COMMENT ‘ Wendy Holm

If you

think

diafiltered milk IS

milk, drink a glass

of it

5 WORDS YOU'LL NEVER HEAR at
the breakfast table: Please pass the
diafiltered milk...

Why? Because diafiltered milk is not
milk, and anyone who thinks it is milk
should be made to drink a glass of it!

A concentrated milk protein “slurry”,
diafiltered milk is produced when
water is re-introduced into thick
(ultrafiltered) milk protein concen-
trate (MPC). The now-dilute concen-
trate can then be filtered a second
time, boosting protein levels. This
second filtering is known as diafiltra-
tion. Diafiltered “milk”, containing over
85% protein on a dry matter basis, is
the product of this process. And
imports of diafiltered milk from the US
are soaring,.

American families are certalnly not
pouring diafiltered milk over their
Wheaties in the morning. In fact, dia-
filtered milk doesn’t really exist as an
industrial product in the US except for
export to Canada.

And this is something new...Accord-
ing to Dairy Farmers of Canada execu-
tive director Caroline Emond, in
testimony this spring before the
House of Commons Standing Com-
mittee on Agriculture and Agrifood,
dry milk protein imports have increas-

ingly given way to liquid forms over
the past five or six years. This timing is
coincident with Canada’s imposition
of compositional standards for cheese
that limit the use of modified milk
ingredients (historically in dry form).

Quebec Conservative MP Jacques
Gourde, former parliamentary secre-
tary for agriculture under the previous
government, went further in his testi-
mony, claiming diafiltered milk “was
developed solely to get across our
border.”

Because diafiltered milk contains 85
percent protein on a dry matter basis,
Canada Border Services classifies dia-
filtered milk as a milk protein concen-
trate, allowing it tariff-free entry into
Canada. In 2014, 14,000 MT of pro-
tein isolates were imported into Can-
ada, up 37 percent over year earlier
levels. Imports of diafiltered milk from
the US have further increased over
the past 12 months, driven by a glut
of milk on world markets and oppor-
tunistic behaviour by Canadian manu-
facturers, who import it as a low cost
MPC “ingredient” then use it as “milk”
in the manufacture of cheese.

Not as a part of the allowable pro-
portion of “milk ingredients” permit-
ted under Canadian regulations

governing cheese composition stan-
dards, but as “whole milk”, displacing
Canadian milk in the process, which
must then be dumped at high cost to
Canadian dairy farmers.

This situation arose as a result of
recent advances in processing tech-
nology that allow for the separation
of protein constituents (isolates) from
fluid milk. Over the past decade, prod-
uct from low-cost countries began
flooding the Canadian market. With
no tariffs, these cheaper derivatives
began quickly replacing fluid milk in
the manufacture of cheese by trans-
national giants Saputo, Parmalat and
Kraft.

Canada’s new cheese regulations,
put in place by the Canadian Food
Inspection Agency in December
2008, should have put a stop to that.
To preserve the flavour, smell, texture
and feel consumers expect from Can-
adian cheese, the regulations require
that while milk derivatives can be
added to most varieties (up to 5% in
soft cheeses, 17% in hard cheeses,
37% in mozzarella, none in aged Can-
adian Cheddar), whole milk must be
the main ingredient. Challenged in
court by Saputo and Kraft in 2009
(they lost), and heard again on appeal
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in 2010, the Federal Court of Canada
has upheld Canada’s cheese regula-
tions on all counts.

With thirty seven percent of domes-
tic raw milk destined for cheese pro-
duction (vs. 39 percent sold as fluid
and 24 percent as ice cream, butter
and yoghurt), the impact on Canada’s
dairy farmers of “MPC masquerading
as milk” is $231 million a year and
climbing.

According to Gourde, US proces-
sors are “inventing products” that cir-
cumvent Canadian rules. “Americans
don't eat cheese made with this stuff
and no Canadian should either.”

In his testimony before the Commit-
tee, Frederic Seppey, agricultural
trade negotiator and assistant deputy
minister, made this clear: “The stan-
dards were never designed to allow
the unrestricted use of what is known
as diafiltered milk in cheese. Its use is
allowed, but in limited quantities...”

In its June 2016 report on the hear-
ings into diafiltered milk, the House of

~

Commons Standing Committee on
Agriculture and Agrifood agreed,
urging the government “to recognize
the magnitude of the economic losses
to Canadian dairy producers from the
importation of diafiltered milk, which
has increased significantly over the
last few years”, and emphasizing that
this must be “resolved rapidly”. More
meetings were proposed.

In the words of DFC’s Carolyn
Emond, “enough is enough”. More
meetings are not the answer. Dairy
Farmers of Canada have had 60 meet-
ings with government officials on this
issue since 2011 and has sent 19 let-
ters to various Ministers.

In fact, the solution is dead simple:
the Canadian Food Inspection Agency
needs to enforce their cheese regula-
tions to ensure diafiltered milk
entering Canada tariff-free as an
“ingredient” does not morph into
“milk” when used in the manufacture
of cheese.

According to DFC, the easiest way
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Part of appropriate disbudding/dehorning pain control involves giving*
alocal anesthetic nerve block (freezing) to prevent acute p ain

" If you are not currently using a local block, sign up for one of our %2 day workshops where you will
get hands-on experience to learn this technique. Workshops will be held at the new University
of Guelph Livestock Research and Innovation Center (Elora, Ontario). Lunchwill be provided. ;

Workshop dates: October 5t", November 23, January 11* (select one)

For more information, or to sign up, email us at winderc@uoguelph.ca

to accomplish this is for CFIA to dele-
gate the responsibility for the audit of
the cheese compositional standards
to the Canadian Dairy Commission.
The CDC is aware of the issue, has the
resources, and is ready and willing to
help.

Why the hold-up?

For consumers and for industry,
choice of course still exists. Any manu-
facturer is free to produce or import
and sell a product with higher than
allowed levels of milk derivatives.
They simply cannot call it cheese. And
that’s a good thing.

For the rest of us cheese-lovers,
Dairy Farmers of Canada’s “little blue
cow” logo must continue to deliver
the promise that the cheese and
yoghurt we purchase are made with
100% fresh milk from 100% Canadian
cows. @

Wendy Holm is a Professional Agrolo-
gist (Ret'd) and award-winning farm
columnist living on Bowen Island, BC.
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Using pain control makes deh‘brning
less stressful for all of us
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