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CcC
CDCAN
Coops
DDC
DFTQC
DIA
DLS
GDP
MBRT
MCC
MOALD
MT
NASA
NDA
NDDB
NDSA
SNF

Artificial Insemination

Chilling Centre

Central Dairy Cooperative Association of Nepal
Cooperatives

Dairy Development Corporation

Department of Food Technology and Quality Control
Dairy Industry Association/Nepal

Department of Livestock Services

Gross Domestic Product

Methylene Blue Reduction Test

Milk Collection Centre

Ministry of Agriculture & Livestock Development
Metric Ton

Nepal Animal Science Association

Nepal Dairy Association

National Dairy Development Board

Nepal Dairy Science Association

Solid-not-fat
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Introduction:

Nepal Dairy Science Association (NDSA) is a professional association of dairy experts in the country
with membership of dairy technologists, food technologists, dairy engineers, dairy business and
cooperative management specialists, dairy and food microbiologist, nutritionists, milk collection
managements and milk quality control specialists, livestock specialists, dairy economists who are
engaged in managing and improving sustainable dairy and food value chain in the country. NDSA is
an organization. Nepal Dairy Science Association (NDSA) was established in 1993 (2050 BS) under the
professional institutions’ registration Act of 2034 BS. This is a knowledge-based, non-governmental,
non-political and non-profitable professional organization.

OBIJECTIVES:

e Create a platform for dissemination and exchange of knowledge (skill) and experiences generated
by the dairy industries, research and educational institutions on the food safety, quality
management and dairy technology.

e Provide creative suggestions to the government to resolve issues related to dairy business and
industry development.

e Develop, promote and disseminate knowledge of dairy science and technology to the
stakeholders.

e Coordinate and collaborate with national and international level professional bodies and
associations on knowledge and information sharing on latest innovations and technology
development.

e Organize appropriate professional forums for exchange of ideas, experiences and innovations
among professionals, dairy industries and cooperative dairy farmers through seminars,
conventions and talk programs.

e Lobby for the rights of professionals, and wellbeing of farmers and consumers.

® Work on any and all types of activities those contribute to dairy development benefitting the
nation and the members of this professional body.

Vision: Safe and Quality milk for the consumers through food safety and sustainable dairy value
chain development.

Mission: The mission of Nepal Dairy Science Association is to develop and disseminate knowledge
that helps to provide safe and quality milk for the consumers and improved livelihoods of milk
producer farmers.

Professional activities:

1. Organize need-based training programmes for the dairy industries and milk producers’
cooperative societies.

2. Organize workshops and talk programmes, focusing on relevant issues and problems faced by
the industries.

3. Publish periodic newsletter, training manuals and workshop proceedings and reports.

4. Establish contacts and liaise with national associations and regional dairy professional bodies.



Workshop organisation:

In line with the objectives of Nepal Dairy Science Association (NDSA), it organised a one-day
workshop on QUALITY MILK FOR GOOD HEALTH AND PROSPERITY, in Kathmandu on Aswin 24, 2075
BS (October 10, 2018). The workshop was inaugurated by Honorable State Minister of Agriculture
and Livestock Development Ram Kumari Chaudhary. During her inaugural speech, she emphasised
the dire need to improve the quality of milk and milk products marketed, and all related stakeholders
should join hands to achieve it. She went on adding that dairy development is an important sector
for rural income and employment and contributes around 9 % in the national GDP of the country.
She emphasised that government is committed to assure the safety and quality of foods in general,
and milk in particular. Shyam Poudel, joint-secretary from the Agriculture and livestock development
ministry also addressed the meeting, and highlighted the importance of livestock and dairy sector.
From the chair, NDSA chairman Tek Bahadur Thapa highlighted need of expansion of cold-chain for
safeguarding the quality of raw milk, thus the collection centres will not resort to the use of
neutraliser to save the milk from being sour and curdling. Cold chain being infrastructure
development, government should allocate to strengthen the cold chain in the national milk grid. As
well he emphasised the need of strengthening National Dairy Development Board (NDDB) through
the allocation of required budget as well the well-trained manpower. Currently enforced milk quality
standard needs to be amended in order to improve the milk quality starting from the farm. During
inaugural session, Ram Tapeswor Chaudhary, Vice Chairman welcomed the guests.

During the technical session, three papers were presented respectively by the advisor of NDSA
Rajendra Gopal Shrestha, Senior food research officer of DFTQC Bimal Kumar Dahal and the Technical
director of NDDB Dr. Balak Chaudhary. Ministry of Agriculture and Livestock recently approved the
new Milk and Milk Products Safety Directives (2075) which was presented by Departement of Food
Technology and Quality Control and its provisions, and implementation modalities were discussed.
The workshop was attended by the representatives of Dairy Industry Association-Nepal (DIA), Nepal
Dairy Association (NDA) and Central Dairy Cooperative Association of Nepal (CDCAN) members,
National Dairy Development Board (NDDB), Dairy Development Corporation (DDC) staffs in addition
to NDSA members, and invitees from Ministry of Agriculture and Livestock Development (MOALD),
Departement of Food Technology and Quality Control (DFTQC), Department of Livestock Services
(DLS), Nepal Animal Science Assocition (NASA), Nepal Consumers Forum, Agriterra and so on. The
technical sessions were respectively chaired by Shyam Poudyal and Ajab Lal Yadav. Baburam
Humagain, General Secretary, Forum for Protection of Consumer Rights Nepal and Devendra Prasad
Yadav, president, Nepal Animal Science Association provided critical comments on the papers.
Govinda Raj Joshi and Chakrabarty Poudel volunterred as rapporteurs by taking notes of the
discussions and deliberations of the workshop. During closing session, General-Secretary Giridhar
Bajracharya presented vote of thanks to the distinguished guests and the participants.

Based on the presentations, discussions and deliberations, following conclusions and
recommendations were drawn up;

e The meeting welcomed the introduction of new Milk and Milk Products Safety Directives
(2075), as approved by the ministry of Agriculture and livestock. More time is needed to
create awareness about the new safety directives, before it is enforced. NDSA can support



the government by organising training and awareness’ programme to the dairy value chain
actors such as coop society/members, chilling centres and at processors level.

Current milk quality standard is low and encouraging adulteration. Thus,
Government/Ministry of Agriculture and Livestock Development/DFTQC should revise the
minimum raw milk quality standards for cow milk to 3.5 % fat and 8.5 % SNF; & for buffalo
milk to 5.5 % fat and 8.7 % SNF; as well should revise pasteurized milk standard to 3.5 % fat
and 8.5 % SNF. Near normal milk from udder should be provided to the consumers unless, it
is special milks like low fat etc. It is to be noted that raw milk quality standard in India is 6 per
cent fat and 9 per cent SNF (solids-not-fat) for buffalo milk, and 3.5 per cent fat and 8.5 per
cent SNF for cow milk. This move could help to minimize the milk holiday problem that
reoccurs every flush season.

Milk quality starts from the farm, thus safety and quality monitoring should start from the
coops/collection centres and continued in the entire value chain up to milk sales point. Thus
it should be expanded to chilling centres, transport systems, coops who are collecting milk
from the farmers.

Introduce Methylene blue reduction Test (MBRT) compulsory at chilling centre (CC) level.
Some coops are already having facilities for MBRT. Set the minimum MBR time, and higher
MBR time should be incentivized. Thus, better quality milk can get better price, and premium
pricing can be introduced.

Introduce the concept of Pilot Model milk chilling centre with the desired facilities; where
required tests can be carried out at farmers, MCC and CC level. MBRT should be introduced
in such model facilities. This could be a learning centre too. If needed, NDSA could help to
design operating modalities and training part.

Milk discarded by one party (DDC or pvt industry or bulk milk suppliers) must not be accepted
by other. A common working guideline is needed. NDDB, DFTQC, DCC NDA andDIA should
work closely and agree on minimum raw milk quality standards. NDDB would be an
appropriate authority to coordinate this task, and NDSA can technically support the process.

In collaboration with other Professional bodies and stakeholders, NDSA should develop a
white-paper on the recurring coliform issues, in order to inform the consumers, press and
related stakeholders.

NDDB should be strengthened with additional budgets and qualified manpower, as well NDDB
regional offices in each Pradesh should be expanded as per the need.

Organized sales outlet with cooling facilities should/could be established in the metro cities,
in collaboration with local government. Municipalities should provide premises and
infrastructures. NDDB, in consultation with stakeholders, coordinate this activity.

NDSA should be given opportunity to represent in the capacity of dairy expert board member
in NDDB and DCC, similar to the representations made by DIA, NDA and CDCAN.
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Annexes

Annexes-1: workshop programme

Workshop on:

Quality Milk for Good Health and Prosperity
“TETe T FHIGHT TNT IUEATw g0
Aswin 24, 2075 (10 October 2018)

Venue: Indreni Banquet, New Baneswar, Kathmandu

Master of ceremony: Rajendra Prasad Adhikari

Programme:
10:30-11:00
11:00-11:05
11:05-11:10
11:10-11:15

11:15-11:30
11:30-11:40
11:40-11:50

11:50-12:05
12:05-12:25

12:25-12:40
12:40-12:55
12:55-13:05
13:05-13:20
13:20-13:40
13:40-14:30
14:30-15:00
15:00-15:10

15:15-15:25

15:30

Registration of workshop participants

Arrival of guests and workshop participants

Welcome remarks by NDSA Vice-chairman Ram Tapeswar Chaudhary

Opening of workshop by the Chief Guest, Hon. State Minister of Agriculture and
Livestock Ram Kumari Chaudhary by lighting lamp

Objectives of the workshop by NDSA chairman Tek B Thapa

Remarks from the Secretary, MOAL Mr. Prakash Mathema

Address by the chief Guest Hon. State Minister of Agriculture and Livestock Ram
Kumari Chaudhary.

Tea/coffee break

Presentation on “Dairy Industry: Status, Challenges and Opportunities” by NDSA
Advisor Rajendra Gopal Shrestha

Floor discussion: Comments, suggestions, questions and answers

Presentation of revised Quality standards and code of practices for dairy industry
(@@ T T TRTER AT G UK faret, 09%) by senior food research officer Bimal
Kumar Dahal, Department of Food technology and Quality Control (DFTQC).
Floor discussion: Comments, suggestions, questions and answers.

Presentation of Code of Practices for Dairy Industry (2061) by Dr Balak Chaudhary,
Director (Technical), NDDB

Comments from Baburam Humagain, General secretary consumers, forum and
Devendra Prasad Yadav NASA president on the papers presented.

Lunch break

Plenary floor discussion

Summary remarks from the chairman

Vote of thanks and closing of the workshop by General Secretary Giridhar
Bajracharya
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Annexes-2: List of participants

S.N | Name Organization Mobile/Email
Milan Dairy and Food Industry Pvt. 9852821900
1 | Milan Kumar Singh Ltd. (milandairyrajbiraj@gmail.com)
9841976172
2 | Yanamani Nepal Agriterra (yanamani@agriterra.org)
Resham Bahadur
3 | Khadka Nepal Dairy Association 9857820050
4 | Shankar Gautam Nepal Dairy Association 9857830754
5 | Shyam K.C. Nepal Dairy Association 9081341544
Joint Secretary, Ministry of
Agriculture and Livestock
6 | Shyam Poudyal Development 9841365413
General Secretary, Forum for
Protection of Consumer Rights
7 | Baburam Humagain Nepal 9851087798
8 | Rabindra K.C. Nepal Dairy Association 9841422843
9 | Sailendra Raj Dhami Ministry 9851245471
10 | Dipraj Basnet 9817731239
Central Dairy Cooperative
11 | Tika Ballab Sapkota Association of Nepal 9851057534
12 | Prahlad Dahal Nepal Dairy Association 9851095127
13 | Agni Prasad Niraula Photo/Media 9857033532
14 | Deepak Sanjel Nepal Dairy Association 984167232
15 | Ramesh Sanjel Nepal Dairy Association 9841972707
16 | Huddha Raj Timilsena Nepal Dairy Association 9841191248
17 | Deepak Karan National Dairy Development Board 9841209579
18 | Radha Krishna Sapkota | President, Nepal Dairy Association 9851079454
19 | Krishna Prasad Dahal Dairy Industry Association 9841610645
President,
20 | Devendra Prasad Yadav | Nepal Animal Science Association 9851171672
21 | Shyam Ghimire Pulchok Dairy 9841881030
22 | Ishwor Maharjan Nepal Telivision 9841231867
23 | Shobit Subedi PSO 984154206
24 | Top Hari Bhandari PSO 9851192298
25 | Ram Bhakta Dhakal Nepal Dairy Association 9851124249
Himilayan college of Agri Science
26 | Shreeya Tripathi and Technology 9813012264
Himilayan college of Agri Science
27 | Pravesh Rimal and Technology 9849774455
President, Central Livestock
28 | Baburam Adhikari Cooperative Federation 9846089513
29 | Rajan Prasad Dahal Nepal Dairy Association 9851065724
30 | Durga Bahadur Chhetri 9841455905
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Senior Food Research Officer,
Department of Food Technology

31 | Bimal Kumar Dahal and Quality Control 9842703620
Central Dairy Cooperative
32 | Krishna Prasad Sapkota | Association of Nepal 9851092890
33 | Raj Kumar Dahal Dairy Industry Association — Nepal 9851073098
34 | Madhav Bhattarai VSDTC 9841582770
President,
35 | Arniko Rajbhandari Dairy Industry Association — Nepal 9851040572
36 | Giri Dhar Bajracharya Nepal Dairy Science Association 9808299405
Rajendra Prasad
37 | Adhikari Dairy Development Corporation 9841305518
38 | Niranjan Timilsina Nepal Dairy Science Association 9851144224
39 | Tek Bahadur Thapa Nepal Dairy Science Association 9841645344
40 | Siyaram Prasad Singh Nepal Dairy Science Association 9851079810
41 | Himal Joshi Banjade Nepal Dairy Science Association 9841618591
Ram Tapeshwar
42 | Chaudhary Nepal Dairy Science Association 9751009675
Dr.Hasanamaiya
43 | Shrestha Nepal Dairy Science Association 9841514683
Rajendra Gopal
44 | Shrestha Nepal Dairy Science Association 9851070932
45 | Ram Autar Mandal Nepal Dairy Science Association 9851007077
46 | Govinda Raj Joshi DDC/NDSA 9851086979
47 | Brahmdeb Shah DDC/NDSA 9851074225
48 | Dr.Balak Chaudhary National Dairy Development Board 98413449551
49 | Rajib Lochan Poudyal Nepal Dairy Science Association rajibpoudyal@gmail.com
50 | Ajablal Yadav Nepal Dairy Science Association 9851078510
51 | Rajesh D.C. Nepal Dairy Science Association 9841215115
52 | Shankar Adhikari Nepal Dairy Science Association 9849083084
53 | Chakravarty Paudel Dairy Development Corporation 9841390455
54 | Sabita Bhattarai Dairy Development Corporation 9849510012
55 | Santosh Pokhrel Samubhik Dairy 9851066892
General Manager (acting)
56 | Ishwari Raj Neupane Dairy Development Corporation 9841425498
57 | Bikram Maharjan Nepal Dairy Science Association 9841509945
Raj Govinda
58 | Rajkarnikar Nepal Dairy Science Association 9851027819
59 | Arun Shrestha Nepal Dairy Science Association 9841608256
60 | Harish Prasad Bhatta Nepal Dairy Science Association 9849160159
61 | Mitra Lal Gautam Nepal Dairy Science Association 9841765120
62 | Ganga Timsina Nepal Dairy Science Association 9851093975
63 | Yogeshwar Pd. Mishra | Nepal Dairy Science Association 9841532587
64 | Ganesh Yadav Dairy Development Corporation 9852022299
Excutive Director (acting), National
65 | Babu Kaji Panta Dairy Development Board 9851145455
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Annex-3: List of workshop papers presented

Annex-3.1: Dairy Industry: Status, Challenges and Opportunity
Rajendra Gopal Shrestha, B.Sc. DT, M.Sc. Dairy Tech and Adviser, NDSA

1. Status of Dairy Industry

1.1 Dairy Industry Share

Annual milk production in Nepal is about 2 million MT (54,480 lit/day) and growth rate is 3.77%
(increasing 2,054 lit/day). There is increased trend of commercialization of cattle farming, particularly
smaller farms. The contribution of milk production in National GDP is 8-9%. About 15% milk (821,918
lit/day) comes into Formal sector.

The per capita milk availability is 61 lit lit/day (167 ml/day) where as recommended per capita
consumption is 91 lit (250 ml/day). Due to recent negative comments about milk quality, there is
decrease in milk consumption patterns in, particularly in Kathmandu Valley, people starting to drink
black tea, because bulk of milk is consumed for drinking milk tea. Milk consumption in Kathmandu
Valley is about 600,000 lit/day. DDC handles about 100,000 lit/day, private organized sector handles
about 300,000 lit/day and informal sector handles 200,000 lit/day (33.3%).

With milk consumption of 600,000 lit/day in the Valley, the per capita milk consumption is 100 ml/day
which is far less. This scenario provides alarming situation in terms of milk consumption and there is
huge gap between recommended consumption (250 ml/day-1,500,000 lit/day) with the current
actual consumption (100 ml/day). For achieving recommended 250 ml/day, there is chance to
increase from 600,000 lit/day to 1,500,000 lit/day (chance to increase of 900,000 lit/day). Likewise,
there is need/chance to increase milk consumption patterns in other parts of country.

The present need is to increase milk consumption patterns for meeting the increasing milk
production in the country. Otherwise there will be surplus milk for consumption which will increase
milk holidays and this will discourage dairy farmers for more milk production.

1.2 Why do we need Dairy industry?
We need milk production/consumption to benefit at:
a) Farmers level
= Rural employment
= |mproving health condition of dairy farmers
» Utilizing fodder to produce milk (utilizing barren land for fodder production)
= Support to Organic farming
b) Consumer Level
= |mprove health condition of consumers with better health
c) Dairy Industry Level
= Support employment in value chain of dairy sector, starting from milk production,
collection, transportation, chilling center, dairy industry and sales
= |mport substitution

1.3 Opportunity for Growth of Dairy Industry
There is ample opportunity for the growth of dairy industry due to:
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=  Growth of urban population and rapid urbanization
= Awareness in health aspects by people for consumption of more dairy products
= More people adapting veg foods, attraction for more consumption of dairy products
= Change of consumer life style for consumption of dairy products
1.4 Increasing trend in Milk production
There is increasing milk production by Farmers due to:
= Dairy Farmers moving to semi-commercial/commercial
= Govt./DLS support in Al, Forage mission, other programs
= Govt. commitment for Self-sufficiency in milk production
= |ncreasing milk availability in milk production pockets
= |mprovement in rural road networks for more accessibility for milk production pockets
1.5 Status of Pvt. Dairies
The Status of dairy industries can be categorized as follows:
= Mostly private sector dairies growing from smaller dairies to bigger ones
= Private sector investing in upgrading/expansion of dairies
= Investing more by private sector for improving hygiene in dairies
= Private sector can afford investments
= Dairies starting employing Technical graduates
= Dairies starting product diversifications in milk products

2. Constraints in Dairy Sector
2.1 Doubt by Consumers in Quality of Processed milk
Recently, there is some doubt in quality of processed milk by consumers. It is due to occasional “Off
Flavored” in milk and negative publication on processed milk quality both by Govt. regulating body
and by media. This led to lower milk consumption patterns.
2.2 Inferior Quality Raw Milk
There is challenge for getting good quality raw milk for dairies. The main reasons are:
a) At Farmer Level
= Poor animal shed/surroundings
= Farmers not aware of hygienic milk production/handling
= Poor milk collection networks:
No evening milk collection/No chilling of evening milk
Poorer milk collection points/centers
Insufficient milk chilling centers
Middlemen/dairies- transporting milk in plastic containers, plastic tanks
Most dairies not aware/committed for getting good quality raw milk
Dairies no setting standard for raw milk based on hygienic quality
Lack of quality monitoring system for raw milk starting from farmers to dairies (recent
regulation in dairy sector will help for improving raw milk quality)

O O O 0O O O ©O

2.3 Result from Poor Quality Raw Milk:

The results from poor quality milk leads to:
= Poor quality raw milk resulting in poor quality milk/milk products
= Consumers getting inferior quality dairy products resulting
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Lesser use of dairy products by consumers

Many consumers leaving drinking milk/milk tea

Negative publicity by media

Quality regulating body publishing not complying quality of few organized dairies,
confusing consumers to drink milk

Many consumers switching to use of loose milk, helping growth of informal milk market
Poor quality raw milk, not good for milk product diversifications

o O O O

3. Way Forward
There is opportunity for growth of dairy industries. For this, there is need to address following.

Improvement in Raw Milk Quality
There is need to follow the recently introduced Govt. Directives for improvement of raw
milk quality in value chain, starting from farmer to dairies

Milk Product Diversifications

There is need for milk product diversifications by dairies

o For getting more profit

o Forincreasing milk consumption patters

There is need to create situation for earning profit by dairies to encourage investment for
growth of dairy

Improving Hygienic condition in Dairies and Sales
There is need to improve hygiene in milk processing and sales by implementing newly
introduced dairy directives in processing and sales

Milk Surplus Situation

Although milk production in Nepal is only 167 ml/day as need of 250 ml/day. It is mainly due
to lower consumption pattern by consumers. Due to this, there is milk surplus situation,
particularly during flush season (Oct-Feb). There is need for effective programs for increasing
utilization of milk to cope up with increasing milk production (for ending milk holidays). There
is need to convert the surplus milk into milk powder for domestic use (import substitution for

time being and export in future)

Production of Milk Powder

Recently, there is surplus milk to the extent of about 180,000 lit/day and out of this about
150,000 lit/day is going for production of milk powder

o 40,000 lit/day in DDC Biratnagar

o 60,000 lit/day in Chitwan Milks

o 50,000 lit/day in Sujal Dairy, Pokhara

o Still, about 30,000 lit/day not collected in eastern part of Nepal

Milk powder plant of Chitwan Milks was closed for few years due to higher price of raw milk,
resulting increase in cost of production of milk powder, higher than imported milk price. So,
Chitwan plant was closed for few years, because it could not compete with cheaper imported
milk powder. This resulted milk holidays. However, dairies (particularly DIA affiliated dairies)
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took initiative to convert surplus milk into milk powder, helping to bring Chitwan Milks plant
into operation. This year, Govt. took initiatives for blocking importation of milk powder for
creating atmosphere for production of milk powder to utilize the surplus situation.

There is need for some sort of cross subsidy for milk powder production to make it
competitive with the cost of importing powder.

Milk Pricing

Raw milk price is set by DDC and private sector dairies are compelled to follow the price set
by DDC. In recent past years, raw milk price was set by not considering of cost of production
of milk powder. This led to situation of closing down of Chitwan milk powder plant.

Now, in future, both the dairies (particularly DDC) and Govt. should be very sensitive in fixing
the price of raw milk in the country. While fixing the price of raw milk, care should be taken
so that conversion of milk into milk powder should be economically viable to avoid milk
holidays.
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Annex-3.2: Regulation of Milk and Milk Products in Nepal

Nepal Dairy Science Association, Kathmandu @1 Q@H'HT HUHTATAT THAGEH! T Cﬂﬁ'{ﬁs{ REURE )
Y FFHT I T WRIAT el TAST Se¥ael @re Watg q°r 0 M= AW el Thare At SHHe
TR TRUS | T @A Ieaiied BER, T=eEe 44 T, TIET T, TR T4 A6 @b

gd-Edipia g T Finalized Date: 2075.09.08

Bimal Kumar Dahal

Sr. Food Research Officer

Department of Food Technology and Quality Control

Kathmandu

This article is based on the paper presentation made in the Workshop entitled “Quality Milk for Good
Health and Prosperity, organized by Nepal Dairy Science Association, Kathmandu on 10, October 2018

(Aswin 24, 2075).

Food Act 1967an Food Rule 1970
Food Act 1967 and Food Rule 1970 are the main legal documents to regulate foods including milk
and milk products in Nepal. Food Act 1967 has been enforced in all districts and across the country.
The main objectives of Food Act 1967 are as follows:

1. to prevent any undesirable adulteration in food or subtraction or extraction of any natural

quality or utility from food.

2. to maintain food quality by establishing mandatory standard.

3. to maintain the health and convenience of the general public.
Food Act 1967 includes 13 sections, which makes the provisions to regulate foods including milk and
milk products. The act has defined food, adulterated food and sub-standard food. It has prohibited
on production and sale of adulterated food or sub-standard food. It has prohibited on sale of food by
lying or misleading. The act has given powers to withhold Food. Food industries including dairies have
to obtain food license from department of Food Technology and Quality Control (DFTQC).If the
producer or seller violates the provisions of this act, they will be punished as per this act.

If any person who violates the provision of section 3 and 4 of this act may be punished with
imprisonment for a term five years or fine of Rs. 50,000/- or both. Section 3 states about adulterated
or sub-standard food and section 4 states about sale of food by lying or misleading. In the same way,
if any person who violates any provision of this Act or any matter contained in a rule or order framed
or issued under this Act, other than the matters as mentioned before, may be punished with a fine
not exceeding Rs. 10,000. If, any person who violates any provision of this act harms the consumer
after consuming any adulterated food, such producer or seller has to provide a reasonable
compensation to the victim.

This act also gives clear guidelines about the liability of offense committed by firm or body
corporate. It has given mandate to specify quality standard of food. Test of food samples shall be
done at the laboratory of DFTQC. It includes provisions of food standard fixation committee. The
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cases under this act shall be the state cases. The district court shall have the authority for cases under
sub-standard, adulterated and lying or misleading crimes, whereas the chief district officer shall have
the authority for other punishments to originally try and settle cases under this Act.

Decisions made by district court may be filed an appeal in the appellate court and decisions made by
the chief district officer may be filled an appeal in the district court within thirty-five days after the
date when the decision was made. This act has also given mandate to frame rules, with this mandate
Food Rule, 1970 and different technical regulations of foods have been formulated.

Under Food Rules, 1970many food regulation provisions have been documented. It includes
provision about food inspector, sampling procedures, public analyst, case filing procedures, appeal,
food licenses to be obtained. It also includes about labelling provisions which states that no packed
food shall be sold or kept for sale unless and until a label is put on the wrapper of container of that
food specifying the fact or description as in table 1. Food Rules, 1970 rule number 33a states about
may issue directives. With this mandate, Ministry of Agriculture and Livestock Development has
recently issued directive on milk and milk products.

Table 1. label information.

Name of food product, weight or volume of product, batch Number, manufacturing
date, expire date, ingredients used: in decreasing order of weight or volume, the name
and address of the entrepreneur/manufacturer, DFTQC license number. The
description has to be specified in a label shall be in the Nepali or English language.

Technical Regulations of Dairy Products

By the mandate given by section 7 of Food Act 1967, Government of Nepal has formulated technical
regulations of 125 food commodities including 22 milk and milk products. The names of 22technical
regulations have been submitted in table 2.

Table 2. Technical regulations of milk and milk products.

Milk, cow milk, buffalo milk, ghee, processed milk, evaporated milk, evaporated
skimmed milk, sweetened condensed milk, skimmed sweetened condensed milk,
partly skimmed sweetened condensed milk, butter, cream, curd, infant milk food,
infant food, whole milk powder, skimmed milk powder, paneer, processed full cream
milk, processed low fat milk, processed skimmed milk, processed flavored milk.

Dairy Directive 2075

Milk and milk products are highly perishable food. Under regular monitoring program, DFTQC has
found sub-standard milk and milk products due to microbial contamination, recontamination,
adulteration and other many quality issues. DFTQC has filed significant number of cased on court
every year but there is no satisfactory improvement in quality of marketed dairy products. The main
reason behind it is Food Act 1967, Rule 1970 and Technical regulations of milk and milk products are
based on end product testing. Actually, food safety and quality issueisa farm to fork concept. In this
rationale, Ministry of Agriculture and Livestock Development has recently issued directive entitled
“Milk and Milk Products Safety and Quality Directives 2075”. There is vital role of each stakeholder
associated in dairy value chain. The directive has specified the role of each stakeholder in the entire
dairy value chain. The roles of farmer, collection center, chilling center, processor and dairy shop
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have been clearly mentioned in this directive. This directive has been approved on 2075.06.04 and
will be effective from 2075.12.04.

Conclusion

The main objective of this directive is to maintain safety and quality in the milk and milk products.
On behalf of DFTQC, | would like to request all stakeholders to be prepared for the responsibilities
mentioned in the directive. Let’s join our hands together for improving present situation of dairy
sector. In my opinion, this is the only way to achieve safety and quality in dairy products, satisfy our
consumers and develop us to compete with the international dairy market.

References:
1. Food Act, 1967. Nepal law Commission, website: www.lawcommission.gov.np
2. Food Regulation, 1970. Nepal law Commission, website: www.lawcommission.gov.np
3. Milk and Milk Products Safety and Quality Directives 2075. Department of Food Technology

and Quality Control. Website: www.dftgc.gov.np

4. Nepal gazette, published date: 2057.10.23, Notice of Ministry of Agriculture and Cooperative.
5. Nepal gazette, published date: 2074.10.22, Notice of Ministry of Agriculture Development.
6. Nepal gazette, published date: 2075.01.05, Notice of Ministry of Agriculture, Land

Management and Cooperative.
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39 e T Afe T i Teiiae Friel FAAAT AT ITHL0, TR TATH, 2T dred, hfes
STHR, I AeAe®, MG ATTATIETHT ARG T AHAERT T I8, |

SARTESA JgH 99T Commercial Food Grade &1 3Tad &\AT  (Proper Strength) @l
HebTedl /T TANT T TG THRTE T T4 |

TN TUATE Foall T ¥ AT TRTAEh] GEIHAT T3 {7 g4 |

Tof SfoTRe® |9 AT ATRATAT AETHN AT fatad AT qfveror Y fow srawarar AYEHn
TErT THT T ATaE e T I8, |

ATy ARTAH TFIHERT §9 YSMNd g7 ARITaT di¢ TUH §aT 9ch HiaHdTs GhT e T63 |

JOTTE FISTHI FATA EHT Gooll G g |

JOTeA FeTels g TAT T TG YL AT A7 FATSIAH! AN FANT T g4 |
FoAT IR AATTHT TAMT TR qT3SR Rl UEAY 9T HIHRA clebebl AR HIIEUE
AAIRHT FANT T T4 |
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e, TAT AT A= AHUEE 20 [a ThT TE] T4 |
T Y/ TRETT AT ITFRIEEH] ATARIGHT TANT &1 HHIFbAes A& 19 & Ieg |

(Q0) TN qHPT @TRiSTg, Foadw QT fafw feraor
(90.9) TeTTIT FEHT AT DATbToTs ATHTIT

qeTITIa ekl Jad

JATId IR DTHEHT ToAAT U (A THITSTH (7 ATARH dad g T

TIPT T & TN qe, TCATSUE Td, el 34, BT [Heeb TG |

geirae fafa @3 T SErTEET T ATHEHT (AR 9fBAT (Pasteurization)

THl qT qIe=RTgSS (pasteurized) aT ﬁﬂ?ITUI g99 (Sterilization) TXeT VU TWATSSE (Sterilized)
T Afq 3= ATIEHEAT ITATR (Ultra high temperature treated) THT 9T UHT treated AT Il
T )

FATE T TH.UA.TFR. qrqerd

Jaqred fafa, s qweR T gfemr

GHET AUAT JUIId TIHT AUH GI0F qcaee 97 Ioid T I58,

STHRT X T I+ (i

JANTRT TR ATH ST

(g WA TART I7e; T FARTRT AT STEAT T fafe T ST

STHARRIEEHT STATHT SIS 9TeRes Jocdd T ae

90.R witaa qa /T vy fafe faawor
TI JAT T IITHET AT TEAGA a%] UF IO ATATER, 9T, Gl ATES =Sl AU bl Afey,
fafsh faarer =T (99 ifeany A99rsT 968 |

o UYMTUT TP AThe TR WEHEH FieH e T58 |

o TuH Wrhe (A faawor w9 @1 afer e w8 W Wi T 96y |

o TYNTIT U AUSRY Tl ¥°F. Jfeig qAIHH g7 T T TS |

o T AUSR FISIHI AIEH (HATHT AR fob B foF B = T A[FT Tobg TE] 5T, |

o it g fabw fadworar vamT g7 Sfawd sa9 It g AT Geoll g 8o |

o T TAAT Y YATY fATH [qaror T T9a T FER, TAE HTHH! THT I @TAd g9 I8, |
T AT T IITT HEATT, RIER ATATEROT T FATATET AT fafh faawor 79 ga |

o T qUT I SIS AT TTHEe qUR e, [eUdHed ®R, Fleg WR A T farh
farereurepr ATRT dreares A 94w, |

o faf faczurer arfn et gg qur 39 qard ferrn wfa fafs faazor 9 o+ & | gentaa gaet
AThe FATH 0°C AT afg & Afed Fleg o FgIq AIATST I |

o ROl ATTHT TUATE FoTTerT TR AT (AATS o |

o IATAIT gl 34, TUIId I TAT TF TATHEE HUSR HISTHT I HUH! THT T fafep faazoam
TSI T AT & IIRATITR! The e I |

o THEfd UAMH FHITTH 3= dael waste disposal T T3, |

9. S

T GG T O 9T AT TC=RISAAT T 9 IJAEs FFa{edd [braere Heqar 3 g<d I qrl
T FURTEE HETHAT § a0 S =l dfad YT afch /FHANATE FEAT a8 Tag | T 1L
HAH /ST T JUNEEA S (q9F a7 AT AEH [qUagEHT ST I B Tl 38T Afeh / HHATIATS
FIHAT 7RG TEFHN ThE THA TCT T48, | T IJANHT AR AT - § THITH & |
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LA 9

TH SRR afiar
Lo TUTH B e TiEE e
q X T SART 9000 fd. =1 FH
3 AT T AR q000 3@ 40,000 fa.
3 W TALHT T FAN 90,000 3G 30,000 fd.
¥ Zell T gEnT 30,000 fe1. w1 FE

QR) =EeR® Hfear (Code of Practice) AR T qfHaT

a7 AT dfedl aN] T qTAHe SeRarr arrad IANTH g8, |

I7 AR Alediedl ATHA T e FHITHH! Teh Frafcep! AT T |
q. AT g7 fa are (NDDB) ERIEET
3. @ gfatg a9t qur fqge=or faurt (DFTQC) [ERERCEIREAE
3. TR AT AT AR (NBSM) farsTer TeaTER™
¥, HY IIH &g /7.3.a1.7.9. (AEC/FNCCI) T
Y. 99 FaT fa9rT (DLS) T
% g a9 (DDC) T
9, JUTd AIRATAH 9 (MUAN) T
5. 9T ¥ weiifauET (NDA) I

Q. ATAYAFAT ATAR a9 fae0F A1 ATHAT T Al |

fafaer #@ Faer T Afger AR gia |
(@) FETtad T IANEe .34 AEAT Afard 3af RS I |
(@) et dfearer gfafafn a9 v IAMEEAs IIaed TRIET 3 |
(W) ¥ JATTATS AT FTAT FATHIIT F1F T T4 G |
(&) FFRTNF AledTdT Jeord T ATAREN (AT TFIU T AN I T I G |
(
(

3) afafaer Fvqel g7 IANTEeH! MRETT AT qIr FHA T 3 |

=) R/ JTTHT 9991 T SARTETATs ATATF ARH! AT fagUepl [Haerd qlFTHl qHATary
EERURIERCEY

(@) ATaeTF 3T TUHT TG IANETATE ANMBUR FHATATTHAT AT AT THTHT ATITHA / FHIT T
a7 fAfeeqor R § 1 a9 9eF qed daer {67 9fq deehts W gwamEty MY e W 3
JURTATE Fafead e THe FRATerd amT famTfeer IR g |

(W) a9 FrafdePr 56 FHFTHT T AlEATH UF T2 aed g |

(V) T IJANETH] =5, UERIh IATEAH AT ATFeTH T 1 a1+ [ard= e d7 TH0-=g
g e TG |

() AT FFETF Hledl AN TRISAH! AT IIRITh ATAITA ATTLIHAT ATAREH ITATHAIT TST T T
F fafg aATeT Fag |

(@) G UG qIT 9N AT9alg FEHA/ FSHTS! HERANASER @ G a1 d
TARTIATATE TETIT FEh! TORAR TRETT TR ATIAF IRB! AT T IANEeATs FedRT T,
|

(3) ATHAATE YT TLATHH! ARAT AT AABIRF Fledl AN TH JANEEATs  FIATAH! RIATREHAT
it TR faebrd Aree JHINE g |
(5) SENT IR Afeeror sfvere e a9 |

References:

T JANTH AT FARTF Ffedl (AT ), 03, ey T3 faabra are, afey 9ad, afadr

KR R
0’0 0’0 0’0
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FERIET ISTHT FTAAT T LHTaee

AT ST AT TETTCET AT bl q fad Hrfemar Aedmr At g faera dresdl ahare
T T FANTH AT AT FIEAHT HAD: Tl 3 T2l FHHva T FT Bl PTG IR [+
FHISTH EH |

SramaT @ (SUHIRRT A=l qiaftd): SEere YRAa #TTT AR XEETS TR AMH Rl AT &

IR IQANEeh! BT HE THITH IARTEEA Bicehl ATTATUD] & HI Pl ATHA TN F=(cAT
SIS ATSH! AT AT E FTAHH THISTH TLHT ATTHTHT ISTATAT S0 JAN, AATTIRA HHAT B
HIATS QRENTHE, THAS TAT 3M4T) FT TANT T GIARTE T4 ATTHN GTZAT | AT FHATIA AT
T =R Afed M 9l 91 IJ9E0 AR 7 T JAResd I 99 1w, |

Near R} EEAR IR IS SR GIRIEEY): AdelNd dfedl wAEadd 9 T At
THRATAT AATS HIH I@TIaH
JAY. Faeled Glder fa. 9. 0% ITerdT IR U & | TF Ui, TATYAT AUHT GRIbRATAT MHTIES

N (oY

e TTH s | T Adelh dleddrs TaT qrdel aRATST T A qGHAdATs THET Alheg, |

s 3 (Wifaws et Sivelt, g faepr F=aTe): geliaa gaeT IRl qesiar @ ooo gfq fafa.
TEH BT HH Bl (o

IR T FTATAAT GO TIHT FFI0T qEHSETRT F&T L oooo gfq fafa. g1 o @1 9@ Afe
TR 2T |

Al FAHAAT feoTuiiebRe] FOAT @A TUH IJTARRIET A& Hod HUTAd] Herdrdad areaRtH
TS T W& FAIATRl TTHT F=a1 g1 Anitbiotic residue ST T8 AREHl T THIA TATI S
TIHT FHATH TTHT @h Oxytocin Hormone &I TARTATE I aw& T{IH FATSTHAT |

AET FTAFHAFBT AR [CTUNHRE] FOHT TEAATH] 9T UAHA A5 TITGITAR AT Td5
TR ATEAA IIEARTeSl 39 @Il AT AT T FRIETT g9 aROT I&THAT | Ieidl g1 faamaedrs
QUIEHHT e R TATSATAT T ATY TFg AP Abrael el ST TAT G THI G
AT |

afves S faversEd AStadrd AA 91 (AR YHE fHEd qUHT GHIRl (HETae qUIRaHT g
AT qAT TP T TR ATIRAT T AT IR0 A<h THFAT T AT gl qaHT af@uep!
I g <k AT |
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