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First of afi I would like to thank Gary Newton for allowing me the privilege of acting as interim secretary
for the 2013NADRO Conference due to his unforeseen absence; 1 do regret that he was not able to attend
due to the oversight of an airline company forgetting to charter a plane for the flight he had previously
booked. With that said, I was put into the NADRO Executive Board at the Orange Beach, Alabama
meeting as vice president, skipping the necessary role as secretary of the association, however due to the
unfortunate events beyond our control the assignment was placed upon me to foflow through with this
charge for the conference. The secretary has a huge responsibility at this conference as, minutes take,
note organizer, compiler of state reports and presentations and other duties I may be forgetting because I
fack the organizational and mental skills needed to be a good secretary, let alone a great one. This was a
much needed experience for me personally to learn and understand the inner workings of the NADRO
Executive Board.

I would like to thank Susan Esser for her great personality and leadership as President for this conference;
I hope the best for her retirement. As for Casey McCue, Gary Newton, Gene Wiseman, and Eunice
Schlappi, I look forward to working with you on the planning and presenting of the conferences yet to
come. [ must admit that being a part of this association has opened my eyes and understanding to the
vastness of the dairy industry outside of Wyoming, I am impressed with the other state regulators { have
gotten to know and participate in this conference with.

I would also like to thank, Chelle Schwope, Vicky Case, Linda Stratton, Wayne Cook, and Dean
Finkenbinder for the help in organizing and making hotel and other such arrangements to make this
meeting a success. It was very nice to host the meeting in my home state.

Once again [ would like to thank all those members of the NADRO Executive Board that have helped me
understand my role and responsibility as a board member, as well as be able to assume the roles and
responsibilities of others in their absence, it allows all of use the privilege of serving each other along
with those who attend these meetings. [ look forward to my continued service as a board member and the
privilege of organizing future meetings that promote the dairy industry, be informative to conference
participants, and encourages industry, regulators and producers of the dairy business to come together and
work for the common good and growth of the Industry.

Sincerely, Dru Haderlie
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Holiday Inn- Cody, Wyoming
Aumnual Meeting Agenda

Sunday, July 21, 2013

Noon fo 5:00 pm Early Arrival and Registration

Monday Morning, July 22, 2013

9:00 am- 1:00 pm Registration
8:30 am- 11:00 am Executive Board Meeting

Monday Afternoon, July 22, 2013: Moderator- Sue Esser, President

Noon Welcome- Sue Esser, President, NADRO
12:10 pm Welcome- Dru Haderlie, Vice President, NADRO
12:15 pm Welcome- Jason Fearneyhough, Director, Wyoming Dept. of Agriculture
12:45 pm State Reports (A representative from each state will be given an opportunity to
Provide a brief (5 Minutes) dairy industry update regarding their home state)

2:00 pm Break
2:10 pm Business Session

Call to Order

Roll Call

President’s Report

NASDA Report

Submitting Questions for Artisan Cheese Roundtable Discussion
Committee Assignments
Resolution Assignments

4:00 pm Adjourn

6:00 pm Group Dinner

Tuesday Morning, July 23, 2013: Moderator- Casey McCue, President Elect

7:00 am Breakfast Provided

8:00 am NCIMS Update- Dr. Stephen Beam, Chair, NCIMS

8:30am NMPF Update- Jamie Jonker, NMPF

9:15 am IDFA Update- Cary Frye, IDFA

10:00 am Break

10:15 am Artisan Cheese Roundtable Discussion

11:00 am Milk Tank Truck Sampling and CIP- Bob Gilchrist, Agrimark

11:15 am Idaho’s Raw Milk Program- Mike Wiggs, Idaho Dept. of Agricuiture
Noon Lunch on your own

Tuesday Afterncon, July 23, 2013: Moderator- Dre Haderlie, Vice President

1:00 pm Animal Health Issues- Dr. Jim Logan, State Veterinarian, Wyoming Livestock
Board




1:45 pm

2:45 pm
3:00 pm
5:00 pm
6:00 pm
7:00 pm
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FDA Update- 2013 NCIMS Update on conference actions/FSMA- Capt. Bob
Hennes, Food & Drug Administration

Break

NADRO Committee Meetings

Adjourn

Reception

Banquet / Awards

Wednesday Morning, July 24", 2013: Moderator- Casey McCue, President Elect

7:00 am
7:30 am
8:00 am
§:30 am
10:00 am

Noon

Breakfast Provided
State Reports & Committee Reports
Dairy Practices Council (DPC) Update- Rebecca Piston, H.P. Hood LLC
State Reports & Committee Reports
Business Session

Roli Call

Resolution Committee Report

Financial Report

Audit Report

Old Business

New Business

Nominating Committee Report

Election of Officers

Host States for Next Two Annual Meetings
Adjourn

NCIMS Liaison Committee Meeting Immediately Following
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Delegate
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Delegate
Alternate

Delegate
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Delegate
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Alternate
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Alternate
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Delegate
Delegate
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President’s Report

July 22 — 24, 2013
Cody, Wyoming

To the members of NADRO:
It has been an honor and a privilege to serve as your president. We had a very successful
meeting in Cody, Wyoming with 39 members and guests in attendance including 15 state voting
delegates. I'd like to applaud Eunice Schiappi for doing a great job of getting the word out to
interested dairy stakeholders about our annual meeting and the purpose of our NADRO
organization which is to protect the health, welfare and interests of dairy product consumers and
to promote unity and efficiency in the application of dairy regulatory procedures. Eunice has
been very generous of her time while she has served as Executive Treasurer of this
organization, providing continuity to that role. In addition, I'd like to thank everyone from
Wyoming for their warm and generous hospitality.
The attendees at our 2013 meeting heard presentations from various speakers on topics of
importance to the dairy industry. These topics included artisan cheese regulation, ldaho’s raw
milk program, animal health issues in Wyoming, as well as updates from the Food and Drug
Administration, the National Conference on Interstate Milk Shipments (NCIMS) and dairy
industry organizations.
Of particular interest this year was the federal Food Safety Modernization Act and its impact on
the dairy industry and state regulatory agencies. Much discussion on this topic was generated
during the 2013 National Conference on Interstate Milk Shipments and further discussion
occurred at our NADRO meeting. This resulted in the adoption of a NADRO Action item that
requests our parent organization, the National Association of State Departments of Agriculture
to encourage FDA to recognize the PMO and NCIMS milk safety program as meeting the
requirements of the preventive food safety control strategies, including the responsibility and
accouniability provisions, contained within the Food Safety Modernization Act (FSMA) and to
strongly urge FDA to exempt PMO-regulated facilities from FSMA's Preventive Controls
provisions.
| feel that this is one of the most important issues currently facing the dairy industry, state
regulatory agencies and FDA because it fundamentally changes the way milk processing plants
are regulated and, moreover, it changes the way mitk safety laws are developed, shifting from
the NCIMS process to the Federal Register process.
Please join me in welcoming your incoming NADRO president, Casey McCue from New York. It
has been an honor to serve as your President and | look forward to seeing you in Missouri in
July 2014,
Respectfully Submitted,
Susan Esser, Michigan Department of Agriculture and Rural Development
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Dan Scruton- Chair
Casey McCue
Dru Haderlie
Wayne Cook
Doug Metcalf
Gene Wiseman
Jamie Jonker
Linda Stratton
Phil Wolff
Anna Vickrey
John Sanford
Bob Rogers
Vicky Wine
Bob Gilchrist
Tom O’Connell

Program Committee
Susan Esser- Chair
Executive Committee Members

Darwin Kurtenbach- Chair
Eunice Schlappi

NCIMS/ Grade “A” Regulations
Steve Beam- Chair
Bob Hennes

Peggy Gates
Rebecea Piston
Frank Barcellos
Kevin Lemmons
Chelle Schwope
Carolyn Peterson
Casey McCue
Cody Huft

Cary Frye

Roger Hooi

Dean Finkenbinder
Lucy Severs

Mike Wiggs

Nominating
Linda Stratton- Chair

(Giene Wiseman
Darwin Kutenbach

Resolutions
Vance Bybee
Mike Wiggs
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Business Meeting Minutes
July 22,2013
President Susan Esser Called the NADRO business meeting to order at approximately 2:00pm

Vice President Dru Haderlie acting in place of Secretary Gary Newton called roll. The following state
delegates or alternate delegates were in attendance.

CALIFORNIA, GEORGIA, IDAHO, INDIANA, KENTUCKY, MICHIGAN, MISSOURI, NEVADA,
NEW YORK, OREGON, SOUTH DAKOTA, UTAH, VERMONT, VIRGINIA, WEST VIRGINIA,
WASHINGTON, WYOMING

A guorum was present.

Officers present included:
s President, Susan Esser
» President Elect, Casey McCue
¢ Vice President, Dru Haderlie
e Bxecutive Treasurer, Eunice Schlappi

President Report
President Susan Esser talked about affect FISMA could have on small cheese plants, Sue announced
NCIMS Liaison meeting following NADRO Meeting.

Round Table Discussion Topics

Blank stock cards were passed out to attendees to allow them to write down questions they have regarding
artisan cheese processors to be brought up on Tuesday July 23™ as a round table discussion item during
meeting general session.

Committee Assignments
The committee assignments were passed out and explained to meeting attendees. (the assignments are
included in the Annual Report)

Meeting was adjourned at approximately 3:00pm and announced to reconvene at §:00am July 23rd
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Business Meeting Minutes July 24", 2013

Casey McCue called the meeting to order at approximately 8:45am, Roll was taken by Vice President Dru
Haderlie, a tull quorum was present with 17 state delegates.

Resolutions (resolutions are included in the report)

Resolution 1; Passed, motion to accept; Dan Scruton, 2%ed; Darwin Kutenbach
Resolution 2: Passed, motion to accept; Gene Wiseman, 2"ed: Frank Barcellos
Resolution 3: Passed, motion to accept; Doug Metcalf, 2Med: Casey McCue
Resolution 4: Passed, motion to accept; Carolyn Peterson, 2"%ed Gene Wiseman
Resolution 5; Passed, motion to accept; Dan Scruton, 2™ed Stephen Beam

nd

Committee Assignment Actions

Animal Health Committee, Dan Scruton, Chair, Presented Action items

Action Item regarding drug residue testing for manufacturing grade dairy milk for interstate shipping was
discussed, discussion was opened to floor; item failed with motion made by Doug Metcalf and 2™%ed by
Darwin Kurtenbach.

Action Item requesting the NADRO executive board to appoint a committee to work with NASDA on the
dairy section of NASDA’s comments regarding FISMA s affect on dairy regulations to FDA. Motion to
accept, Doug Metcalfs 2™%d Carolyn Peterson

Action ltem: Manufactured frozen dairy desseits be related to Grade A products, by representation of
NCIMS process with a similar document as the PMO. Motion was taken for no action.

NCIMS/Grade “A” Committee, Stephen Beam, Presented Action Item

Action Itemn, requesting NADRO executive board to appoint a committee to work with NASDAs
comments on FSMA to FDA. Motion to accept, Doug Metcalf: 2™ Carolyn Peterson

Stephen Beam from NCIMS/Grade “A” Committee presented action item 1, he read the action item, then
opened to floor for further discussion and rewording of document, this document is enclosed in this report
titled NADRO Action Item One. Motion to accept, Mike Wiggs; 2™ Casey McCne.

Financial Report

Eunice Schlappi, Executive Treasurer, presented the financial report. Motion to accept report, Gene
Wiseman, 2™ Frank Barcellos.

Audit Report

Darwin Kurtenbach, Chair of Audit Committee, presented the audit report. Motion to accept report,
Casey McCue; 2™ Doug Metcalf.

Old Business

None
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Business Meeting Minutes July 24", 2013
New Business
Delegates discussed state attendance, making adjustments to agenda so it is easier for state agencies to
approve travel and attendance to meeting. Delegates also discussed structuring meeting so committees
can meet earlier in conference allowing more time for committees to work on and discuss action items

presented at NADRO meeting, the use of conference calls for this purpose was also mentioned.

Nominating Committee Report

Linda Stratton, Chair of Nominating Committee, addressed group with the proposed nomination of Gene
Wiseman to be the NADRO secretary.
Sue Esser addressed group with the following nominations for NADRO Executive Board

President: Casey McCue
President Elect: Dru Haderlie
Vice President: Gary Newton
Secretary: Gene Wiseman

Motion to accept nominations, Motion to accept nominations, Carolyn Peterson; 2™ Dan Scruton.

Host States

President Sue Esser announced that the 2014 conference would be hosted by Missouri and that the 2015
would be in either New York or Vermont.
Meeting was adjourned at approximately 12pm.
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NCIMS/Grade “A»” Committee, Stephen Beam, Presented Action Item

NADRO Action Item One
July 24, 2013
The National Association of Dairy Regulatory Officials (NADRO) continues to recognize the importance
of the Food Safety Modemization Act (FSMA) in protecting the safety of the food supply of the United
States,

In keeping with historical agency practice, NADRO strongly urges the Food and Drug Administration
(FDA) to make full use of the unique and proven milk safety system of state regulatory oversight for
Grade “A” milk and milk products provided through the National Conference on Interstate Milk
Shipments (NCIMS), and the food safety requirements of the Pasteurized Milk Ordinance (PMO).

The PMO is based on preventive control principles and is a proven component of a comprehensive
integrated food safety system. This cooperative milk safety program between states, industry and FDA
has been effective at protecting the public’s health for over 60 years.

All 50 states and Puerto Rico have adopted the PMO or regulations substantially equivalent to the PMO.
States conduct enforcement activities based on the PMO requirements. Changing this regulatory systein
would have a substantial economic impact for both state regulatory agencies as well as the regulated
community with no added value in terms of public health protection.

Grade "A" milk and milk products are subject to substantial oversight and regulation

by the states, in close cooperation with FDA, pursuant to the NCIMS program, and are subject to
quarterly state inspections including extensive pasteurization system testing to ensure compliance with the
PMO. FDA has long recognized the validity of these inspections in ensuring the safety of milk and milk
products, and should continue to do so.

NADRO believes FDA should continue to rely on inspections conducted by state regulatory officials of
Grade "A" milk and milk product facilities pursuant to the procedures of the NCIMS, that ensure
compliance with the milk safety requirements of the PMO.

The 1977 Memorandum of Understanding (MOU) between FDA and the NCIMS states: “FDA considers
these standards, requirements, and procedures to be adequate for the protection of the health and safety of
the consumer,” This MOU is still in effect.

Because of the longstanding partnership between the states and the agency as a result of the NCIMS,
including the MO between FDA and the NCIMS, FDA should recognize these state inspections in order
to satisfy the inspection frequency mandate under the Act.

Action Request

The National Association of Dairy Regulatory Officials requests the National Association of State
Departments of Agriculture to encourage FDA to recognize the PMO and NCIMS milk safety program as
meeting the requirements of the preventive food safety control strategies, including the responsibility and
accountability provisions, contained within the Food Safety Modernization Act (FSMA) and to strongly
urge FDA to exempt PMO-regulated facilities from FSMA’s Preventive Controls provisions.
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Resolutions and Action Items
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2013 Resolution

Resolution One
Whereas the $5™ Annual Meeting of the National Association of Dairy Regulatory Officials was held at
the Holiday Inn, Cody, Wyoming, July 22-24, 2013, and

Whereas the staff and management of the Holiday Inn provided exceptional service and outstanding
hospitality by way of meeting rooms, catering, and guest room accommodations, and

Whereas the conference delegates and their guests thoroughly enjoyed the conference facilities,
proceedings, and activities;

Be it resolved that the attendees and guests associated with the 55" Annual Meeting of the National

Association of Dairy Regulatory Officials heartily thank the staff and management of the Holiday Inn for
their extraordinary efforts to make the conference productive, comfortable, and enjoyable.

Adopted on July 24, 2013
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2013 Resolution

Resolution Two

Whereas the 55™ Annual Meeting of the National Association of Dairy Regulatory Officials was held in
Cody, Wyoming, July 22-24, 2013, and

Whereas the speakers provided informative reports that contained valuable content for the meeting’s
participants, adding substantially to the success of the annual conference, and

Whereas the conference participants found the conference agenda and the information delivered to be
timely, and educational;

Be it resolved that the participants attending the 55" Annual Meeting of the National Association of Dairy
Regulatory Officials formally demonstrate their gratitude to the speakers for sharing their time and talents
to make the 55" Annual Meeting a resounding success. Specifically, the National Association of Dairy
Regulatory Officials identifies the following speaker to whom a debt of gratitude is owed:

Jason Ferneyhough, Director, Wyoming Department of Agriculture;
Dr. Stephen Beam, Chair, NCIMS;

Jamie Jonker, NMPF;

Cary Frye, IDFA

Bob Gilchrist, Agrimark;

Mike Wiggs, Idaho Department of Agriculture;

Dr. Jim Logan, State Veterinarian, Wyoming Livestock Board;
Captain Bob Hennes, U.S. Food and Drug Administration;

Rebeeca Piston, H.P. Hood, LI.C;

And State Report Presenters from participating states.

Adopted on July 24, 2013
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2013 Resolution

Resolution Three

Whereas the 55™ Annual Meeting of the National Association of Dairy Regulatory Officials was held in
Cody, Wyoming, July 22-24, 2013, and

Whereas Wayne Cook, Dean Finkenbinder, Dru Haderlie, Chelly Schwope, Linda Stratton, and Vicky
Wine of the Wyoming Department of Agriculture and Eunice Schlappi of the Kentucky Department of
Agriculture planned, organized and facilitated a relevant, informative, educational, and enjoyable
meeting, and

Whereas the participants of the 55 Annual Meeting find the supporting staff from the Wyoming
Department of Agriculture to be particularly hospitable, the meeting to be relevant and well-organized,
and the location to be uniquely beautiful;

Be it resolved that the attendees and guests of the 55" Annual Meeting of the National Association of

Dairy Regulatory Officials heartily congratulate and sincerely thank the Wyoming Department of
Agriculture for its presentation of an outstanding meeting and for its welcoming hospitality

Adopted on July 24, 2013
2013 Resolution

Resolution Four
Whereas the 55" Annual Meeting of the National Association of Dairy Regulatory Officials was held at
the Holiday Inn, Cody, Wyoming, July 22-24, 2013, and
Whereas financial support was graciously provided by—

Gold-level Sponsors: International Dairy Foods Association and Agrimark
Silver-level Sponsors: H.P. Hood, LLC and United Dairymen of Arizona;

Be it resolved that the participants and guests of the 55™ Annual Meeting of the National Association of
Dairy Regulatory Officials express their grateful appreciation to the 2013 Allied Sponsors.

Adopted on July 24, 2013
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2013 Resolutions
Resolution Five

Whereas the 55" Annual Meeting of the National Association of Dairy Regulatory Officials was held at
the Holiday Inn, Cody, Wyoming, July 22-24, 2013, and

Whereas Wilcoxson Dairy from the state of Montana provided delicious refreshments for the attendees
and guests of the 55" Annual Meeting;

Be it resolved that the National Association of Dairy Regulatory Officials express its sincerest gratitude to
the Montana company that so graciously contributed to the enjoyment of the meeting.

 Adopted on July 24, 2013




NADRO Action item One
July 24, 2013
The National Association of Dairy Regulatory Officials (NADRO) continues to recognize
the importance of the Food Safety Modernization Act (FSMA) in protecting the safety of
the food supply of the United States.

In keeping with historical agency practice, NADRO strongly urges the Food and Brug
Administration (FDA) to make full use of the unique and proven milk safety system of
state regulatory oversight for Grade "A” milk and milk products provided through the
National Conference on Interstate Milk Shipments (NCIMS), and the food safety
requirements of the Pasteurized Milk Ordinance (PMO).

The PMO is based on preventive control principles and is a proven component of a
comprehensive integrated food safety system. This cooperative milk safety program
between states, industry and FDA has been effective at protecting the public’s health for
over B0 years.

All 50 states and Puerto Rico have adopted the PMO or regulations substantially
equivalent to the PMO. States conduct enforcement activities based on the PMO
requirements. Changing this regulatory system wouid have a substantial economic
impact for both state regulatory agencies as well as the regulated community with no
added value in terms of public health protection.

Grade "A" milk and milk products are subject to substantial oversight and regulation

by the states, in close cooperation with FDA, pursuant to the NCIMS program, and are
subject to quarterly state inspections including extensive pasteurization system testing to
ensure compliance with the PMO. FDA has long recognized the validity of these
inspections in ensuring the safety of milk and milk products, and should continue to do
s0.

NADRO believes FDA should continue to rely on inspections conducted by state
regulatory officials of Grade "A" milk and milk product facilities pursuant to the
procedures of the NCIMS, that ensure compliance with the milk safety requirements of
the PMO.

The 1977 Memorandum of Understanding (MOU) between FDA and the NCIMS states:
“FDA considers these standards, requirements, and procedures to be adequate for the
protection of the health and safety of the consumer.” This MOU is still in effect.

Because of the longstanding partnership between the states and the agency as a result
of the NCIMS, including the MOU between FDA and the NCIMS, FDA should recognize
these state inspections in order to satisfy the inspection frequency mandate under the
Act.

Action Request

The National Association of Dairy Regulatory Officials requests the National Association
of State Departments of Agriculture to encourage FDA to recognize the PMO and
NCIMS milk safety program as meeting the requirements of the preventive food safety
control strategies, including the responsibility and accountability provisions, contained
within the Food Safety Modernization Act (FSMA) and to strongly urge FDA to exempt
PMO-regulated facilities from FSMA’s Preventive Controls provisions.
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2012 Fipancial Report
Funice Schlappi
Presented July 22-24,2013
Expenses Income net

Administrative fees $3094.87 $750.25 {$2,344.62)
Annual meeting §13,442.85 £13,743.44 $ 300.59
Sponsors £1700.00 $1,700.00
Dues £5,000 .00 $5,000.00
Interest on checking $ 998 g 998
Totals $16,537.72 $21,203.67
Net Gain $4,665.95
Checking balance as of 12/31/2012 $11,161.46
Savings balance as of 12/31/2012 $10,024.16
Total assets $21,190.82

Contact information for Execulive Treasurer;

[y

NADRO-Eurice Schiappi
Ky Department of Agricuiture Fax;
100 Fair Qaks Lane, &th Floor
Frankfort, KY 40601

Offica; 502-564-4983
502-564-0854
Email: eunice.schlappi@ky.gov

ppt”




National Association of Dairy Regulatory Officials (NADRO)
55" Annual Meeting

Nominating Committee Report

President: Casey McCue
President Elect: Dru Haderlie
Vice President: Gary Newton
Secretary: Gene Wiseman

Respectively Submitted:

Linda Stratton
Gene Wiseman
Darwin Kurtinbach
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NADRO Executive Committee Meeting Minutes
July 22, 2013
Executive Commitiee Meecting called to order at approximately 9:00am on July 22, 2013 by Pres. Sue
Esser. Vice President Dru Haderlie acted as Secretary due to Gary Newton being unable to attend
meeting.
Meeting Minutes

Discussion of what NADRO officer and committee member’s responsibilities are, talked about rolf call
and having state delegates declare their name during the roli call

Eunice reported that 16 states were represented at 2013 meeting, 26 states had paid their dues.

We made changes to the agenda moderator’s since Gary Newton was not present to moderate, we also
talked about going back to the longer format of meeting agenda for future conferences and having the
agriculture tour at future meetings.

Eunice discussed with group the financial report

Committee assignments were reorganized, appointing new chair assignments and groups based on
meeting attendees.

The awards ceremony was discussed along with the final banquet proceedings. The lifetime members list
and awards was brought up, the following folks have achieved this award, Peggy Gates, Don McCiellan,
John Beers, John Miller.

The topic of host states was talked about with Missouri expressing interest in hosting the 2014 meeting
and either New York or Vermont for 2015

Meeting was adjourned at approximately 11:00am
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NATIONAL ASSOCIATION OF DAIRY REGULATORY OFFICIALS
CONSTITUTION
ARTICLE I Name

‘The name of this association shall be the Nationa! Association of Dairy Regulatory
Officials. (Amended December 4, 2008)

ARTICLE U1 Objectives and Parpases

The objectives and purposes of this Association shall be to:

(1) Protect the hicalth, welfare, and interests of the consumers of dairy products;

(2) Consider problems and effect programs designed to lurther the interests of our
American dairy farmes and dairy industry,

(3} Promote unity and cfficiency iti the application of regulatory measures in the dairy
fields;

{4) Formulate recommendations retating 1o the general use or application of designations,
definitious, standards of composition, marketing, standard methods of analysis, and
requirements for marketing and labeling mitk and dairy products;

(5} Advise the National Association of State Departments of Agriculture on dairy issues.
{Amended Suly 26, 2000, December 4, 2008) .

ARTICLE I11 Mcembership

SECTION (1) The voting member of this Association shal} consist of such persons
charged with the cnforcement of state or Lerritory dairy laws or program cvaluation as
designated by the head of each State or Terrilory Department of Agriculture, Stale or
Territory Department of Health, or other State or Territory Agency. All heads of State or
Territory Departments of Agriculture, State or Territory Departments of Heallh, or ollier
State or Territory Agency shall e ex-officio members of this Association, (Amended
August 15, 2005; December 4, 2008)

SECTION (2) Associate members of this organization may consist of dairy industry
representatives or other dairy related organizations, Associate members arc non-voting.
Associate menmbers shall be recognized in the annual meeting proceedings. (Amended
July 14, 2010)

ARTICLE 1V Officers

The Association shall annually elect a President, President-Elect, Vice President,
Secretary and Exceutive Treasuter. (Amended December 4, 2008)




ARTICLE ¥ Lxecutive Commiitee

SECTION ({} The Executive Commillec of this Association shall be composed of the
President; the President-Elect; the Vice-President; the Secretary, the Execulive Treasurer
and the immediate Past President. The President-Elect shall serve as Chair of e
Execwtive Commnittee, If, for any reason, the President-Elect is incligible to serve, then
(he Vice-President shall serve as Chair of the Executive Commiitee. {Amended July 26,
2000; December 4, 2008)

SECTION {2) The affairs of this Association between Association mectings shall be
administered by (he Exccutive Committee. (Amended December 4, 2008)

SECTION (3) If not otherwise provided by the Bylaws, the Executive Commiittee shall
filf vacancies occurring in alt offices.

ARTICLE VI Annual Mectings

An annual meeting shall be held at such time and place as the Association may direct.
Special meetings shall only be catied by the President and upon request ofa majority of
the members of the Exceutive Commitice. (Amandod December 4, 2008)

ARTICLE VI1I Voting

SECTION (1) All members of this Association who are present al a duly scheduled
sesston of any annual or special Association meeting shalt be recognized as a quorum
authorized Lo transact any business ol this Association, but not more than one voie from a
member State or Territory shall be connted on any questions voted upon. (Amended
December 4, 2008)

SECTION {2) The names of one voling delegate and one allemate delegate from a State
or Territory shiall be registered with the Secretary by the réspective head of the State or

Territory Pepariment of Agriculturé, State or Territory Department of Health, or other

State or Territory Agency. Thereafter, the voting delegate shall cast all votes for the state
or territory from which the delegate is registered. Provided, however, in the absence of a
voting delegate, an altemate delegate may cast voles for the state or territory from which
(he alternate delegale is registered. (Amended July 26, 2000; Amended August 13, 2005)

ARTICLE VIII Proxies

No proxies shall be permitied al any mecting of the Exeeutive Commillee or of this
Association. (Amended December 4, 2008)

ARTICLE IX Bylaws

Appropriate Bylaws fo effectuate and carry out the provisions of this Constilution may be
adopted by & majority of the members preseat and voting at any annual meeting,




ARTICLE X Amendments

No amendment shall be considered unless such amendment has been presented for
consideration to the membership thirty (30) days prior to a duly scheduled meeting.
(Amended August 15, 2005)

ARTICLE XH Miscellanzous

No member, or person, or groups of members or persons, shalt represent or speak for or
represent oneseltf or themselves as having the right to speak for or having the
cndorsement of this Association unless consent Lherelo has fiest been given by a majority
of the members of the Association present and voting ala duly scheduled session of an
annual or special Associalion meeting, or by three-fourths of the members of the
Exccutive Comniiliee between Association meetings. (Amended December 4, 2008)




NATIONAL ASSOCIATION OF DAIRY REGULATORY OFFICIALS
BYLAWS
ARTICLE I Officers

SECTION (1) All officers of the Association shall be elected annually at the annuat
Association meeting, and shall serve from linal adjournnient of the annual Association
meeting at which (hey have been elected until the final adjournment of the next annuai
Association mecting or until their successors have been duly chosen. (Amended
December 5, 2008)

SECTION (2) Nominations for cach office in the Association shall be made by a
Nominations Cominittee appointed by the President. Additional nominations may he
made by any member of the Association. {Amended December 5, 2008)

SECTION (3) The President shall perform the usual dutics penaining 1o that office and
shall appoint all necessary committees. Committee members shalt serve unii their
successors have been duly appointed or the comuiiliee discharged, unless otherwise
indicated by members of the Associntion at any Association meeting. (Amended
December 5, 2008)

SECTION {4) The President-Elect shall assume the dulies and powers of the President in
the absence of the President, and shall perform such other duties as the Execulive
Commitlee may direct. The Presidenti-clect shall automatically become President of the
Associalion whenever a vacancy in the office eceurs. The President-Elect, when
assuming the dutics of the President due to a vacancy in that office, shall not, as a resubt
thereof, be ineligible for election to the office of 'resident for the subsequent year.
Members shalk not be eligible wo succced themselves aller having been elecled 1o any
office, excepl for the Exceutive Treasurer, who may succeed herselfhimself. (Amended
December 3, 2008)

SECTION (5) The Sccretary shall keep the minutes of all Association meetings and
meetings of the Executive Commiltes and conduet all official correspondence ol the
Association. (Amended December 5, 2008)

SECTION (6) The Executive Treasurer shall collect and disburse all monies of the
Association, The records and accounts of the Association shall be audited annually by o
commillee appoinled by the President. (Amended December 5, 2008)

ARTICLE H Execuftive Commitiec

A meeting of the Exccutive Committee shall be held immediately after each annual
Association mecting. Other meetings may be called, on not less than fourtecn days notice,
by the President or by a majority of the members of the Executive Comnittee. The
Executive Commilltee, alter notice 1o all of its members, may also act by written volg,
filed wiih the Secretary. (Amended December 5, 2008)




ARTICLE 11! Dues

SECTION (1) Ducs, if any, shall be set at a regular miceting of the Association, and shall
be paid annually, by or on behalf of each Slate or Temritory Department of Agriculiure,
State or Temritory Department of Health, or other State or Terrilory Agency which has
designated a person or persons for membership, Such dues shall be payable amnually in
January, and nonpayment of such dues by, or on behalf of any State or Territory shall
operate to suspend such State or Territory from all rights and priviteges of the
Association, inciuding voting privilcges. (Amended July 26, 1962; July 26,-2000; July
13, 2005; December 5, 2008)

SECTION (2) Associate members dues, if any, shall be set at a regular meeting of (he
Association, and shalt be paid annually, by or on behalf of ench Associate supperting
member. Such dues shall be payable annually in January, and nonpayment of such dues
by, or on behalf of any Associate member shalf operale Lo suspend the Associate
membership, (Amended July 14, 2010)

SECTION (3) No dues shall be required of honorary lifetime members, (Amended July
26, 2000)

ARTICLE 1V Procedure

The Procecdings and deliberations of the Association, including meetings of the
Executive Commillee, shall be governed by the Rules of Padinmentary Practices
established by Rabers® Rules of Order, revised. {Amended December 5, 2008)

ARTICLE V Honorary Lifetime Membership

SECTION (1) Honorary lifelime membership may be bestowed on any former member
who has attended at least five annual meetings as a state or territory dairy reguiatory
oflicial who is no longer active in enforcement of any state or territory dairy laws, by a
majority of the Exceutive Cotnmitiee. (Amended July 26, 2000; Amended July 14, 2010)

SECTION (2) Honorary lifetime members shali be entitted o 4ll the privileges and
information granted to a member, except voting rights. The honorary lifetime member
shall be entitled to complimentary diucs remission, bul may be required Lo pay all ora
portion of the nonnal registration fee for the meeting in which (hey are in attendance us
determined by the Executive Commnittee. {Amended July 14, 1983: July 26, 2600}

ARTICLE VI Amendmentds

These Bylaws may be amended at any duly scheduled meeting attended by a majority of
the members, (Amended Deceimber 5, 2008)
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National Conference on Interstate Milk
Shipments (NCIMS)
UPDATE

National Association of Dairy Regulatory Officials
55" Annual Meeting, July 23,2013

Stephen Beam, Ph.D,
Chair, NCIMS
California Dept. of Food and Agriculture

Memorandum of Understanding

« MOU between FDA and the NCIMS (1977)

+ Collaboratively FDA and NCIMS will develop a
cooperative federal-state program (IMS Program)
to ensure the sanitary quality of milk shipped
interstate

Agreement between FDA and NCIMS to follow
principles of the Procedures and execute the IMS
program

NCIMS Conference

« The Conference had its first official meeting in 1950

+ NCIMS meets biennially in odd-numbered years to
consider changes, additions, deletions and
modifications to the PMO and other IMS documents.

« 34 Conference, Indianapolis, IN (April 19-24, 2013)

+ 35" Conference, Portland, OR (April 24-29, 2015)

FDA

“To Assure the
Safest Possible
Milk Supply for
All the People”

Mational |\,
Qonlerence on =
Inlerstate
Milk
8hipments

isa
Cooperative
Program

[www.ncims.org

States Industry

Grade “A”
Pasleuﬁzed
M

Ordinance
L

+ IMS Program relies on the Pasteurized Milk
Ordinance (PMO) and related technical documents to
ensure safety and wholesomeness of milk

+ FDA considers these standards and requirements
adequate for the protection of public health

Decades long record of extraordinary success
regulating Grade-A milk products

Pl

NCIMS Conference

W pan Bl prnpen e flreer po sborter speeches disgiived as gueessiong”




+ 311 attendces

* Regulatory representatives from all 50

2013 NCIMS
Conference

states and Puerto Rico

*» 63 Proposals submitted to revise the
PMO or other NCIMS documents {91 in
2011)

+ 35 Proposals passed by state delegates ag
submitted or as amended (57 in 2011)

Praposal Process - Post Conference
E2

Transcript to FDA - within 45 days after conference (June 5, 2013}
S

=

FDA concus/non-coreur letter to Executive Board - within 90-days after
receiving transcripts {September 3, 2013)
¥

Executive Board meeting {October 9 — 10, 2013, Chicage, IL)
b

FDA concurs and mutually agreeable noa-concurs (published in October
2013 in an IMS-a)
N
Implementation ~ One year afier elecironic publication of affected 3
documents or notification to states by IMS-a (unless implementation
date specified in proposal)
(FDA updates published documents, PMO, Procedures, ASR, EML, efc)
¥

Unresolved business sent to next Conlerence

National

Gonference on
Interstale

Milk

8hinments

+ Standing Committees (12}

NCIMS Committees

— Constitution & Bylaws — Ellen Fitzgibbons

— Documents Review — Mike Wiggs

~ HACCP Implementation — Jason Crafts

- Laboratery — Frank Barcellos

- Method of Making Sanitaticn Ratings (MMSR)- Mike Wiggs
- NCIMS/FDA Liaison — Sue Esser

~ Other Species Milk - Lynn Hinckley

— Hauling Procedures - Gary Newton

— Scientific Advisory - Stephen Beam

— Single Service Container and Closure — Randy Chloupek
— Technical Engineering Review — David Laftan

NCIMS
Committees !

e

* New Standing Committee
— Intemnational Certification Program - Claudia Coles \ Tom Fordl
- Proposal 305 at 2013 Conference {Formerly Pilot 2005/2007)
— Currently two (2) IMS-listed/Approved Third Parly Certifiers
— Includes approved Third Party Certifiers under the meaning of
“Regulatory Agency” or “Rating Agency” in PMO and ES
Procedures

— No vote on delegate floor, but may serve as “regulatory”™
members of councils and committees, and as a non-voting
member of the Executive Board.

National

Qonference on
interstate

Milk

Shipments

+ Ad Hoe Committees

NCIMS Committees

— Program Committee — Cary Frye
— Aseptic Program — Sia Economides / Mary Wodtke

(2011

— Appendix N Modification Study —Roger Hooi (2005)

Appendix N Modification Study Committee

National Milk Drug Residue Database
Cctober 1, 2012 — September 30, 2082

3,196,413 samples 542 positive  0.017%
FY 2011 0.021%
FY 2003 0.053%
FY 1595 0.144%

A




Appendix N Modification Study Committee

2005 Conference |*

2005 Proposal 243:

» ..create a NCIMS Ad-hoc Study Conmnittee to evaluate
the potential to modify Appendix N of the PMO to
require that raw milk be tested for drug residues on a
statistically designed basis that will consider the
volume of use of the drug(s); its toxicity; and other
public health risk factors...”

|,E‘D|)/A5 Public Health Question

Do practices that have led to drug residues in
tissues of slaughtered dairy cows alse cause
drug residues in milk?

NCIMS Appendix N Modification Study
Committce
* Requested FDA conduct risk analysis of drug  *
residues in milk
* FDA team from CFSAN and CVM
* Assessment will evaluate: s

* Which drugs are likely to be present on
farms

* Public health concerns of potential residues 2
* Management practices or options to avoid

residues [Fpa Draft before 2015 Conference |

CVM

Last 5 Years

[
* 7.7% of cattle slaughtered are .
adult dairy cows

¢ Dairy cows account for 67% of
tissue residue violations

* Majority of viclations (~80%)
are not beta-lactam antibiotics

THE PACIFIC NORTHWEST

1N LAN DER April 19, 2011

Got Milk? What About Drugs? | .

=3y

“It could be in

your latte or your
child’s bowl of ®
breakfast cereal.

It could be in

your refrigerator
or freezer.”

Not factual. Not Science based. |

IFD)AS Milk Sampling Project m

* yr *
CVM January 2012

+ Samples from 1800 dairy farms in U.S.
¢ 900 with history of tissue residues
* 900 without violations

¢ Producer mitk samples collected by FDA from ®
state approved commercial/industry milk
testing laboratories.

* Samples BLINDED. Vial marked only with .
code for either violator or non-violator
(random) group.

* Tested for 30 different drugs




Status?

* FDA informed NCIMS that sampling, testing, and quality
assurance work is completed.

* Drafi report pending

¢ FDA-CVM has said report summarizing the resuits will be
made public.

* FDA has said they will work with state regulatory agencies

and industry stakeholders before releasing the report

regarding interpretation and public messaging. (CVM

Compliance program changes?)

Resulis used in FDA antibiofic risk assessment for

NCIMS.  (Draft for comment by 2015 Conference)}

|NCIMS will remain engaged with FDA [

Only FDA-approved drug screening tests may be
used if they exist for a particular drug family

Appendix N, Section V. of Pasteurized Milk
Ordinance:

“One (1) year after tests have been evaluated by
FDA and accepted by NCIMS for a particular
drug or drug family, other unevaluated tests are
not acceptable for screening milk.”

A

Gonierence on April 2013 Indianapolis, IN

Interstate

il

Bhipments

+%+ Proposal 220 passed as submitted

«Assigns a study committee 1o examine the
issue of drug residue screening with unapproved
fests for contractual or export obligations at
levels different than the safe/telerance level,
when an FDA approved test does exist.

*Assigned fo Appendix N Committee —report to
NCIMS in 2015

“ FDA Regulatorv DISCI etmn'?

k=

_.4_,»:

National

Qonference on

I nterstate

Wik

Shipments
*Requests the Liaison Committee to develop a
comparative analysis of FSMA and the PMO,
and provide it to the NCIMS Executive Board
in order for the Board to submit comments to
FDA demonstrating comparable levels of public
health prolect' n.

* Passed Resolution No. 10

FSMA: Propose Ru!e for Prevennve Controls for
Human Food (Commenis untif Septemberlé, 2013}

I Liaison Committee: Draft Analysis prepared l

April 2013 Indianapolis, IN

¥

States

IE

Na!ronai

Oonference [
Interstate m
Wik

Shipments

USDA

Food Safety Modernization Act?.

Other Species Committee
Lyen Hinckley, Chair

%+ Proposal 120 (2011)

»..Chair to assign an ad-hoc commnittee to develop
program options for the control of {uberculosis and
brucellosis for hooved mammals not covered by the
USDA Bovine Tuberculosis and Brucellosis Eradication
Programs. x

*Assigned to Other Species Comtnittee by Executive
Board

«States, Industry, FDA and USDA
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NCIMS Halt of Fame?

Kational 2
Gonference on - April 2013 Indianapolis, TN

Interstate

Bilk % Passed Resolution No. 11
Bhipments

*Requests the NCIMS Executive Board lo establish criferia
for eligibility and create an NCIMS “Hall of Fame” with

the first nominees to be submitted to the NCIMS Executive
Board for consideration prior to the 2015 Conference....

NCIMS Executive Board

‘ ‘ Up to 26 members
j R

» Elected Chair:
Stephen Beam — California Dept. of Feod and ©
Agriculture

Formerly John Miiler, Florida Dept. of
Agriculture and Consumer Services

+ Re-elected Vice Chair:
Pon Breiner — Land O’Lakes, Pennsylvania

¢ NCIMS Executive Board

* Western States: €
State Enforcement - Mike Wiggs, Idaho
State Rating — George Blush, Kansas
State Enf./Local Health — Stephen Beam, California N
USDA — Kenneth Vorgert, Lisle, 1L
Industry — fodeen Meenderink, Dean Foods, Utah

+ Eastern States: . ..
State Enforcement — Casey McCue , New York )
State Rating — Gary Newton, Florida
State Enf./Local Health — Laurie Bucher, Maryland
FDA - John Sheehan, College Park, MD
Industry — Don Breiner, Land O’Lakes, PA

# NCIMS Executive Board

+ Central States: =
State Enforcement — Steve DiVincenzo, Hiinois ®
State Rating —~ Gene Wiseman, Missouri
State Enf./Locat Health — Roger Tedrick, Ohio
Academia— Patrick Gorden, fowa State
Industry — Dave Lattan, Prairie Fanns Dairy, 1L
Laboratory — Roger Hooi, Dean Foods, TX
Consumer Representative — Vacant

A%




NCIMS Executive Board

+ Non-voting Members: g
Council I Chair — Gena Reich, Washington
Council 1T Chair— Randall Chloupek, Nebraska
Council IIf Chair — Doug Cart, Dean Foods, IL
Program Chair - Cary Frye, IDFA, Washington, DC

i

Liaison Committee Chair — Susan Esser, Michigan ¥

IDFA — Clay Hough, Washington, DC
NMPF — Jamie Jonker, Arlington, VA
Third Party Certifier — Vacant

Consumer Representative

+ Section 4, Article 4 of NCIMS Constitution

« “_one (I} non-voting member at large representing
consumers, appointed by the Chair and confirmed by
the Board.”

* Vacant for many years

+ Executive Board developed and approved a policy for
recruitment , eligibility and selection of Consumer
Representative (Approved 4/20/13)

* Vacancy Announcement issued June 17, 2013

A

Consumer Representative

Eligibility Requirements

+ No direct financial interest in commercial production or
marketing of milk and milk products, except asa
CORSUMET. ..

+ Not a member of any trade association or industry
organization directly related to the production,
processing, transportation or marketing of milk or milk
products...

+ Not an employee of a local, state or federal govermnment
agency with regulatory authorily over food, including %
milk or milk products.

+ The applicant shall not be a spouse, parent or child of an
individual that does ot meet the requirements above

Consumer Representative

+ Txecutive Board nominates the candidate(s) for

the Chair’s final consideration.

Appointed by the Chair but a majority vote of

the Executive Board required to confinm the

appointment

v Term of Service. Serves on the Execulive
Board al the pleasure of the Chair. However, a
consumer representative who fails to attend two
(2) consecutive Board meetings and who fails
to show canse why they were absent, may have
their position dectared vacant by the Chair,

Consumer Representative

» 30-day application period
+ Posted on NCIMS web-site; sent to state delegates

+ Sent to SAFE FOOD COALITION
— American Public Health Assosiation
~ Center for Foodborne llness, Research and Preveation
— Center for Science in the Public Interest
~ Consumer Federaticn of America
- Consumers Union
Food & Water Watch
— Govemmient Accountability Project
-+ Nationz! Consumiers League
The Pow Charilable Trusts
STOP Foodborne lliness
Uniited Food and Comrereial Worbkers Union
U.S. Public [nterest Research Group

» Issued June 17, 2013. Will be re-announced for another 30-days

1

“To Assure the
Safest Possible Milk
Supply for All the
People”

E}then Beam@cdfa.ca.gov ;

Mational
Qonference on
Interstate
Milk
Bhipments




Thank you!
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« Passed 66-27 on June 10, 2013

» With NMPF endorsed Dairy Security Act
- Includes both a margin protection program
and a market stabilization program
- Senate Dairy Title Remained intact

throughout the process — no amendments
offered in Committee or on the Floor

AN HAL
FROOUCERE

« Passed “Farm Bill” by 216-208 on July 11,
2013

- Followed failure of the comprehensive Committee
passed hill on June 20, 2013

- Bill does not include the nutrition title

+ No decision on whether a nutrition only bill wili
FE taken up by the House or what it will look
ike

« Does NOT include the Dairy Security Act
~ Bill includes the Goodlatte-Scott dairy language

- Dairy Security Act defeated on floor during the
consideration of the comprehensive Committee bill

NMPF Updates @ NADRO

Jamie Jonker, Ph.D.
Vice President, Scientific & Regulatory Affairs
National Milk Producers Federation

»

Farm Bill 20137

FARM Animal Care Program
Residues

Raw Milk

Real Seal

L

L

|

+ Senate
- Unanimous consent agreement to proceed to conference
- Conferees {not yet named): 7 Democrats, 5 Republicans
+ House
- How will the House will proceed to conference?
~ How wiil nutrition title be resolved?
- May not be resolved before the August recess
« Timing
- Remains unciear for an “official conference”

- Informal staff level negotiations between the House and
Senate have began

~ Current Farm Bill expires September 30, 2013

Farm Bill Update




National Dairy FARM Program

Farmers Assvring Responsthie Management”

PROGRAM Verification

v 2011 Program verification
analysis completed 2012

¥ Results shared in 2072
Year in Review

¥ 2012 analysis on-going to
be shared in 2073 Year in
Review

¥ Information used {o inform
the revision process

4 National Bairy FARM Program

ormers Assuring Responsible Management”

A Nutional Dairy FARM Program

Farmers Assveing Respensible Management”

b

Three-Year Lontinuous Improvement Cycle

THREE-STEP Approach

v Education LT
»Anirmal Care Manual, Quick Reference User Guide,
Animai Care DVD '
>All materials available cnline in English and Spanish
v On-Farm Evaluation

« Third-Party Verification -

Voluntary and avaifable to alf producers

CONTINUOUS Improvement'

Nationa! Dairy FARM Program

Farmers Assurlng Responsible Monagement”

National Dairy FARM Program

Farmiers Assuring Responsihle Monagement’

Z‘j'

ANIMAL Care Reference Manual Revisions PARTICIPATION

o v Over 8,000 on-farm
v Developed by Technical Writing Second Party Q§‘
Group ) Evaluations completed ‘z;-,

NATIONAL DAIRY }

» Overseen by NMPF Animal Health
FARM PROGRAM..

and Well-being Commiltee
¥ Industry-wide Review

» Cooperatives, Producer
Associations, Processors

¥ AABP Animal Welfare Commitiee
» AVMA Animal Welfare Commitiee
»Finalized June 2013, implement Fall

v QOver 180 Third-Party
On-farm Verifications
completed

v 52 Cooperatives and
Proprietary Processors

¥ 70% of nation's milk
supply participating in
the program




National Dairy FARM Program

Farmers Assuring Responsible Management’

KEY Revision — Body Condition

v Changed from 90 percent to 99 percent of all
animals score 2 or more {1-5 scale, 1 is thin)

v Added - Action is taken to improve animals
with BCS less than 2.

| National Dairy FARM Program

Faormers Assuring Responsible Manogement”

KEY Revision - Lameness

v 95 % of |actating and dry cows score 2 -
or less (1-3 scale, 3 is severely lame)

v Changed from 90% of all animals

v" Added — Producer taking actio
improve animals with severe
lameness. -

v Added — A lameness preventio
protocol is in place.

i Netional Dairy FARM Program

S Farmers Assuring Responsible Managemant”

KEY Revision — Hock & Knee Lesions

v 95% of lactating and dry cows score 2 or less
(1-3 scale, 3 is swelling or open lesion}) '

:Y Nationual Duiry FARM Program

Furmers Assuring Responsible Manngement”

KEY Revision — Herd Health Plan & SOPs

v Must now be written — previously could be oral

v" Herd Health Plan must be developed in
conjunction with a licensed herd veterinarian

KEY Revision — Dehorning

v Added a guideline — Calves are disbudded at
eight weeks of age or earlier and with '
appropriate use of analgesics and/or
anesthetics. S

v’ Best practices are provided as guidance

v Pain control protocols must be agreed upon by
producer and herd veterinarian

% National Dairy FARM Program

Formers Assuring Rotponsible Management”

KEY Revision — Tail Docking

v Incorporates the NMPF position adopted in June
2012 .

¥ Opposes the routine tail docking of dairy.animals

v Practice is recommended to be phased out by
2022




Drug Residues in Milk
and Cull Dairy Cows

PR R AR g o L R I e gy
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. Data from National Milk Drug Residue Data Basel|

TISSUE RESIDUES in Dairy Cull Cows
amot  (FDA Data, 2007-2011)

A riek et
HEELRON

2000 | 2010 | 2011

Total |Percenl E
= ﬂ! o

it

Sulfamethazine . L2 37,

lOxytetracycline 2 w33 s ol e s 231%

Noomycin 23 -2 15: 19 13 Ra I sk

[Tilmicosin 14 4 22I B i4 87 2.18%

IArmpiciltin 13 & 14 10 g 54“T36%

[Tetracycline i 15 & 18 N 4 B ,...fTw,, 1_3—!;;6

Dihydrostreptomycin 8 3 1i 1 6 19 0.48%
]

Phenylbutazone 4 3 0 o g 0.23%

National Dairy FARM Program

Furmers Assurlng Responsible Mansgement”

KEY Revision — Body Abrasions

v Added to collect data

v" Decision to make a guide line will be made at
the three year review

v Broken tails, injection site abscesses, neck

swelling '

Yy National Bairy FARM Prograns

Farmers Assuring Responsibie Management”

v All FARM program
materials freely-available
on website

v New See 11? Stop 1t
Initiative

v Empowers employees to

notify owners of any
abuse, neglect observed

v www.SeeliStopit.org

Notional Dairy FARM Program

Formers Assuring Respansible Management’

www.aationaldairyfarm.com
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Consumer
Communication
Plan

TISSUE RESIDUES in Dairy Cull Cows

(FDA Data, 2007-2011)

A b
DRUG 2007 | 2008 | 2000 | 2010 | 2014 | Total | Percent
Tylosin 1 1 [ 4 1 4 0.10%
Suifadoxene 2 o UE ’ i; 3 3 0,08%
Mutathromycin 0 . 0 o kz{ 1] 1) 2 0.05%)
Amlkacin 0 1 0 o o 1 0.00%
Fenhendazole o o 1 o 0 1 0w
?Florfemcat 0| o o 1 o, 1 C.03%;
:Furazoildone & o 1 [ i i 0.03%;
I[Llncomycln 1 i 1} 0 & 1 0.03%]
:Paromomycm o Ohﬁ "o 0: [i; 1 1 0.03%
Sulfadiazine 17 0 0: 4 L1 4 0.03%
Sulfathiazole I o o 1 o 1 0.03%
Total 1017 903 855 757 453 3985 100.00%

* Pricr 2o Juby 28, 2003, USDA coud not quantty Cefiofur,

Maintain COnsumer
conﬁdence in milk
safety and quality

-
LIAAT orrae wavossucnr oxe
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Year

009

e

2011

i

RELEASE DAY: Response-mode
communication only

- Position industry as cooperative with regulators
and committed to continuous improvement

- Reinforce milk safety and quality

steps that drive continuocus improvement

LONGER TERM: Align industry arcund action

2013 Miltk and

Dairy Beef Residue

Avoidance Manual

SCIENCES iNC

%CHAKM

§M£

LABURI\TDHEES

? Animal Health

Mk and Dalry Beet
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Messengers Who Can Be Effective
Spokespeople on Antibiotic Topic

- Veterinarians, *
- PublicHealth

(ArK ot fartliz) 33

EXAAT canve wevscensar 15e $ouTa: ¥ Gazak Qualitesa Peseerch Dec 2011 DAY Drairy Manitor 2030

Drug Tests
For Dairy

FILR and ML Prodiceres
Sca Oz Aochicn's Tos

~» Message track/Q&A

« Fact Sheet on antibiotics and milk
production

Fact Sheet on FDA Sampling Program
Industry response statement
Dairygood.org blog post

Third party expert commentary

-

« Producers

« Co-0ps and processors

« Bovine veterinarians and greater veterinary
community

« Dairy producer trade orgs
+ Health professional and marketing partners
« Consumers (via media and social media)

Top-of-Mind Mentions of Antibiotics are Tiny

What is
Top-of-Mind Recall
Related to Milk?

0.1% 0.1%  0.08%
POy wssty  Eneseeurt Rl Sthed  neshung
AFeraaTieds Argartairiios Faighind

Negatives related to dairy

: issues —animal care,
environment, scheol... are |
- less tap-of-mind

$3ure Oalry Tracker €3 312

Current Antibiotics “Evergreen” Messaging
Positive Messaging Elements

33
Sourca: . Gazek Chrabtathe Reszirch Doc 2912

-
EXAART 29100 wenaornavr ez




« 5 outbreaks
-1 from homemade queso fresco
- 1 from 60-day aged hard cheese
+ 69 ilinesses
+ Repeat Offenders
- 2 outbreaks were from the same cowshare

- 1 outbreak was from a facility that had an
outbreak In 2012

+ Bridge to protocols
already in place to
protect milk safety

Producer audience =>
education on residue
avoidance

Consumer audience
=> education on
modern dairy farming
practices

o

HANUL RaX
FROOUCIES PECERATOM

« Legislation vetoed in Maine and
Nevada

Raw MIlk

« 6 outbreaks
-~ 1 outbreak from a cow-share

- 5 other outbreaks were in states where
direct sale of raw milk to consumers is Jegal

o 220 ilinesses

- ohe outbreak was responsible for 148
illnesses
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PO Wondaring Whai's REALD?

Lowk for the REALD
Seal & make sura your
metaing yogutt iy
made Fromreal,
GUity datry,

tove a ral, cosd glass :
of pei? Nofning beats |

| Dairy M3kes a Ditference

o i What's REALST Make
: 5 L sure o i off your

meats with real,
§ whalesomie deiny.

! Dalry Makes 2 Giffesence

: ) Entyy real ¢rirg? Hike
: @ : us an3 celebrate

Nagens Daey Moath
with [ie REALE Seaf,

LIF =1

L

THIMAL
PRCOUEAS FICTEATION

Expanded REAL® Seal Options

Updated website

REAL® Seal Facebook page

REAL® Seal Facebook ads

Blogger Outreach brings consumers in
Website consumer buyers guide
Educating young consumers

Dairy Ingredients
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NMPF Update @ NADRO

Jamie Jonker, Ph.D.
jjonker@nmpf.org
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TOFA

IDFA  Outine
Regu1at01y Update » Nutrition Tssues

A o School meal changes impact dairy
= 1 - .
\@) o Greek yogurt pilot in schools
AR VR o Competitive foods standards next
V.P, REGULATORY & SCIENTIFIC AFFAIRS b - year
INTERNATIONAL DAIRY FOODS s « Standards & Labeling
ASSOCIATION 5 i
NADRO e o Non-nutritive sweetener petition
JULY 23,2013 E o Pending Nutrition Facts Panel
update
o GMO/GE labeling legislation bl

* FSMA Preventative Controls
Comments

What’s at Stake for Dairy at SChOOl? USDA Nutrition Standards for School Lunch & Breakfast

¢
SYz/13
- Fiaal Year 2010 the NSUP reached 317 mifica hddren exch ¢ay 9nd the SEP program reachad 117 B AQ
retin ehitdeen each day. =

Four Dietary Specifications c. -
Share of food procuct acquisitions ln SY 2009119 = Standard to be met on average, over the B

by pubkc unified school Estrices (dallar value) week (5 davs) =
= Calories
x Sodium reduced - Interim steps with
e goal of 50% in 10 yTs.

i « Saturated Fat - <10 % of total calories,
Total Fat - 25-35% of calories
x Zero trans fat
Milk -- 8 ounces OFFERED al each meal
Fat free (unflavored and flavored)
Low fat (unflavored)
No calorie or sugar restrictions
Offer at least two choices
Yogurt and Cheese count as meat dltemnatives

== e fosi oot ey 21 R _

Counpratan
o

5 : ; : Executive Summary: School Milk Declil :
Greek Yogurt Pilot in schools i BElied 815
e = )} oo =
@ Loss of 23 MM gatllons brings four year decline to 41 MM gaollons.
Y mpanies want USDA unt yogurt with a high i
i e peiein While grew 5.7%, or 8 MM gallons, bul g niof offset 31MM of flavored
reimbursement losses.
o Four ounces (weight) or 12 cup (volume) of plain or flavored, . i
un.a‘\wetened(or s%ree}tened yogpu(rt equalz ong ounce of the meat/meat ;hoco!a%e decl?njed 25 MM gations, compared fo losing 2-5 MM peryear
alternate requirement. in each of the prior three yeors. Sirawberry lost 4.7 MM gallons, white "All
. C'(ﬂ]gr!iss requested a pilot to study acceplability of Greek Yogurt in Other” fiavors lost nearly 1.6 MM gallons (-325).
schools.
+ USDA developed a Commercial Item Deseription (CID) for Yogurts el
that include “high protein yogurt™ Formy:| Sctore B LCokrn - SM
o 20% higher protein (based on the protein DV of 50 g. = 10 additional et | eI, || FiaOeR 25T
grams per 8 0z) crocors | 2sta oa | mes s

o Either the “strained” or “not strained™ manufacturing process.
+ Requests for bids for in New York, A1izona, [faho and Tgnl 1e550e

By
A

westemy | 229 70 | 30 7e

rroee | s 20




7/7/2014

Execulive Summary: Industry Size Projection

The schaol channel’s & 85Tmi%on units (429 MM gationsf! can be broben doan os
folows:

Lorgss A Lo Ceriet 21 k] ™
S Fresing P4 axs
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School Milk Trend Highlighis

1. Mik volume dectined 5.1%, or 23 MM gollons. The declne i of significont
concemn and the result of a seres of factors freadwindsihat compounded
togetiner:

+ Hew meal standards generated confrovedsy, a 10% decfne in poid meo's
and a 3% diop ovetal.

+ New slondards require o fruit or vegeloble as padt of every meal. Some
processors report schocls were required to “push F & V of the registes™ fo
complete meals where mifk was previously The “push” item.

+ Merchandising water nexd to milk mare often with the Disifctibeing hoppy
financiatly wilh that subshtution as long as the meal qualfies.

« Slowing of breokiod porficlpation fsmater growth Hioninrecentyeors).

- Reduced progromming in supportt of mitk corsumption in schools.

» Conlinued, though reduced, effers to cudal adliclavors.

+ Anal conversion of Bavored mitk la iat Iree, futther widening fhe foste gap
between schoo! and refall chocotate {Fat free nof widely ovailable @ refei),

Togsether, thase foctors coused dzeable dechines in mik volume ocross threa-
fowrths of the Dairy Councitargas, and a similar portion of precessors.

HilkBEP|]

Traditional White Mitk Volume 2011-'13

Retall seles volume during The first six periods (thru 0a.15.13f wos -2.7% vs. 2012 in the
MulfcCutletreporting from IRI.

2 A mG
Tolad Yofume
B 208300 212 3@ ~32%
XHIVID ] 1574 ] 2L
P )
a0 Ay
[T
B

21} -e-ENE 2 3

ek Mesk  Wed ek Wesk  Re  Wed Rk Wesk W
] BooHMom n oW ) [T =

G0 et g Y e et e eeares HIKPER o AT
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School Channel Milk Volume Cause of Change

1 volume Tn schools deckned 5.1%. or 23 MM galions in the 2012-13 school year,
In¢reases came from enroliment growth, breaklast padicipafion and swnmer
feeding {(+3.2 MM galions).

Rechning lunch paticipation and structural changes inthe school feeding
programs (meel slendands, kwing of mik fof Jevels, fudl ood vegelable prorfy, efc.),
resulledin a Joss of 25.2 WM gallons (3 senings perstedent). an unprecedented loss
for asing's yeor,

23

1

o
hearg

heereures Dot ke Dacreases Dot b 21243

School Milk Trend Highlights

1. Mk volume declined 5.1%, or 23 MM gofions, The decline b of significant
concem and the resull of a series of focters fheadainds)that compounded
together

- Hew medl standords generated conkeversy, o 10% deckne in poid meols
ond a 3% drop overal,

+ Hew slondords require a kvl or vegeloble os part of every meal. Some
processeds te port schools were required o “push F& V ot the register™ la
complete meals Where mik was previously the *push” tem.

« Merchandising water nexd fo mik maote often with the Ditict being happy
finencially with thot substitution os long as the meolqualfies,

- $lowing of breakfast podicipotion fsmoter growth hon in recent yeors),

+ Reduced programming in support of mik consumplionin schook.

+ Confinued, though reduced. efiors e curlcl milk Bavors.

+ Final convession of favored mik o fot free, turlher widening the foste gap
between school and retail chocolale (Fat free nol widsly avaiable @ retal).

Together, these focton caused sizeable decknes in mik volume across three-
faurths of the Dalry Councll areas, ond o simiar porfien of processors.

P

Economic & External Factors

Varied (elther way}
Efforts ta eweb obesity f est Mowementsto Income B employment uncertainty
haalthy Buy fresh -Famify budget pressure (PR taa)
~Changing beverzge habits Bory local -Detzy In home formation
Less processing ~Changing channellandscape =

Fost-workout trend- favorable " . . . fewar mik choices
for choxatate mi but smzll New notmal” changng hatits
overal Health focwi Deckining blrth rates

~Sources of nurivion & isfo
Meore mealspreparedf eaten Increase in “child vegans™

Swestener Patition {image &
wtimate decishon)

Slowly Empreving Economy Cereal tn dacline

athome, 255 eating out [esp.

among matenmials) School Frndt & Veg. Focus

Brealdast focus in schaols
Less inndvation va. compebition

Competing product growth &
spending lewvels

MilkPEP| @87
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Competitive Foods in Schools

» Smart Snacks in schools:
nutrition standards for
competitive foods

+ Interim Final Rule released by §
USDA in July 27, 3013 :

« A la carte, snack bars, vending
» During school hours on campus :

= States and local schools may
enact stricter standards

Tadte 1L Coonprrissn ol i s conte fond Dleh rerewmms amomg pubc i fed NSGF achoct 7777
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Competitive Foods in Schools
©
i
+ Nutrition Standards of Foods
o Whote grain rich or first ingredient a fruit, vegetable, protein
food or dairy preduct
o Orprovide a 10% DV nutrient of concern
o Limits on total fa1 (35% /cal.), saturated fat (10%/cal.), trans
fat (0g) per portion, sodium {200 mg), calories
(200/portion)

x Allow exemptions for reduced fat cheese and part skim cheese
from fat requirement
o 55% sugar content by weight of food Sugar by weight will
altow higher sugar content dairy foods, including low fat ice
cream, frozen desserts, juice bar and sweetened yoguris

Competitive Foods in Schools

©
+ Beverage Standards

o All Schools may sell, water, 100% juice with or

without carbonation, but no added sweeteners

o Milk: plainlow fat or fat free milk, flavored
milk must be fat free

= 8 oz in elementary, 12 oz in middle and high
school
+ High schools
o Low and no calorie drinks up to 20 oz if not

more than 5 calories/8oz and up o 12 oz if 40
calories or less.

o No restrictions on caffeine and non-nutritive
sweeteners

o Can be served during school meal times.

A La Carle Beverage Offerings

Beverage category offerngs only changed modasty. Mk alleenaiiveslost o
sizeable portion of thelr dstribution.

4 Herm erdary Secondony ™
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E MILK STANDARD PETITION

Labeling as Non-standard Beverage

Nu‘trﬂ‘ive Nen-nutritive B
sr;n'ee edners sweateners
allowe not permitted
in milk: P
in milk:
Sugar (sucrese) Aspartame

Brown sugar Baccharin
Refiners syrup " K
High fructose Acesuifame:

Neotame I
SOm syrip Sucralose 4RO COLAT
Honey Stewvia {rebina or
Molasses Rebaudioside A
Mallose h
Malt extract
Maple sugar
Fruclose
ngrechents: kwtat mid Righ Fuctose com sy, | papielouitiboivtdissil

cacoa [processed with alial), s, caragsenan, puer P - -
.m, vitain A palmitata, viaren D2 vaxnin A painiate, vianin 03

Labeling with Nutrient Content Claims

Inherent

Wik

HO SUGAR ADDED

MILK

REDUCED SUSAR

h@'eefents..luwfal milk, conoz (processed with alkal), salt, rebfana ‘R
carfageanan, guar gum, vitamin A pafmitate, vilamin D3,
Hngredient not in regular chogolate mitk

Labeling as Proposed with
Any Type of Sweetener

Irgrediunts: owtat méi, Figh Fiota carm ey, ] Taeders
Comaa (processad wihy aihaR), SAR. CarTapRanan, Guar 2], sat,
gum, viamin A paimitstz, viamin D3 vitamin

MILK STANDARD PETITION

SOCIAL MEDIA STORM

FDA Petition 40, 657

Changeorg 1,580

Sum of Us 111,849

Foodosmg for sction events:

Currently, 1,247 donors, with page shares FB 1,114

14 5500 208 2L £ KOK N VDL DAL O s Tl LA - oy shers 2 . nd i 1 et




MEDIA & ACTIVIST ATTENTION

« “Sweeteners ih Milk Lead 10
Label Fight

et at Joanidl - Aged 14

"Quiet Diet
Are dairy producess

irying to sneak artificial %u as?%ﬂﬁﬂlﬁ

sweetenens inte our mitky” m
Slate Magazine — May 4

PETITIONERS ACTIONS

Nutrition Labeling Changes
'S

» FDA considermg consu\ier
research on declaring added
sugars on Nutrition Facts
panel

« Trans fat declarations may
change

« Foeus on added sugars

+ Front-of-pack icons may not
be part of new regulations?

+ Proposed rule from FDA
anticipated in 2013

+ Final regulation and

implementation could take 3-

5 YCAars.,.or mote

7/7/2014

MILK STANDARD PETITION I

Nutrition Labe\]mg Changes

panel

+ ANPR released in Jate 2007
o Change serving sizes
o Change Daily Values

o Add/delete natrients
v Added sugars
= Calories from saturated fat
o Format changes
» Increased size of calerie declaration

And met with FDA leaders

 FDA’s Top Fnont} Chaligs to Nutrition Facts
Mutritlon Facls
I S
IR ——

= Would also affect nutrient content claims

o IDFA submitted comments to ANPR

o \__ 93%

i Howan

GMO/GE Food Labeling
Growing : g cortor
Sr;eucg & -04%
Portisn of :
vareus US. - SOYBEANS

o .m “ e

BIF W RN
GMA 1+
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GMO/GE Food Labeling

Ground swell of activist who want foods and food
ingredients derived from genetic engineering labeled
USf FDA policy mandates labeling based on nutrition and
safety
o Draft Guidance 2001- Aliows truthful voluntary labeling if that is
truthful and not misleading
= "Genetically engineered”
= "This groduc{ containg comnnteal that was produced using
biotecnnolog™
State legislations initiated in 18 states
Enacted in ME, NJ, VT, CT*
o Some legislation prohibits the use of “natural” labeling

= Woutd only go into effect if at least 5 other states (with raphic and

I)opulahon requirements) enact similar mandatory Gl\[%)]a ing
aws.

Labeling Resources- IDFA Manuals

1DFA's labeling manvals for milk and mitk
products, cheese, and ice cream and frozen
desserts have been fully revised and updated
with new information on nutrient content claims,
qualified health claims and structure/function
claims, The new content covers afi aspects of
labeling, including standards of identity and
product name, net contents statements, ingredieat
listing and allergen informaltion.

{Cost: $395 for members, 3595 for nonmembers:
$100 for Government Agencies (Order on
line at: www.idfa. org {products and publications)

FSMA Preventative Controls Comments

IDFA filing comments to support compliance with the

PMO should also be compliance FSMA

o FSMA and the PMO are both based on prevention

o Congress cited the PMO in FSMA as a model of food safety

o The PMO is specific 1o dairy products

o The states inspect dairy processors more frequently than is required
by FSMA

o The FDA still exerts considerable control and can assure standards
are kept

o The PMO has a long track record of food safely

TDA should exempt facilities that are subject to the PMO

or otherwise determine that dairy facilities that are

compliant with the PMO to also be in compliance with

FSMA’s preventive controls provision

THANK YOU!

We invite you to come to the
International Dairy Show
www.dairyshow.com enter IDSi13FREE

ry registration

cCORMICK PLACE
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+ Temperature—40 degrees within 2 hours after milking and
maintain below 45 degrees

*+ Bacteria Limits—not to exceed 15,000 per ml

* Coliform—not to exceed 25 perm!

* Drugs—Negative by test method approved by Department

+ Somatic Cell-—s500,000 per micow, 750,000 per migoat

* Bruceilosis—Annual negative test by a licensed vet

+ TB—Annual negative test by a licensed vet

* Mike Wiggs * Raw Milk Permit
* |daho Department of Agriculture * Meet the facility requirements of the cusrent PMO
+ Dairy Program Manager * Meet the TB and brucellosis Standards
* 208-736-3077 * Meet the applicable drug testing requirements as
+ mike.wiggs(@agriidaho.gov determined by the Department

* All raw milk and raw milk products must be produced
and processed on the same facility

+ No limit as to herd size

* www.agriidaho.gov

* 3levels of raw milk permits * Small Herd Raw Milk Permit
* IDAPA 02.04.13 * Meet the raw milk and raw milk products quality
* Rules Governing Raw MiTk standards

* Meet the T8 and brucellosis Standards

* Meet the applicable drug testing requirements as
determined by the Dapartment

* All raw milk and raw milk products must be produced

+ 3. Herd Share Programs and processed on the same facility

* 1, Raw Milk Permit

+ 2. Small Herd Raw Milk Permit
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* Small Herd Raw Milk Permit
* No facility requirements
+ Quality test results must be made available to
Consumers upon request
+ Size requirement
« 3lactating cows
+ 7lactating goats
+ 7lactating sheep

+ Herd Share Program
Meet the raw milk and raw mitk products quality standards
Meet the TB and brucellosis Standards
Product sampled monthly by the Idahe Dept. of Agricuiture

A copy of the tast results must be provided to each cwner and
proof that the information was previded to the Department,

Meet the 2 of 4, 3 of 5 requirements
May Not be soid in stores, farmers markets for human
consumption

May only be received from the dairy by the owners of the herd
share or by an owner on behalf of another owner

oo

»

»

*

* Small Herd Raw Milk Permit
Product sampled monthly by the Idaho Dept. of
Agriculture
Meet the 2 of 4, 3 of s requirements

May be sold in stores, farmers markets for human
consumption

May not be scid to restaurants or food establishments
Labe!s must be approved by the Department

Must have the words “not pasteurized” or
“unpasteurized” in addition to “Raw” on the labe!

»

* %

EE

+ Herd Share Program
+ Facility must be registered with the Department
+ Name of farmer, Address of farmer, Statement of raw milk and
ravy mitk products being produced
« Preof of ownership
Bili of sate, stock certificate of other written evidence
Aboarding and care plan for the fivestock
A conspicuous notice the milk or mik products will be raw

Proof of written information regarding the herd health and
production standards used by the dairy or farm have been
previded to each herd share owner

“« = o»

* Herd Share Program
* No facility requirements
* Must be produced and processed on the same facility
* Size requirernent
* 7 lactating cows
* 15 lactating goats
+ 15 lactating sheep

*Questions ?
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Zoonotic Diseases

Animal Health Issues and + Of the 96 diseases and conditions on the Wyeming
Zoonotic Diseases Department of Health reportable disease list, 60
S could potentlally be transmitted from an animal to
of Importance to the Dairy Industry 2 humman.

* Dairy cattle, sheep and goats can all playa
transmission rofe in many zoonotic diseases.
By Dr. Jim Logan e

Wyoming State Veterinarian

Zoonotic Diseases cont. Brucellosis...What is it?

* A disease that causes

+ Many WLSB Reportable Diseases are zoonatic, including: abortion in cattle, elk
— Brucellosis and bison
- Tuberculosis {Tb} + Caused by the bacteria
— Campylobacter jejunt Brucella abortus
— Q:-Fever » Bacteria s shed from
~ Salmenefla infected animal at
— Johne's birthing event. )
+ Possible relation to human Crohn's disease Gram-negative bactus

.

Bacteria ingested by susceptible animal

Incubation period 2 weeks to 2 months and in
some cases considerably longer

infected animals should be considered life-
long carriers

» Susceptibility related to age, pregnancy status.

= Direct relationship between dose exposed to
and likelthood of infection.

Y




Prevention

* Temporal and spatial separation of cattle from
wildlife

+ Management
* Surveillance

* Vaccination
— Calves
-~ Adults

7/7/2014

What is Tuberculosis?

¥ Serious chronic bacterial disease
» Three main types:
— Human (Mycobacterium tuberculosis)
~ Avian (M. avinm)
~ Bovine (M. bozis)
¥ Zoonotic ~ animal to human transmission
possible
¥ Slow onsetflong incubation
¥ Primarily a respiratory disease, but can involve
bone and other organs
¥ No vaccine for animals

Transmission of Bovine TB

»Primarily animatl to animal spread
»Mainly through air - sneezing or coughing
» Contaminated feed, water, milk possible

»Requires close contact with an infected
individual or contaminated area
»Enhanced by crowding and stress

» Wildlife reservoirs: White-tailed deer in
Michigan and Minnesota

Bovine TB Pathology

Tuberculosis in Cattle

»Onset correlated with exposure dose

» Primarily affects respiratory tract &
associated lymph nodes

» Disseminated infection rare - occurs late in
disease progression

» Disease course is chronic - progresses over
several years

» Latent infections possible - may become
active infections if the immune system is
impaired
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Bovine TB Diagnosis

# Skin testing — Tuberculin injeciion
- positive=exposure g
~ Caudal fold - inifial screening :
— Comparative cervical - confirmatory;'
— New confirmatory blood test—
Gamma Interferon
— Good as herd tests
- May miss infection (anergy)
¥ Histology (microscopic examination)
lymph nodes - acid-fast organisms
¥ PCR Polymerase chain reaction

» Culture - Slow (8 weeks)

Primary Risk Factors

+ Mexican Cattle

+ Recreation Catlle
~ Roping steers
—Rodeo cattle

+ Dairy Cattle

Signs of Tb

+ There are often no signs of Tb

—~ DNsease can spread unnoticed though a herd
+ Signs pessible in advanced disease

~ Progressive emaciation

~ Lethargy

— Weakness

— Anprexia

~ Fluctuating low-grade fever

- Bronchopneumonia

- Possible lymph node enlargement

— Death

States whetre Th has been found
recently

s California + Prevalence of bovine

+ Colorado Tb has increased
. Idaho beiause (g)f:in_f »
. . -~ ACCessto eC
* Michigan wildlife
* Minnesota -- Contact with infected:
+ Nebraska + Rodeo cattle
» New Mexico * Feeder catile

+ Also detected in
+ South Dakota many U.S. dairies in

+ Texas recent years

Campylobacteriosis

-

Infectious disease caused by bacteria of the
genus Campylobacter
* Wyoming Human Campylobacter cases (2010}
— Animal Source ~ 28% (16% were cattle)
~ Unpastuerized Dairy Products — 2.7%
+ Most human cases caused by Compylobacter
Jejuni
+ One of the most common bacterial causes of
diarrheal illness in the United States
— Sporadic or outbreaks

Symptoms of Infection
Animal and/or Human

Diarrhea, often bloody
Abdominal cramps
* Fever

+ Can cause serfous life-threatening infections in
persons with immune system compromise
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Salmonella Species

+ 5. typhimurium, newport, dublin

* 5. dublin — most common serotype reported
{USAHA 2011) in cattle

* Wyoming Salmonelta cases in 2010 were:
— 28% animal source
—6.3% raw milk source

Significance of Salmonella dublin

Multi-drug resistant
Difficult to successfully treat
Zoonotic

Asymptomatic carriers — quietly maintains
disease in a herd

High contagious — environmental persistence

Salmonella dublin Signs in Cattle

Most frequently affects catves 30-90 days old

Generally mild enteric disease {differs from other
salmonella strains)

Septicemia; respiratory; fever

Peri-partum shedding from affected aduits (may
be asymtomatic)

Agalactia - decreased milk production
Abortion
Fatalities

Salmonella dublin Control

Good sanitation key to prevention/control
Biosecurity at farm

Management Eiat ke T
- Prevent herd stress
Avoid over crowding

Johne’s Disease
- Mycobacterium paratuberculosis

Possible link to human Crehn's Disease

68.1% = Percentage of US dairy operations infected
with Mycobacterium paratuberculosis (2007 NAHMS
Dairy Study)

At least 25% of dairy operations may have a relatively
high number of Johne’s infected cows in their herds.

Can affect cattle, sheep, goats

Financial impacts are significant

Tests are not highly accurate

Disease Is slow, progressive, contagious, untreatable
Progression —young calves are most susceptible

-

-

Signs/Symptoms in Livestock

Signs are not typically seen until 3 or more
years of age

Chronic diarrhea
Weight loss/cachexia
Shedding of causative bacteria

A

¥ s ..m.m.x}
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»

Controlling Johne’s

Sanitation/Management
Biosecurity

Jhisis a )
BIOSECURE FACILITY

Please Comply
with ALL posied
Biosacurity Signs

@&

Maip Bitep Oz Animals Beaisry |

vz @ .

Crohn’s Disease

+ Human disease with similarities to lohne's
Disease

» Organism has been found in tissues of Crohn’s
patients

* No absolute proof of link

Wyoming has had cases of lohne's Disease in
beef and dairy cattle, sheep and goats, over
past several years.

Q-Fever
Coxiella burnetti (rickettsia)

Cattle, sheep and goats are main carriers

World wide distribution

Wyorning had 8 human cases from 2009-13
Wyoming has had cases in sheep, goats, cattfe &
humans in past years

Signs in fivestock

— Abortion, metritis

Signs in humans

-- Flu-like symptoms

Q-Fever continued

* Organism is shed in milk and reproductive
discharges

+ Although rare, ingestion of infected milk is a
possible route of transmission

+ Two primary routes of transmission

— Aerosols of contaminated soil or reproductive
tissues/fluids
— Tick vectors




The DAIRY PRACTICES COUNCIL®

Presentation for NADRO

Rebecca Piston
DPC President
July 24, 2013

Founded
as the

Committee

April 21, 1970

What is the DPC today?

The DPC is a nonprofit
organization of education,
industry and regulatory personnel
concerned with milk quality,
sanitation and regulatory
uniformity

Objectives of DPC

+ Develop & distribute practical, easy-to-
understand educational guidelines
+ Guidelines are designed to improve
sanitation & production practices in the
production of milk & dairy products
« DPC cooperates with other organizations
that have similar educational goals
Examples: NMC, ACS, ADGA, 3A, IDFA,
IMHA, NMPF

DPC Annual Conference

+ 3 day conference takes place each Fall. Usually
starts the day after election day in November

+ Task Forces meet concurrently and provide a
forum where topics of common interest can be
shared with members & other attendees & where
guidelines are developed and revised

+ General Sessions feature topics of current
interest to the Dairy Industry

+ Recognized by NYS Ag & Mkts for {’ \'
CMi and PPS certification EC.

Membership Dues

+ Individual Members: $75/yr.
+ Educational & Regulatory: $150fyr.
+ Sustaining Memberships:

Bronze Level: $200fyr.

Silver Level: $325/yr.

Gold Level: $600/yr.

Platinum Level: $1000/yr.
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DPC State Regutatory and Education Membears

3

SN

Sustaining Members

+ Help us maintain our organization

Recognized on our website and in printed
materials

.

Invited to sponsor our annual meeting
reception and lunchecn — in exchange for
recognition and display space

CheezSorce, LLC
Clover Stornelia Dairy

GEA Farm Technologies USA
Graca Mayer bswranca Co.

[+
D Begudatacy
Bath R fry & Edwation
B egchiy ™
Sustiaining Members

- Advanced Instuments « Detaval, LLC
~  Alco +  Divarsay / Sealad Ar
= Agricutiural Engineering Senvices « Eastem Crowm
v Agri-Mark, Inz. * Ecolab
+  Ametican Cheess Sotiely +  Empie Chease
+  American Dafy Goat Assoc. +  Empire State Mk Quatty Councl
+  Brins Bros Process Equipment + Farmland Dalres
«  Byme Daby «  Foremost Famms
*  Cabol Creamery «  Friends of Hidens
+  Capitol Plastics +  Friendship Daiy
¢ Charm Scienees +  Gafikes Dany Co.
= Comel Mk Quzlty Improvement Preg. - Guida-Seibert Dairy
Cotrtyy Dary *  Harold Wainess Associates
Dairy Chey +  Honeywal Farms/Eimiurst Dary
Dany Farmers of Amasica * HP Hoed LLG
Dairy Marketing Service, ELG . BA ke
Darymaster USA ¢ Idewx Laboratories
Darymen Specially Co, ine. +  International Dairy Foods Association
Davisco ¢ international Mik Haulers Associaion

Sustaining Members {continued)

Jackson-Mitchell Goat Dairy +  Qualtty MIk Producton Senvices
Kemps + Randolph Assocales
Kentuckiana Tank Wash Readnglon Farms
Kentucky Dairy Dev. Coungl Rutters Dakry, nc.
{ancaster DHIA Bafewsy, inc
{enco-Fenrland Dalry Sandary Design Industries
tand O Lakes St. Abans Coop Creamery
Letigh Valley Dairy Steuben Foods, kne.

Lely USA Sunrise Family Farms

#d & Va Mk Prod. Surpass Chemicat Co., Inc
HcCarly Family Farms Swiss Premium Dafry

Mictigan Fresh Mk Councll Thermo Fisher Sdarsfic

Michigan Mk Producers The Schiueter Company
Nelson Jameson, ing. Turkey HE Dairy, e,
Heogen Corp. Upstate Mik Coop
National Mastis Councl (NMC} Vermont Buiter & Cheese
Northzast Dairy Foods Assoc., Inc. Vermond Technical College
Orin Thomas & Sovs Dy Wa'ker Transport

Packagng Consulants lntematonal
Page Pederson Infernational Ltd.
Cuatly Management Inc. {QRt)

Weber Sdenfific, Ina.
Worcaster CreamaryMountainside

International DPC

Argentina France Kuwait
Australia Germany Mexico
Brazil Greal Britain New Zeatand
Canada Greece Pakistan
Chile Ireland Portugat
Czech Rep. israet Spain
Denmark Italy Sweden
Finkand Japan Thailand
Turkey

Venezuela

DPC Executive Board

-

; \

DPy
“ b

Officers

» Executive VP: Jeff Bicom,
Dairy Practices Council
Richbero, PA

+ President: Rebecca Piston,
H.P. Hood, LLG
Monroe, ME

+ Vice President. Bebe Zabitanskym

. BRUNS BROS.
Bruns Bros. Process Equipment FROCELE EOAMERT
Gray, ME
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DPC Executive Board

Board Members Representing Regulatory

+ Steve DiVincenzo,
Fnois Department of Public Health
Springfiedd, 1L

+ Dennis Gaalswyk,
FDA ‘%A

College Park, MD
Glenn Goldschmidt,

Wisconsin Dept of Agriculture
Madison, ¥l

-

+ Pat Healy,
USDA Market Administrator
Lenexa, KS

DPC Executive Board

Board Members Representing Industry

+ Meikel Brewster,

Charm Sciences, Inc.
Lawrence, MA

(;CHARM

Y } SCIEMLLE 440

+ Ron Geiser,
Dairy Markeling Services
Orrvifle, OH

+ Greg Leach,

DPC Executive Board

Board Members Representing Education
B Mizzou.

Ay F i

+ Joseph Zulovich,
University of Missouri
Columbia, MO

+ John Partridge,
Hichigan Stale University
East Lansing, MI

« Vacant

Losurdo Foods
Heuvelon, NY
o
(P
N
Task Force |

Farm Buildings & Equipment

Director: John Tyson PENNSTATE
Fenn $tate University %
Unhversity Park, PA
Activities & guidelines of this Task Force
involve buildings & equipment for dairy

operations including designs for handling
cows, feed, milk, ventilation & manure.

-

4

-
e

\Q
N

o

Task Force i
Plant Equipment & Procedures

Director: Allen Sayler
Center for Food Safety & Regulatory Selutions
Woodbridge, VA

+ To develop meaningful guidelines for
procedures and equipment involved in dairy
plant operations and promote uniformity
between the states.

Task Force Ili

Laboratory & QC Procedures
USDA

Director: Pat Healy
USDA Market Administrator
Lenexa, KS

+ To cover fopics related to laboratory, quality
control, product evaluation, trouble shooting
procedures and metheds of assuring quality
through good production and manufacturing
procedures. Pan




Task Force IV

Regulatory Issues and HACCP

Director: Phillip Wolff USDA
USDA AMS

Washingtor, D.C. SRR

+ To foster communications & uniformity
between the states.

+ This Task Force has been assigned
guidelines concerning inspections as well as
those relating to HACCP. -
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Task Force V
Milking Systems & Procedures

Director: Steve Lehman

e -
Michigan Mk Producers Assoc. W M P A
Nowi, Mi

» To address guidelines relating to milking
system design, equipment and facility
function and cleaning.

Task Force VI
Small Ruminants

Director: Chris Hylkema
NY State Depariment of Ag. & Markets
Albany, NY

» To develop guidelines pertaining to al
aspects of production and processing for
dairy goat, sheep and other small ruminant
operations.

-~
AY
op
NP

Guideline Development

» Developed in Task Forces by pecple who
have an interest in the guideline topic.

* There are almost 100 Guidelines & more in
the development process.

* Guidelines are periodically updated &
revised, depending on changes in
technology or procedures.

Guideline Development
Peer Review

+ Each Guideline goes through several
levels of peer review, including state
regulatory & FDA.

» Peer Review insures that Guidelines
represent the state of knowledge at the
time they are writen,

Almost 100 Guidelines in print
and on CD

= A complete set of Guidelines currently
fits on one CD

+ CD sets are available: The Complete set
of DPC Guidelines and The DPC Small
Ruminant Set

+ All GLs are available to be purchased
as pdf downloads from the DPC
website: www.dairypc.org
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Would you like to help

Guideline Distribution
L . write GLs ?
The DPC distributes approximately
. . " . *Guidelines can be any topic that you feel
1,000 Guidelines to 01'"_ membership at would be beneficial to the Dairy Industry
each mailing
*Guideline contributors are recognized

on the Guideline’s front cover

There are usually 2 mailings per year
*Lead Authors are presented with a

Each mailing may contains 2 — 3 new or piaque at the Annual Conference

updated Guidelines
- f’ -\‘
{DRJ 1?&!

New for DPC

+ Custom Guideline CD's
+ Workshops at Annual Meetings
~Madison 2012 — Joint workshop with
National Mastitis Council
— Harrisburg 2013 -- Workshop for Artisan
Cheese Makers / On Farm Processors with
sponsorship by Mid Atlantic Dairy

Association
A
Equais Ruminants Qunlity /.v' \
Higher Milk )] 2 3
Quality s'__%‘
New for DPC DPC Annual Conference
+ Tours at Annual Meefings « Our 44t Annual Conference will be
— Charm Sciences — Lawrence, MA held November 6 — 8, 2013 in
- Babeock Dairy Ptant — Madison, W Harrisburg, PA
—TBD — Harrisburg, PA
+ Future Annual Conferences:
* Relationships with American Cheese Society 2014: Kansas City, MO
and American Dairy Goat Association — 2015: Burlington, VT
guideline sharing with members
- 5\
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7/7/2014

November 6 - 8, 2013
Holiday Inn East, Harrisburg, PA.

« Conference lopics include:

« Thelatest on the Food Safety Modernization Act (FSMA)
«  Animal Wefifare {echnical standards

+ Safe Quality Foods (GQF) risk assessment & equipment

calibration

+ Farm odor rutes
+ A behind the scenas Jook at the Dominoes Pizza dairy

.

.

promaotion

WATER savings, sustainability, CIP design, & how mach water
is needed for production & processing

Aflatoxin & how to detect & test for it

Sensory evaluation of gairy products

FDA update & the results of the tissue residus lesling program.

Thank You!

For further information, visit
our website:
www.dairypc.org

E-mail: dairypc@dairypc.org
jeffbloom@dairypc.org
Tel [Fax: 215-355-5133 .~

Twitter: dairypc {?R}
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CALIFORNIA REPORT

National Association of Dairy Regulatory Officials
55" Annual Meeting, Cody WY
July 22 — 24, 2013

The Milk and Dairy Food Safety Branch (the Branch) of the California Department of Food and

Agriculture is charged with ensuring that California’s milk and mitk products are safe, wholesome,
and properly labeled, and is the only regulatory program in the state with comprehensive expertise in

milk production, handling, processing and distribution from farm to table.

To accomplish its food safety mission, the Branch inspects dairy farms, bulk milk tanker trucks,
tanker wash facilittes and milk processing plants, conducts testing of pasteurization systems,
administers technical license examinations for dairy industry personnel, samples and tests milk and
milk products, responds to consumer complaints, investigates illegal importation or unlicensed
manufacturing of dairy products, and assists allied agencies with food-borne illness investigations.
The Branch also conducts ratings of dairy farms, milk processing plants and manufacturers of single-
service dairy containers, as well as evaluations of milk testing laboratories for compliance with the
Pasteurized Milk Ordinance and the National Conference on Interstate Milk Shipments. In addition,
the Branch is responsible for regulating industry or commercial testing of milk used as a basis of
payment to producers in order to safeguard against inaccurate test resuits used to determine the

quality and value of milk sold by California dairy farms.

Current Regulatory Workload

Grade A Dairy Farms 1,533
Manufacturing Grade Dairy Farms 72
Milk Products Plants (IMS listed) 75
Milk Products Plants (Not IMS listed) 482
Pasteurizer Units Tested Quarterly 400
Soft-serve (Semi-frozen) Dessert Establishments 7,934
Bulk Milk Tanker Trucks ' 1,820
Bulk Milk Haulers and Samplers 1,547
Bulk Miik Tanker Wash Stations (Free-standing) 7
Industry Plant Samplers (PMO, Appendix N) 518
Single Service Container Manufacturing Plants ‘ 26
IMS ListediLaboratories & 13
Approved Drug Residue (Appendix N) Screening Labs 71
Approved Drug Residue (Appendix N) Confirming Labs 24
Commercial/lndustry Basis of Payment Testing Labs - 9

Cailifornia is the leading milk producing state, with 41.8 billion pounds of production in 2012, providing
about 21% of the nation’s total milk supply and approximately 40% of all U.S. exports of dairy
products into international markets. The dairy industry is therefore an important economic engine for
California, generating over $6.9 billion in farm-gate sales in 2012 and, according to the latest
available datz, an estimated $63 billion in annual economic activity. Although the number of dairy
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farms in the state has continued to decline about 5 - 6% per yedr, the total number of dairy cows has
remained close to 1.8 million since 2008. The average dairy herd size in California has therefore
continued to rise and reached 1,164 cows per farm in 2012. The average Grade-A goat dairy herd is
approximately 800 goats per farm. Over 99% of the milk produced on California dairy farms is
Grade-A. Of the 41.8 billion pounds of total cow’s milk produced in the state fast year, 43.4% was
used for the manufacture of dry milk powders and butter, 35.2% for cheese, 13.1% for fluid milk
products, 5.0% for soft Grade-A products such as yogurt, sour cream and cottage cheese, and 3.3%
for frozen dairy products.

Aithough the size of the industry continues to stretch the Branch's regulatory resources, the diversity
of manufacturing processes is also increasingly challenging. In addition to some of the largest milk
products plants in the nation that utilize the most advanced milk processing technologies, California
has an expanding artisan farmstead cheese-making sector, growing interest in raw milk herd share
operations, and simultaneous interest in the development of both local and international markets.
This diversity of approaches to producing, manufacturing and distributing dairy products places
greater pressure on the Milk and Dairy Food Safety Branch to maintain an appropriate breadth of
expertise within our inspection staff, and to uniformly enforce laws and regulations governing the safe
production and processing of milk, while also supporting the innovation and growth of the dairy
industry overall in California.

After significant General Fund reductions last fiscal year, the inspection activities of the Milk and
Dairy Food Safety Branch are now funded 100% by fees and assessments paid by the dairy industry.
Fees were increased in all sectors of the industry, including both producers and processors, to offset
reductions in General Fund support as a result of the overail California State Budget deficit. The
increase in fees to cover program costs was the result of a cooperative effort between the California
Department of Food and Agriculture and dairy industry stakehoiders, and reflected the shared
objectives of both government and the agricultural industry to ensure necessary food safety
regulatory activity is maintained in the state.

Respectfully submitted,

S A A

Dr. Stephen Beam, Chief
Milk and Dairy Food Safety Branch
Animal Health and Food Safety Services
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25, Georgia Department of Agriculture

19 Martin Luther King Jr Dr SW e Atlanta, Georgia 30334-4201

Commissioner

National Association Of Dairy Regulatory Officials -
Annual Report
Cody, Wyoming
July 22-24

Georgia dairy farm numbers have decline over the past year yet cows
numbers in the state are about the same. Several of our larger dairies have built
new milking centers and increase their herd size. We have some new 60 and 80
cow rotary parlors, Direct load is getting popular with our larger dairies. We are
increasing in the numbers of New Zealand style grazing dairies in the southern
half of the state due to our mild winters and abundant water supply.

We hosted a FDA plant inspection course in March and will be hosting a
cheese course in October. Two of our inspectors attend the FDA Farm course in

New York State in June.

F would like to thank Wyoming Department of Agriculture for the great
hospitality they have provided for this meeting.

Respectfully submit,

(Zl L

Bob Rogers

EQUAL OPPORTUNITY EMPLOYER




e Top 8 ranking dairy counties, according to number of Grade A farms (as of Jan. 2013)

Ei74 Top 6 ranking dairy counties, according to number of cows {as of Jan. 2013)

GEORGIA DAIRY FACTS-2012

&1l Dairy cows have decreased by 0.7% (from 82,812 January-2012 to 82,217 January-2013)
&2 Milk per cow increased to 61 Ib/cow/day during January 2013 (up from 57 in January 2012).

Average cows per dairy increased 0.6% from 322 in January 2012 to 324 in January 2013.
Farms have decreased 4.2% from 259 (January 2012) to 248 (January 2013).

As oé@?zc. 31 # Fgggs {comp. to 2012) P?%[ngg_lgg {comp. to 2012) As of July 1 . 2013 we have
2007 973 (down 9.6%) 1.385 bilIbs. (up 10.1%) 241 cow dairies
2002 369 (down 33.1%) 1.460 bil. Ibs._(up4.5%) 3 goat dairies
1892 599 (down 58.8%) 1,513 bil. Ibs. (i4p 0.8%) 1 sheep dairy

5. Production increased during 2012 from 2011 by 5.8% (from 1.441 bil. in 2011 to 1,525 bil. in 2012).
6. Somatic Cell average decreased frof 373,832 (2011) to 351,539 (2012).
7. Raw milk export totals decreased by 13:9% from 955.5 million in 2011 to -822.6 million in 2012.

8. In 2012 55% of the raw milk produced in Georgia was exported (66% in2011).
85.4% to Florida 10.5% to Alabama  1.2% to North Carolina 0.1% to Tennessee

9. Imports of raw milk decreéased by 28.1% from 849.9 million in 2011 to 611.5 mitlion in 2012.

10. 66% of imported milk came from states other than the southeast.
1. Chio - 1i8% 2. Indiana - 10% 3. New Mexico— 8%  4.Texas -2%, 5. Kandas-2%

11. Antibiotic violations deécieased or farms from 5 in 2011 to 4 in 2012.

12. Pounds of rilk dumped for antibiotics decreased from 249,062 Ibs. in 2011 to 149,766 Ibs. in 2012
4 positive tankers — down 20% from 5 ih 2011 (value of the 4 tankers were $31,348; value in 2011 - $59,158)

13. 7 suspensions (other than antiblotics) were-made at the farm level in 2012 (19 in 2011):

barn violations somatic cell bacterig added water well water agitation Affatoxin
(2011} 0 0 0 3 0 3 3
(2012) 2 4 0 1 0 .0 6
14. 73 warning letters were generated in 2012 (88 in 2011):
Barn violations somatio. cell bacteria added water well water systems
(2011) 23 ‘30 9 23 i ‘3
(2012) 29 19 10 13 2
15. Georgia has. 12 Grade A Prosessing Plants {down 1 from 2011) ‘?23 éflglng ’ ?013 we still have
| 41 Manufacturing Plants (up 8 from 2011) rado A plants
41 Manufacturing plants

14 Single Service Plants {up 1 from 2011)

14 Single Service plants

1. Macon — 37 3. Morgan — 19 5. Jefferson — 11 7. Wilkes =9
2. Puinam —25 4. Greene — 11 6. Burke - 10 8. Brooks — 8
37 with 1 dairy, 16with2, 7with3 5Swith4, Owith3s.

1. Macon — 13,443 3. Putnam — 5,707 5. Morgan — 4,938
*2. Brooks — 9,281 *4, Burke - 5,534 *6. Mitchell — 4,261 | « 5 1rke has 10 dairios

(COW STATS) 1997 2002 2007 2012 Mitchell has 3 dalies
#EFARMS 436 358 270 244 (decrease 31.8% over 2002, 44.0% over 1987)
FARMSWITH <200 COWS 314 289 188 158 {decrease 39.0% over 2002, 49.7% over 1987)
FARMS WITH >200 <1,000 COWS 114 88 69 70 (decrease 20.5% over 2002, 38:6% over 1997)
FARMS WITH >1,000 COWS 8 11 13 18 (increase 45.5% over 2002, 100% over 1997)

* Brooks has 8 dairies

Compiled by Ga. Dept. of AgriculturefDairy Section
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Idaho Report to Dairy Division of NASDA
July 22-24, 2013
Cody, Wyoming

As in the past few years, milk production is still increasing in the state. Currently there are 639 farms in the state active.
This includes the traditional grade A farms as well as those that fall under the small herd exemption for the sale of raw
mitk. The herd average per grade A facility is 1031 mature animals. Existing processor capacities continue to expand to
try to keep up with the existing and anticipated increases in milk production. Chobani Idaho opened for production on
November 2012. The first phase of the project is projecting about 4 million pounds per day. Future expansion of the facifity
is in the planning stages already. This plant was in operation for the ground breaking in an amazing 326 days. High
Desert Milk expanded there processing capabilities by adding a butter operation to the facility. Sorrento Lactalis has built a
new fresh Mozzarella plant as an addition to their facility. Glanbia Foods is completing a new cheese innovation center for
the research of cheese processing. There has also been a substantial growth in the small operations and farm stead type

operations over the past few years and shouid continue.

Some of the key issues continuing fo face the dairy industry at this time are the availability of water, feed supplies and
animal welfare and of course the economy and financial issues. The dairy industries ability to handie environmental
issues, water availability and social issues has been and will be the primary factors for the continued growth.

The big change in the program has been the introduction of the raw milk operations in the state. In 2011 rules were
finalized and set in place to allow the small herd exemptions and herd share programs to sell raw milk in the state. These
facilities are allowed to do this by being permitted with the Department, and no facility requirements. The work load has
been increased by the staff to conduct the required monthly sampling of the raw milk and raw milk products at the facility.

Respectfully Submitted,

Mike Wiggs
Dairy Program Manager

STATISTICS
Grade A Farms 550 Mfg. Grade Farms 2
Dairy Plants 39 Raw Milk Plants 4
RawSmall Heard Exempt 86 Goat/Sheep Farms 4
Single-Service Mfg. Plant 3 Transfer Stations 2

Milk Production 13.55 billion Ibs.




INDIANA STATE BOARD OF ANIMAL HEALTH

Office of the State Veterinarian

@AH Discovery Hall, Suite 100

Michael R. Pence, Governor 1202 East 38" Street

Bret D. Marsh, DVM, State Veterinarian Indianapolis, IN 46205-2898
Phone: 317/544-2400

July 10, 2013

TO: Board of Animal Health
FROM: Douglas H. Metcalf
Director

SUBJECT:  Dairy Division - Quarterly Report

Mr. Tom Ford, my deputy, will be covering the Board meeting in my stead this quarter, I will be on
vacation and attending the National Assembly of Dairy Regulatory Officials in Cody Wyoming July 22
—24.

In April we hosted the National Conference of Interstate Milk Shippers, NCIMS. This biennial meeting
of State and Federal Regulatory Officials and the Dairy Industry uses a parliamentary process to
determine changes to the rules under which Grade A raw milk and Grade A Dairy Products move in
interstate commerce. {Ice Cream, cheese and butter are not covered under NCIMS.) As a Conference
member, Indiana has one vote. Voting members include just the 50 states, DC, Puerto Rico, US VI, and
Guam. BOAH agrees to abide by the following conference documents which the Board incorporates by
rule in accordance with IC 15-18 Dairy Products:

e 2011 Pasteurized Milk Ordinance

e 2011 Methods of Making Milk Sanitation Ratings

e 2011 Evaluation of Milk Laboratories

e 2011 NCIMS Procedures (includes the NCIMS Constitution and Bylaws)
Perhaps the most controversial proposal involved lowering the Somatic Cell Count standard from
750,000 to 400,000. This proposal was defeated twice. The Dairy Division’s Debbie Hall, is a member
of the NCIMS Laboratory Committee. Her committee dealt with many proposals updating laboratory
procedures and forms. Tom Ford is co chair of the International Certification Pilot Program
Committee. Their proposal passed making it possible for international processors to label their milk
products as Grade A and ship to the U.S. It is no longer a pilot program. Mary Wodtke is co chair of the
Aseptic Processing Committee. Her committee’s proposal adding retort {canning) processing standards
to the PMO passed. Debbie’s, Tom’s and Mary’s efforts are commendable and reflect well on the
talent we have in the dairy division. Tina Zaring, the divisions Administrative Assistant, led our team
hosting the conference and making sure our scribes were prepared to perform their duties in support
of the Councils and Conference.

We started the quarter with 183 high risk farms that are now being inspected quarterly, These farms are
identified as high risk as they have a history of failing inspections. Six of those farms have chosen to go
out of business. Reports from the field indicate that the majority of these farms have made significant

Safeguarding Indiana’s animals, food supply and citizens for over 100 years.
An equal opportunity employer and provider.




improvements in sanitation. Some have made capital investments to improve their overall milking
operation.

Quarterly metric — our performance metric is to achieve a passing score on 95 % of Survey
Enforcement Ratings to get a ‘green’ rating and 91% for a ‘yellow’ rating. In the first quarter we passed
19 of 20 for a 95% rating. For the second quarter we passed 19 of 19 for a 100% rating.

Just as some farms have challenges in meeting the strict requirements of the Pasteurized Milk
Ordinance, some plants do as well. In those instances we ask the plants to meet with us to discuss our
mutual concerns. During the meeting the plant outlines a plan of action to improve areas of concern
and a methodology is agreed to for additional oversight in those areas of concern. Plants are already
inspected quarterly so the methodology often entails spot checks by our inspectors and/or additional
specified reporting of particular items of mutual concern.

While the strict standards of Indiana law and rules and the NCIMS documents set a regulatory bar for
entry into and staying in the commercial interstate dairy industry, industry often sets a higher standard
on itself. To that end we are noticing some rearrangement of farm affiliations as associations and
others who market raw Grade A milk attempt to improve the economics and quality components of
the milk they sell to processors and also meet the European Union standard of a Somatic Cell Count of
400,000 or lower. The bottom line appears to be that if an individual producer does not have the
volume and/or the quality it takes to make money then they are likely to be dropped by some
associations and milk marketers.

As the temperatures warm up, we are seeing our Grade B can producers once again struggle with milk
quality. The standard for them is Somatic Cell count of 750,000 or less per milliliter and a bacteria
count of 500,000 or less per milliliter. {Grade A is 750,000 and 100,000 respectively.) These producers
also tend not to treat their dairy cows for mastitis with antibiotics and they tend to keep their cows on
the milk string much longer than Grade A producers. And obviously since they do not get their milk
cooled quickly and keep it cooled the opportunity for bacteria growth increases substantially. This milk
goes to Ohio for processing into cheese.

tn June we hosted two Executives from Dean Foods, John Sanford, Director of Regulatory Affairs, and
Roger Hooi, Director of Quality Assurance. After briefing them on the Indiana Dairy Industry and our
Dairy Division, we toured first the Indiana Department of Health Laboratory and then the Kelsay Farm,
a Dean Direct supplier. They were impressed with each tour. Following the tours we returned to BOAH
to discuss drug residue issues,

FDA has not released the results of its 2012 study of dairy drug residues in raw milk. As soon as the
results are released BOAH will analyze them and work with our industry and regulatory partners to

address regulatory and industry needs if any.

Industry census — see attached




Dairy Farm Census as of 7/10/13

7/12/2013
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Organic Dairy Census - 5/30/13

+ 132 Dairies identified as organic (11%)

* Produce 230,000 #'s of milk (2%)

* largest 10% produce 36% of i's

* Largest 25% produce 53% of #'s

* 15% are on risk based inspection frequency

Other dairy census items

» 106 farms with 2 or more tanks/silos
+ 7 farms are on direct load

* 5 farms have robotic milking equipment (+ 1in
proposal)

» 2 farms process fluid Grade A milk on the farm
Permitted haulers -~ 498

Butk Tank Units - 74

Bulk routes — 331

+ Canroutes-6




The Scurheast

United Da'ey Industry
Association, Inc

TOP SIX MILK PRODUCING
COUNTIES DURING 2012 WERE:

st - Barren (135 million pounds)
2nd - Logan (100 million pounds)
3rd - Adair (83 million pounds)
%th - Christian (68 million pounds)
5th - Warren (58 million pounds)
6th - Todd (53 million pounds)

KENTUCKY * L
2013 State Fact Sheet /

«  KENTUCKY ranked 27th in milk production, 2&th in number of milk cows, “43rd in milk output per cow, and
12th in the number of licensed dairy operations during 2012 in the United States.

«  KENTLCKY had SEVEN commercial milk processing plants operating during 2012 that were located in
Glasgow, Springfield, Louisville, London, Murray, Somerset, Fulton, Madisonville, and Winchester.

«  KENTLUCKY also had THREE commercial cheese manufacturing plants and a specialty ice cream plant. In addi-
tion, the state had two on-farm milk bottling plants and six on-farm cheese makers.

« Total amount of milk produced in the state during 2012 amounted to 130.2 MILLION &ALLONS (or 1.12
billion pounds of milk).

« In KENTUCKY, cash receipts for the sale of milk by dairy farmers amounted to $214.& MILLION during
2012.

«  There were an estimated 74,000 MILK COWS on dairy farms in the state during 2012.
» Each dairy cow in KENTUCKY produced an average of 1,760 GALLONS of milk in 2012.
« In KENTLUICKY, almost all of the milk produced in 2012 was used and consumed in the form of fluid milk.

« In2012, KENTUCKY dairy cows produced an average of 5.8 GALLONS of milk per day, or enough to make 5
pounds of cheese, or 2.4 pounds of butter. To produce this much milk, an average cow consumes 40 gallons of water,
25 pounds of grain and feed concentrates, and 60 pounds of corn silage.

« The average value of a day’s milk was about $ .51 PER COW during 2012.
« In 2012, a dairy cow in KENTUCKY cost about $1,470 PER HEAD.
« A typical KENTUCKY dairy farm has a herd of about 88 MILKING COWS.

o Dairy farming contributed about $767 MILLION to Kentucky’s econo-

my during 2012. Qﬂ(ﬁgﬁ ?ﬂ&!‘%
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www.southeastdairy.org




STATE OF MICHIGAN
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National Association of Dairy Regulatory Officials
Cody, Wyoming
July 22 - 24, 2013

MICHIGAN REPORT

introduction

The Dairy Section of the Michigan Department of Agriculture and Rural Development's Food
and Dairy Division is responsible for the inspection of all Grade "A” and manufacturing dairy
farms, processing plants, bulk milk hauler/samplers, and milk tank trucks. The Dairy Section
also conducts the NCIMS rating program as well as the Laboratory Evaluation program. In
addition, Dairy Section staff carries out USDA surveys and grading through a USDA cooperative
program.

Michigan has 1,824 Grade "A" dairy farms and 288 manufacturing milk farms for a total of 2,112.
Dairy has a $14.7 billion impact on Michigan's economy and creates almost 40,000 direct and
indirect jobs. In 2012, milk production in Michigan increased by 4.8% over 2011 levels.
Michigan ranked 8" in the U.S. in milk production, producing 8.9 billion pounds of milk. -
Michigan ranked 5" in milk per cow with an average of 23,704 pounds. Michigan continues to
add milk processing capacity with new plants being built and existing plants expanding.

Dairy Section Workload

Grade A Dairy Farms 1,824
Manufacturing Milk Farms 288
Dairy Plants 91
Transfer/Tank Truck Cleaning Stations 14
Grade A Milk Distributors 21
Single Service Manufacturers 9
Bulk Milk Hauler Samplers 814
Mitk Tank Trucks & Can Milk Trucks 703
Milk Transportation Companies 125
Certified Industry Fieldpersons 38
Certified Industry L.aboratories 3
Approved Drug Residue Screening Sites 39

Certified Industry Field Representative Dairy Farm Inspection Program

In 2010, the Michigan Department of Agriculture and Rural Development (MDARD) began to
implement the Certified Industry Field Representative Dairy Farm Inspection Program. The
program was implemented because of the loss of six MDARD Dairy Section staff due to
retirement, a budget reduction accompanying these retirements, and a subsequent proposal for
a further budget reduction.

CONSTITUTION HALL « P.O. BOX 30017 * LANSING, MICHIGAN 48908
www.michigan.govimda « (517) 373-1104 » (800) 292-3839




Consequently, in December 2010, the industry began to conduct official regulatory dairy farm
inspections. The program was expanded to the point that the industry became responsible for
inspecting 90% of Michigan’s dairy farms. MDARD staff has oversight and conducts audits
and Grade “A” ratings of the inspections being carried out by the industry.

Michigan has had Certified Industry Field Representative Dairy Farm Inspectors for many years
who are employed by farm cooperative organizations and provide services to members. These
industry farm inspectors are licensed by MDARD and comply with the requirements of Section 5
of the Grade “A" Pasteurized Milk Ordinance. MDARD staff continues to inspect Michigan's milk
processing plants, milk pasteurization systems, milk haulers and tank trucks as well as other
dairy businesses. MDARD continues to conduct milk sanitation and enforcement ratings,
license dairy establishments, evaluate milk testing laboratories and screening sites, as well as
conduct other milk safety-related activities.

The proposed funding reduction was restored to the Dairy Inspection Program in the budget
beginning October 1, 2011. This enabled MDARD to hire 3 inspectors and resume conducting
inspections on 78% of Michigan's dairy farms in February 2012. The FY13 budget brought
additional funding to the program allowing MDARD to replace the remaining staff who retired
in 2010. As of March 1, 2013 MDARD resumed inspection responsibility for all Michigan's
dairy farms, dairy processing plants and other licensees.

New Value-Added Milk Processing Facilities and Robotic Milking Facilities

MDARD's milk safety inspection staff continues to receive inquiries from dairy farmers and
others who are interested in starting up local, value-added milk processing facilities. These
facilities include manufacturers of goat, sheep and water buffalo cheese as well as on-farm
milk bottling facilities. The milk safety inspection staff works with these entrepreneurs from the
initial planning stage all the way through construction and start-up. A continuing inspection
program of these new facilities helps assure a smooth transition from planning to the
production of safe, wholesome dairy products. Dairy processing facilities continue to increase
in number from 79 in FY10 {0 84 in FY11, to 91 in FY12.

Michigan continues to see a great deal of interest in robotic milking with new systems being
installed on a regular basis.

Cow Share and Fresh Unprocessed Whole Milk Meetings

Brought together by Michigan Food and Farming Systems, this group of stakeholders including
cow share farmers, considered various aspects of raw milk consumption and herd sharing to
address the question, "Where do we want to be in three to five years on access to fresh
unprocessed whole milk?” The workgroup concluded its deliberations and developed a report
including recommendations in December 2012. A key point is that herd share operations will
not be licensed or inspected by MDARD. n addition, products such as butter, cheese, and
yogurt are not considered by MDARD to be part of a herd share operation and are therefore
subject to applicable MDARD laws and regulations.

Respectfully Submitted,

Susan K. Esser, Deputy Director
Food and Dairy Division
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National Association of Dairy Regulatory Officials
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July 22-24, 2013

Missouri State Milk Board was created in 1972 to function as the administrator for milk
inspection, relating to Grade “A” milk and milk supplies, to assure uniformity of procedures and
interpretation of milk inspection regulations. The Board consists of 12 members, ten of whom
are nominated by the director of Department of Agriculture, appointed by the governor, and
confirmed by the Senate. The two remaining members are the directors of the Department of
Health and the Department of Agriculture or their designated representatives. Four members
must be dairy producers, four active members of local health departments, one dairy processor
representative and one a consumer-at-large.

In 1974 the State Milk Board was transferred to the Department of Agriculture under a Type Ilf
transfer where the Director of Agriculture does not maintain supervision over substantive
matters relating to policies and regulatory functions.

On August 13, 1982, pursuant to Executive Order 82-9, the Missouri Manufacturing Milk and
Dairy Marketing Testing Law was transferred from Department of Agriculture Animal Health
Division to State Milk Board for administration. ‘

Enforcement of regulations concerning fluid milk and fluid milk products is accomplished by
contractual agreements with St. Louis County and Springfield-Greene County Heaith
Departments. All Grade “A” activities are supported solely by revenue from inspection fees and
services.

Manufacturing Grade dairy program has traditionally been supported by general revenue.
"Funding challenges have reduced our E&E budget to $792 for FY2014, Fees are generating some
additional revenue however not enough to operate the manufacturing grade program without

GR. '




Litigation

SMB vs Morningland Dairy of the Ozarks

Nearly 2.5 years after initial notification Missouri Milk Board destroyed cheese found with Listeria
monocytogenes and Staphvlococcus areus. Defendants hecame members of the Weston A. Price
Foundation and received legal counsel from Farmer to Consumer Legal Defense Fund attorney.
August 25, 2010

¢« Dr. Beam, Chief, California Dept of Food & Agriculture Milk and Dairy Food Safety Branch reports
two raw milk cheeses found w/Listeria monocytogenes and Staphylococcus areus from 29-428.
January 11-12, 2011
¢ Bench trial scheduled in Howell County Missouri Circuit Court.
February 23, 2011

« Final Order of Permanent Injunction. Judge orders cheese destroyed & requires Morningland to
implement several sanitation practices when making cheese again, including the use of sanitizer
and latex gloves. Morningland complains erder is too costly and requests amended judgment.

May 23, 2011 : ,

¢ Amended Judgment and Order issued. Judge reaffirms earlier order and clarifies that the court

found all of the cheese to be contaminated based on a representative sample and that the court

found the cheese making facility was unsanitary.
June 29, 2011

e Judgment in Contempt. Judge ordered Morningland to cease selling contaminated cheeée.
September 27, 2012

e Appeal from Circuit Court Affirmed by Missouri Court of Appeals Southern District.
December 28, 2012

e Supreme Court of Missouri en banc denied application to transfer case from Missouri Court of

Appeals., '
January 10, 2013

= Morningland asks if the State Milk Board will agree to destroy cheese an January 25, 2013,

pursuant to the court order. State Milk Board agrees.
January 25, 2013

o  Five State Milk Board employees arrive on site at 8:00 a.m. and are met by 30-40 protestors,
some of whom are armed. Staff called Howell County sheriff and State Highway Patrol to assist
in managing the crowd. Atapproximately 10:00 a.m., the highway patrolmen persuade the
protestors to let SMB staff onto the Morningland farm. Cheese was removed and destroyed as
per court order by 5:00 p.m,

State Milk Board Inspected

EY . Grade vifg Truck Receiving
2013 A Grade SSCC Powder Wash  Aseptic Stations Distributors
Plants  19* 26 15 3 6 1 38 12

Farms 919 369

* Includes 3 Grade A Retail Raw Milk 2 CSR 80-3 7




STATE OF NEW YORK
DEPARTMENT OF AGRECULTURE & MARKETS
10 B AIRLINE DRIVE
ALBANY, NEW YORK 12235
www.agricultureny.goy
Division of Milk Control
Casey ML MeCue — Director
518-457-1772
Fax 518-485-8730

National Association of State Dairy Regulatory Officials
(NADRO) ANNUAL MEETING
JULY 22 - 24, 2013
Cody, Wyoming

Overview of New York State’s Dairy Industry

The dairy industry is New York’s leading agricultural sector, accounting for over one-half
of the state's total agricultural receipts. In 2012, approximately 5,150 dairy farms
produced 13.2 billion pounds of milk with a gross farm-gate value of $2.6 billion. In
terms of milk received at New York plants, about 35% sold as packaged fluid milk and
cream products and 65% is used in manufacturing.

As of July 2013, the Department licensed approximately 360 dairy processing
establishments, this number is up from around 200 in 2008. The breakdown is 40 Raw
Milk Permits, approximately 140 Wholesale Frozen Desserts and around 180
Manufacturing Facilities. This extreme growth appears to be continuing and is attributed
to the local food movement and smaller scale processing, but is not fimited to just small
scale processors, many of our long established facilities have undergone expansions
and renovations often leading to further efficiencies. In addition, we have had a huge
investment in our large dairy processing infrastructure with the addition of Muller Quaker
Dairy, Alpina, Chobani and Fage. Byme Dairy has announced it will be building a yogurt
facility and Cayuga Mitk Ingredients specializing in dairy proteins and powders has
broken ground and has plans to be processing around the first of the year.

Economic Multipliers

Dairy contributes significantly to the State’s economy by providing some of the highest
economic multipliers in the State. According to Cornell University, an additional $0.81 is
circulated in the local economy for every dollar generated through farm gate milk sales.
When multiplied out, that creates $1.782 million in revenue. The dairy processing
sector has an economic multiplier of 2.26 for each dollar in processing, which
represents an additional $4.972 billion for the State’s economy. Dairy farming and
processing combined presents a total economic impact of $8.9 billion to New York
State.




ot Creation

Using the same study from Cornell University, one on-farm job is created for every 40-
= nevig added to the State’s herd. For every new job created on a dairy farm, an

..al 1.24 jobs are created in the local community. Additionaily for every job
created in the dairy processing industry, 5.72 jobs are created upstream.

In 2011, New York’s dairy manufacturers employed an estimated 8,070 people with total
wages of $414 million, a 14 percent increase from 2005.

Key Stats

Milk Production: New York is the fourth largest milk producing state in the country,
producing 13.2 billion pounds of milk in 2012, up 2.8% from 2011. This accounts for 6.6
percent of total U.S. production of 200.3 billion pounds. New York's milk production is
up nearly 1.0 billion pounds since 2007. On an annual basis, ldaho is the third largest
producing state, exceeding New York by just 368 million pounds (2.8%) in 2012. The
first and second largest milk producing states are California and Wisconsin,
respectively, producing 41.8 billion pounds and 27.2 billion pounds of milk in 2012.

In 2012, the average size dairy farm in New York State had 118 cows, producing 2.55
million pounds of milk per year. The annual average number of milk cows was 610,000
head, unchanged from the prior year. Average production per cow was 21,633 pounds,
up an impressive 21.5% since 2003.

In 2007, NY dairy operations with 200 or more cows accounted for 10% of NY dairy
farms while producing 60% of the state’s total milk production.

Cheese Production: New York is a major cheese producer, ranking fourth in the
nation in total cheese production. New York ranks first in cream cheese and cottage
cheese production. White milk used for yogurt production has increased dramatically,
-"nese production still uses the largest amount of milk received at New York plants. In
2011, the amount of milk/cream/skim used to make cheese was 4.8 biilion pounds.
Mozzarella accounted for the largest share, using 1.7 billion pounds of milk, followed by
American cheese using 1.0 billion pounds of milk.

In 2011, New York produced 732 million pounds of cheese (excluding cottage), 205
million pounds of cream cheese and 194 million pounds of cottage cheese.

Of the 732 million pounds of cheese, mozzarella accounted for 192.1 million pounds,
followed by cheddar, 101.7 million pounds and ricotta, at 126.7 million pounds.

Cheddar production has been trending higher reflecting some recent plant expansions,
lead by Great Lakes Cheese, which doubled the size of its plant in 2010.

Our miscellanecus cheese category has also been growing, reflecting the increasing
number of plants and production of artisan type cheeses. |n 2011, the total amount
produced was 57.4 million pounds, up from 32.5 million pounds in 2008. The varieties
in this category include Brick, Brie, Camembert, Columbian, Farmstead, Farmers, Feta,




-romage Blanc, Gruyere, Gouda, Havarti, Mexican, Muenster, Quark, Spanish, Swiss
and Tomme.

Yogurt: Since 2000, the number of yogurt processing plants in New York has
increased from 14 to 27 with another major plant, Muller Quaker Dairy in Batavia , NY
which is just coming on line. This facility is a joint venture between PepsiCo and the
German Theo Muller firm. The Muller Quaker facility sits directly across the road from
the Alpina Foods facility, based in Columbia, South America, which opened in October
2012 and is alsoc making yogurt.

For 2012, New York’s yogurt production is estimated at 692 million pounds, up 25%
from 2011. Compared to 2007, at 234 million pounds, production has nearly tripled.
The majority of the increase is due to the strong growth in the production of Greek
strained yogurt, which requires three times more milk than traditional yogurt. As a
result, the amount of milk used to make yogurt has increased dramatically, from 166
million pounds in 2007 to approximately 1.7 billion pounds in 2012. This represents
nearly 13% of New York’s total milk production.

Division Statistics: The Division of Milk Control is currently made up of a director,
(vacancies in the Assistant Director and Program Manager positions), 6 Regional
Supervisors, a Compliance and Enforcement Supervisor, the lone Dairy Equipment
Specialist/Chief Rating Officer, and 25 Dairy Products Specialist I's. We are currently in
the process of hiring four more DPS I's and are creating a new region in the southern
portion of the Hudson Valley due to the escalation of processors regionally and its close
proximity of New York City.

During calendar year 2012, our Dairy Products Specialist I's drove 447,130 miles down
from 538,028 miles in 2008 or about 16,000 per person. Total hours spent driving were
11,307, down from 12,661.3 in 2008, for an average speed of 39 miles per hour. In
NYC one of our inspectors averaged 15 miles per hour. The average specialist spends
about 22 percent of their time behind the wheel driving based on the annual available
work hours of 1750. Windshield time for our top driver accounted for 45 percent of
available work hours. Overall we have between 6 or 7 FTE's spent driving.

The “cost” of our annual cell phone service is about $21,000. This has enabled us to be
much more effective and efficient in getting work done behind the wheel and in the field.
The division continues to utilize Smartphones to collect and transmit data to our food
laboratory. Qur division submits over 1,200 dairy samples per month.

NY DAIRY STATISTICS

98 Certified Milk Inspectors

49 Grade A Processing Facllitics

80 BTU's

5120 Grade A Dairy Farms

136 Wholesale Frozen Dessert Mfgs.
4000 Milk Receivers/Samplers

178 Manufacturing Plants

40 Raw Mitk Permits




Industry Numbers

270 Grade A producers (includes 3
sheep and 20 goat dairies}

17 BTUs

16 IMS listed plants

41 non-IMS listed plants

3 single-service facilities
160 milk tankers
120 permitted milk haulers

Dairy Program Staff

The Food Safety and Animal Health Program has 37 field staff
* 3 perform pasteurizer equipment checks (22 tests / month)
» 16 conduct dairy sampling {140 / month)

* 13 conduct farm inspections (47/ month)

* 5 inspect dairy plants (20 / month)

# Dairy sampling and inspection assignments are in addition to the inspectors’ other regular assigned duties, such
as, manufacturing and retail food inspections, FDA inspections, licensing consultations, and plan reviews.
Training
We currently have 6 younger staff members training in pasteurization equipment testing, plant and farm
inspections and future rating officers. We will be hosting the Pacific/Southwest Regional Milk Seminar in 2014.
Funding

The dairy program is funded with 28% General Fund dollars and 72% Other Funds (fees). (Dairy industry
license fees do not generate sufficient funds to support the Dairy Program; for that reason, the retail industry has
agreed to subsidize the dairy program with a portion of its license fees.)

2013 Dairy License Fee Schedule

0-5K >5K - 50K >50K - 500K ]| >500K-1M | >1M -5M >5M-10M | >10M
Most License Types $135 $135 $189 $325 $487 $649 $812
¥rzn Dessert Manuf $60 $60 $60 $60 $60 $60 $60
Milk Hauler $25 $25 $25 $25 $25 $25 $25

Industry update in 2013

Major industry expansion is the lactose drying plant under construction in Boardman, OR at the site of
Columbia River Processing, which is owned by Tillameok Cheese. Production is scheduled to begin December
2013.

Raw Milk

ermitted: 3 cows/2 lactating or 9 sheep or goats; on-farm
ales only; no advertising Loophole: “Condo Cows”
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SOUTH DAKOTA DEPARTMENT OF AGRICULTURE

DIVISION OF AGRICULTURAL SERVICES
523 E. Capitol Avenue
Pierre, 5D 57501
Phone: 605-773-3724 | Fax: 605-773-3481
http://sdda.sd.govidivisions/#agServices

South Dakota
Report to NADRO
Cody,Wyoming
July 10, 2013

This past year has been very difficult for the Dairy Farmers in South Dakota. The
extreme drought in the State last year caused all the commodity prices to increase
substanually. Dairy quality alfalfa hay sold close to $400 per ton and corn was selling
for over $7 per bushel left little profit for the dairy producer. Currently this year we have
been getting some timely rains that has kept most of the State with favorable growing
conditions. If crop production gets back to normal, the Dairy farmer should be able to
see some profits again in the Dairy business.

As mentioned, last year Bell Brands has completed the first year of construction on their
new Cheese Plant in Brookings, South Dakota. The 170,000 square-foot plant is on
schedule to be completed in July of 2014. The first phase will be processing 1 million
pounds of milk daily. Also the Agro-Pur Cheese plant in lowa is expanding its
processing capabilities from processing 3 million pounds of milk per day to 6.9 million
pounds of milk per day. This plant is located about 20 miles from the South Dakota
state line. With the completion of these two projects we should see more dairy
expansion in the State within the next two years.

The Dairy Staff is in the process of Promulgating Rules for the sale of Raw Milk. The
State will require the farms to be licensed and inspected. Monthly testing will be
completed on the Raw milk supply as well as monthly pathogen testing on the milk in
the bottle being offered to the consumer. As you all know, the Raw milk issue can be
very controversial If you would like to see our Proposed Rule, | have a copy with me or
| can send you a copy of the Proposed Rules that will be heard on July 26th.

Agriculture — South Dakota’s #1 Industry




Last year 42 South Dakota Dairy farms's left the industry as compared to 29 farms in
2012. The extreme drought that affected South Dakota and other States led to a higher
number of farms exiting the Dairy business. The State’s total milk production continues
to increase even as we continue to lose farms.

This spring Walt Bones who had been the Secretary of Agriculture resigned and went
back to the farm. Lucas Lentsch is the new Secretary of Agriculture for the State of
South Dakota. Lucas is a Dairy Science graduate from South Dakota State University.

It has been a pleasure working with NADRO and the rest of the State’s again this year.
If the SDDA Dairy Staff can be of any assistance to you, please feel free to contact our
office at (605) 773-4294.

Respectfully submitted

Ve en Tl

Darwin W. Kurtenbach




Total Farms:

Inspections:

SOUTH DAKOTA

FY 2013 STATISTICS

Plants

Grade “A”
Manufacturing

Plant/Rec/Transfer Station
Grade “A" Farms
Manufacturing Grade
Pasteurization Equipment
HTST Resealing

Bulk Milk Haulers/Trucks
Milk Products Tested

Grade “A" Fluid

Grade "A" Drying
Manufacturing Grade Cheese
Manufacturing Grade Drying
Receiving /Transfer Stations
Single Service Fabricating
Cheese Cutting and wrapping
lce Cream Plants

IMS Surveys/Resurveys
Check Ratings

Powder Blending

{ icensed Sanifarians: (Fieldman)

Interstate Milk Shippers Listings:

July 10, 2013

238
40

66
698

58

53

30
93/154
1572

O o> I o) B NI ]

19/

Ll L I SV QLY

22

30




UTAH DEPARTMENT OF AGRICULTURE AND FOOD
DIVISION OF REGULATORY SERVICES
DAIRY COMPLIANCE PROGRAM
2012 ANNUAL REPORT

The number of Utah dairy farms has dropped by 18 over the past year, while cow
numbers continue to grow. The larger operations continue to absorb the majority of the
cows being sold. The 18 farms were small producers and were adversely affected
primarily by soaring feed costs. The larger producers have been forced to improve the
efficiency of their feeding operations to stay ahead of the feed costs. Hydroponics
appears to be coming to Utah Dairy Farms as one of the methods to improve nutritional
programs and cut back on feed costs.

Raw for Retail operations have grown by only one dairy over the past year. One
additional Raw for Retail goat dairy has joined the program. Judging from the decreased
number of foodborne illness outbreaks from raw milk, the Raw for Retail producers in
the state are improving their sanitation and production practices. The state had just one
reported case of Campylobacter over the past year, allegedly from drinking raw milk.
Credit should also be given to the tight controls the State Department of Agriculture and
Food has maintained over the Raw for Retail Program.

2012 Inspection Statistics

Table 2

Grade A Cow Dairies 224 672
Grade A Goat Dairies 3 6
Farmstead Cheese Dairies 11 24
Pairy Processors 53 175
Raw to Retait Dairies 7 15
Mitk Haulers/Samplers 152 113
Milk Trucks 260 200
Pasteurizers 5% 176
Total 767 1381




2012 Cow Statistics

Table 3

Eem Numbers
Total dairy farms in Utah 224 dairies
Total milk cows in Utah 90,000 cows
Average herd size 391 cows

Total milk production

1,951 billion pounds

Average milk production per cow

21,678 pounds per cow per year

Table 4

Aseptic Plant

Butter Plant

Cheese Cutting and Wrapping
Dairy HACCP Plants

Frozen Dessert Plant

Grade *A’ Fluid Milk Plant
Ice Cream Plants
Manufacturing Grade Cheese
Grade ‘A’ Drying Plant

2012 Plant Statistics

Types of Plants

Raw for Retail Dairies 6

Wash Bays 12
Robotic Milkers 0
Single Service Fabricating Plants 4
Yogurt Plants 2
Farmstead Cheese Dairtes 11
Goat Dairies 5

Sheep Dairies

History

Table 5

Year Total # Percent Reduction Total Average Yearly
Dairy from Milk Cow Mitk Production
Farms Previous Year Production Numbers per

x.1.000,000 % 1.000 Cow

1995 588 15%

2000 416 30%

2001 400 3%

2002 372 7%

20603 359 3%

2004 347 3%

2005 323 7% 1,661 33 18,875

2006 301 T% 1,747 86 20,314

2007 269 13% 1,732 85 20,376

2008 251 % 1,776 85 20,894

2009 238 6% 1,767 84 21,036

2010 218 0% 1,819 85 21,400

2011 242 +2% 1,854 88 21,068

2012 224 7% 1,951 90 21,678

C:\Documeats and Settingsidmeclellan\My Documents\201§ Anowal Report for Dept.dos




2% VERMONT

Food Safety & Consumer Protection Div  [phonel  802-828-2433 Agency of Agriculture Food & Markels
Dairy Section o . [fax} 802-828-5083

116 State Street :

Montpelier, VT o5620-2901

wwiv.VermontAgricnlture.eom

Vermont Report to NADRO for 2013

By Dan Scruton, Dairy Section Programs Chief

Vermont’s dairy industry remains strong in spite of the economic challenges facing our farming
community. The daity staff consists of 4 farm inspectors, 3 plant inspectors, 1 milk quality specialist, an

administrative assistant and myself. -

)

The total number of dairy farms in July of 2012 was 1013 and in July of 2013 we are at 970. Of the 970
dairy farms; 934 are farms milking cattle, 31 are milking goats and 5 are milking sheep. We have done
. 2,318 farm inspections in the last year. -

The processing side of the equation has been exciling with the economic drivers combined with an
agpressive buy local marketing movement encouraging the development of a large number of new
processing facilities. We did 315 plant inspections on 93 processing facilities, 14 new processors have
come on line since July 1 of last year and there are numerous potential plants showing significant
interest. 55 of our processors are on-farm processors. We have a large number of small processors with
51 of our processing facilities less (han 500 pounds of milk per day processing capacity.

Data record keeping issues continue to dominate our logistical concerns as the server we have our old
database on has been temperamental and on some days has not worked at all. Over the last year plans
have changed and we are currently looking at the CAl product called USA Food Safety.

There is a bright future for the dairy industry for those that adapt to the changing markets while
maintaining modern practices. The dairy industry has a tradition.of adapting to market needs and I am

" confident they will continue fo do so.

The State of Vermont is an Egual Opportunity / Affirmative Action Employer and Provider




COMMONWEALTH of VIRGINIA

Department of Agriculture and Consumer Services
Division of Animal and Food Industry Services
Office of Dairy & Foods

PO Bux 1163, Richmoud, Virgiaia 23218
Plape: BOO/SS2-9903 or RO4/786-889% « Fux: S04/371-7792 « Hearing Teepaired: 800/828-1120
wwwvdacs.virginiegoy

Matthew J. Lohr

Conmixyioner

Virginia State Report
National Association of Dairy Regulatory Officials
Annual Meeting July 2013
. Holiday Inn
Cody, Wyoming

As of June 30, 2013, there were 649 Grade "A” dairy farms operating in Virginia
as compared to 665 last year at this time. The total number of manufacturing milk farms
on June 30, 2013 increased to twelve compared to nine one year ago. All of our
manufacturing grade dairy farms are associated with farmstead cheese production.

Dairy Services continues to be part of the Office of Dairy and Foods in the
Division of Animal and Food Industry Services. The Dairy Services Program consists of
one Program Supervisor, one Program Support Technician, one Assistant Supervisor,
and 10 Dairy Inspectors. The Dairy Services program continues to perform all grade “A”
farm inspections at a frequency of two times per year and collection of all required milk
samples. The Dairy Services Program budget is 100% general funded.

Governor Bob McDonnell included in his 2012 budget a new dairy inspector
position and the funding to support this position. The FDA State Program Evaluation
was instrumental in justifying this new position, and the position was filled in January
2012. The addition of this new inspector position helped the program to achieve a 94%
inspection rate on milk transports and tankers and a 97% evaluation rate on milk
hauler/samplers as of June 30, 2013. This more than meets the minimum performance
standard of 80% evaluation frequency within two years for milk haulers and 80% each
year for tank trucks. Virginia's database was modified to track inspection and
evaluation information and create management reports to hold inspectors accountable
for completing the inspections.

Our small-scale farmstead cheese industry is continuing to grow. Virginia now
has thirty-three small scale cheese makers. Ten of these cheese makers are using
cow's milk; fourteen are using goat's milk, and one is using sheep’s milk. We had one
commercial cheese plant go out of business this past year, but still have four
commercial cheese plants in Virginia that manufacture cheese, cheese spreads,

-Equal Opporianity Eniploycer-




smoked cheeses, smoked curd, unsalted butter, and cheese truffles.

We also inspect 16 small ice cream and frozen desserts plants operating in

Virginia,
Statistical Information (July 1 — June 30)

Number of: FY FY FY FY FY FY FY

06/07 07/08 08/09 09/10 10111 | 114112 12113
Full Time Positions

15 14 11 11 11 13 13
Grade A Dairy Farms

739 720 708 693 672 665 649
Grade A Farm Inspections 2002 1903 1820 1723 1592 1755 1850
Mfg. Milk Plants

15 21 22 26 28 23 33
Frozen Desserts Plant
Permits 84 85 77 79 80 74 92
Retall Dip Shop Inspections

373 315 259 288 283 440 652
Grade A Milk Samples

9173 8257 8441 8528 7793 | 8232 | 7986
Transport/Tank Truck Permits

159 182 176 183 123 130 122
Farm Water Supply Samples

598 513 392 468 400 367 482

Respectively Submitted,
Cz‘/‘vkﬁ/h- e~ \(,\:\ Q_/JV‘Q USan

Carolyn K. Peterson
Program Supervisor
Office of Dairy and Foods




Washington

State Department of
Agriculture

100 YEARS

WSDA Food Safety Program

47 FTE’s — 35 FSO’s — 3 Regions
Dairy, Food Processing, Custom Meat, Eggs, Warehouse, Cottage Food and Feed
Lucy Severs - Food Safety Program Manager

Program Dairy Statistics

Grade A Dairy Farms 491
(22 BTU’s)
Grade A Dairy Plants 22
16 IMS (1 HACCP)
6 non-IMS
Cheese Manufacturing 22
Ice Cream Manufacturing 30
Grade A Raw Retail 34
Single Service 14
Tankers 498
Wash Stations 7
Technicians 595

Program Updates

FDA Funding
e Rapid Response Team
e Manufactured Food Standards
e Recall Coordinator Position
e Sample Coordinator Position
e Food & Feed Contracts

Compliance
e Adoption of the 2011 PMO
e DMSCC lowered to 400,000

Events
e Raw Milk Events
e Other Food Events
e Aflatoxin testing on Milk & Feed Components




Matthew. H. Mead, Governor

/\' W%ﬂ ﬂ’l/&’ﬂrgf Jason Featneyhough, Director

2219 Carey Ave. @ Cheyenne, WY 82002

DI:]’AR IMENT OF /tﬁ@&&wgz €  Phone: (307) 777-7321 © Fax: (307) 777-6593
Web: agriculture.wy.gov ® Email: wdal@wyo.gov

The Wyoming Department of Agriculture is dedicated fo the promotion and enhancement of Wyoming'’s agriculture, natural resources
and quality of life.

State of Wyoming Dairy Report

The state of Wyoming is a pretty small drop in the milk bucket when it comes to dairies and that drop is getting smaller.

Since the state is the shape of your paper please flip-it over and | will visually illustrate the physical logistics of the dairies
located in the state. Most state reports will not be able to list the dairies in the state on a single piece of paper. So here
they are.

South East Area

e Burnett Dairy- Milking 3000 cows (largest dairy in state)
e Olsen Dairy- Milking 100 cows
e Bartel Dairy- Milking 40 cows

North Central Area

o Denney’s Dairy- Milking 150-200 cows
e George Farms- Milking 550-600 cows

South West Area

e Crook Dairy- Milking 50 cows

e Terry Crook Dairy- Milking 100 cows
e Robert Jenkins- Milking 75 cows

e Gene Warren- Milking 75 cows

e Crook Farms- Milking 300 cows

e Jed Heap- Milking 75 Cows

Total milking cows: Approximately 4,515

Wyoming does not have any processing plants of any kind. All milk is shipped either to Idaho or Colorado, the North
West area was shipping to Montana, however, that plant is under a DFA plant closure for the time being so their milk is
going to Colorado. All Dairies are grade A in the state. Raw milk is still banned for retail sales in the state of Wyoming;
however, herd sharing is legal in the state for private consumption of raw milk.

Equal Opportunity in Employment and Services
BOARD MEMBERS
Jana Ginter, Distet I @ Jim Hodder, Distrzer 2 @ Shaun Sims, Didtd 3 @ John Moore, Disiret 4 o Alison Lass, Districr 5
Bryan Brost, Divirder 6 ®  Jim Price, 1., District 7
YOUTH BOARD MEMBERS

Patrick Zimmerer, Southeast @ Richard Schlenker, Northwest @ John 1ansen, Southwest o Cameron Smith, Northeast
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Frequently Asked Questions (FAQs)

New Name, Same Misslon: Protecling public health and promoting regulatory uniformity and
efficiency in the dairy industry.

For 50 years, the Dairy Division of the National Association of State Departments of Agriculture
has worked diligenlly to address concerns of the dairy industry and to make recommendalions
\o relevant federal agencies and national organization. However, our organization recognized
that each state’s dairy requlatory structure can be unique. Many stales have dairy regulatory
units adminisierad within depaniments of agriculture, others in departments of health,
Furthermore, in other states, dairy regulators reside in specialized units or may be housed in
muitiple state agencies, sharing responsibiiities within the state. Due to these diverse
arrangements, we embarked on eslablishing a new name for our organization 1o more clearly
identify our members and our goals. In December 2008, wa became officially known as the
Natlional Association of Dairy Regulalory Officials.

The questions and answers below provide more information about our organization and our
name change.

Q: Why did DDNASDA pursue a name change?

A: The driving force behind the name change was the desire to have a name o more clearly
identlfy our organization's goals and to be more inclusive of the diverse dairy regulatory
agencies across the US. While DDNASDA meetings have regularly been atlended by
representatives from departments of agriculture, health and other agencies; the name seemed
lo convey exclusiveness 1o only deparimenls of agriculture. Our new name is intended to be
inviting to the breadth of dairy regulalory agencies across the US,

Q: How did the organization reach a decision on the hame change?

A A commiliee was formed in 2007 to consider possible names, The commillee made a
recommendation at our July 2008 meeting. Per our Conslitution and By Laws, the appropriale
changes were communicated to our membership and the document revisions were unanimously
approved during special December 5, 2008 conference call meeting.

Q: What are the rights and privileges of NADRO member states?

A: Each member state is provided one vote on queslions brought before the members at our
annual or special meelings. Members may also bring up items of business for discussion al
meetings. This is pardicutary Important when a member stale desires to make
recommendations to federal agencies or national organizations.

Q: What if a state has multiple agencies involved in dairy regulatory matters? Whois
assigned to vote at NADRO meefings?




A: Each member slale has one volg. Per the Constitution, a delegate designation form is
submilled lo NADRO prior lo the annual meeting. The form provides for specification of one
delegate and an aiternate. Each state should determine these representalives prior to
submilling these forms.

Q: What is the relationship between NADRO and the NCIMS?

A: Many NADRO members are also delegales and parficipants in the NCIMS, however, these
arganizations should not be confused. The NCIMS convenes biannually in odd years to discuss
items relevant to the Pasteurized Mitk Ordinance (PMO) and supporling documents. While the
PMO is regularly discussed al NADRO meelings, our meetings tend to have a broader context.
NADRO meetings also lend to be smaller and conducted in a less formal manner.

Q: Who attends NADRO meetings?

A: NADRO mestings are altended by a wide range of professionals involved with the dairy
industry. As staled above, each member state is provided with one vole, however, a number of
slate agencies regularly send mulliple representatives 1o the annual meeling. Federal agency
and industry representatives for producers, processors and allied industries are also regular
parlicipants at the annual meeling,

A: What is the norimal composition of the NADRO meeling program?

NADRQ meetings are conducted in a relaxed manner and provide many fiehworking
opporiunities for representative to become better acquainted with colleagues from across the
US. A member of each state in atlendance is provided the opporiunily (o brief the audience on
news regarding their home stale's dairy industry. The formal program regularly includes
speakers from FDA, USDA, Nalional Milk Producers Federalion, International Dairy Foods
Association and groups such as the American Dairy Producls Association. Additlonally, the host
slate lypically arranges for spookers to addeess topics relevant lo their state’s or region’s dairy
industry. These speakers are often industry and universily leaders from the area.

Also, each meeting lypically includes a brief tour of a unique aspect of the host state's
agricullure. A banqust is scheduled on the last evening of the meeling. Each allendee brings a
gifl to the banquet representative of their home slate or organization. Al tha conclusion of
banquet, gifts are exchanged among altendees. The banquel provides a nice opportunily for
fun and camaraderie,

Q: How can | find out more about NADRO?

A: Piease feel free o contact any of our current officers about NADRO. Thelr contact
information can be found in the registrant section of this report.




