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Advance Payment Rates

Advance Payment Rates

As at 13th February 2019

2018/19
Season Forecast

$6.15

Base
Advance Rate

Capacity Adjustment*

June Paid July

$3.95

$0.61

July paid August

$3.95

$0.61

August paid September

$3.95

$0.61

September paid October

$4.15

October paid November

$4.15

November paid December

$4.15

December paid January

$4.00

January paid February

$4.15

$0.61

February paid March

$4.25

$0.61

March paid April

$4.35

$0.61

April paid May

$4.50

$0.61

May paid June

$4.60

$0.61

July Retro

$4.95

August Retro

$5.25

September Retro

$5.55

October Retro

$5.85

Peak Period

The Base Advance Rate payments (paid throughout the whole season) and the
Capacity Adjustment payments (paid in non-peak months) total an average of
the Farmgate Milk Price in respective seasons

Farmgate Milk Price

$6.15

* The Capacity Adjustment Payment amount is based on the cost to Fonterra of installing an additional litre of processing capacity, the estimated peak day litres
The months.
CapacityFor
Adjustment
Payment
is based
on the cost
to Fonterra
of of $0.61 per kgMS.
and the quantity of milk expected to be received in the*peak
the 2018/19
seasonsamount
this results
in a Capacity
Adjustment
Payment
installing
additional
litreSource
of processing
theMaking
estimated
peak day
litres and
For more information on Capacity Adjustment please refer
to thean
booklet
on Farm
‘Capacity capacity,
Adjustment:
it clearer’
or contact
your Area
Manager.
the quantity of milk expected to be received in the peak months. For the 2018/19

seasons this results in a Capacity Adjustment Payment of $0.61 per kgMS. For more
information on Capacity Adjustment please refer to the booklet on Farm Source
‘Capacity Adjustment: Making it clearer’ or contact your Area Manager.
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NOTE FROM
THE CHAIRMAN
I’d like to start this month by recognising the
passing of our former Chairman, John Wilson.
I have spoken a number of times about John’s contribution since he
stepped down from the chair in July last year to focus on his health,
but I would like to reiterate some of that sentiment here.
We owe John and his family a debt of gratitude for all the time,
energy and sheer hard graft he gave us as a farmer-owner,
inaugural Chairman of the Fonterra Shareholder’s Council on
merger, as a Farmer Elected Director from 2003, and as Chairman
from 2012.
John was one of us – a dairy farmer through and through. He
always looked ahead and focused on finding a way through the
tough times that would protect Fonterra’s farmers, sharemilkers
and their families. Bringing farmers solutions, not problems was
always his mindset.
Outside of his family life, John dedicated most of his time to
farmers, Fonterra and farming. He always acted in the best
interests of the Co-op and would expect us to now get on with
the job, or “go on the attack,” as he would say.
This is my first column for 2019 and I want to use the
opportunity to talk to a few key factors that will heavily influence
our Co-op’s performance this year.
As farmers, the weather is never far from our minds – no matter
where in the world we farm. It’s almost impossible to predict, yet
it’s the number one factor when determining global supply.
Total New Zealand milk production increased 4 per cent in
December compared to the same month last year. Favourable
weather in most parts of the country helped our annual
production to return to more normal levels after the previous two
seasons that were impacted by extreme weather. Our New
Zealand milk production for the year to December was up 2 per
cent on last year.
In Australia, the latest milk production estimate from Dairy
Australia is for a decrease of 5 per cent to 7 per cent for the
season. Drought, high input costs and increased cow cull rates,
continue to severely impact milk production. As a result, there is
strong competition for local milk. Fonterra’s milk collections
across Australia for the six months to 31 December were down 14
per cent on the same period last season.
US milk production was up 1 per cent in November compared to
the same period last year. The US continues to see relatively
steady production growth driven by increased yield per cow.
Recent GDT results suggest that global supply and demand for
dairy is generally in balance. Our customers will be keeping a
keen eye on the potential for tightening supply from New Zealand
and the EU, and any growth in exports out of the US.
Second, you will have seen headlines about Brexit and the
China-US trade war which have the potential to significantly
impact demand in our key markets.
Trading dairy is not easy. Tariffs on our products distort global
dairy markets, masking pricing signals to international farmers.

Despite good progress made by successive New Zealand
Governments to reduce and remove trade barriers, dairy remains
one of the most highly protected globally traded products.
We estimate that New Zealand currently only has access to
around 12 per cent of global dairy consumption at tariff rates of
less than 10 per cent.
Ideally, we would have free trade into all the markets in which
we operate. However, currently the outlook is a trend toward
slowing global trade growth, rising protectionism and reduced
international cooperation.
As with all uncertainty there will also be opportunities for our
business. Your Co-op continues to work with the New Zealand
government and other export industries to protect our current
market access and push for more open trade in the future.
Finally, I want to acknowledge the strong interest we’ve
received in an update on the Board-led portfolio review process.
We have made good progress and you can expect to receive
more details on the individual parts of the review, and our
underlying business performance, when we announce the Co-op’s
interim financial results in late March, followed by the national
farmer roadshows.
You can find details for your nearest farmer meeting on page 8.
Your Farmer Directors and I look forward to speaking with
many of you in person at those meetings.

John Monaghan
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MESSAGE FROM MILES
I want to begin by acknowledging the passing of our
former Chairman John Wilson.
I spent a lot of time with John, particularly over the last four and a
half years as we launched Farm Source. John never failed to impress
with his knowledge and wisdom across all areas of our business,
from behind the farm gates, right through international markets.
Our thoughts are with his family.

DIRA SUBMISSION
This month, we made our submission to the Government on the
review of the Dairy Industry Restructuring Act (DIRA).
Since it passed in 2001, DIRA has been critical to the
performance of the New Zealand dairy sector. It has allowed New
Zealand farmers to compete at scale in international markets, and
it’s delivered improved social and economic outcomes for our
farmers and their communities.
DIRA has the dual objective of establishing a strong, exporter at
scale taking New Zealand’s products to the world, and protecting
New Zealand dairy farmers and domestic consumers. It is critical
for the evolution of the legislation that both are kept in focus and
neither is prioritized over the other.
Some of the DIRA’s safeguards are still critical today, and they
should be expanded to be a requirement of every dairy processor.
Others are inadvertently tipping the playing field in favour of
foreign exporters, at the expense of kiwi farmers.
The Ministry of Primary Industries raised a number of questions
in their discussion document, and I want to briefly outline our
position on these. Our full submission can be found on the
Farmsource website.

However, we believe farmers would benefit further if the
transparency of price setting and payments was spread throughout
the industry. We would like to see a requirement for all processors
to publish their average milk prices in a way that is consistent so
farmers can easily make comparisons.

Open Entry

Deregulation

Open entry was designed to encourage competition, and with
around ten dairy companies operating in New Zealand today,
open entry has done its job.
Our first preference is the removal of open entry as we believe it
would help our Co-operative achieve our vision and control our
strategic direction. Just like other dairy processors, we would have
the ability to say no to accepting new milk if it doesn’t make
environmental or financial sense to do so. It would also better
enable us to be an environmental leader.

Raw milk regulations
We have always supported a strong domestic market as it creates
competition and more choice for Kiwi consumers. What we don't
support is your milk being given, effectively at cost, to
foreign-backed companies who use it to compete with us and
other New Zealand-owned dairy businesses in export markets,
sending their profits offshore.
Therefore, we agree with MPI’s suggestion that support for larger
export-focused processors who are capable of sustaining their own
supply is no longer necessary.

DIRA was always intended to ultimately set the dairy industry up
to be deregulated once it’s purpose had been achieved. But over
the past 17 years the “sunset”’ provisions have continued to be
changed and pushed out.
We want a clear pathway to deregulation, and support a further
review of DIRA three years after change is effective.
Fonterra’s performance is not solely driven by DIRA, however a
modernised DIRA will contribute to deliver our shared vision for the
future of the industry. An industry which promotes investment in
regional New Zealand, where profits are kept at home for the
benefit of all New Zealanders. An industry where farmers are paid
good money for their milk and the unique attributes of New
Zealand’s environment are protected and enhanced.
Thank you to those of you who also made submissions. The
Ministry of Primary Industries is now analysing all feedback and will
develop policy recommendations for the Government to consider.
The Government will then decide whether any legislative changes
should be made.
We will keep you updated as things progress.

Milk price
Greater transparency enables farmers to make more informed
financial decisions. That’s why we support the current milk price
regime as it’s robust, works well, and supports an efficient and
transparent milk price.
Fonterra Farm Source >>> February 2019

Miles Hurrell
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REMEMBERING JOHN WILSON
“John always brought dedication, commitment,
and deep dairy knowledge to each of the
representation and governance roles in which he
served. On behalf of his fellow farmers he was the
ultimate advocate for what we stand for.”
– John Monaghan, Fonterra Chairman
John Wilson was an integral part of the Co-op. From its creation,
when he was head of the Shareholders’ Council right up until last
year when his health meant he had to step down as Chairman of
the board.
John was a dairy farmer through and through. In the early to mid
1980’s he completed a Bachelor of Agriculture Science from Massey
University. In 2000 he was awarded the prestigious Nuffield
Scholarship – a prize which is designed to fast track the
development of emerging leaders in the agri-food sector.
In 2001, with the creation of Fonterra John became the head of
the Shareholders’ Council, in 2003 he joined the Fonterra Board,
becoming Chairman in 2012. During his career he also served as the
Chairman of Milk Test New Zealand and was a Director of Hugh
Green Group of Companies, Rangitata South Irrigation Ltd and
Turners and Growers Ltd.
During John’s time as Chairman he oversaw much large-scale
capital spending to cope with the significant growth in milk off our
farms. It has added considerable value to the Co-op. This included:
•

A $230 million drier at Pahiatua to process 140,000 tonnes of
milk powder a year;

•

A $240m cheese factory in Clandeboye, South Canterbury,
where milk is converted into mozzarella in less than a day;

•

$150m earmarked for cream cheese plants in Canterbury;

•

A $120m UHT processing plant at Waitoa in Waikato;

•

A new dairy ingredients plant in the Netherlands, in a
partnership worth $144m, with the Dutch cheese manufacturer
A-ware Food Group;

•

A $165m expansion of Fonterra Australia with the lion's share
directed at doubling the capacity of the Victoria cheese factory.

TRIBUTES FLOWED IN FOR JOHN
ON SOCIAL MEDIA.
“Nuffield NZ lost one of our great alumni with the passing of John Wilson.
His reputation & networks are global & national. John always had time
for people was passionate about personal development contributing to
the Kellogg and Nuffield groups. RIP John” @Kelloggleaders
“Very sad to hear about the passing of John Wilson. He was a great man
and business leader” @simonbridges
“John Wilson was dedicated to the co-op and worked non-stop for our
dairy farmers. We talked often over the years and I had great respect for
John's farming knowledge and views” @DamienOConnorMP
“Terribly sad to lose a stalwart of the global dairy industry and a proud
New Zealand dairy farmer far too young.” @m_herbert
“Very sad news to hear we have lost one of our great industry leaders.
Thank you, John for your lifetimes work & commitment to dairy!”
Tracy Brown @TiroroaFarmsLtd

JOHN WILSON 1964-2019
2003 – 2018

Director, Fonterra. Chairman, 2012 - 2018.

2012 – 2018

Director, Turners and Growers Ltd

2012 – 2019

Director, Rangitata South Irrigation Ltd

2012 – 2019

Director of Hugh Green Group of Companies

2002 – 2012

Chairman, Milktest NZ

2001

Chairman, Fonterra Shareholders’ Council

2000

Co-operative Leadership Programme, 		
University of Missouri

2000

Nuffield Scholarship recipient

1999 – 2019

Member New Zealand Institute of Directors

1983 – 1986

Bachelor of Agricultural Science,
Massey University

He also led the development of Fonterra’s Milk Price Manual,
ensuring farmers had, ahead of Trading Among Farmers, a milk
price which was fully transparent in terms of the revenue and cost
lines which go into its calculation. Described by Sir Henry van der
Heyden in his eulogy as “the godfather of the milk price”, John was
committed to getting the milk price manual right and above all,
truly independent. He knew it had to stand up to scrutiny from all
corners – politicians, competitors, regulators and especially
farmers. There could be no possibility of money moving around to
benefit investors over farmers or vice versa. As a result, the current
system is fully transparent and independently reviewed by the
Commerce Commission.
He also helped guide the Co-operative through some tough
times including the botulism scare, known as the WPC80 incident
which led to a review of the dairy industry’s food safety framework,
roller coaster global milk prices, increasing competition from other
dairy companies, global trade and environmental issues.
He was instrumental in the creation of interest free loans for
farmers to the tune of $383m after dairy prices plummeted in 2015
and under his watch trade with China boomed. During his tenure,
the Anchor brand became the top-selling brand in China in both
stores and through e-commerce. Between 2013 and 2018, business
jumped from $1b to $5b in turnover.
John will long be remembered for the contribution he made not
just to the Co-op but also to the country’s dairy industry.
Fonterra Farm Source >>> February 2019
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Leading the world
on traceability
Fonterra has launched our Traceability Centre of
Excellence, establishing the Co-op as a world leader
on electronic product traceability. The launch
follows more than three and a half years of work
by the Co-op’s Food Safety Quality team and was
achieved on time, and under budget.
With the establishment of the Centre of Excellence, we’ve set the
market standard on traceability in the dairy sector. Over 99% of all
New Zealand milk is electronically traceable back to daily farm
collection, and 92% of our global supply chain is now electronically
traceable – giving us a leading edge in the global market.
No other dairy company in the world has even come close to
electronically tracking all supply chain inputs, from milk to
packaging and everything in between – all the way from the farm
gate to the customer. We can now track the origins of nearly any
product, and report back accurately to the Fonterra Management
Team within hours.
Traceability CoE Manager Rekha Baptista says there was no
off-the-shelf solution for what the Co-op wanted in terms of
traceability, so the technology was designed, developed and built
in house.

“As a result, the tool is tailored to the Co-op’s needs, and
immensely powerful. I can walk into a room of potential customers
and give them a bottle of milk’s entire story in minutes. Warehouse,
depot, supply chain, everything. No other dairy company in the
world can do that, which gives us an edge in the market.”
Group General Manager Food Safety and Quality Assurance
Tim Kirk says while we’ve always been able to track our products,
the WPC80 precautionary recall in 2013 challenged us to change
our thinking about global traceability and to develop a solution to
be the best.
The Centre leads our purpose-built traceability system, known as
the Global Batch Trace System. Across the supply chain, there are
more than 430,000 electronic sensors collecting information on
tanker collections, ingredient inputs and distribution receipts. These
are automatically uploaded into our database in near real time.
On the supermarket shelf giving customers the ability to verify
the authenticity of our products is the point of difference for the
Co-op’s infant formula Anmum. Cans sporting QR codes (so
consumers can check the origins of our products) were launched
in China in 2017 – and to date, more than 35,000 parents have
used the codes to trace the origins of our Anmum products.

A map of key tracking events monitored by the Co-op’s electronic traceability programme. By connecting more than 430,000 sensors within
the Global Batch Trace system it is now possible to electronically track all key inputs across 92% of our global entire global operations
(128 out of 139 plants) – right from the farm gate. It’s a feat no other dairy company in the world has come even close to replicating.

Fonterra Farm Source >>> February 2019
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Tim says in an era where consumers are increasingly conscious
of where their food comes from, the technology is becoming more
important than ever.

repeat purchases and increased demand for Anmum have driven
value back to the Co-op.”

“At the moment, trace is a competitive advantage, but it’s
quickly becoming a necessity.”

Tim says as the CoE continues the Co-op’s drive towards
electronic traceability across the entire supply chain, they’re also
focused on looking for the next steps.

“Whether we’re dealing with our regulatory bodies, international
partners, or individual consumers, everyone wants to be able to
trust our products.

So, what’s next?

“You can’t rest on your laurels with this kind of technology.
It’s easy to climb the mountain, but it’s hard to stay on top.”

“Our approach with Anmum was to build trust with our
consumers, and we’ve seen the proof of concept. The scans,

CO-OP’S SPIRIT SHINES
THROUGH THE SMOKE
Our teams recently stepped up to help those
affected by the Nelson fires.
Co-op staff delivered Anchor and Primo milk to firefighters as they
worked to put out the blaze. They also set up a walk-in chiller to
store food, donated by the community, for the emergency crews.
Chris Win, Upper South Operations Manager, says our tankers
were also put to good use during the state of emergency.
“We used them to help deliver water to livestock in the
affected area, and we also offered one to emergency personal in
case they needed it to help move water or as a portable pump.”
Victor Gahamadze, Nelson Area Manager, says it was important
for the team to help out wherever possible.

“In moments like these you realise our Co-op is one big family
and you just have to jump in.”
While the fire left farmland largely unscathed, the region has
been suffering from drought conditions.
Federated Farmers have been helping by taking feed into the
Nelson area, assisted by our Darfield farm which sent around
7000 bales to the region.
While the fire remained clear of our local sites, production was
paused for a day at our Brightwater site and some milk was
redirected to nearby sites as a precaution to avoid a food quality
risk from smoke in the air.

Smoke from the Nelson fire as seen from our Brightwater site
Fonterra Farm Source >>> February 2019
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EXPORTING $3.8 BILLION
IN DAIRY TO CHINA
Millions of people across China have been
welcoming in the Year of the Pig by eating dairy
produced right here.

The latest figures show our sites produced and exported around
$3.8 billion in products to China during 2017/18. That’s about $770
for every single New Zealander.
China President Christina Zhu says China is the Co-op’s largest
and most important market.
“China made up a quarter of Fonterra’s exports last year. But
we’re also a big part of the local New Zealand economy, providing
jobs for the region and helping New Zealand succeed on the
world stage.”
Christina says Fonterra makes up nearly a quarter of all
exports to China from New Zealand – totalling $16 billion.
“It’s even more impressive when you consider that 11 per cent
of all dairy in China comes from our Co-op’s farmers.”
Our Clandeboye site in Canterbury was the top producer,
exporting around $566 million in products. Southland’s Edendale
site came a close second exporting nearly $560 million, and
Taranaki’s Whareroa site exported $437 million.
Edendale site manager Richard Gray says he’s proud
products made in Southland end up on plates in big cities
like Beijing and Shanghai.
“It’s a little bit of Edendale ending up on shelves and tables in
some far-off places. Southland is an awesome place to raise a
family and live the Kiwi lifestyle, and sites like Edendale support
locals to live and work right here.”
Waikato was one of Fonterra’s biggest regions for exports,
totalling around $1.2 billion in products, like cream, cheese and
milk powder.

Dairy will be part of New Year celebrations in homes across China

Cream is a growing export, ending up in some of the
500 million tea macchiatos and around half of the cream cakes
made in China. Cream cakes are increasingly popular around
Chinese New Year.
Export New Zealand spokesperson Johnathan Chen says
Kiwi businesses are eyeing up China as an export market in
growing numbers.
“The scale of the potential business and consumer trade is
mouth-watering. But it's no cakewalk trading with China.”
The Lunar New Year is one of the most important time of the
year for brands in the Chinese market. Chinese consumers indulge
in festive celebrations and in gifts and meals for friends and
family and, like our own Christmas, the budgets can be big.
Chinese consumers spent $200 billion in shopping and in
restaurants during 2018 New Year holidays – around 10 per cent
more than during the previous year's holiday season, according
to China’s Ministry of Commerce.

Chinese cream cakes are a popular choice for the New Year celebrations
Fonterra Farm Source >>> February 2019

REGIONAL
TOTALS

VALUE OF FONTERRA
EXPORTS TO CHINA ($NZ)

Northland

$83,310,433

Auckland

$42,949,285

Waikato

$1,169,018,525

Taranaki

$524,204,080

Bay of Plenty

$116,921,915

Manawatu-Wanganui

$202,617,600

Nelson/Marlborough

$41,205,998

Canterbury

$1,005,475,001

Otago/Southland

$567,364,815

TOTAL

$3,753,067,652
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BREAKING INTO THE
‘SUPER PREMIUM’ MARKET
The world’s first maternal milk powder to contain
a unique probiotic strain is taking the Hong Kong
market by storm and is expected to make a
similar impact when it launches in China.

one of the first entrants in the rapidly growing 'super-premium'
maternal category.

Anmum Assura contains DR20, a probiotic which has been clinically
proven to help prevent children’s eczema, and has the potential to
help reduce postnatal depression and gestational diabetes.

“Immunity is a growing concern for Chinese consumers who don’t
get the benefits of dairy in a traditional way. It provides mums with
key nutrients to support a healthy pregnancy. The size of the China
market makes this a real opportunity for our Co-op, with potential to
bring the product to other Asian countries as well.”

The product also contains a new hygiene lid which has been
developed by our packaging scientists. It contains a built-in scoop
which means consumers don’t need to go fishing about in the
powder to find it.

Fonterra China President Christina Zhu said that Anmum Assura
will add great value to the Co-op and help to expand our customer
base in this growing market.

Corine Ooi, Director of Healthy Living, Maternal & Paediatrics
says the product has been well received.
“We’ve already seen encouraging sales results in Hong Kong
since the launch and had very positive feedback from our
consumers and health care professionals.”
“With Anmum Assura we’ve achieved numerous firsts, we’re the
first maternal milk globally to contain DR20, the first Co-op
product to offer a global best-in-class hygiene lid and we’re now

The team who developed the new Anmum Assura packaging

FINE TUNING BOOSTS HAUTAPU
LACTOFERRIN VOLUME
More than $1 million worth of additional
lactoferrin is being produced at our Hautapu
plant thanks to a simple change to cleaning
in place (CIP) improvements.
Senior Process Technologist and Project Manager Tim Wrinch says
the team needed to find a way to keep up with the demand for
lactoferrin without needing to spend large amounts of cash.

Demand for lactoferrin is soaring – particularly in paediatric
medicines and with health-conscious consumers in Asia. Nicknamed
‘pink gold’ the protein can only be made at our Hautapu plant.
Around 10,000 litres of milk and some very sophisticated
technology is used to manufacture a single kilogram.

“We knew we didn’t have the capital to install a new dryer or
make huge upgrades, so we put our heads together to think about
different options. We were able to identify simple CIP improvements
that could be made to the pipework in small shutdowns.”
Fonterra Research and Development Principal Research Engineer
Mark Pritchard says the improvements have resulted in hours of
extra production each day which translates to around $1.2 million
extra dollars of product a year.
“Modifying a high-value product plant during the season might not
seem like a good idea but the improvements needed little capital and
meant capacity was available straight away.”
Mark says from concept to completion the process took seven
months and cost very little.
“It didn’t need lots of money thrown at it to become more
efficient, it will have paid for itself in a matter of months.”

Bags of lactoferrin at the Hautapu plan
Fonterra Farm Source >>> February 2019
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2019 HALF-YEAR RESULTS
FARMER MEETINGS

OTAGO /
SOUTHLAND

CANTERBURY/TASMAN
/MARLBOROUGH

CENTRAL
DISTRICT

TARANAKI

BAY OF PLENTY

WAIKATO

NORTHLAND

Your Co-op’s interim results will be announced on
Wednesday, 20 March. SKY TV will broadcast the
results on Channel 950, on the hour, every hour
from 9am – 10pm on the day. You can also find out
more about the results on the My Co-op app or
Farm Source website.

Your Co-op’s Directors and Management team will be on the road
the following week to meet with you, discuss the results and
answer any of your questions.
Please RSVP: Farmer meetings will include a meal so for
catering purposes, please RSVP by 22 March by going to
Events on the Farm Source website, via the My Co-op app,
or contact the Service Centre 0800 65 65 68.

Location

Date

Time

Venue

Kerikeri

Monday 25 March

10.30AM

Turner Centre, 43 Cobham Rd

Whangarei

Monday 25 March

6.00PM

Barge Park Conference, 474 Maunu Rd, Maunu

Pukekohe

Tuesday 26 March

10.30AM

PIA Events Centre, 57 Ward St

Te Awamutu

Wednesday 27 March

10.30AM

Te Awamutu Sports Club, 420 Albert Park Drive

Hamilton

Wednesday 27 March

6.00PM

Distinction Hotel, 100 Garnett Ave, Te Rapa

Matamata

Thursday 28 March

10.30AM

Matamata Racecourse, 7555 State Highway 27

Waihi

Tuesday 26 March

6.00PM

Waihi Rugby Club, 111 Kenny St

Rotorua

Wednesday 27 March

6.30PM

Holiday Inn Rotorua, 10 Tryon St

Awakeri

Thursday 28 March

10.30AM

Awakeri Events Centre, State Highway 30

Tirohanga

Thursday 28 March

6.00PM

Tirohanga Community Hall, 839 Tirohanga Rd

Hawera

Tuesday 26 March

6.00PM

TSB Hub, 17 Camberwell Rd

New Plymouth

Wednesday 27 March

10.30AM

Plymouth International Hotel, 220 Courtenay St

Palmerston North

Tuesday 26 March

10.30AM

Awapuni Function Centre, 67 Racecourse Rd, Awapuni

Masterton

Thursday 28 March

10.30AM

Copthorne Hotel and Solway Park, Wairarapa

Nelson

Monday 25 March

4:30PM

Brightwater Motor Inn, 1 Lightband Rd, Brightwater

Oamaru

Tuesday 26 March

6.00PM

Oamaru Opera House, 94 Thames St

Ashburton

Wednesday 27 March

10.30AM

Hotel Ashburton, 11/35 Racecourse Rd, Allenton

Christchurch

Wednesday 27 March

6.00PM

Riccarton Park Events Centre, 165 Racecourse Rd, Broomfield

Gore

Monday 25 March

10.30AM

Heartland Croydon Hotel, 100 Waimea St

Invercargill

Monday 25 March

6.00PM

Ascot Park Hotel, Corner of Tay Street & Racecourse Rd

Balclutha

Tuesday 26 March

10.30AM

South Otago Town & Country Club, 1 Yarmouth St
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CO-OP CHAT
– WITH MARK PIPER
This year we're running a series of Q&A’s with some
of the people working to get the best value out of
your milk. First up it’s Mark Piper, the director of
Fonterra Research and Development Centre (FRDC)
in Palmerston North. Mark talks about how we’re
maximising the knowledge we have as one of the
world leaders in dairy research and development,
the endless possibilities of probiotics and how we
can get accurate information to people in an age
where we are bombarded with conflicting advice.
How are you working to leverage R&D expertise
this year?
One of the big advantages we have is 90 years of research and
development history, so we have a huge amount of knowledge
and expertise. This year we are focusing on helping our people
share their ideas, rather than just responding to what the market
asks for. While we will always follow what the market wants, we
also want to work harder to ensure we remain leaders of
innovation. We’re going to do more open innovation – throwing
some of our ideas or questions out on a web platform for people
to problem solve or comment on. We did a few trials around this
towards the end of last year and saw some really good results.
Working in this way means we can get ideas from a whole lot of
different people, without needing to hire.

What areas excite you the most?
Definitely probiotics. I think there is still so much more to learn
and do with them. We have two strains of probiotics which have
been really successful and now we want to properly explore some
of the other strains we have developed and see where they could
take us. Sports and active lifestyles is also an exciting category.
I think we have won the right to be a big player as we are among
the best in the world when it comes to proteins. The challenge
now is to keep growing and stay ahead of the game.

Mark Piper, FRDC Director

What about personalised nutrition and gut health?

Food service is a strong pillar for us and an exciting area. What
are the next generation of products? The next muddy bun? or tea
macchiato? We need to continue to innovate to keep our
leadership position.

This is an area which people will continue to explore. I believe the
days of dieting only for weight loss are coming to an end. People
are now focused on how food affects their individual system and
health. The challenge for us is to continue to explore how we bulk
supply personalised nutrition.

What trends do you think will dominate 2019?

What challenges lie ahead?

I think we will continue to see people becoming more and more
conscious of what they are eating and the health benefits of food
– what this means exactly will differ from person to person. We
will also continue to see a focus on people caring about what they
are eating, so sustainably sourced, ethical food. Again, that will
mean different things to different people. I also think the snack
market will continue to grow but we will see a demand for snack
foods which aren’t heavily processed.

These days people are bombarded with so much conflicting
information - fat is bad, fat is good, dairy is bad, dairy is good.
There are numerous claims being made every day without clinical
trials to back them up. The challenge for us is how do we cut
through the noise and get the facts across? This massive amount
of online information is resulting in consumer trends changing
much faster than they have in the past so we need to stay ahead
of that.
Fonterra Farm Source >>> February 2019
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Hawke’s Bay farmers
recognised for hard work
Dairy farmers in the Hawke’s Bay have been
recognised for their efforts in consistently achieving
full compliance with their resource consents.
The recent Dairy Compliance Awards recognised 34 farms with a
Gold status, showing they have maintained full compliance for at
least five consecutive years. Another 13 farms were awarded Silver
status for four years’ consecutive compliance, and seven farms
with Bronze status for three years’ compliance.
Tony Haslett, the Co-op’s Hawke’s Bay regional manager, says
it’s great to see an increasing number of farmers achieving five
years plus of full compliance.
“The New Zealand dairy industry is cooperative by nature and it is
this ethos of working together from the farms, Hawke’s Bay Regional
Council, and Fonterra teams that all contributes to this result.”
To achieve full compliance, farms must stick to their consents at
all inspections, including water take consents, farm dairy effluent
discharge consents and paper work. Any farm not achieving
compliance in any one year is reset to year zero.

Gold Award recipients at the Dairy Compliance Awards 2018

Since they were introduced in 2008, the number of farms
qualifying for the Gold level achievement has more than doubled.
Compliance across the board has risen too, from 71 per cent of
farms in 2008 to 81 per cent last year.

Nominations open for
prestigious farming award
Nominations are now open for the 2019 Fonterra
Responsible Dairying Award.
The award, part of the NZ Dairy Industry Awards, recognises dairy
farmers who demonstrate leadership in their approach to
sustainability and who are respected by their farming peers and
their community for their attitude and role in sustainable dairying.

“It’s also about not just living for the here and now, but about
thinking for the future and those that will come after you.”
Entry for the award is by nomination only via the NZ Dairy
Industry Awards website (www.dairyindustryawards.co.nz).
Nominations close on 20 March.

While Fonterra sponsors the award, any New Zealand dairy
farmer is eligible to be nominated. The winner will be selected by a
panel of judges and announced at the NZ Dairy Industry Awards
National Final in Wellington on 11 May.
The 2018 winners of the inaugural Fonterra Responsible Dairying
Award were Matamata farmers Wynn and Tracy Brown, who are
considered leaders within the dairy industry in all areas of
sustainability, business and farm management, as well as in the way
they give back to the industry and community.
Tracy and Wynn, who have also won numerous other
environmental and sustainability accolades, believe they are only
caretakers of the land for future generations. “We want to leave it in
better condition than when we took it on. We want to leave a legacy.”
“Sustainable farming is about ‘walking the walk’ not just
‘talking the talk’, it’s about what you do when no-one is looking.”
Fonterra Farm Source >>> February 2019

2018 NZDIA Responsible Dairying Award winners Edward and
Tracy Brown

11

AUSTRALIAN DAIRY INDUSTRY FEELS
THE PINCH AS THE DROUGHT BITES
A recent Dairy Australia Situation & Outlook report
is signalling a fall in the Australian milk pool of
around 700 million litres for the current season,
and is projected to possibly go further.
This time last year, the Australian dairy industry was in the midst
of strong milk growth, coming off the back of an exceptionally
good season, and confidence was high.
Fast forward one year, and the situation is very different. Today,
the drought has caused milk collections to plummet, and they are
at risk of falling to two-decade lows.
Many farmers have reduced production and increased culling to
cope with unprecedented high input costs for feed and water,
which has seen the cost of production surge by 15-35 per cent,
while others are selling up and leaving the industry altogether.
Australia’s dairy farmers are being hit on two fronts. With the
drought also affecting Australia’s grain farmers, feed costs have
soared. While Northern Victoria has been the hardest hit with
soaring water prices exceeding $600 a megalitre – and for
farmers fully exposed to this cost, dairy production isn’t viable off
this water price.

A challenge for the whole industry, as processors
compete to shore up supply
The drought has led to increased competition for milk right across
the board, however a particularly fraught dynamic is the white
milk sector.
This is a challenge that all processors are facing. Tankers are
taking milk from the Victorian border to honour fresh milk
contracts with customers in even harder-hit New South Wales and
Queensland, and paying farmers a significant premium to secure
this milk to avoid tough supply penalties.
Victoria accounts for almost 65 per cent of milk collections in
Australia, and this season Victorian production has dropped by 5.5
per cent year-to-date. Northern Victoria has been the hardest hit
– where milk volumes dropped 20 per cent in November and 13
per cent year-to-date.

It’s not just the white milk market. Across Australia’s dairy
regions, processors are competing hard to manage falling milk
intakes against product contract commitments.

Looking ahead to next season
However, despite the challenges, Tasmania, which accounts for
around 10 per cent of Australia’s milk production, is still growing,
with production up 4.4 per cent year to date, and despite
production slowing over a dry summer, the state is still forecast to
meet 900 million litres for the second year in a row.
In its recently released Agribusiness Outlook 2019, Rabobank
predicts that the Australian dairy industry will remain under
pressure, continuing to see a margin squeeze across the supply
chain. Milk production is likely to contract further this season,
with farm margins unlikely to improve in the short-term.
Instead, farmers will be looking for a well-timed and adequate
autumn break, according to Rabobank Dairy Senior Analyst
Michael Harvey, which will lay the foundations for farm
profitability in 2019/20.
While better seasonal conditions will improve pasture feed and
bring down input costs, trading conditions will remain challenging
and cost of production is forecast to remain high.

How we’re meeting the challenge
Notwithstanding the challenges, the Australian business is
resilient. It’s already very lean and efficient after right-sizing
and cost-cutting measures three years ago, and by getting the
basics right and focusing on the fundamentals, the team have
identified further cost reductions and efficiencies that will help
performance. Our Consumer and Foodservice businesses continue
to perform strongly, however the Australian Ingredients business
is challenged because of the lower milk volumes they are facing.
The long-term fundamentals for Australian dairy remain strong,
and we’re adapting to the current conditions to position ourselves
for success when circumstances improve.
Fonterra Farm Source >>> February 2019
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How much dairy is right for you?
A global report published in the medical journal,
The Lancet, has stirred debate among scientists,
nutritionists and others after claiming we need
to make massive changes in our diets to save
the planet, including moving away from animal
products. The European Food Agency, has
responded to the report saying, “The danger is
that the overstatement of certain concerns will
result in an anti-livestock narrative, create a false
impression of scientific consensus, and do more
harm than good in a world in need of nutrient-rich
meals and sustainable food systems.”
We asked Fonterra’s Chief Science & Technology Officer Jeremy
Hill to provide further context on the report and explain what it
says about dairy.

Can you summarise the report in a few sentences?
The EAT-Lancet report is about 50 pages but here’s a short
summary: it recommends reducing consumption of animal-based
foods, and increasing consumption of plant-based foods, for
optimal health and to help save the planet by 2050. It’s making
headlines because of the stark changes proposed for different
food sources, like eating 50 per cent less red meat, 50 per cent
less sugar and 100 per cent more nuts, fruits, vegetables and
legumes, and the recommendation for dairy of one serving per
day instead of at least 2-3.

What does Fonterra think about the new
recommendations?
We agree with the premise of the report that the food system
needs to undergo a transformation with significant improvements
in efficiency of production, and other aspects of the report like
the need to reduce overconsumption and food waste. But we
disagree with the conclusions about what adequate consumption
of dairy should be. The arguments to reduce dairy intake are
particularly selective and ignore a large volume of published
scientific information about the benefits of dairy.

How much dairy should we eat then?
Consumer choice is important, as is eating a wide range of nutritious
foods. Unfortunately, dairy’s value as a high-protein
quality and nutrient-rich food source hasn’t been fully recognised in
the report. Products like milk, cheese and yoghurt provide nutrients
that are generally lacking or don’t have the same bioavailability (the
body’s ability to absorb nutrients) in plant-based foods e.g. calcium,
riboflavin (vitamin B2), B12 and indispensable amino acids.
Consumption of dairy products is recommended in dietary guidelines
around the world, with New Zealand Food and Nutrition Guidelines
recommending at least 2-3 serves of milk and milk products each day.

If we eat 2-3 servings of dairy per day, is that going to
be sustainable for the planet?
Most probably if the milk is produced in the most efficient ways
possible. For example, consumers can be reassured that New Zealand
has among the lowest greenhouse gas emissions per litre of milk
collected in the world. If all of the milk in the world was produced at
equivalent emissions, then GHG emissions from dairy could be more
than halved. That doesn’t mean we rest on our laurels. We’re
investing in leading technology and solutions to improve this even
further – see our recent Sustainability Report for more. Even the one
serving of dairy per day recommended in the EAT-Lancet Report will
require an increase in global milk production if we are to feed nearly
10 billion people by 2050, with New Zealand well placed as one of
the most efficient places to produce milk. We hope to help address
global nutritional challenges (e.g. malnutrition, micronutrient
deficiency), while ensuring the dairy that is produced and consumed
is as sustainable as possible.

Where to from here?
This is a complex topic and it encompasses much broader dimensions
than has been covered in the EAT-Lancet Report. When thinking
about sustainable diets we need to think about nutrition and food
systems from the multiple aspects that make up sustainability –
social, economic and environment. We’ll keep commissioning our
own reports and welcoming reports from others that look at ways to
overcome the sustainability challenges around food production. And
we’ll continue to work with others on innovative solutions to see that
dairy plays its part in both a sustainable New Zealand and a
sustainable global food system.

The report urges people to eat more vegetables and legumes and cut down on meat and dairy
Fonterra Farm Source >>> February 2019
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IRISH FARMERS BENEFITING
FROM FIXED MILK PRICE
Why do your farmers participate? How have they
benefitted from taking part?
The key drivers for a farmer to participate is the opportunity to
lock in some of their milk at a certain price. They may not get the
highest price but they can be sure to receive a certain price. In
addition, they can give comfort to their lenders and banks.
Walking into a bank and being able to say that a percentage of
their milk will get a certain return can go a long way in providing
assurance that banks look for.

What challenges have you faced in introducing
your programme?
A key challenge was educating farmers about what we were trying
to do. Once we explained that we wanted to take some volatility
out of a portion of their total milk production, it was then about
making sure those who wanted to participate knew how to do so.
Farmers got on board pretty quickly but moving away from a
paper system to an online system had its challenges. We provided
a lot of training on how to use the system. Farmers who
encounter system problems, technical problems or poor quality
WIFI, can come into their local area office and we will help them
as much as possible. By the time we got to our third offer, farmers
were very comfortable with the on-line system and it now
operates seamlessly.

What would you say to a farmer who is considering
using the fixed milk price?
Pat Murphy, General Manager of Ireland’s Kerry Agribusiness

With the Co-op’s recent introduction of a Fixed Milk
Price for New Zealand farmers, we thought it would
be a good time to speak with other dairy processors
who have introduced a similar financial tool.

As it is voluntary, you can decide to participate or not. If you
want to lock in a price and reduce the volatility you’re exposed to,
then it can help. It is a personal choice.

Pat Murphy, General Manager of Ireland’s Kerry Agribusiness
visited New Zealand recently, and took some time out to talk to us.
Kerry Agribusiness is part of the Kerry Group an international
food group with three dairy manufacturing facilities in Ireland
where about one billion litres, or 16 per cent of the total Irish milk
pool, is processed.
The company recently introduced a new type of fixed milk price.
Suppliers can choose to forward sell up to 20 per cent of their milk
per offer. We spoke to Pat about the change and how their farmers
are responding to it.

You’ve implemented a fixed milk price called the
Forward Price Scheme. Why did you introduce it?
We really did it to help farmers with milk price volatility. Our fixed
milk price is not about farmers making more than the free market
would offer – it’s about getting certainty about what they’ll be paid.

How did your farmers react? What’s been the uptake?
It’s completely optional. Uptake has been good and has naturally
grown over time as farmers have become more familiar with the
process. While we have fewer suppliers and litres of milk than
your Co-op, but about 50 per cent of our suppliers participate.
Fonterra Farm Source >>> February 2019
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Richie gets in behind Fonterra Milk for Schools
Through social media, we’re on the hunt for three enthusiastic
primary school kids along with someone in their communities
who are deserving of a visit from All Black legend Richie McCaw.
Think bus driver, coach, family member or community helper.
Brett Henshaw, Managing Director, Brands says “we were
overwhelmed last year with the success of the campaign and the
high number of entries we had.”
“Research from last year’s campaign showed a significant jump
in awareness for FMFS from 17% to 40%.”
One of last year's winners Blaze Petuha from Kimi Ora Community
School shares a drink with Richie McCaw

After the huge success of last year’s Milk for
School’s competition, we’re launching another.
Last year five schools received a special milk delivery from Richie
McCaw. This year, we’re taking a different approach however, the
winners experience will be more personal.

“This year, we’ve linked it in even closer to our communities.
Kids can nominate themselves and someone in their area. And our
farmers, staff and others in the community can nominate a kid
and a local unsung hero.”

Entries are open now and can be made
on the Fonterra Milk for Schools website
www.fonterramilkforschools.com.
Entries close March 17.

WASTE NOT, WANT NOT
We talk about value-add products like cream
cheese and mozzarella, but what about creating
value from waste?

Fonterra subsidiary, NZAgbiz has made $16.8 million by turning
landfill-bound dairy by-products into animal nutrition products. In
FY18 they produced 12,000 tonnes of finished product from
by-products like cheese trimmings.
NZAgbiz General Manager Greg Cate says we not only reduce
the amount of waste going to landfill but also maximise and
extend the life of the dairy industry’s by-products, which benefits
our farmers.
“First we look at what animal nutrition products we could
create and then with what’s left over we find another avenue to
reuse the stock. It can be rehomed as ingredients for other animal
feeds, soaps and biofuels.”

Our used pallets end up as woodchips in playgrounds around the
country instead of being sent to landfill

The Co-op’s supply chain team has also been taking a similar
approach to waste.
As a global exporter, we rely on pallets to cart and ship product.
We’ve recently been working with our supplier to redesign our
pallets in a way which uses fewer, narrower boards and, as a
result, fewer nails.
National Pallet Manager Lawrence Hooker says for each pallet,
the reduction in nails means we’ve reduced pallet weight by
almost 5kg.
“At the end of FY18 we tallied 190 trees and five tonnes of steel
saved. After the pallets have reached the end of their life we send
them on to Reharvest Enviromulch who chip them up and use
them in places like playgrounds.”
Our downgraded or by-products are used to make animal nutrition
products
Fonterra Farm Source >>> February 2019
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NOTE FROM THE
SHAREHOLDERS’ COUNCIL
Happy New Year to you all, I trust 2019 has got off
to a great start on the farm and you managed to
take a break over the holiday season. After a busy
and eventful 2018 I was glad of the rest, and feel
refreshed and revitalised to represent you in the
coming year.
It was with great sadness that we farewelled one of our great
industry leaders last month. John Wilson was a selfless leader who
gave so much over many years for the benefit of dairy farmers,
the wider industry and New Zealand. He will be remembered for
his passion, commitment, fierce determination and love of dairy
and his family. John touched so many - he could relate to anyone
and loved nothing more than to chat with fellow farmers. He led
the Co-op through some difficult periods and championed
positive change, including the introduction of the Milk Price
Model and Trading Among Farmers. He will be sorely missed but
his legacy will be with us for many years to come.

DIRA Review
Council submitted on behalf of shareholders, drawing on the
views expressed at the meetings held by MPI and Councillors. You
can read our submission on the Farm Source website. Thank you
to those who took the time to attend meetings and submit on this
important piece of legislation to ensure it remains relevant and
creates value for our industry.

2019 priorities
At our recent Council meeting we will finalised our 2019 priorities
which centre around a more forward-looking Council, strongly
connected with the views of our farmers and focused on bringing
the next generation of our farmers with us. We are responsible to
you and entrusted to represent your interests so it’s important
that our agenda is transparent. Look out for our Council update.
A review of the Director Election process will be on the list, and
you can expect to hear from us on that shortly.

An informed and connected farmer base
One of Council’s functions is to ensure we have an informed and
connected farmer base. This is a two-way process, and farmers
need to do their bit.
To keep you informed, we use several channels - Farm Source
magazine and website, the My Co-op app, webinars, email and
meetings. I strongly encourage you to read what we send and
attend meetings, so that you are accurately informed and can
distinguish fact from the speculation and misinformation often
found in the news media.
Through the year there are many opportunities to connect in
person with your Co-op and fellow shareholders, including the My
Connect conference, Council’s Understanding Your Co-op events,
site tours and meetings.
If you have concerns or need to seek clarification I encourage
you to ring your local Councillor - for Council to effectively
represent the collective view of shareholders up to the Board we
need to hear from you.

Looking forward
I’m feeling positive about the year ahead. In business and in life
challenges are inevitable, and it’s easy to be negative and critical.
My philosophy is that we always have a choice as to how we
approach challenges. As I mentioned in my last column of 2018, I
have resolved to face them as opportunities, rather than setbacks,
and I hope that our farmer base will choose a similar, constructive
approach. For far too long, this Co-op and industry has suffered
through constant negativity, personal attacks and agendas. This is
counterproductive to why we exist and what we are trying to
achieve. Bringing our Purpose to life and holding each other to
account will drive the right behaviours, create belief and a
winning environment to enable the success we all strive for.
Let’s champion our Co-op: you, me, us together.
I look forward to talking with you again this year, and hope that
together we can build our Co-op’s success in 2019.
Duncan Coull
Fonterra Farm Source >>> February 2019
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Through the eyes of
Every week our tanker drivers clock up thousands
of kilometres around the country picking up your
milk and delivering back to our sites. Many of them
tell us, driving a tanker is one of the best jobs in
the world, as the view from their “office” is always
changing. During the summer we asked them to
snap a few quick pictures of their tankers out on the
road. Here’s a selection of the best. Are any of them
headed your way?
Lewis Pass thanks to Adrian Taylor

Kaikoura thanks to Richard Scarlett

Akaroa thanks to Richard Dawson

Auckland International Airport
thanks to Dallas James

Darfield thanks to Richard Dawson

Lower Kaimai Rd, thanks to Pete Connely
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our tanker drivers
Horopito looking to Mount Ruapehu thanks to Dave Powell

Hikutaia thanks to Pete Connely

Te Kuiti thanks to Stu Osborne

Oxford Rainbow thanks to Chad Callander

If you’ve got a great picture of your local
tanker out on the road send it through to us
at farmsourcemagazine@fonterra.com

Fonterra Farm Source >>> February 2019
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ARE YOU GETTING THE
BEST OUT OF YOUR SOIL?
Quality soil is the key to optimising pasture and
crop production, but it can be easy to overlook the
fact that it must be nurtured.
Now is a good time to check the condition of your soil to optimise
pasture and crop production before you begin resowing summer
crop paddocks into perennial pasture.
If your new pastures sown into cultivated paddocks struggle to
persist, pull out, or pond water in wet conditions this could be the
result of damage to soil structure. This can occurr on ash, sandy
loam, clay and silt soil types that have been ploughed and power
harrowed during crop establishment.
The power harrow creates a fine seed bed, but in the process
pulverises soil structure, damaging life in the soil.
This can result in soil that is hard, compacted and layered.
When dug up, pieces of soil are solid and hard to break. Roots
struggle to penetrate through the hard layers, which get even
harder during dry conditions in summer and early autumn.
Ryegrass can’t grow roots deep enough to get water further
down the soil profile, they struggle to survive and easily pull out.
In contrast, soils that have been uncultivated for a long time,
more than 20 years, and grazed by livestock, develop very good
soil structures, providing they are not badly damaged by pugging
and compaction during grazing in wet conditions.
Pastures that have been uncultivated for a long time make a
very good seed bed, ideal for direct drilling new pasture or crops.
It is important to follow guidelines from seed company
representatives on successful practices to fertilise your soils or
minimise pests.
If you’re unsure where to start when it comes to assessing the
condition of your soil, there are some great visual soil assessment
guides available online. Soil testing is also available and will
measure the nutrient content, composition, and other
characteristics such as the acidity or pH level.

Good soil structure

Layered soil with solid lump to the left

Power harrowed soil breaking into hard layers
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Experienced Area Manager hangs up his hat
For Max Johnston being a Co-op Area Manager is the
best job he could have asked for.
During the past two decades he’s tackled the roles of Area Manager
for the North Island East Coast, Southern Manawatu, and most
recently Northern Manawatu. Now after 19 years he’s hanging up
his hat.
One of the things he says he will miss the most is the personal
connections he’s established with farmers.
“It was a real privilege to see the trust farmers gave us, being
able to sit in their homes and talk about their business,
I’ve really enjoyed that.”

He also loves seeing the way rural communities pull together to
help one of their own.
“I remember when a farmer in my area was taken to hospital one
night, two of the neighbours helped get the morning milking done.
Despite not being farmers themselves, these two guys were more
than happy to help along with one of our tanker drivers Hamish.
We located the previous owner of the farm who came in and made
sure things went to plan.”
Max also has strong memories of the 2004 floods in the lower
North Island and the creation of Fonterra in 2001.
Farmer and Shareholder Council member Robert Irvine has
known Max for a number of years and says he’s experienced
first-hand the hard work and commitment Max puts in.
“I’ve enjoyed working with him on things like the Water Tours,
which he initiated and ran, he's always shown passion for growing
farmer knowledge and making things happen.”
Despite retiring from working life, Max says he isn’t quite done
spending time on the farm.
“I’ve been speaking with travel agents about potentially leading
farm tours, and I’ll be lending a hand to some of the farmers in my
area with some upcoming projects. I’m also looking forward to
spending some more time with my nine grandchildren and getting
out on the boat.”
Max says he has one simple farewell piece of advice for farmers.

Max Johnston is hanging up his hat after 19 years as an Area Manager

“Stay confident and carry on doing the right thing.”

CO-OP FARMERS IMPRESS CUSTOMERS
Green pastures, contented cows, blue skies – they
are all part of the New Zealand story when it
comes to marketing our products globally – and
nothing beats a visit to a real farm to convince our
customers about the story behind our brands.

Sharemilker James Barbour showed representatives the milking
process, gave them a tour of the farm’s facilities and answered
questions about New Zealand dairy farming.

Our co-op hosts around 100 customers a year, many of them
name manufacturers of dairy products with major brands in their
own markets. Many visit to check out our sites and our science,
but farm visits are often the highlight.

“These farm visits are not only educational for our customers
but they also give our farmers an opportunity to hear first-hand
about where their milk goes after it leaves the farm and the
Co-op’s manufacturing sites.”

For example, organic farmers Mike and Madeline Moss recently
hosted Wyeth, a Co-op customer who produces premium-quality
nutrition products.

Area Manager Paul Radich says guests were impressed with the
scale of the operation, animal welfare, environmental practices
and the high milk quality standards.

Thanks to all our host farms who do us proud each year.

Almost 30 people including Thai media visited the farm near
Raglan to experience New Zealand organic farming.
The busy week included three days of filming to support an
upcoming paediatric product launch in Thailand. The Co-op makes
a special premium protein ingredient specifically for Wyeth.
Stuart Luxton, Organic Supply Manager, says a huge amount of
effort went into preparing for the visit both on and off farm.
“The visit was a huge success and has really helped us strengthen
our relationship with the Wyeth team and open up new organic
opportunities with a very important long-term customer.”
Meanwhile, the Faull family farm in Tikorangi hosted a Japanese
customer group who have been purchasing NZMP Ingredients for
more than 50 years.

Thai Customers visit the Moss Farm
Fonterra Farm Source >>> February 2019
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TRANSPORTING COWS
By Dairy NZ’s Jacqueline McGowan
spilling onto roads, but it’s important to remember this doesn’t
include hay or baleage. So make sure they have access to
roughage right up until they are loaded.
If you have tall cows, let your transport company know in
advance so that they can avoid back rubs by sending a suitably
configured truck.
These things are the very least we can do to show our kindness
and care to our cows.
For more information about preparing your cows for
transport visit dairynz.co.nz/transporting-stock.
• Jacqueline McGowan is a DairyNZ developer in the animal care team.

12 TO 24 HOURS BEFORE TRAVEL:
• Ensure access to water at all times
• Stand-off green feed for at least four hours, but no more
than 12 hours, and continue to feed hay/baleage
• Supplement calcium and magnesium
• Liaise with your transport company to send cows to the
closest processing plant

Jacqueline McGowan

At DairyNZ, we have a commitment that New
Zealand will continue to be world leaders in animal
care and our research and science has helped look at
more ways we can support our cows to travel well.
Firstly, it’s ideal if you can dry off your cows before transporting
them. This makes them less prone to going down during
transport. But we understand this isn’t always possible.
If you can’t dry off your cows, one of the best things you
can do is give them magnesium and calcium on the day they
are to be transported.
We know many of you are aware of the benefits of feeding
magnesium, but calcium is equally important. Constant muscle
movement during transport can use up the cow’s normal supply
of calcium, especially if she is still lactating or being trucked a
long way. Calcium deficiency can affect a cow’s muscles to the
point where they are no longer able to contract properly, which
increases the risk of them going down. To prevent this, it’s
recommended each cow is given 100g of limeflour and 12-20g
of magnesium as an oral drench. Double this amount if
administering as a slurry with hay.
Make sure your cows always have access to water until they are
loaded as they won’t get another chance until they arrive at their
destination. You can also try and limit the length of the journey
by choosing a local processing plant.
Cows should be kept off green feed for at least four hours (but
no longer than 12 hours) before transport to prevent effluent
Fonterra Farm Source >>> February 2019

CULLED COWS DESERVE
GOOD TREATMENT
For Canterbury dairy farmer Stuart Litchfield getting top
dollar for his cull cows isn’t everything, it’s about doing
what’s best for them right until the end.
Stu has been dairy farming for close to 40 years and owns
and operates a 1300-cow farm in Dunsandel. He sends
his cows to the closest processing plant, which is just 30
minutes from his farm, to minimise the stress on them.
“Sometimes farmers shop around to get the best price, but
I don’t like them having to travel too far, I don’t think it’s
fair on them. For some of our cows it will be the first time
they’ve been on a truck.”
He recommends other dairy farmers consider doing the
same thing but if this isn’t an option, he recommends
supplementing cows with magnesium and calcium if they
have a longer trip. This is in addition to ensuring they have
water, and hay or straw to prepare them for the journey.
Stu says pre-booking with the processing plant is also a good
idea to minimise delays.
All farmers should be checking their cows are fit for transport
and meet all animal welfare regulations, but Stu says equally
as important is choosing the right transport company.
“We use a local transport company for all our stock cartage
because they have modern equipment which causes less
stress on the animals.”
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REELING IN THE BIG ONE THIS SUMMER
Kiwi kids are hoping to reel in the big one this
summer as the ‘Kids gone Fishin’ events take place
across the country.
The events are run by Blue Light, a charity which works in
partnership with the New Zealand Police to deliver an extensive
range of youth programmes and activities.
This year the charity received a grant from the Fonterra Grass
Roots Fund. ‘Kids gone Fishin’ organiser Rod Bell says the money
goes a long way.
“We run about 15 of these events a year, up and down the
country. A lot of the people who turn up have never fished before,
we supply hand lines and hooks and bait, as well as spot prizes.
Kids can take the hand lines home with them at the end of the
day so they can use them over and over again.”

Fonterra Grass Roots Fund Manager Kane Silcock says the
fishing events are a great example of bringing communities
together.
The ‘Kids gone Fishin’ days are an all-inclusive activity that not
only encourages families to spend more time together but also
promotes positive police involvement and in turn creates safer
and happier communities.”
The fishing days take place across the country during the
summer months. If you would like to take your family along go
to www.bluelight.co.nz for more information.

Around 3000 people attended the most recent event which
took place at Auckland’s viaduct harbour. Rod says the days are
important to help build relationships between the police and their
local communities.
“We know from research that a young person’s first interaction
with a police officer can shape their views for life, it’s so
important that we can do fun things like this, to make sure that
interaction is a good one.”
“This is a completely free event and the feedback we get from
people is always incredibly positive.”

A snapper caught off the Auckland wharf during the kids gone fishin day

Malaysia community initiative celebrates successful end
Our six-year initiative to help children living in a
remote area in Malaysia has come to an end, with
dozens more families now better positioned to face
the future.
In 2012, as part of our commitment to give back to the
communities where we operate, we partnered with a non-profit
organisation in Malaysia to help the children and families of the
Kampung Pertak community.
The families in this area are mainly Orang Asli people who are
one of Malaysia’s most marginalised groups. They live in poverty,
working odd jobs and struggling to gain access to good nutrition
and education.
Manisya Ismail of our Malaysia Brands team says over the past
six years the initiative has benefited more than 80 families and
hundreds of children.
“We’ve worked to help establish a learning centre, give kids
access to books and school supplies and teach the whole
community about nutrition. We’ve also supported sports days and
field trips to places such as an aquarium and science centre.

“Sometimes we take things for granted, and forget that basics
such as good education and nutrition are not as accessible to
others. During the past six years we’ve helped establish a solid
foundation in nutrition and education for the Kampung Pertak
community. We’ve achieved what we set out to do and look
forward to seeing the community continue to learn.”

HERE’S WHAT WE’VE ACHIEVED
OVER THE PAST FEW YEARS:
• 2012: Partnered with Yayasan Salam and with the help of
40 Fonterra staff, we cleaned up an abandoned house in
Kampung Pertak, which was converted into a new learning
centre for children
• 2013: Launched our learning centre, where we focused on
improving children’s education, health and nutrition through
various activities
• 2014: Brought over 20 children to a science discovery centre
and aquarium in Kuala Lumpur city
• 2016: Held the first ever sports day event with over 60
Orang Asli families in attendance
• 2017 – 2018: Carried out our annual Back to School
programmes
• 2019: Concluded the partnership after benefitting over 140
Orang Asli children in the Kampung Pertak community

The learning centre is a space for the whole community
Fonterra Farm Source >>> February 2019
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Message from Jason

Message from Richard
Jason Minkhorst Managing Director, RD1 Group

Hi everyone

Hope the New Year has gotten off to a good start for you
Having the right feed at the right time will be front of mind
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By now you will no doubt have seen the announcement
about the sale of the Farm Source Livestock division to

well-known, Kiwi-owned family business Carrfields. This
move, which comes into effect on 1 March, will benefit all
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spring and a good season ahead.
As always, our local Farm Source teams are available to
support you so talk to them about any product, service or
support you need on farm.
All the best
Jason
Richard Allen
Director – Farm Source Stores

0800 656
731 266
IN STORE . NZFARMSOURCE.CO.NZ . 0800
568
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KEITH’S CORNER

BUTTER LOVES PASTA
AND SEAFOOD!

On my holidays I enjoyed some beautiful fresh
seafood and was reminded how little you need
to do to make our country’s wonderful fresh
produce taste great. This recipe was very popular
at my Italian restaurant and relies on a butter
and wine emulsion that coats the pasta.

Method:
Turn on your oven to 200 Celsius.
Dice fish into 3cm dice. Cut the calamari into 1cm rings, clean
and remove beards from mussels cook in boiling water until
they just open, remove, cool and drain, remove meat from
shells. Mussels should be ‘just cooked’. Remove any shell from
the prawns.
Bring a large pot of salted water to the boil, (for Tagliatelle).
Finely dice fresh garlic, do not use the commercial pre-crushed
garlic, mix with 300g of slightly softened butter to make a
garlic butter.

SEAFOOD TAGLIATELLE:

Add your fresh Tagliatelle to the boiling water, allow to cook
and ‘refresh’ or chill with cold water, drain and toss a little
olive oil through the pasta to keep separated.

400g

White fish (Preferably thick such as Hapuka).

300g

Mussels (fresh, meat)

Cook your seafood in an oven proof frying pan (the frying
pan is going into the oven so no plastic handles!)

200g

Prawns

200g

Calamari

1kg

Tagliatelle Pasta (preferably fresh)

500ml

White Wine (approximately)

70g

Fresh Garlic

300g

Salted Butter

Ingredients: (serves 4)

Small bunch Coriander or Parsley (Chopped for garnish)

Heat a little cooking oil or clarified butter, add white fish to
the hot pan for about 1 minute. Remove the pan from the heat
and add a generous knob of garlic butter and 150ml of white
wine. Toss the fish and wine and garlic butter together until
the butter and wine is combined. Put the pan back onto the
heat and keep moving the seafood, wine and butter mix whilst
over the heat.
Tip: Continually move the pan when on and off the heat to
cause the wine, seafood juices and butter to emulsify or
combine into a sauce.

Fonterra Farm Source >>> February 2019
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Directors

Shareholders’ Council

John Monaghan
Chairman
Mobile: 021 758 167

WARD

WARD NAME

COUNCILLOR

EMAIL

PHONE

1

Northern Northland

Luke Beehre

bluelyna@xtra.co.nz

027 630 0065

Andy Macfarlane
Mobile: 027 432 3964

2

Central Northland

Sue Rhynd

rhynd@xtra.co.nz

027 4847323

3

Southern Northland

Greg McCracken

greg.ingid@gmail.com

021 857 773

4

Waikato West

Ross Wallis

rosswallisfarmer@gmail.com

027 6377 460

5

Hauraki

Julie Pirie

julie@piriefarms.co.nz

027 608 2171

6

Piako

Malcolm Piggott

malrose@xtra.co.nz

027 631 7843

7

Waipa

Mike Montgomerie

montgomeriemike@gmail.com

027 454 3892

8

South Waikato

James Barron

2jamesbarron@gmail.com

027 4535 298

9

King Country

Duncan Coull

duncan@ruralbusinesssolutions.co.nz

027 472 7110

10

Northern Bay of Plenty

Don Hammond

don@hrml.co.nz

027 4885 940

Clinton Dines
Phone: 09 374 9750
Fax: 09 379 8320

11

Eastern Bay of Plenty

Wilson James

ws.james@xtra.co.nz

027 498 1854

12

Central Plateau

Matt Pepper

matt@milksolid.co.nz

027 463 8993

Scott St John
Phone: 09 374 9750
Fax: 09 379 8320

13

Central Taranaki

Noel Caskey

yeksactrust@xtra.co.nz

027 230 1083

14

Coastal Taranaki

Vaughn Brophy

vsbrophy@xtra.co.nz

027 463 8632

Simon Israel
Phone: 09 374 9750
Fax: 09 379 8320

15

Southern Taranaki

Ben Dickie

bendickie@orcon.net.nz

027 2937 955

16

Central Districts West

Robert Ervine

rervine@xtra.co.nz

027 4385 413

John Nicholls
Mobile: 027 541 6117

17

Hawke’s Bay

Andrew Hardie

hardielong@xtra.co.nz

0294 392 542

18

Wairarapa

John Stevenson

johnstevensonfarming@outlook.co.nz

027 469 1548

19

Tasman/Marlborough

Sue Brown

suebrown.aorere@gmail.com

027 8295 146

20

North Canterbury

Shaun Lissington

Shaun.lynn@amuri.net

027 315 0039

21

Central Canterbury

Mark Slee

mark@melrosedairy.nz

027 632 7305

22

South Canterbury

Michelle Pye

michelle@pyegroup.co.nz

021 360 515

23

Otago

Ad Bekkers

atbekkers@gmail.com

027 4861484

24

Eastern Southland

Emma Hammond

merryfieldfarm@xtra.co.nz

027 211 9356

25

Western Southland

Simon Hopcroft

janine.simon@xtra.co.nz

027 201 0377

Brent Goldsack
Mobile: 021 756 154
Donna Smit
Mobile: 027 265 6668
Leonie Guiney
Mobile: 027 265 4734
Peter McBride
Mobile: 027 265 2909
Bruce Hassall
Phone: 09 374 9750
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Regional Teams

WAIKATO
Paul Grave
Head of Farm Source
Waikato
Mobile: 021 764 067
Email: paul.grave@fonterra.com
Mike Powell
Regional Manager Waikato
(Upper North Island)
Phone: 07 858 8640
Mobile: 021 840 355
Email: mike.powell@fonterra.com
Bill Hanson
Area Manager
Pukekohe
Phone: 09 238 4359
Mobile: 021 765 601
Email: bill.hanson@fonterra.com
Brent Stevens
Area Manager
Ngatea West & Maramarua
Mobile: 027 406 2446
Email: brent.stevens@fonterra.com
Ross Periam
Area Manager
Huntly/Taupiri
Phone: 07 824 6758
Mobile: 021 542 939
Email: ross.periam@fonterra.com
Area Manager
Hamilton/Raglan
Vacant
Jill Pauling
Area Manager
Ngatea East/Coromandel
Mobile: 027 221 7639
Email: jill.pauling@fonterra.com
Janette McKay
Area Manager
Te Aroha
Phone: 07 884 7259
Mobile: 021 930 825
Email: janette.mckay@fonterra.com
Ciaran Tully
Area Manager
Morrinsville North
Mobile: 027 541 0854
Email: ciaran.tully@fonterra.com
Sarah Wood
Regional Manager Waikato
(Central North Island)
Phone: 07 858 8655
Mobile: 021 492 179
Email: sarah.wood@fonterra.com
Fonterra Farm Source >>> February 2019

Jo Burton
Area Manager
Morrinsville South
Mobile: 021 857 282
Email: jo.burton@fonterra.com
Rosalie Piggott
Area Manager
Cambridge
Phone: 07 827 4741
Mobile: 021 546 617
Email: rosalie.piggott@fonterra.com
Emma Williams
Area Manager
Te Awamutu West
Mobile: 021 228 5473
Email: emma.williams@fonterra.com
James Creswell
Area Manager
Te Awamutu East
Phone: 07 872 4979
Mobile: 027 429 6392
Email: james.creswell@fonterra.com
John Wilson
Area Manager
Matamata
Mobile: 021 547480
Email: john.wilsonmatamata@fonterra.com
Peter O’Shea
Area Manager
South Waikato
Phone: 07 349 0334
Mobile: 021 546 580
Email: peter.o'shea@fonterra.com
Vicki Wallace
Area Manager
Taupo West/Taumarunui
Mobile: 027 406 3105
Email: vicki.wallace@fonterra.com
Nick Andree-Wiltens
Area Manager
Otorohanga
Phone: 07 873 8194
Mobile: 027 444 5073
Email: nick.andree-wiltens@fonterra.com

TARANAKI
Don Lumsden
Head of Farm Source
Taranaki
Mobile: 027 279 5139
Email: don.lumsden@fonterra.com
Paul Radich
Area Manager
Taranaki
Phone: 06 756 7971
Mobile: 021 961 679
Email: paul.radich@fonterra.com
Kevin Taylor
Area Manager
Northern Taranaki
Mobile: 021 243 2510
Email: kevin.taylor@fonterra.com
Errol Hamill
Area Manager
Coastal Taranaki
Phone: 06 761 8375
Mobile: 027 579 8519
Email: errol.hamill@fonterra.com
Mike Green
Area Manager
Central Taranaki
Mobile: 027 242 5095
Email: mike.green@fonterra.com
Darryl Heibner
Area Manager
Taranaki
Mobile: 027 414 8358
Email: darryl.heibner@fonterra.com

Amy Gatenby
Area Manager
Hawera/Waverley
Mobile: 027 565 0721
Email: amy.gatenby@fonterra.com
Shirley Kissick
Area Manager
Egmont Plains
Mobile: 027 276 7210
Email: shirley.kissick@fonterra.com
Dean Larsen
Area Manager
North Taranaki/Coastal
Mobile: 027 562 2393
Email: dean.larsen@fonterra.com

BAY OF PLENTY/TAUPO
Lisa Payne
Head of Farm Source
Bay of Plenty
Mobile: 021 400 250
Email: lisa.payne@fonterra.com
Michael Roe
Area Manager
Rotorua/Galatea
Mobile: 027 404 5947
Email: michael.roe@fonterra.com
Jackie Dale
Area Manager
Taupo/Reporoa
Mobile: 021 242 2158
Email: jackie.dale@fonterra.com
Andrew Karl
Area Manager
Western Bay of Plenty
Mobile: 021 542 946
Email: andrew.karl@fonterra.com
Rachel Dillon
Area Manager
Eastern Bay of Plenty
Mobile: 027 849 3217
Email: rachel.dillon@fonterra.com
Jen Carter
Area Manager
Waihi/Tauranga
Mobile: 027 204 4603
Email: jen.carter@fonterra.com

CENTRAL DISTRICTS
Jason Boyle
Head of Farm Source
Central Districts
Phone: 06 278 2445
Mobile: 027 491 4850
Email: jason.boyle2@fonterra.com
Mark Laurence
Area Manager
Rangitikei/Manawatu/Horowhenua
Mobile: 027 208 7702
Email: Mark.laurence@fonterra.com
Tony Haslett
Area Manager
Hawke's Bay
Phone: 06 871 0136
Mobile: 021 961 067
Email: tony.haslett@fonterra.com
David Sinton
Area Manager
Wairarapa
Phone: 06 376 0948
Mobile: 021 547 784
Email: david.sinton@fonterra.com
Jamie Smith
Area Manager
Tararua
Mobile: 027 406 2917
Email: jamie.smith3@fonterra.com
Nick Clarke
Area Manager
Lower Manawatu
Mobile: 027 221 7624
Email: nick.clarke@fonterra.com

CUT ALONG DOTTED LINE

NORTHLAND
Mike Borrie
Head of Farm Source
Northland
Mobile: 027 221 2042
Email: mike.borrie@fonterra.com
Brian Hughes
Area Manager
Northern/Central Northland
Mobile: 021 542 038
Email: brian.hughes@fonterra.com
Neil Crowson
Area Manager
Central Northland
Mobile: 027 404 2769
Email: neil.crowson@fonterra.com
Scott Parker
Area Manager
Central/West Northland
Mobile: 021 798 483
Email: scott.parker@fonterra.com
John Bryant
Area Manager
Southern Northland
Mobile: 021 917 403
Email: john.bryant@fonterra.com
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CANTERBURY/TASMAN/MARLBOROUGH
Charles Fergusson
Head of Farm Source
Canterbury / Tasman / Marlborough
Mobile: 021 115 5253
Email: charles.fergusson@fonterra.com
Anna Taylor
Regional Manager
Canterbury / Tasman / Marlborough
Mobile: 027 807 8090
Email: anna.taylor@fonterra.com
Victor Gahamadze
Area Manager
Tasman/Marlborough
Mobile: 027 552 7230
Email: victor.gahamadze@fonterra.com
Mike Hennessy
Area Manager
North Canterbury
Mobile: 027 706 6787
Email: mike.hennessy@fonterra.com
Rodney Potts
Area Manager
Leeston / Rangiora
Mobile: 027 254 0437
Email: rodney.potts@fonterra.com
Chris Irvine
Area Manager
Mid Canterbury – North
Mobile: 021 817 652
Email: chris.irvine@fonterra.com

Michael Robertson
Area Manager
Mid Canterbury – Coastal
Mobile: 021 242 3983
Email: michael.robertson@fonterra.com
Presently Recruiting
Area Manager
Waitaki
In the interim contact 0800 65 65 68
Antoinette Archer
Area Manager
Mid Canterbury South
Mobile: 027 272 4069
Email: antoinette.archer@fonterra.com
Bryan Barnett
Area Manager
South Canterbury
Mobile: 027 405 8348
Email: bryan.barnett@fonterra.com

OTAGO/SOUTHLAND
Mark Robinson
Head of Farm Source
Otago/Southland
Mobile: 027 809 5060
Email: mark.robinson2@fonterra.com
Jeremy Anderson
Regional Manager
Otago / Southland
Mobile: 027 5844 796
Email: jeremy.anderson@fonterra.com

Gregor Ramsay
Area Manager
Otago
Mobile: 027 264 2245
Email: gregor.ramsay@fonterra.com
Staci Meecham
Area Manager
West Otago / Gore
Mobile: 021 241 7650
Email: staci.meecham@fonterra.com
Greg Close
Area Manager
Southern Southland
Mobile: 021 242 5121
Email: greg.close@fonterra.com
Ruth Prankerd
Area Manager
Central Southland East
Mobile: 027 813 8672
Email: ruth.prankerd@fonterra.com
Nadine Duff
Area Manager
Northern/Central Southland
Mobile: 027 405 2952
Email: nadine.duff@fonterra.com
Laura Fahey
Area Manager
Western Southland
Mobile: 027 688 9867
Email: laura.fahey@fonterra.com

Services Team 0800 65 65 68
Your Services Team is on hand to deal with all your queries from 7am–7pm, Monday to Friday. Give us a call if you have a question
about anything at all – from queries about vats and milk collection, to questions about your shares and monthly payments.
At weekends and after hours you can still call our after hours team about urgent matters.
Call us on 0800 65 65 68 and your call will automatically be directed to your local Services Team.

HANDY TIPS TO REACH US
• Our busiest time is from 8.30am to 10.30am – directly after milking. So, if it’s not an urgent issue, try calling us outside those hours.
• If you prefer, you can email us at nzfarmsource@fonterra.com and we’ll get back to you within 48 hours.
• Log into Farm Source via nzfarmsource.co.nz for information at any time.

For New Conversions and Milk Growth
Paul Johnson
Business Development Manager
Waikato

Phone: 07 858 144
Mobile: 027 406 2462
Email: paul.johnson@fonterra.com
Haylee Putaranui
Business Development
& Relationship Manager
Waikato

Phone: 07 8581451
Mobile: 027 4063293
Email: haylee.putaranui@fonterra.com
Brett Alexander
Business Development Manager
Waikato/Bay of Plenty

Phone: 07 873 8194
Mobile: 021 546 595
Email: brett.alexander@fonterra.com

Lana Ngawhika
Business Development
& Relationship Manager
Bay of Plenty

Phone: 07 334 1016
Mobile: 027 345 4707
Email: lana.ngawhika@fonterra.com
Mitchell Crosswell
Business Relationship Manager
Taranaki

Mobile: 027 699 1138
Email: Mitchell.crosswell@fonterra.com

Michael Blomfield
Business Development Manager
Southland/Otago

Phone: 03 948 1474
Mobile: 021 529 581
Email: michael.blomfield@fonterra.com
Scott Cameron
Business Development Manager
Central Districts

Phone: 027 208 7186
Email: scott.cameron3@fonterra.com

Roger Kilpatrick
Business Development Manager
Canterbury/Tasman/Marlborough

Phone: 03 966 7309
Mobile: 021 527 492
Email: roger.kilpatrick@fonterra.com
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SUSTAINABLE
DAIRYING ADVISORS

NORTH ISLAND

George Kruger
Whangarei North
Mobile: 027 5044 156
Ben Herbert
Whangarei South
Mobile: 027 214 7350
Sarah English
North Waikato/
South Auckland
Mobile: 027 525 6082
Karl Rossiter
Hauraki Plains/
Coromandel/
Te Aroha/ Waihi
Mobile: 021 498 505
Steph Bish
Matamata/ Morrinsville
Mobile: 027 809 8375
Anna-Lena Wright
Hamilton North/Tahuna
Mobile: 027 702 1674
Lee Framp
Raglan/Te Awamutu/
Cambridge
Mobile: 027 2259488
Hadleigh Putt
South Waikato/
Taupo/ Reporoa/
Putaruru/ Tokoroa
Mobile: 027 838 8945
Matthew Holwill
Otorohanga/ Te Awamutu/
Te Kuiti / Taumarunui
Mobile: 027 592 7498
Nick Doney
Bay of Plenty
Mobile: 027 355 2355
Paula Twining
Waikato
Mobile: 027 602 4272
Johana Blackman
Waikato
Mobile: 027 602 0532
Anna Reddish
Hawkes Bay/ Wairarapa
Mobile: 027 385 2416
Blake Cheer
Taranaki
Mobile: 027 640 0449
Grant Rudman
South Taranaki/Manawatu
Mobile: 027 2358983
Kate Heffey
Manawatu
Mobile: 027 543 6140

SOUTH ISLAND

Mirka Langford
Tasman/Marlborough
Mobile: 027 703 2415
Libby Sutherland
North Canterbury
Mobile: 021 220 8283
Marcelo Wibmer
Mid Canterbury
Mobile: 021 311 332
Hannah Phillips
Mid/South Canterbury
Mobile: 027 591 290
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Julie Morris
Otago
Mobile: 027 209 6079
Anna Dyer
South Canterbury/
North Otago
Mobile: 027 405 2964
Kieran O'Connor
Southland
Mobile: 027 232 7149
Bruce Allan
South Otago/Eastern
Southland
Mobile: 027 605 4344
Brian Goodger
South Otago/Northern
Southland
Mobile: 027 703 6550
Andy Hunt
Western Southland
Mobile: 027 257 5599
Cain Duncan
Central Southland
Mobile: 027 703 1743

SPECIALTY MILKS
• Organic Dairy Supply
Stuart Luxton
Business Development
Manager
Upper North Island
Mobile: 021 241 8797
E: stuart.luxton@fonterra.com
• Stolle Supply
• Winter Milk Supply
Phone: 0800 65 65 68

MILK QUALITY
RESULTS

Fonterra Express (Automated
Milk Quality Results)
Phone our Service Centre on
0800 65 65 68

RETAIL/WEBSITES
Fonterra Farm Source Stores
Customer Support Centre
(CSC)
Phone: 0800 73 12 66
store.nzfarmsource.co.nz
Fonterra Farm Source
nzfarmsource.co.nz

ON-FARM SERVICE
PROVIDERS

QCONZ FARM DAIRY AND
QUALITY CONSULTANTS
Contact for: Farm Dairy
Reports, Grades, Suspect Milk
Checks, Farm Dairy Approvals
and Milk Quality Assistance
QCONZ Freephone
0800 72 66 95
General Manager
Ryan Hall
Mobile: 027 222 8862
Regional Operational Manager
Waikato/Bay of Plenty
Humphrey du Plessis
Mobile: 027 485 7019
Regional Operational Manager
Lower North/Taranaki
Mike Peters
Mobile: 021 851620

Kerikeri/Farth North
Phoebe Thorrington
Mobile: 022 043 0291
Dargaville
Jodi Hawken
Mobile: 021 370 159
North Auckland/Wellsford
Kara Holmes
Mobile: 027 292 3042
Pukekohe
Jess Blair
Mobile: 022 183 4782
Pukekohe
Jeni Wadsworth
Mobile: 021 575 649
Hamilton North
Hector Font
Mobile: 027 224 1100
Hamilton East
Kerrie Mitchell
Mobile: 027 211 4558
Thames/Coromandel
Josh Finn Jones
Mobile: 027 456 7808
Te Aroha/Morrinsville
Tash Pivott
Mobile: 021 194 9095
Te Aroha
Bernardo Balladares
Mobile: 021 926 650
Cambridge
Nicole Lovett
Mobile: 021 370 396
Matamata/Putaruru
Bradley Leuthard
Mobile: 021 575 394
Matamata/Tirau/Tauranga
Steph Baker
Mobile: 021 322 128
Te Awamutu/Kihikihi
Denis Cadman
Mobile: 027 477 5735
Pirongia/Raglan
Kim Hodgson
Mobile: 027 498 3756
Otorohanga
Gillian Beaver
Mobile: 027 444 8442
Rotoroa
Leanne Sinclair
Mobile: 022 183 4781
Taupo
Shayla McGrory
Mobile: 027 278 1653
Whakatane
Steve Cheer
Mobile: 021 367 626
Bay of Plenty
Bradley Leuthard
Mobile: 021 575 394
Northern Taranaki
Melissa Poingdestre
Mobile: 021 714 128
Coastal Taranaki
Gavin Eade
Mobile: 027 278 1651
Hawera
Sara Griffiths
Mobile: 027 490 3689
South Taranaki
Colin Daysh
Mobile: 027 273 1484

Manawatu/Wanganui
Mike Peters
Mobile: 021 85 1620
Wairarapa
Steph Scheirlinck
Mobile: 021 370 136
Manawatu
Jillian Callow
Mobile: 027 431 0011

ASUREQUALITY FARM
DAIRY ASSESSOR
CONTACTS

Ashburton
Craig McKenzie
Mobile: 021 242 2842
Stephine Cretney
Mobile: 0276 027 050
Balclutha
Jess Tuxford
Mobile: 0274 886 177
Liz Vreugdenhil
Mobile: 027 466 0236
Canterbury
Mike McAnulty
Mobile: 021 599 734
Christchurch
Alaistair King
Mobile: 0204 124 4948
Mike Henderson
Mobile: 021 906 256
Golden Bay
Joy James
Mobile: 0274 660 469
Gore
Karla Miller
Mobile: 021 748 991
Steve Sharman
Mobile: 0274 660 244
Hamilton
Craig Bell -Operations
Manager - North
Mobile: 027 561 7249
Invercargill
Debbie O’Connell
Mobile: 021 826 434
Nelson/Marlborough
Caroline Neilands
Mobile: 0275 744 688
Oamaru
John Shepherd
Mobile: 027 297 0818
Rangiora
Nick Drinnan
Mobile: 021 906 255
Taranaki
Melissa Poingdestre
Mobile: 021 714 128
Timaru
John Fahey
Mobile: 027 430 2811
Winton
Haye Stienstra
Mobile: 021 826 593

Fonterra supports the service
offered by LifeLine. Pressure can
be a good thing, but often the
demands of work, relationships or
expectations can overwhelm us.
If it's all getting on top of you,
confidential help is available for
rural communities at LifeLine.

0800 54 33 54

THERE’S A STORE NEAR YOU.

CUSTOMER SERVICE TEAM 0800 731 266

Albany

09 415 9776

Hamilton

07 846 6069

Marton

06 327 7206

Pahiatua

06 376 0040

Te Aroha

07 884 9549

Ashburton

03 307 8006

Hawera

06 278 0124

Matamata

07 888 8149

Piopio

07 877 0100

Te Awamutu

07 871 4058

Balclutha

03 418 2190

Helensville

09 420 8140

Maungaturoto

09 431 1050

Pukekohe

09 237 1176

Temuka

03 615 0124

Cambridge

07 827 4622

Inglewood

06 756 0000

Methven

03 302 9056

Pungarehu

06 763 8806

Te Puke

07 573 0130

Carterton

06 379 7726

Invercargill

03 218 9067

Murchison

03 523 1040

Putaruru

07 883 8077

Tokoroa

07 886 7933

Culverden

03 315 3016

Kaikohe

09 4052 305

Morrinsville

07 889 7049

Rai Valley

03 571 6325

Waihi

07 863 7227

Dannevirke

06 374 4052

Kaitaia

09 408 6023

New Plymouth

06 759 0490

Rakaia

03 303 5000

Waimate

03 689 1230

Dargaville

09 439 3080

Kaponga

06 764 6281

Ngatea

07 867 0003

Rangiora

03 313 2555

Waipapa

09 407 1375

Edgecumbe

07 304 9871

Kopu

07 867 9056

Oamaru

03 433 1240

Reporoa

07 334 0004

Waitara

06 754 9100

Eltham

06 764 8169

Leeston

03 324 3645

Opotiki

07 315 1018

Rotorua

07 348 4132

Waiuku

09 236 5088

Featherston

06 308 9019

Levin

06 367 9100

Opunake

06 761 6011

Ruawai

09 439 2244

Waverley

06 346 7021

Feilding

06 323 9146

Longburn

Shannon

06 362 9000

Wellsford

09 423 8837

07 366 1100

06 356 4607

03 225 8951

Galatea

(Palmerston North)

Otautau

Stratford

06 765 5348

Whangarei

09 430 0050

03 203 9334

06 274 8029

07 873 8039

Gore

Manaia

Otorohanga
Paeroa

07 862 7541

Taupiri

07 824 6748

Winton

03 236 6046

Taupo

07 378 1515

Wyndham

03 206 2010

Kerrin Luond

Wellsford, Helensville, 027 270 3981

Fleur Scelly

Waipapa, Kaitaia, Kaikohe, 027 233 1683

Jamie Lang

Whangarei, 027 285 7094

Mark Douglas
Spencer Hickford

NORTH WAIKATO

TECHNICAL SALES MANAGER, 027 704 8429
Dargaville, Ruawai, 027 285 7088

Gil Dallas
Jeff Hadwin
TBA
Sharne McLachlan
Ryan Jackson
TBA
Bryn Sanson

Whangarei South, Maungaturoto, 027 704 8429
TECHNICAL SALES MANAGER, 027 405 2654
Pukekohe, Waiuku, 027 240 6377
Ngatea, 027 225 5523
Kopu, Paeroa
Taupiri, 027 478 1421
Te Aroha, 027 225 5524

TARANAKI

Mark Douglas
Shaun Ruddell

CENTRAL DISTRICTS

NORTHLAND

FARM SOURCE TECHNICAL SALES REPRESENTATIVES

Morrinsville

Martin Weir
Kathryn Milne
Shaun Morresey
Dean Kane
Dwayne George
Joanne Denton
Kyla Elwin
Jessica Morrison
Doug Workman
Linda Hally
Val Hollister

Ben Burgess
Tony Maas

Morrinsville, 027 245 7000

Jamie Callahan

Scott Kirkham

Tokoroa, 027 284 4704

Debbie Thomson

Te Awamutu, 027 233 1675

Jarno Sammet

Te Awamutu, 027 492 2957

Nick Anderson

Hamilton, 027 607 5898

Quentin Brears
Derek Gibson
Gav Brears
Quentin Brears
Taryn Crotty
TBA
Cliff Duggan
Neville Giddy
Andrew Tulloch

Cambridge/Matamata
Matamata, 027 458 7527

Te Puke, 027 554 2229
Rotorua, Galatea, 027 839 2051
Reporoa, 027 807 5330
TECHNICAL SALES MANAGER, 027 839 1598
New Plymouth, Waitara, 027 477 2641
Inglewood, 027 224 5137

Feilding, 027 807 0409
Featherston, Carterton, 027 208 2055
Longburn, 027 617 1797
Shannon, Levin, 027 236 4897
Pahiatua, 027 221 7623
Hawkes Bay, 027 540 4190
Marton, 027 801 9639
TECHNICAL SALES MANAGER, 027 405 8184

Bronwyn Gilchrist
Rodney Potts
Max Munro
Diane Heinz

Leeston, Rakaia
Rakaia, Methven, 027 453 4358
Rangiora, 027 363 6308
Waimate, Temuka, 027 482 8076
Oamaru, 027 220 3790
Murchison, 027 889 3889
Temuka, Waimate, 027 511 4886
Culverden, 027 807 5306
TECHNICAL SALES MANAGER, 027 522 4388

Shannon Topp

Gore, 027 809 8368

Korena McDermott

Gore, 027 645 4451

Lachie Craw
Lindsay Youngman

Wyndham, 027 220 3771
Otautau, 027 839 9432

Nicole Cosins

Invercargill, 027 678 0661

Debbie Smith

Invercargill, 027 485 8009

Julia Wyatt

Winton, 027 449 9393

Codey Patterson

Winton, 027 220 3806

Valma Kuriger

Opunake/Pungarehu, 027 673 2306

Marinka Kingma

Balclutha, 027 511 4880

David Sattler

Eltham/Kaponga, 027 209 9375

Morgan Lindsay

Balclutha, 027 435 3596

Corryn Soothill

Hawera, 027 511 4871

LIVESTOCK AGENTS
Trevor Hancock
Craig Thomas
Eric Heta
UPPER NORTH ISLAND

TECHNICAL SALES MANAGER, 027 243 1121
Dannevirke, 027 292 8096

Ashburton, 027 555 8976

TBC

Matt Green

Taupo, 027 226 8348

Kaponga , 027 204 4395

Alice Cartwright

Jen Kay

Edgecumbe, 027 483 4395

Opunake/Manaia, 027 233 1348

Ashburton, 027 676 6524

Mark Waldron

TECHNICAL SALES MANAGER, 027 554 2229

Waverley/Hawera South, 027 540 4754

Logan Tasker

Neil Cooper

Kevin Brown
Stephen Hiscock
Noel Baker

Livestock Administration Team 07 858 0611

NATIONAL LIVESTOCK MANAGER, Hamilton, 027 283 8389
EXPORT MANAGER, SOUTH ISLAND LIVESTOCK
MANAGER, 021 650 802
Whangarei South, Wellsford, Helensville, 027 233 1687
Whangarei, Dargaville, 027 434 7561
Waiuku, Tuakau, 027 453 8769
Whangarei North, Kaitaia, Kerikeri, 027 588 7632

Matthew Hancock

NORTHERN REGIONAL MANAGER, Morrinsville, 027 601 3787

Kelly Higgins

CENTRAL REGIONAL MANAGER, Cambridge, Tirau, 027 600 2374

Stewart Cruickshank
Paul Nitschke

Cambridge, Matamata, Raglan, 027 481 3160
Hamilton North & Huntly, 027 823 2373

Brian Hodge

Otorohanga, Te Kuiti, 027 244 0845

Pat Sheely
Ben Deroles

nzfss.livestock@fonterra.com
Brent Espin
Sheldon Keech
Colin Dent
Steve Quinnell
Warren Espin
Hamish Manthel
Graeme Anderson (Bunter)
Monty Monteith

Livestock Agents Freephone 0800 548 339
LOWER NORTH ISLAND MANAGER,
South Taranaki, 027 551 3660
Coastal Taranaki, 027 222 7920
Central/North Taranaki, 027 646 8908
Central Taranaki, 027 278 3837
South Taranaki, 027 677 6361
SOUTHERN LIVESTOCK MANAGER
Manawatu, 027 432 0298
Wairarapa / North Wairarapa, 027 444 1169
Hawkes Bay / Dannevirke, 027 807 0522

Te Aroha, Matamata, Thames Valley, 027 270 5288

Jack Kiernan
Mike Mckenzie

LOWER NORTH ISLAND

BAY OF PLENTY

Warren Coulson

CANTERBURY

Putaruru, 027 704 9664

Cam Neeld

TARANAKI

Otorohanga, 027 494 5433

Alan MacDougall

OTAGO / SOUTHLAND

Neil Dunderdale

TECHNICAL SALES MANAGER, 027 839 4873

Arohena, Pukeatua & South Waikato 027 674 1149
Rotorua, Central Plateau, 027 496 0153
Te Awamutu, 027 702 4196

SOUTH ISLAND

SOUTH WAIKATO

Kirsty Skinner

Stratford, 027 675 0953

Mark Esselink
David Bishop
Tim White

Oamaru, 027 550 9554
South Canterbury, 027 614 8100
Mid Canterbury / North Canterbury, 027 405 3088

Lyall Grant

South/Mid Canterbury , 027 229 2927

TJ Visser

Invercargill/Southland, 027 314 8833
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UNDERSTANDING YOUR CO-OPERATIVE PROGRAMME

Understanding
your Co-operative Programme
REGISTRATION OF INTEREST FOR 2015
REGISTRATION OF INTEREST FOR 2019

The Fonterra Shareholders’ Council invites you to register your interest in attending the popular

TheUnderstanding
Fonterra Shareholders’
Council
invites you toProgramme.
register your interest
attending the popular
Understanding
YourtoCo-Operative
Your
Co-operative
The inprogramme
is your
opportunity
get a detailed
Programme.
The
programme
is
your
opportunity
to
get
a
detailed
understanding
of
Fonterra
Co-operative
Group
and the
dairy
understanding of Fonterra Co-operative Group and the international dairy industry. During
theinternational
programme
industry.
During
the
programme
you
will
hear
from,
and
be
able
to
interact
with,
members
of
Fonterra’s
Management
Team,
Board
of
you will hear from, and be able to interact with, members of Fonterra’s Management Team, Board of
Directors
and Council.
Directors
and Council.
Participation in the programme is highly sought after, so register your interest below by selecting from the programme dates listed the one
youParticipation
wish to attend. in the programme is highly sought after, so register your interest below by selecting from the

dates
listed
the one
you
to attend.
Theprogramme
Programme takes
place
in Auckland
over
twowish
days and
provides the opportunity to:
•

Understand Fonterra’s unique governance / representation / management structure;
takes place
Auckland
over two
days and
provides
opportunity
to:
• The Programme
Find out how Fonterra
Globalin
Dairy
Trade, Fonterra
Ingredients,
Fonterra
Groupthe
Manufacturing,
Sustainability,
our International 		
• Understand
Fonterra’s
unique
governance
/
representation
/
management
structure;
Business model and Farm Source all fit together;
•

•
•

Find
out more about Fonterra’s operations throughout its grass to glass supply chain;
Discover more about Fonterra Brands and try some of our latest award winning products.
Discover more about Fonterra Brands and try some of our latest award winning products.

The Fonterra Shareholders’ Council brings you this programme as part of our commitment to help develop a knowledgeable farmer base.
By providing objective and relevant learning opportunities to shareholders and suppliers, it is expected that Fonterra farmers will be able to
The Fonterra Shareholders’ Council brings you this programme as part of our commitment to help develop a
participate more fully in our co-operative.

knowledgeable farmer base. By providing objective and relevant learning opportunities to shareholders and

Attendees are required to make a contribution of $250.00 (incl GST) per person towards the cost of travel and accommodation. Please be
suppliers, it is expected that Fonterra farmers will be able to participate more fully in our Co-operative.
aware that you may be required to travel to Auckland the day prior to it commencing – which would mean staying 2 nights this is dependent
on travel locations. Day one starts at 9am and the programme concludes on day 2 at approx 3pm.

Attendees are required to make a contribution of $200.00 (incl. GST) per person towards the cost of travel
and accommodation.

YOUR DETAILS

FirstYOUR
Name DETAILS

Home Phone
Mobile

Surname

Surname

Home Phone

First Name

Mobile Telephone

Address

FaxWard no.

Email

Address

Supply no. 		

Email
Shareholder 		
Supply
OtherNo.

Region

Party no.
Sharemilker

Party No.

Ward No.
Please indicate below which programme you would like to attend in 2019:

Region

Shareholder

4 & 5 July

5 & 6 Dec

Sharemilker

Other

Please return to: Jo Griffiths, Fonterra Shareholders’ Council, Private Bag 92032, Auckland 1142
jo.simpson@fonterra.com; ph 09 374 9495 or 021 861 726

Please indicate below which programme you would like to attend in 2015:
7 & 8 May

16 & 17 July

A FEW COMMENTS FROM PAST PARTICIPANTS:

3 & 4 December

•

Please
Simpson,
Fonterra
Council, Private Bag 92032, Auckland 1142
Wonderfulreturn
2 days. to:
I amJo
proud
of our company
and Shareholders’
staff. We are Fonterra.

•

An excellent couple of days. How can we get more staff, sharemilkers and shareholders to attend?

•

If more of the Shareholder base understood and had access to this information, I think there would be better engagement.

•

Very good programme. I have come away with a much better understanding. This programme should be compulsory for Supplier
Shareholders at attend

•

Very informative 2 days. Going away feeling positive about what people are doing within Fonterra.

•

Whole programme extremely good. Learnt so many new things, and met new people, and hear their passion, about what they were doing.
Head office and Brands highlights.
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UPDATE YOUR DETAILS THIS SEASON


Please take five minutes to update us with your new details for the season ahead.
To make it easier for you, there are a number of ways to update your details,
including a new online form.

EMAIL

FREEPHONE

FREEPOST

Fill in your details and email a
scanned copy back to us at
nzfss.customerservice@fonterra.com

Contact us on
0800 731 266 and we
will update your details

Send your details to
Moving Farms Freepost
PO BOX 9045
Hamilton, 3240

STEP 1. YOUR CURRENT DETAILS

STEP 3. MAIN CONTACT FOR YOUR STORE ACCOUNT

Supply no.:

Title (please circle)

Entity name:
Contact name:

Mr / Mrs / Miss / Ms

Full name:
Phone:
Mobile:

Physical address:

Email:
Date of birth: D D

Phone:
Mobile:
Email:

STEP 2. YOUR NEW DETAILS
Supply no.:
Entity name:
Contact name:
Physical address:
(if different from above)

M M

Y

Y

Y

Y

STEP 4. FARM SOURCE REWARDS DISCOUNTS
As part of Farm Source Rewards, you can enjoy the convenience
of running your utilities such as power, phone, internet, fuel and
more through your account at heavily discounted prices –
all while earning Farm Source Rewards Dollars.

□ I’d like to find out more about how I can save more by running
my utilities through my new account.

□ I’m already running my utilities through my account and would
like to discuss transferring these through to my new account.

Signed:
Date: D D

M M

Y

Y

Y

Y

Name:

Changing your sharemilker or contract milker next season?
We’ve launched a new online form to make it faster and easier for you
to add, change or remove a milking arrangement.

Phone:

The new forms are available on the Farm Source website at
nzfarmsource.co.nz/milkingarrangements

Mobile:



Email:

Update your details online

You can now update your People, Party and Bank account details online.
Go to NZFARMSOURCE.CO.NZ/PARTYDETAILS
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Invest in an apprentice
Skilled, committed staff will grow your business – and investing in an
apprentice is the surest way to make that happen. Well-skilled, knowledgeable
staff achieve more, give more and stay longer. Productivity improves, and
health and safety issues fall, along with recruitment costs. The positive
impacts on your business are both immediate and long-term.
Whether you’re looking for someone new or you want to upskill a current
employee, an apprenticeship is your chance to secure and reward talented,
motivated staff committed to your business.

Go to www.farmapprentice.co.nz to find out more.

Early Apprenticeship Grows Into Rewarding Career For Owen
When Owen Clegg left
Hawera High School at age
16 to go dairy farming, he
promised his Mum he would
continue to study.
His subsequent
apprenticeship and industry
training over the past
decade through Primary
ITO has certainly set him
on the path to success and
future farm ownership.

years to complete the programme which

Looking back, Owen says an

combined on-the-job learning with

apprenticeship was the perfect

weekly classroom lessons.

introduction to dairy farming and has

He learned to set SMART goals (Specific,
Measurable, Attainable, Relevant and
Timely) and looked for good employers
who would help him develop his

opened up many opportunities. His
advice for others? “Get into it, especially
if you’re driven. It will guide you where
you want to go and keep you focused.
Everyone has a chance to be successful

knowledge and skills.

in their own career and life, with hard

“With all my employers we have run

work and determination it is achievable.”

the farms in a team approach, working

Owen thinks industry training also has

together trying to operate the farm as

a valuable role to play in growing the

successfully and efficiently as we can.

economy.

This has resulted in strong relationships
being built, and advice when needed,

“I think farming has changed a lot in
the last few years – how we manage

Owen and his partner, Hollie Wham,

regardless of where I am in my career.”

won the 2018 Taranaki Dairy Industry

Owen and Hollie are currently 50/50

and how we manage our feed. Going

Awards Share Farmer of the Year title in

share milking 180 cows in Manutahi in

back to basics is not a bad thing. My

March and the 26-year-old also scooped

addition to a lower order share milking

apprenticeship is where I learnt those

job in Hurleyville.

basics so training is an important

a Modern Apprentice award back in 2011.
“I studied all the papers that I could
that were relevant to my career,”
Owen explains. “From this I have
gained knowledge as well as practical
skills. It also has given me more job
opportunities and I wouldn’t be where I
am today without it.”

our farms in relation to climate change,

part of moving our industry forward
Owen says a big challenge at the outset
of his career was getting his head

so we continue to grow and remain
productive.”

around the financial discipline required.
“You get paid and you want to have
fun and spend it but you have to think
about your end goal and where you
want to be in future. Hollie and I are in a

Register to become a dairy apprentice
Federated Farmers and Primary ITO
have teamed up on an exciting new
apprenticeship to rapidly grow people
capability in the dairy industry.

Owen says he was a “townie born and

position now where in the next year or

bred” but was drawn to farming because

two we can hopefully get into an equity

You can register your interest online

partnership and start buying our way

now at farmapprentice.co.nz

he loved working with animals and being
outdoors. “There are always different

into farm ownership.”

challenges on a farm so the dairy
industry really appealed to me.”

In Owen’s Taranaki region, Primary
ITO is currently supporting 90 people

He embarked on a formal

to complete apprenticeships in the

apprenticeship at age 17 and took two

agriculture and horticulture industries.

0800 20 80 20 I www.primaryito.ac.nz

PRODUCT

Innovation:

FO

NT EXC
ER LU
R A SI
SUVE T
PP O
The GCB Innovation team aims to drive the very best of our cutting edge dairy research - through innovative
LI
ER
food products - to delight millions of consumers across the globe.
S

a global showcase

Enjoy a showcase of the products launched around the world in Q4.

ANCHOR

Leading the way in sugar
reduction in Sri Lanka
Anchor Newdale have
launched Mango Blast
Flavoured Yoghurt and
Flavoured Milk in Sri Lanka,
an exciting new flavour
boasting the lowest added
sugar of any major yoghurt
or flavoured milk brand in
the country.

E-commerce partnership
brings Anchor milk to
Indonesia
Anchor Full Cream Milk
Powder has debuted in
Indonesia thanks to an
exclusive online retail
partnership with Lazada,
our first e-commerce
partnership in the region.

Anchor PediaPro arrives in
Middle East

New Flavours for Anchor
Creamy Yoghurt

Growing Up Milk Powder
has launched in Saudi
Arabia, UAE, Bahrain and
Iraq with a formulation
tailored to the needs of kids
between 1-3 years old.

Anchor expands our Greek
style yoghurt offering in
New Zealand with three
unique new flavours: Cherry
& Vanilla, Dark Plum, and
Feijoa & Pear.

%
SAVE
30
ON SELECTED FLIGHTS
UP
TO

SOPROLE

Anchor launches a2 milk
New Zealand consumers
now have more dairy choices
with the launch of our
Anchor a2 milk. Full national
distribution will follow from
the end of September.

ANLENE

Farm Source Rewards have partnered with Kay Humphries Travel
to bring Fonterra Suppliers exclusive access to great travel discounts.
Choose a specific holiday package or customise one to suit and
pay with your Farm Source Reward Dollars. What's more, with a
CASH TOP-UP option available, the possibilities are endless.
Family-sized value for Chile
Soprole Spreadable has introduced a
new family-sized 350g format for its
butter margarine mix, offering more
value to families.

RED COW

Red Cow Rasa Padama an affordable option
This new range of skimmed milk
powder for Sri Lanka provides
affordable quality for the nation’s
milk tea drinkers.

New formats bring convenience
to cheese.
Two new sliced cheese products
offer value and convenience:
Gauda and Mantecoso Cheese 1Kg

KAPITI

New formats for Kapiti ice cream
Kapiti have extended the reach of
their market-leading Black Doris
Plum ice cream in New Zealand.
This signature flavour is now
available in a multipack as well as a
novelty format.

New formula for Soprole Flan
A new recipe delivers better
taste performance against our
competition, in four new flavours:
Vanilla, Caramel, Dulce Leche and
Chocolate.

Exciting new flavours for Anlene
UHT in Thailand
Anlene MoveMax UHT raises the
bar in Thailand with two innovative
new flavours launched in July:
Espresso Cereal and Japanese
Roasted Genmai - the first Japanese
rice flavoured milk in the market.

BODIOLOGY

MAINLAND

Bodiology launches in Australia

Fresh look and formats for
Mainland Munchables in Australia

Australia introduces an all-in-one

supplement that helps support,
new visual identity and expanded
See
more information at Arange
rebuild and repair joints, muscles
aims to drive category growth.

NZFARMSOURCE.CO.NZ/REWARDS
and bones.

or contact Kay Humphries Travel on 0800 548 728

*Kay Humphries Travel T&Cs apply, see KAYHUMPHRIESTRAVEL.CO.NZ. Offers valid 1-28 February 2019.
Travel dates apply and are subject to availability. Farm Source Rewards T&Cs apply, see NZFARMSOURCE.CO.NZ/REWARDS.
Offers available to Fonterra Suppliers only.

