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Food Production System in Midst of Dramatic Change
In July, our family enjoyed a trip back to New

Jersey to enjoy my relatives and the nicest lake and

dairy farm in that state.

A special event occurred on the trip out, when

we spent a night at the home of David and Elsie Kline,

dairy farmers who farm organically in eastern Ohio.

The Klines are of the Amish faith. Their locale is well

populated with “plain” farms—one of the most beau-

tiful, functional farming communities I’ve ever seen.

David and Elsie, along with their daughter and son-

in-law, produce organic milk from their herd of about

40 beautiful, grazed Jersey cows.

After supper, a dozen or more neighbors (not

counting children) came over and we sat in a circle

on the lawn, enjoying ice cream and home-baked

goods, while conversing about agriculture and the

milk business. Credit those folks of plain faith: they’re

thinkers, they ask excellent questions.  That’s my idea

of fun, a meeting of the minds with a group of

thoughtful farm men and women.

As a theme, I tried to put events in a larger con-

text, that the energy intensity of this nation’s food

system simply could not withstand shocks to the

Bad enough that “they” have screwed up the

flavor and quality of cheese with foreign MPCs!  Now

look what “they” want to do to our fluid milk!  (See

John Bunting’s article on page 8 of this issue:  “DFA/

NMPF Want MPCs in Fluid Milk.”)

Of all the despicable stunts I’ve seen in my 30+

years in the dairy industry, the worst of the worst is

the proposal sponsored by National Milk Producers

Federation (NMPF): a proposal to USDA to change

the definition of milk’s ingredients, so that added milk

proteins may be compensated at the Class 1 price!

NMPF is fronting for its biggest member—DFA.

MPCs in our fluid milk?

This proposal is a thinly-disguised excuse to add

Milk Protein Concentrates (MPCs) to fluid milk.  The

proposal was entered at the national federal milk or-

der hearing in late June in Pittsburgh, Pennsylvania.

Our colleague, John Bunting, attended the hearing

and testified against the proposal, while grilling sup-

portive witnesses.

NMPF is fronting for Dairy Farmers of America

(DFA) in this proposal to ruin fluid milk.  At the hear-

ing, testimony by DFA’s witness, Elvin Hollon, did

not specify which specific added proteins he was re-

ferring to.  So USDA’s Annette Carter asked him,

protein by protein, which ones Hollon may be seek-

ing to include in fluid milk.  Her question was, “Milk

Protein Concentrate?”  Hollon’s answer:  “Yes.”

Historically, U.S. dairy producers have devoted

great efforts to promote the health and nutrition of

“Nature’s most perfect food.”  Can any honest person

push the idea of changing milk’s standards, through the

federal milk order program, to allow MPCs added to

fluid milk?  Pardon me, but:

*The vast majority of  all MPCs used in the U.S.

are imported.  ZERO of those imported MPCs are cur-

rently produced to meet the Grade A sanitary standards

required of fluid milk sold to consumers in the U.S.

*Used to be, USDA’s mandate for the federal milk

order program was to “provide a fresh and adequate

supply of milk” for the fluid market.  But somewhere

in a recent farm bill, that mandate suspiciously disap-

peared.  Now, we may see why: a conspiracy to “dumb

down” the contents and nutritional value of fluid milk.

Surely, MPCs used in fluid milk would not be “fresh.”

And given some of the e. coli- or radiation-infested slop

holes from which MPCs enter the U.S. (for human con-

sumption), I doubt the stuff is neither safe or nutritious.

Behind this conspiracy to “dumb down” U.S. dairy prod-

ucts with MPCs, my olefactories detect Clayton

Yeutter—former USDA Secretary and former U.S. Spe-

prices or availability of diesel fuel and gasoline. As

examples, I cited research data generated a few years

ago by the Leopold Institute in Iowa:

• The average bite of food in the Midwest traveled

1500 miles from its origin to the consumer.

• For every calorie of food energy, nine calories of

fossil fuel energy had been expended in the complete

process from planting to harvest to processing to

packaging to transportation … from farm to con-

sumer. (Stated another way, for each Midwest resi-

dent on a daily food intake of 2000 calories, requires

expenditure of 18,000 calories of fossil fuel energy.)

The final analysis I offered to friends seated

around the Kline’s back yard: our current food pro-

duction system is not sustainable in the future, in light

of energy costs and potential disruptions.  Thus, it is

in the interest of every citizen—farmers and consum-

ers—to encourage as much local production of foods

as possible.  Bottom line:  the closer food is produced

to where it’s consumed, the greater value is imparted

because of savings on energy costs.  Any other model

simply cannot feed this nation, long-term.

Late in the evening, one friend, Nathan Weaver,

asked me a most welcome question, which ran some-

thing like, “What would you like to do differently

with The Milkweed?”  After a thoughtful moment, I

hopped on that question with a heartfelt answer, that

I regretted having to write so many critical stories in

the paper, because of all the abuse and criminality I

see in our midst.

Rather, I wish we had more time and space to

devote to cutting-edge stories that depicted new ef-

forts (and hopefully, success) in marketing dairy prod-

ucts.  I told them of the story about the Washington

dairy producer, George Calvert, and his $85/cwt.

“cow-share” program, selling raw milk to neighbors.

That was the kind of success story I wanted to print.

Friends, our society and its food production

system are in dramatic change. I hope in the future

The Milkweed can reflect the world of opportunity

that lies ahead for this nation’s food producers.  Con-

ventional paths and logic are not leading to stability,

profit or security.

Kick Co-ops That Support MPCs in Fluid Milk

cial Trade Representative, who now fronts for New

Zealand dairy interests as a Washington D.C. lawyer.

*MPCs enter the U.S. from India.  In India, two-

thirds of the dairy animals are water buffalo.  By defi-

nition, water buffalo are not an approved species

whose “lacteal secretions” may be used in fluid milk

in this country.  MPCs from INDIA in our fluid

milk???  INDIA? That’s where the farmers hand-milk

water buffalo in the pasture had have to repeatedly

spit on their hands to coerce milk (udder pus?) out of

the rock-hard nipples of the water buffalo!

*MPCs are illegally used in the U.S. as human

food ingredients.  The federal Food and Drug Ad-

ministration mandates that all food ingredients de-

veloped after 1958 must be subjected to specific

safety tests defined by the “Generally Recognized

As Safe” (GRAS) standards.  No GRAS compliance

testing for MPCs have been submitted to FDA.  FDA

has failed to enforce the food safety laws of this coun-

try, in respect to MPCs.

*MPCs in fluid milk would require changing

FDA rules.  Trust FDA?  Danger: if our federal agen-

cies allow MPCs in milk, they can’t block use of

imported MPCs.

*MPCs are created by heating concentrated milk

components to dry the proteins.  I doubt that dairy

proteins—so annealed—can have the same biologi-

cally-available nutrition as fresh milk.

*DFA produces MPCs at a money-losing plant in

Portales, New Mexico.  The Milkweed reported that the

Portales plant lost $10 million in 2004.  And now, the

milk supply to Portales is threatened by the big, new

Southwest Cheese plant that’s being completed soon.

DFA’s partner at Portales, Fonterra (New Zealand), has

cooked up a deal with United Dairymen of Arizona to

build a MPC plant in Arizona.  Is DFA trying to protect

its New Zealand “buddy” with a new outlet for MPCs—

garbaging up our fluid milk?

Add MPCs?  How would fluid milk taste?

As John Bunting correctly analyzes in his article

on page 8, if MPCs were made legal for fluid milk,

could our Class 1 beverage deteriorate to a mixture of

water, rehydrated MPCs and lactose, with a little im-

ported anhydrous milk fat thrown in for good measure.

What would that mix taste like?  What nutritional

value would such “milk” contain for consumers?  What

benefits would U.S. dairy farmers have, if their Class 1

products could be taken over by imported, rehydrated,

bug–infested, foreign ingredients?

We already know that MPCs used in cheese pro-

duction cause reduced taste, functionality and aging

characteristics.  Goodness knows what damage MPCs

would do to fluid milk taste, nutrition and demand.

I see nothing but harm—to dairy producers,

fluid milk processors and consumer—from this pro-

posal to incorporate MPCs into fluid milk.

Why would dairy co-ops support this bad idea?

Why would dairy farmers’ organizations sup-

port a proposal to denigrate the taste, quality and

nutritional value of fluid milk?  No single issues high-

lights the gap between dairy farmers and many of

their cooperatives than the “MPC in fluid milk” pro-

posal now before USDA.

The major processor—Dean Foods—fares no bet-

ter on this issue under scrutiny.  Dean Foods’ lawyers

attended the Pittsburgh hearing.  They offered no ob-

jections to the proposals put forth by NMPF and DFA.

Dean Foods’ silence must be interpreted as assent.

My suggestion is that dairy farmers and consum-

ers who care about the integrity of fluid milk sold our

consumers grab these devils by the horns.  If a farmer

belongs to a NMPF member co-op, then the farmer

should get a resolution from the co-op’s board that de-

nounces NMPF’s position and demands NMPF retract

the proposal … or have the co-op get out of NMPF.

Otherwise, I suggest the farmer get out of  NMPF mem-

ber co-ops where possible.

How many real dairy farmers support the no-

tion of garbaging fluid milk’s nutrition and quality

with imported dairy proteins.

Please join us and help give repeated swift kicks

in the keister to any dairy organization that supports

debasing fluid milk with MPCs.  This is war!

Why would dairy farmers’ own organizations

propose putting MPCs in fluid milk?




