initiative, which is being led by a group of dairy companies operating internationally who are concerned about the diminishing market recognition of dairy in the face of aggressive marketing by dairy substitutes, such as soy, grain and cereal products.  The project is being co-ordinated by Kevin Marshall (ex-Chair of the PCC) and the aims are to “lead the re-establishment of the positioning of milk” and to “establish a global image for milk”.  IDF has assisted this project by providing:

· A survey of the current generic marketing activity around the world

· A summary of the nutritional positives about dairy, and 

· A survey of the legislation enforced around the world on health claims and labelling
Mr Bishop summarised the work of the PCC and highlighted:

· The science-based focus for the new initiatives for the year ahead

· 43 work items had been completed during the past year

· the future structure of IDF events, including World Dairy Summits, and 

· who will be the future members of IDF – will it be the NCs or organisations from commerce, industry and academia?
Mr Hopkin covered the following areas in his update of the past year:

· The move towards publications in electronic format (printed ones, though, are still available)
· The introduction of the new website and updating of the IDF Intranet

· Consolidation of liaisons with international organisations such as OIE, FAO and the World Customs Organisation
· Strengthening the links between NCs and Codex national representatives
· Armenia’s application to become a member of IDF

The meeting also gave time over to items that might help NCs with the day to day running of their organisations such as the successes and pitfalls encountered with the organisation of the World Dairy Summit, which could be borne in mind when other events are being organised.

The workshop session in the afternoon concentrated on two main areas:

· the results of a questionnaire that had been completed by 24 NCs on the main events that had occurred in the country’s dairy sector over the past year and how those changes impact on the NC,  and

·  a discussion group considering five questions which had been drawn up looking a subjects such as: global issues, financial pressures on NCs, the emergence of the dairy industry as a supplier of ingredients and the globalisation of dairy companies with a subsequent reduced emphasis on dairy.
The meeting concluded with the appointment of Pierre Doyle (Canada) as the NCs representative on the Strategic Review Task Force.

The joint meeting of the General Assembly and IDF Council was held on Sunday 18 September with 34 of the 41 member countries present. or represented by proxy.  The General Assembly is the highest body within IDF and is responsible for approving the budget and accounts, modification of the Constitution and the admission and exclusion of members.  The Council is the policy making body and is responsible for decisions relating to the Management Committee, Programme Coordination Committee and Finance Committee.

The meeting was Chaired by Jim Begg, the IDF President, and began with a moments silence to remember those people who has passed away over the past year, including Dr Ernest Mann who had served the IDF and the UK National Committee with distinction for many years.

After the necessary approval of the minutes of last year’s meeting and the appointment of Council members, the President gave his report on the work of the Management Committee (as he had given to the Secretaries meeting) and the General Assembly formally approved the proposal of a special agreement with ESADA, whereby the association and its members have access to IDF services, with IDF benefiting by having greater representation in Africa.  This arrangement has been drawn up to encourage and help them with the creation of National Committees in the individual countries with a view to them becoming Full or Associate Members in due course.  Mr John Anglin, the President of ESADA, thanked the General Assembly for approving the co-operation and said that his members would definitely benefit from having access to IDF resources and expertise.

The General Assembly also approved the nomination of Mr Christian Robert as the new Director General, with effect from 18 October, to replace Mr Edward Hopkin, who was retiring after 26 year’s service with the IDF.  (A brief biography of Mr Robert was given in issue 38 of the Newsletter and we also report on the presentation that he gave at the UK-IDF Open Day later in this Newsletter).
Further good news regarding membership was received with the admission of Armenia as a new Associate member of IDF.  Together with the trial arrangement with the 7 members of ESADA, this brings the total number of countries participating in IDF activities to 49, covering 75% of world milk production and 90% of world dairy consumption.
A review of the current states of the accounts and the state of IDF’s investment portfolio concluded with the unanimous approval of the budget for 2006, including an increase of 1% in the membership fee for Full Members to €33,330.

The next part of the meeting featured the elections for IDF bodies.  In addition to David Homer being appointed as dairy farming representative on the Programme Coordination Committee, Prof F.G. Winarno (Indonesia) was appointed as the member responsible for Development in Dairying and Olivier Cerf (France) and George Davey (Australia) were re-appointed for second terms as members for Hygiene and safety and Economics, marketing and policies respectively. They join Tom Balmer (USA) – Food standards, – Ines Coldewey (Germany) – Technology and environment, Joe O’Donnell (USA) – Nutrition and health – and Fred Van Luin (Netherlands) – Methods of Analysis and Sampling – under the Chairmanship of Rusty Bishop (USA).  
The penultimate item was the approval of the venues for forthcoming World Dairy Summits.  The events for the next three years will be held in:

· Shanghai (with the IDF Congress) 17-23 October 2006

· Dublin 29 September-4 October 2007
· Mexico (venue and date to be confirmed) 2008

The meeting concluded with Edward Hopkin’s final report as the Director General and a nomination from Dr Ballester for Mr Hopkin to be made an Honorary Member of the IDF, which was universally approved.


The final day of the business meetings, before the Conferences began, was Monday 19 September and it featured the Welcome Reception followed by IDF Forum entitled “The role of IDF in shaping the future of dairy ingredients”.  Historically, IDF has focused its work on technology, nutrition and the trade of dairy products but today’s market calls for a re-focus towards the use of dairy components and products in foods and pharmaceuticals. 
Paul Paquin (Laval University) said that it was only recently that new technology had made it possible to identify and study the functionality of dairy ingredients and the industry has to keep up to date with the latest developments in order for their full potential to be realised.  
Dr Joe O’Donnell (USA) stressed that it essential to control the genome (the genetic composition of the product) and this could be used to:

· Control the health benefits

· Produce development opportunities and
· Respond to consumer needs 

He added that we need to accelerate the process to determine which components of milk can help with weight management and how these functions can be exploited.

Craig Plymesser (Chair of IDF’s Marketing Standing Committee) considered the marketing of dairy ingredients and said that the value added benefits must be promoted to increase the use of dairy ingredients and added that it is vital for the industry to work together globally to address the industry-wide challenges, including the competition from soy products etc.
Rusty Bishop concluded the forum by saying that all research had to be science based and failure to do this could give anti-dairy organisations opportunities to gain.

The day finished with a number of presentations and awards.  The three finalists for the International Milk Promotion (IMP) Award gave presentations on their advertising campaigns.  The winner of the Award was announced at the Closing Dinner and the British Columbia Dairy Foundation (BCDF) campaign entitled Drink Milk: success in the savvy youth market and beyond - beat campaigns from Sweden – The Beige Project, another way of promoting milk and Dairy Farmers of Canada - Natural Selection: Butter.
Mr Begg then presented Edward Hopkin with a book containing all the messages that had been posted on the internet by present and past colleagues, recognising his 26 years of service to the IDF, and Mr Hopkin then played a short film showing images from his time at the IDF.

The final presentation of the day was the IDF Award to Professor Donald Muir.  As Donald was, unfortunately, unable to be present due to insurmountable travel problems, the Award was received on his behalf by Dr Ken Burgess.

Dr Judith Bryans – The Dairy Council

The nutrition section of the conference was divided into a number of sessions.

· Joint Session on Dairy Science & Technology and Nutrition & Health

· Technology for functional foods, nutrition and health claims
· Joint Session on Nutrition and Marketing

· Nutrimarketing: emerging dairy health claims

· Nutrition and Health: dairy – all you thought it could be… and more

· Women’s health

· Fear of fat

· Childhood health and nutrition 

· How can one food mean so much to so many? 


Technology for functional foods, nutrition and health

This session opened with a talk by Professor Hannu Korhonen from MTT Agrifood Research in Finland. Professor Korhonen provided some interesting background on functional foods.  These are foods and food components that provide a health benefit beyond basic nutrition (for their intended population).  Professor Korhonen highlighted the leading role the dairy industry has played in the development of functional foods over the last ten years.  He gave an overview of a number of bioactive components in dairy and their potential benefits to health, and suggested that dairy foods could also be good carriers of bioactives (compounds with biological activity) of non-dairy origin.  Professor Korhonen suggested that functional foods will continue to be a leading driver in future food research and that the development of functional foods will be important in the transition between our current dietary knowledge and the developing area of personalised nutrition. Future challenges for developing functional foods lie in demonstrating their safety and efficacy and establishing harmonised food legislation which allows specific product health claims.

Continuing the functional food theme, Dr Pierre Lemieux from Biolactis Canada, described the nutritional biochemistry and functional properties of a novel functional whey-based product (WheygurtTM).  This product, described as a malleable protein matrix, was reported to be a yogurt-like product offering a unique nutrient profile.  WheygurtTM was shown to reduce triglyceride and blood pressure levels in rats.  The effects of WheygurtTM, compared with yogurt, on a variety of measures associated with human health including blood lipids and blood pressure are currently being investigated in humans.  

Dr Jean-Francois Boudier of Ingredia, France, spoke about a bioactive peptide in milk with anti-stress properties and its application to food and dairy products.  The observation that babies were calmer after breastfeeding led researchers to question whether there was a relaxing component in milk. Ingredia and Laboratoire des Biosciences de L’Aliment University of Nancy isolated a bioactive peptide, which was assessed in rat and human studies and shown to be safe and have anti-stress properties.  Dr Boudier reported that this dairy peptide, LatiumTM, has no taste, does not modify the nutritional composition of foods to which it is added, and exerts bioactivity even when incorporated into a food matrix.  It, therefore, has the potential to be added to a variety of commercial products. 

Dr Nagendra Shah from Victoria University, Australia, gave a presentation on isoflavone phytoestrogens in fermented dairy products.  Isoflavones are oestrogen-like plant compounds, mainly supplied to the human diet by soya. These plant oestrogen-like compounds are reported to offer a number of health benefits including lowering cholesterol and improving symptoms associated with the menopause.  Dr Shah discussed the importance of probiotic organisms, such as those found in yogurt, in the biotransformation of isoflavones and the potential to produce isoflavone-enriched yogurts or other dairy foods which combine the benefits of soya with those of dairy.  

A talk on the multiple functions of Lactoferrin, a functional milk protein, was given by Dr Tetsuya Kuhara from Morinaga Milk Industry, Japan.  Lactoferrin, which can be purified from milk or produced recombinantly, has antimicrobial, antiviral, anti-inflammatory and antioxidant activity.  It is also important in regulating the activity of iron absorption and cell growth in the body.  Dr Kuhara highlighted the fact that bovine lactoferrin is structurally similar to human lactoferrin and that highly purified lactoferrin from cow’s milk can be used in a variety of products as a safe, naturally produced material offering a variety of health benefits.

Dr Yves Pouliot from Laval University, Canada, followed with a talk on non-dairy bioactive peptides.  He highlighted the fact that milk provides a number of bioactive compounds including bioactive proteins, fats, carbohydrates and minerals, to name but a few.  However, for every dairy bioactive showing a potential benefit to health there is an alternative non-dairy bioactive, and the latter are generally cheaper.  Dr Pouliot pointed out that milk is one of nature’s most complete foods and could be promoted as a base for the design of tailor-made functional foods containing non-dairy bioactives. 
 One of the barriers to this is developing delivery systems that protect bioactives from digestion so that they arrive intact to the intestine and can deliver their benefits.  The solution could be the use of β-Lactoglobulin as a carrier. β-Lactoglobulin, the most abundant protein in whey, has a known structure, is resistant to digestion and can bind with other molecules potentially conferring resistance to digestion on the compounds with which it binds.  It could, therefore, be viewed as a means of delivering intact non-dairy bioactives to the intestine, increasing the potential for developing dairy products containing bioactives of non-dairy origin.  

The final presentation of the joint session on science and technology and nutrition and health was given by Dr Olli Tossavainen from Valio Research and Development in Finland.  This talk focused on improving the taste of fermented milk containing ACE inhibitory-peptides.  A number of bioactive peptides with the potential to reduce blood pressure have been found in milk.  These peptides can be released from milk using micro-organisms such as L.helveticus.  However, the L.helveticus strain has a number of properties which lead to a very acid and bitter taste in the final product.  Dr Tossaavainen reported that using a nanofiltration technique improved the flavour of the milk while retaining the ability of the bioactives to reduce blood pressure.


This session explored ways of moving from science to consumer to promote dairy, and examined the types of claims consumers really care about.  Firstly, Dr Theo Ockhuizen from the International Dairy School in The Netherlands, addressed the important topic of how science and marketing can work together to deliver the health and nutrition message of dairy to the consumer.  Dr Ockhuizen pointed out that dairy has plenty of nutritional benefits but there is no absolute truth in dairy nutrition: nutritional science evolves, and as it evolves, ideas change.  He suggested that more science based health claims for dairy will come but in the meantime there is a need for a common communication strategy between nutrition and marketing to promote and enhance a positive healthy image of dairy to consumers, health professionals, opinion leaders and the media. 

The following three talks dealt with regulatory issues.  In the first, Dr Barbara Schneeman from the US Food and Drug Administration (FDA) provided an overview of US regulations related to nutrition content and health claims from a US perspective.  Dr Kevin Gallagher gave a similar talk from a Canadian perspective, while Dr Katrin Lehmann from the German Dairy Association gave an overview of current Codex Alimentarius regulations. 

The joint nutrition and marketing session ended with a series of case studies on dairy marketing materials and strategies in different countries.  Aidan McCarthy from the National Dairy Council in Ireland spoke about their Dairy Den direct marketing campaign which targets mothers of infants and children aged 0-4 years, and their Dairy Den school milk mail which targets mothers of 4-7 year olds.  The message being targeted at mothers is that children need three portions of dairy a day for healthy teeth and bones.  Aidan also reported on initiatives to target school teachers and health professionals.

Richard Lange from Dairy Australia talked about factors which influence consumer behaviour and the importance of influencing health professionals in reaching the consumer.  Richard reported that one Australian GP can influence 3,700 patients a year and that the aim of the Australian health professionals campaign was therefore to motivate health professionals to recommend three portions of dairy a day.  Health professionals are targeted through advertising in appropriate journals, presence at exhibitions and conferences, direct mail and by holding seminars.  As a result of the campaign, the number of GPs in Australia currently recommending three portions of dairy a day is considerably higher than at the start of the campaign.  Richard also spoke about the opportunities for dairy health claims in the future and the importance of having a strong link between scientific research and any marketing message.

Dr Greg Miller from the National Dairy, USA, talked about the success of the US 3-A-Day campaign.  Consuming three portions of dairy a day can help meet daily calcium needs as well as being linked to reductions in blood pressure and body weight.  Dr Miller highlighted the fact that nutrition is essential to promoting dairy and that nutrition science has provided the basis for the 3-A-Day campaign. In turn, 3-A-Day has increased awareness of the importance of dairy in the diet. 

Helen Bishop MacDonald, representing Dairy Farmers of Canada, talked about the Canadian experience of dairy marketing.  This included a healthy weight campaign targeted at health professionals which provided them with a review of the science on dairy and weight loss and answered some of the most commonly asked questions on dairy and weight loss.
Helen also talked about the need to inform health professionals and the public of the health benefits of dairy beyond those associated with calcium.  For example, the role of other nutrients in dairy such as potassium in reducing blood pressure.  

Victor Zaborsky from International Dairy Foods Association, USA closed the session with a talk on the milk processors education program (MilkPEP), dairy and weight loss campaign which targeted mums with dairy and weight loss messages. Mothers were chosen as the target group for this message because they are seen as the guardians of their families’ health. Targeting mothers with the weight loss message was seen as a way of increasing dairy consumption within the whole family.


The presentations on women’s health began with an informative talk by Dr Robert Heaney from Creighton University, USA.  Dr Heaney addressed the important subject of osteoporosis, highlighting the fact that nutrition, hormones, physical activity and genetics all play a role in the development of this debilitating disease.  He reminded the audience that although calcium is essential for healthy bones, other nutrients are also important, especially phosphorous and protein.  Milk and dairy products are good sources of these nutrients, and many other nutrients. 

Dr Donald Layman from the University of Illinois, USA, then spoke about individualising diets and the future of protein in weight management.  Dr Layman discussed protein versus carbohydrate diets, reporting that people are highly individual and that genetics, gender, physical activity, blood lipids and insulin sensitivity all play a role in what type of diet is best suited to their needs.  He gave the example of a young male athlete and a middle aged woman both weighing 180lbs but with very different levels of body fat, calorie intake and activity. Dr Layman suggested that in the case of the young athlete, consuming a high carbohydrate diet would not do him any harm because he would be physically active enough to burn off the extra energy.  However, he suggested that a diet high in starchy carbohydrates could be detrimental to the middle aged women because many middle aged individuals, particularly those who are not active or are overweight, may have underlying conditions such as incorrect functioning of glucose, insulin and fats within the body which will be exacerbated by consuming a diet high in carbohydrate.  He concluded that, in the future, diets may need to be tailor-made to suit an individual’s food intake, physical activity and carbohydrate tolerance.   

The next issue in the women’s health section was breast cancer, the most common female cancer in the world.  Dr Anette Hjartaker from the University of Oslo, Norway, spoke about the known risk factors for breast cancer and those over which there was still a question mark such as fat.  She reported on a study carried out in Norway in which women who drank milk as children and continued to drink at least three glasses of milk as adults had a reduced risk of developing breast cancer as adults.  Dr Hjartaker pointed out that other epidemiological studies have not been as positive about dairy and breast cancer but that the conflicting results may be due to differences in the methodologies in carrying out the studies.

The Fear of Fat sessions began with a talk by Dr Adam Lock from Cornell University, USA, on trans fatty acids. Speaking abut the implications of trans fatty acid labelling for the dairy industry, Dr Lock gave an overview of mandatory trans fat labelling legislation which will be in place in Canada in December 2005 and in the USA in January 2006.  Dr Lock also discussed the fact that although these two countries have slightly different definitions of trans fats, both countries have exempted CLA (conjugated linoleic acid), a type of trans fatty acids found in milk fat, from labelling.  However, the definition of trans fats accepted by the European Food Standards Agency (EFSA) makes no exception for CLA, and does not distinguish between naturally occurring and industrially produced trans fats despite the growing body of scientific evidence indicating differences in human health between trans fats from industrial and ruminant sources and the need to distinguish between the two. 

Dr Eva Warensjo from Uppsala University, Sweden, discussed the role of milk fat in relation to cardiovascular diseases (CVD).  Cardiovascular diseases i.e. those of the heart and blood vessels including stroke, are a global health problem. Certain dietary risk factors are believed to increase the risk of developing CVD.  One of those is eating foods containing saturated fatty acids (SFA).  Some studies have reported that dairy products increase the risk of heart disease because milk fat contains high levels of SFA. However, Dr Warensjo reported that in her study, published in the British Journal of Nutrition in 2004, intake of milk fat was not a risk factor for developing CVD and that drinking milk did not increase the risk of having a first heart attack.

Topics important to childhood health and nutrition were addressed by a number of speakers. Dr Lynne Moore from Boston University School of Medicine, USA, spoke about the effect of dairy intake on the amount, type and location of body fat as it develops during childhood, as well as the effect of dairy consumption on blood pressure.  Dr Moore reported that children who had diets which were low in dairy and vegetables had higher rates of central obesity.  In addition, children who had a low dairy intake, especially when combined with a low fruit and vegetable intake, had higher blood pressure in childhood and adolescence. 

Professor Susan Barr from University of British Columbia, Canada, talked about the importance of nutrition and physical activity in the bone health of children.  In the past, osteoporosis was considered a disease of older adults but it has now entered the domain of paediatricians.  Professor Barr reported on a study carried out in New Zealand which followed fifty children who avoided drinking milk and didn’t get calcium from other sources.  It looked at bone health and risk of fracture in these children compared with those who drank milk.  Nearly one in three of the children who were milk avoiders had broken a bone before the age of nine which resulted from minor trauma such as falling down.  Professor Barr stressed the importance of making the most of the window of opportunity which exists in childhood and adolescence for gaining bone in order to prevent both childhood and adult fracture risk.  Bone health is affected by genetics, weight bearing exercise, hormones and nutrients, including calcium, phosphorous and magnesium.  Milk and dairy products are sources of all of these nutrients.

Dr Adam Drewnowski from the University of Washington, USA spoke about the effects of poverty on childhood obesity. He discussed the fact that foods which are considered healthy are often expensive while junk food is cheap.  He described milk and dairy products as exceptions to this rule, stating that dairy foods provide a whole plethora of nutrients for very little cost.  Dr Drewnowski has developed a model called the Naturally Nutrient Rich Food Index which classifies foods according to the nutrients they provide per calorie.  Dairy is nutrient rich providing a wide variety of nutrients per calorie, and consequently scores very well as part of Dr Drewnowski’s index.

Colorectal cancer is the fifth most common cancer worldwide.  There is evidence that calcium-rich diets may have a beneficial effect on colorectal cancers.  Dr Funyoung Cho from Harvard University, USA, presented evidence from a number of epidemiological studies which suggest that having milk or a good calcium intake results in a reduced risk of developing colon cancer.

Type-2 diabetes is the most common form of diabetes globally.  It is believed that people who develop type-2 diabetes will have been insulin resistant for many years prior to the diagnosis of diabetes.  Insulin resistance syndrome (IRS) occurs when an individual’s body doesn’t respond properly to the insulin in the blood stream.  IRS is common in people who are overweight or obese.  Dr Mark Pereira from the University of Minnesota, USA, discussed the consumption of dairy products in relation to the risk of developing insulin resistance and type-2 diabetes.  Dr Pereira reported that overweight adults who eat dairy products had a reduced risk of having IRS and as a result may have a reduced incidence of type-2 diabetes than those who consume little or no dairy.

Dr Lynne McIntyre from Dalhouise University, Canada recounted her experiences with impoverished families and the importance of milk to the nutritional status of the socio-economically deprived.  Dr McIntyre stated that increasing access to milk would yield public health gains of significance for low income mother-led families.  The impact of school milk programs in ensuring that children have access to milk should not be underestimated in terms of their effects on improving the nutrient status of children, particularly those with poorer diets. 


The Vancouver Dairy Summit provided the attendees with a great deal of information on dairy nutrition and technology. However the central message which was carried across all of the sessions is that, while dairy calcium and its effects on bone health are very important, the health benefits of dairy extend far beyond calcium alone and beyond childhood to all age groups and stages of life.


Dr Ken Burgess (UK-IDF Chairman) - Dairy Crest Ltd

This conference presented an update in the ESL area since the previous seminar on the subject in Dresden in 2000.  The objectives of using the technology were set out as: wider distribution, improved safety and product quality.  Different countries were focussing the ESL applications in different areas.

Japan, for example, now has 60% of its chilled milk as ESL, but the extended life is not given to the consumer.  Rather, it is used by processors to extend distribution and increase efficiency in the supply chain.

In the USA, however, ESL technology is used to extend shelf life to 60 to 90 days in a supply chain which operates at less than 4ºC.  Some major cost reductions have also been seen through the application of ESL technology in this part of the world:  wastage down by 90%, returns down by 65%, and a dairy organisation able to reduce from 5 sites to 1 due to the extra life available.

In Canada, there are now 4 microfiltration plants producing ESL milk, and products attract an extra 10 – 15% margin.  The driving force for ESL in the Northern American continent has been organic milk and soya milk. Some of the latter were tasted and seen to be of a very high quality.

In Europe, Germany has seen the greatest penetration of ESL milk, with ESL now accounting for 14% of the pasteurised milk market.   The next widest applications are in Italy, Austria and the UK.

The plethora of ESL technologies have now reduced down to three practical alternatives: 
· bactofugation to extend life to 11 – 15 d

· microfiltration to extend life to 21 –26 d, and
· heat treatment to extend life to 30 d plus.
Bactofugation has until recently been thought of as making only a small contribution to extended life, but under optimum conditions it has been shown that bactofugation can achieve a 2 to 3 day reduction in spores compared with a 3 to 5 log reduction with microfiltration technology.  Of course, for the longer lives, higher levels of packaging asepticity are required and these are achieved through a combination of HEPA filtered air, disinfection of packaging with hydrogen peroxide and/or high energy UV light, followed by peroxide elimination with hot air.


This workshop opened by putting the world water situation into perspective: currently 25% of the world population lack adequate drinking water supplies and the situation is deteriorating.

Re-use of water is, therefore, a key issue and this was reviewed at a regulatory and practical level.

The regulatory aspects of process water re-use are being accessed both within the USA and Codex.  The EPA in the USA has recently published guidelines for water re-use (EPA 625/R- 04/108).  Codex has been reviewing this subject for 4 years now and has a document in draft entitled “Codex proposed draft guidelines for the hygienic re-use of processing water in food plants”.  Several speakers commended this as a good basis for water review principles and encouraged participants to lobby national governments to endorse it.

Several speakers reviewed practical aspects of water re-use at plant level.  It was widely accepted that storage and re-use of intermediate and final CIP rinses could achieve a 50% reduction in water use.  Speakers from New Zealand then described how process water could also almost all be re-used using a combination of reverse osmosis, sand filters and ozone treatments depending on the cleaning standard required.  Total water re-use was therefore demonstrated as being a practical proposition and a key environmental opportunity for the industry.


The Dairy Science and Technology Conference was different from those in previous World Dairy Summits in that it was based on an invitation of contributed papers rather than specific invited speakers.  This resulted in 66 submitted contributions and, from these, the Standing Committee on Dairy Science and Technology chose 15 papers for the conference.  Many of the remaining contributions appeared as posters during the conference.

The Dairy Science and Technology paper presentations were very diverse and most were very specific and research based with little opportunity for direct application for industry.  However, there were two papers that gave glimpses of the benefits that applied dairy science could accrue.
The first related to biofilms and how the build up of microbes on dairy processing surfaces result in financial losses to dairy processors and increase the risk of poor hygiene and even potential product recall.  The generation of biofilms is a two stage process: a deposit of protein/mineral material generated at temperatures of more than 80º followed by a build up and release of microbial material at lower temperatures.  New developments in the identification of generic sequences of micro-organisms have also shown that the microbial cells involved in biofilms are more resistant than usual.

Mathematical models have been developed to reduce the likelihood of biofilm formation and these have resulted in the practical application of strategies that have led to 30% less cleaning time, 20% increase in production time available, 30% less energy and 25% less product loss.

The other paper of note addressed the issue of protein standardisation in cream.  IDF dealt with the issue of protein standardisation in milk a number of years ago, but this technological opportunity is still prohibited in the EU.

It was demonstrated that cream could be protein standardised by ultra-filtering the skim milk generated from milk separation, and then standardising the cream back to 4% milk fat content with skim milk retentate.  In this way, it was possible to prepare a series of creams with between almost no milk protein up to the protein content of standard cream.  The physical properties of these creams were evaluated as both creams (coffee and whipping) and as substrates for buttermaking.  For all potential applications, i.e. as coffee cream, whipping cream or cream for butter, it was demonstrated that removing half of the milk protein content from the cream had no deleterious impact on the finished product.


Mr David Homer (UK-IDF Vice-Chairman) - Milk Development Council
These important sessions covered a broad range of topics. The most important, however, and of most relevance to the UK, was on Paratuberculosis - What is new on controlling and eradicating Johne’s Disease.  This forum of discussion was lead by the Chair of the IDF Standing Committee on Animal Health, Dr Laura Kulkas of Finland.

Dr Robin Condron of Dairy Australia, started by explaining that in Australia the problem has been given a common term to be used by all involved “BJD” (Bovine Johne’s Disease).  They have introduced a national co-ordination program and dairy is represented by a National steering committee to ensure a “whole chain approach” with industry and regulators.  The 3 goals are to reduce contamination of farms and products by M.paratuberculosis, protect the status of non infected herds and regions and to reduce the social and economic trade impact.  A calf accreditation program has been developed to help the prevention of new infections and a Dairy BJD Assurance score, which helps bring control into milk buyer QA programs.  A new cost effective herd test is being researched and a BJD learning package developed for use by farmers, advisors and milk buyer field officers.

Dr Peter Franken from the Netherlands explained a voluntary national program, which started in 2000, to control disease and reduce economic losses by designing a preventative management program, a certification program for MAP free herds and control for infected herds. A graph showed the massive potential for reduction by focussing on the management of calves in the first year of life.  Protocols have been introduced for testing using blood/milk ELISA, or faecal culture, and culling of test positive cattle including the last born calf.  The conclusion of Van Roermunds study 2005 indicates the main control issues are: closed herds, preventative management and an ELISA testing scheme.

Professor Michael Collins of Wisconsin University thinks the main elements are education, herd testing/classification and herd management. The US tax payer has invested $65,000,000 - both producers and processors have contributed $0!  A considerable effort has been made to educate vets and an online training and accreditation program has been developed (VetMedCE.org), which has linked vet awareness directly onto farms working with clients and their staff.  In conclusion he recommends that processors should create financial incentives to encourage producers to control Johne’s disease and verify that their herds are test negative or, at least, low prevalence.

Finally Rients Palsma, an Alberta producer and milk director, concluded through his experience with the Alberta Johne’s control program that vets must become accredited to help educate producers as they are the first line of defence and processors are the second line of defence.

My conclusion is that the UK is way behind many other countries and, in order to protect the integrity of our products in the market place, we must start catching up. My recommendation is to start with vets to help improve on farm practices (particularly calf management), and it could be included in the NDFAS, and also consider a milk purchasing incentive.  Also, very importantly, we must consider what terms we are going to use; during the panel session the disease was called Johne’s, MAP and BJD, plus all the full names of course.  This is not the best way to initiate an awareness and education program!         


Dr Mike Johnston – Dairy Council for Northern Ireland


The opening session of the Conference had the theme of “Promoting and Protecting Dairy”.  The lead speaker on promoting dairy was Jean Ragalie, Executive Vice President of Dairy Management Inc. USA (DMI).  Jean’s presentation focused on DMI’s activities to increase milk consumption within young age groups.  In doing this DMI has a range of activities that cover areas such a family/home, food service, schools, Action for Healthy Kids, and retail outlets.  Within these, the focus is on activities in schools, which, as a market, is three times larger (in terms of purchase occasions) compared with retail outlets.  In schools in USA, there are 5.3 billion unit sales of milk per year.  DMI has carried out a pilot in a number of schools, based on the promotion of flavoured milk in screw top plastic bottles.  The results have been encouraging, with +15% sales volume in primary and +22% in post-primary schools.

The second speaker was from Japan, and, told the story of how a milk protein product was developed and brought to market.  The presentation focused more on the scientific basis and justification of the product rather than the marketing activities.  

The final speaker of the session presented a case study on how the Canadian dairy industry had coped with the confirmation and revelation of a case of BSE.  Given the vast experience of dealing with this and other crises in UK, there was nothing new in this presentation. 


The second session of the Conference had the theme “Leveraging the value of dairy for farmers – marketing dairy with more than dairy industry funds.”  Within this session, Paul Rovey, Chairman of DMI, reviewed the organisation’s activities.  Some of the points he highlighted were:
· DMI is funded though the statutory “check-off” programme, in which dairy farmers contribute at a rate of 15 cents per cwt.  This provides DMI with $260 million annually.
· DMI develops partnerships, so that they can better leverage the effectiveness of programmes such as “3-a day”.  Evidence of the success of this approach is that the “3-a day” logo is currently on 2.5 billion packs of milk, cheese, and yogurt per year; and this figure is growing.
· DMI also has developed partnerships with health related bodies such as the American Academy of Family Physicians, American Dietetic Association, and American Academy of Paediatrics.
· DMI has a partnership with Wendy’s and McDonalds to promote sales of flavoured milk, with sale currently at 5.2 million units per week.
· The value of these partnerships to DMI is that they add credibility to their activities, allow them to disseminate relevant science to appropriate influential bodies, provide added reach to important target audiences, bring added integrity to their activities, and contribute to their success.

The second presentation of the session was by Bob Holtcamp, Director Brand Manager of Wendy’s International, USA.  His presentation looked at changing demographics within USA, changing eating habits, and their experience of partnering with DMI.  Bob suggested that the two main demographic groups of importance to Wendy’s are the age groups 40 – 58 and 10 – 29 years, both of which represented growing segments of the population.  
The former group are important since they have high levels of disposable income and are dining out more; and the later are important because within the next 10 years they will be in relationships and have young children, and therefore will be heavy spenders and users of quick serve restaurants.

He suggested that relevant changing eating patterns include:
· Consumers want more choice, but they also want to be able to customise their choice. 

· Americans prefer ethnic cuisine

· They want convenience

· 61% want to lose weight, but are confused about what to eat.  Therefore they are moving to foods that tell a positive story about their goodness.
· Consumer definition of “healthy foods” is evolving to include values such as good, real, wholesome, unprocessed, fresh, organic.

Wendy’s experience of partnering with DMI has been good.  As a consequence of this partnership Wendy’s has:
· Adapted some of its products to include more cheese
· Uses the “3-a-day” logo as a signal of goodness
· Has introduced yogurt as part of their “healthy” initiative
· Introduced kids’ meals products that feature flavoured milk.

The third presentation of the session was by Greg Crichi, Vice President Operations at National Dairy Holdings (NDH), who gave a processor perspective on leveraging the value of dairy for farmers.  NDH has a range of products, but 78% of its volume business is in fluid milk.  Greg emphasised that farmers and processors work together successfully to create values through the chain.  But he highlighted that it’s not all plain sailing, with challenges including margin pressure on both farmers and processors, competition at retail level, activities of anti-dairy groups, and restrictive regulations and policies. 
Examples of where farmers and processors have been working together include the “3-a-day” programme, and its tie-in with the MilkPEP funded milk moustache campaign.  He provided examples of how his company has been using both campaigns at branded level, especially to develop sales in schools.  His closing message was that “generic promotion assets help industry break paradigms and unlock brand and category growth.”
The first speaker on this theme was Lynn Dornblaser, Director, Mintel International, USA, who reviewed the global number trends of product launches in the food and beverage categories from 2002 to 2005; and within this the trends for dairy products.  Within dairy product launches, the top 3 categories, in terms of numbers, were yogurt, cheese, and milk.  Her prediction for the main trends in product launches for food and beverages for the next 10 years included health, packaging, on the move eating, food for kids, organoleptic qualities, and cost.  She concluded her presentation by suggesting that opportunities for dairy products included nutrition for developing countries, product fortification, snacks, and fun products. 

The final presentation, “Keeping dairy products in the ingredient list and on the menu”, was delivered by Kevin Toland, Executive Director, Glanbia, USA.  Although a fair bit of the presentation was about Glanbia, Kevin dealt with food trends, opportunities for dairy ingredients, soy, and industry strategies for the future.  In relation to the latter, he suggested that the dairy industry should:

· Work together to establish the value of dairy ingredients

·  Support innovation

· Fund relevant research at Universities and other appropriate establishments

· Promote the positive health messages of dairy ingredients

· Keep abreast of the activities of competitors.

  
Dr Ed Komorowski – Dairy UK


Mr Begg, in his role as IDF President, chaired a session entitled “My Price, Your Cost - Sharing the Pie”. The session aimed at establishing greater understanding and common ground between milk producers, processors and retailers on milk pricing issues. To achieve this, speakers from each sector presented their views on pricing, marketing margins and profits. Milk producers who attended the panel discussion were confronted by some unpleasant so-called realities.

Three key messages to milk producers caused controversy:

· Be grateful you have a purchaser. If you lose your local purchaser this could cost you even more in transport costs if your milk has to be transported a long way to a new processor.

· Processors need to make money if they are to stay in business and invest for the future.

· Retailers need to make money to make them want to push dairy products and give them shelf space.

The sobering message was that commercial forces would then operate, and producers would achieve the return the market would produce. Government intervention was not the answer. What was essential, however, was that there was a market, and it was very necessary to defend dairy products from non-dairy or even non-food alternatives.

Needless to say there were many unhappy farmers after this session.


Dr Ed Komorowski – Dairy UK

The health benefits of foods are increasingly being featured as important in their promotion, but making health claims is fraught with legal difficulties.

At the World Dairy Summit the legal and labelling requirements in different countries were explained and compared. In almost all countries it is illegal to claim that a food can treat, prevent or cure a disease. If such a claim is to be made, it is necessary to have the food licensed as a drug. Nevertheless, since scientific evidence is growing that certain foods can indeed have such benefits, regulators are moving to permit health claims to be made where this can be justified.

Making nutritional claims is easier than making health claims, but is still a tricky area. One mechanism is to adopt a two-stage approach. The first stage is a statement that nutrient "X" is necessary to maintain good body health. The second stage is a statement that product "Y" is a good source of nutrient "X". What may be prohibited, however, is what might be seen as the obvious conclusion: Product "Y" can assist in maintaining good body health.

Underpinning the legislation in most countries are the Codex Standards for Claims and for Nutritional Claims. These Codex Standards are monitored closely by the experts from the International Dairy Federation who follow developments in IDF committees then intervene by making submissions to the relevant Codex committees.












The following IDF publications have been issued during recent months (full details of the contents and availability of all IDF publications can be obtained from the UK-IDF office):

	Bulletin 398/2005
	Guide on Life Cycle Assessment towards Sustainability in the Dairy Chain – Electronic form
	This Guide, prepared jointly by IDF and the United Nations Environment Programme, introduces and deﬁnes the concepts involved in life cycle analysis and life cycle assessment in the dairy context and their relevance to sustainable development. It describes a methodology for life cycle assessment applied to the dairy chain and illustrates it with the results of LCA on packaging systems, on dairy farming systems and on milk products. It presents the environmental impacts of energy consumption and the effect of the Kyoto Agreement on the dairy industry, together with a series of case studies of the use of LCA in the dairy in Australia, France, North America and Scandinavia and reports on discussion the future of LCA as a tool to promote sustainability in the dairy industry.



  Bulletin 398/2005:
57 Pages – 45 Euros

	Bulletin 399/2005
	The World Dairy Situation 2005 – Electronic Form
	The 2005 edition of the World Dairy Situation report includes the customary collation of figures and comments from IDF National Committees and other sources. Data are also available from countries which are not IDF members. Contributions from the ZMP which, on behalf of IDF, has continued its networking with other institutions working on the economy of the world dairy sector, have significantly added to the publication. Milk production, industrial milk processing, trade in dairy products, development of demand and consumption and prices for 2004 are presented, along with some dairy product information and forecasts for 2005. Country reports provided by experts from member states, describing developments and sometimes subjective prognosis, are presented. The WDS Forum section comprises three papers: OECD review of the potential effects of liberalization of world dairy trade; Comparison of the world dairy trade projections produced by various authoritative bodies; effects of accession to the EU of the dairy sector of the new member states.





  Bulletin 399/2005:
86 Pages – 70 Euros

	Special Issue 200501
	Future of the Sheep and Goats Dairy Sector – Electronic Form
Proceedings of an International Symposium 28-30 October 2004 – Zaragoza, Spain
	The five parts of this Special Issue covers:

· Panorama of the sheep and goats dairy sectors

· Marketing of traditional and new products

· Production and quality of sheep and goat milk – prospects for their improvement

· Features and technological aptitudes of sheep and goat milk – new technologies

· Nutritional and health properties


  Special Issue 200501:

332 Pages – 150 Euros (published in five separate parts)
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Pictured from left are Moses Nyabila (ESADA), Frederick Osore (ESADA), Christian Robert and Jim Begg celebrating the signing of the collaboration agreement
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Edward and Joke Hopkin, being presented with an 18th century cream jug by the NC Secretaries at their annual dinner





Dairy Policies and Economics Conference 





Dairy UK / MDC Scholarship winner, Joanne Rae (Marketing Manager for Robert Wiseman Dairies) with Jim Begg and David Homer representing the co-sponsors
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IDF Business Meetings – 17-19 September





IDF Forum on Shaping the future of dairy ingredients





General Assembly and Council meeting





Making Nutrition and Health Claims 





Jim Begg and Joanne Rae with Connie Tipton, President and CEO of the International Dairy Foods Association





Dr Ken Burgess receives the IDF Award on behalf of Prof. Donald Muir





Milk Price: Be Grateful you have a Purchaser!








Innovation: Creating and Maintaining Value beyond the Products and Programs we Recognise








Nutrition and Health: Dairy – all you thought it could be… and more











Joint Session on Nutrition and Marketing
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Joint Session on Dairy Science & Technology and Nutrition & Health





Marketing Conference – Selling Dairy and its Image





Animal Diseases of Importance to Dairy Farmers- Partnering together





Professor Donald Muir (right) is pictured receiving the IDF Award from Dr Ken Burgess





UK farming representatives.  Pictured from left are: Michael Lambert (COPA-COGECA), Terrig Morgan (Welsh Dairy Strategy Group), David Homer (Milk Development Council) and Tom Hind (National Farmers Union) 
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Water Treatment and Re-use of Process Water
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Bath and West Showground - 4 October 
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