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MAKING CLAIMS IS NO LONGER ENOUGH: 
WE HAVE TO PROVIDE EVIDENCE

An Ipsos Marketing survey conducted at the end of 
February revealed that 97% of Quebecers had complete 
or reasonable confidence in dairy producers. Few  
sectors of activity in our society currently enjoy such 
an approval level. 

We work very hard to earn this confidence. For example, 
did you know that milk from all tank trucks is analyzed 
before unloading in order to detect traces of antibiotics? 
If the result is positive, the entire load is destroyed, at 
the responsible producer’s expense. Did you know that 

we are completing on-farm implementation of a mandatory program, similar 
to HACCP, to ensure food safety? Did you know that we are subject to one of 
the strictest sets of environmental regulations, and that the carbon footprint 
of one kilo of milk on the farm in Quebec is among the lowest in the world, 
according to a recent life cycle assessment for the dairy sector? 

In an interview with the newspaper Les Affaires last December, Mercedes 
Erra, CEO of Havas Worldwide, a global group of marketing and communica-
tions agencies, said: “In marketing, we have to move from making claims to 
demonstrating them. Instead of announcing things as if they can be taken for 
granted, we have to prove them. Consumers are demanding concrete answers.” 

More and more people are demanding answers about their food. They want 
to know what our cows eat. What precautions do we take to ensure that the 
quality of their milk is beyond reproach? How do we treat our animals? How 
do we protect the environment? All these questions are legitimate. 

With this goal in mind, we are working with our fellow dairy producers across 
Canada on the development of the ProAction program. This is an ambitious 
project for codification and certification of best practices in food safety, 
quality, traceability, biosecurity, animal welfare and environmental protection. 

The development and deployment of such a project will take time. It will have 
to be designed so the producers do not only incur obligations, but also derive 
benefits beyond public recognition. 

Supply management and collective marketing provide our dairy producers with 
a stable and fair income, entirely derived from the market, without subsidies. 
This in turn means that we have  collective responsibilities, including to be 
the best in every aspect of our production and to be able to prove it. ProAction 
will help us fulfill this responsibility. 
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Positive environmental and 
social life cycle assessment  
for the dairy sector 
The final report of the environmental and socioeconomic life cycle assessment 
of Canadian milk, which was published in November 2012, shows that Quebec 
is one of the regions that produce the least amount of greenhouse gases in CO2 
equivalent per kilo of milk produced (0.93 kg CO2e). This study was published 
in the theme pages of the FPLQ’s 2012 Annual Report. 

The carbon footprint  
generated by 1 kg of Quebec 
milk, in CO2 equivalent, is slightly 
higher than in New Zealand 
whose milk production, which 
is based on an extensive pas-
ture system, requires less energy 
because of climatic conditions. 
However Quebec’s footprint is 
less than in the European Union 
and the United States. The carbon 
footprint of 1 kg of Quebec milk 
is equal to driving 5 kilometres 
in a car.

The water footprint of 
1 kg of Quebec milk is equal to  
13.6 litres of water, or 1 minute 
in the shower. In comparison, the 
production of 1 kg of milk requires 
17 litres in France, 41 litres in the 
Netherlands, 132 litres in China 
and 147 litres in India.

In addition to environ-
mental impacts, the life cycle 
assessment also evaluated the 
sector’s socioeconomic perfor-
mance, the first such study of 
milk production in the world. 
The assessment was positive in 
this area as well: no high risk  

behaviour was found and dairy farmers were shown to be proactive and  
committed in many of the criteria that were assessed.

 The purpose of this study is to assess the positive and negative impacts 
of milk production on the environment and society, from the extraction of the raw 
materials to transportation of the milk to the processing plant. It also proposes 
improvements that will enable dairy farmers to transition towards even more 
sustainable production from environmental, social and economic perspectives.

Milk quality improving
Milk producers have implemented successful strategies to improve the quality 
of milk at the farm. The average weighted total bacteria count dropped to 
38,727 total bacteria per millilitre (TB/ml) in 2012, even though the permitted 
level is 121,000 TB/ml. The average weighted somatic cell count showed  
further improvement to 236,578 somatic cells per millilitre (SC/ml). Furthermore 
this standard was lowered from 500,000 to 400,000 SC/ml at the request  
of producers. 

The number of somatic cells in milk is a key indicator of product 
quality. A low cell count indicates a healthy udder (mammary gland). Quebec 
milk producers and processors agreed to introduce a premium to reward 
producers who obtain the best somatic cell results and to share the cost of 
the program equally. This premium is paid out when the provincial average is  
250,000 SC/ml or less, a level that has been achieved in the last two years. The 
premium will thus be paid to the producers who comply with the criteria in 2013. 

The work done by producers to achieve Canadian Quality Milk (CQM) 
certification, which will be compulsory as of August 1, 2013, certainly contributed 
to improving these milk quality results. 

DID YOU KNOW…

• The Canadian Quality Milk (CQM) program is designed 
to assure consumers of the safety and wholesomeness 
of milk and meat by managing both risks and critical 
control points on dairy farms.

• Two-thirds of Quebec’s 6,000 dairy farms that ship 
more than 80% of the milk produced here were  
CQM-certified at the end of April 2013.

•The level of greenhouse gases generated by the 
production of milk in Quebec (0.93 kg CO2e/kg of milk) 
is among the lowest in the world, less than in France, 
Sweden, Great Britain, the Netherlands and the  
United States. 

CHAIRMAN’S MESSAGE
NEWS BRIEFS



Health and dairy products
Milk is a very high-quality food. Canada’s Food Guide recommends daily 
consumption of 2 to 4 servings of milk or dairy products, depending on 
the age group, because they are the most reliable source of calcium. 
Dairy products contain up to 16 nutrients, which offer multiple benefits for 
maintenance of good health. This document summarizes the main health 
benefits of consumption of dairy products. We also address some of the 
myths in circulation regarding the links between consumption of dairy 
products and certain diseases. 

BONE HEALTH
Consumption of dairy products is recognized as a key factor in bone health 
and prevention of osteoporosis. Very reliable scientific data show that 
calcium and vitamin D, two important nutrients of milk, play a leading 
role in achieving maximum peak bone mass and in the prevention of 
osteoporosis and fractures. 

CALCIUM ABSORPTION 
Calcium from cow’s milk has good bioavailability, meaning the quantity of 
calcium that can be absorbed by the bones. Foods of plant origin contain a 
considerable quantity of inhibitors, such as oxalates and phytates, which 
bond to calcium and form insoluble salt complexes, thus reducing calcium 
absorption. For example, the bioavailability of calcium from spinach is 5%, 
compared to 30% to 35% from milk. You would have to consume 8 cups 
of spinach to obtain the same quantity of calcium as in one cup of milk. 

ASTHMA  
The scientific data available to date shows that dairy products, especially 
those with full fat content, could provide protection against asthma. 
Consumption of full fat yogurt by pregnant women seems to have a  
protective effect for the child, while consumption of whole milk and butter 
seems to reduce the risk of asthma in children and adults. 

CARDIOVASCULAR DISEASES
According to recent studies, regular consumption of milk and dairy products 
helps prevent cardiovascular diseases, especially strokes. One study found 
that the risk of cardiovascular diseases diminishes by 6% for each 200 ml 
glass of milk consumed daily. In addition, dairy products contain “bioactive 
peptides”, which have an effect similar to certain antihypertensive drugs. 
The scientific data does not show any link between consumption of dairy 
products and the risks of coronary diseases or infarction.

TYPE 2 DIABETES
According to a systematic review of the studies, consumption of dairy 
products is associated with a reduction in the risk of suffering from type 
2 diabetes. An inverse dose-effect relationship seems to exist between 
consumption of dairy products and the risk of type 2 diabetes. In addition, 
dairy products could have a protective effect against excess weight and 
metabolic syndrome, two risk factors in type 2 diabetes. 

To find out more: www.savoirlaitier.ca
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The winners of the  
Lait’Xcellent competition

This year, Nicole Poirier and her spouse, Benoit Jutras, owners of 
Ferme Bourbon inc. of Plessisville in the Quebec City region, received the Gold 
Lait’Xcellent award for the quality of the milk they produce on their farm. The 
Excellence segment of this competition, for which they won this first-place 
ranking, rewards the farms that obtain the highest quality results at both the 
regional and at the provincial levels. This is not the first time Ferme Bourbon 
has been recognized for this achievement. It received the Silver Lait’Xcellent  
in 2001 and 2002 and then ranked among the top 25 dairy farms on four  
occasions, at the provincial level. 

Isabelle Richard and David Sévigny of Ferme Jovigny inc. of Nantes in the 
Estrie region received the Silver Lait’Xcellent, while Guylaine Guay, Jean-Pierre 
Boisvert and their son Maxime of Ferme Guylaine et Jean-Pierre Boisvert enr. 
of Coaticook, also in Estrie, earned the Bronze.

FIGURING OUT
        THE FIGURES

1.6
This is the average number of servings of dairy products 

per person consumed every day. The Canadian Food Guide 
recommends a minimum of 2 and up to 4 servings for  

pre-teens and teens. 

A GLANCE AT...
NEWS BRIEFS, continued

Supply management gains  
many supporters 
At the joint invitation of the Union des producteurs agricoles, the Coop fédérée 
and the GO5 Coalition, more than four hundred people including producers, 
processors, representatives of the world of finance, and business and community 
partners, met in Montreal on November 11, 2012 to insist that the Government 
of Canada maintain its commitment to supply management in all trade negotia-
tions. They then launched a campaign asking MPs, MNAs, municipalities and 
business partners to support the GO5 Coalition.

 Since then, meetings have been held with a number of members of the 
House of Commons and of the National Assembly, who unanimously adopted 
a motion in support of supply management. Furthermore, representatives of 
several municipalities joined financial, labour and community leaders in signing 
the GO5 Coalition’s petition in support of supply management. The campaign to 
solicit support is continuing at a time when the negotiations between Canada 
and the European Union have not yet ended and those with the Trans-Pacific 
partnership are on-going. The petition can be signed on the GO5 Website:  
www.go5quebec.ca/fr/formulaire.php

A record year for milk donations 
Quebec milk producers have committed to donate more than 921,000 litres of 
milk to Quebec food banks in 2013. This is the largest volume ever offered in a 
single year under the Quebec dairy industry’s milk and dairy products donation 
program, since it was introduced in 2003. 

Milk donated by dairy farmers is transported and processed free of 
charge by milk carriers and processors. The dairy products are then offered to 
people in need with the help of the Food Banks of Quebec network. Including 
the quantities committed for 2013, Quebec milk producers will have donated 
6.7 million litres of milk in 11 years. This is in addition to the 40,000 litres of 
milk donated each year during the Holiday Season. 

THE FEDERATION 
   SALUTES…

Benoit Jutras and  
Nicole Poirier (Ferme 
Bourbon inc.) - Gold, 
David Sévigny and 
Isabelle Richard (Ferme 
Jovigny inc.) - Silver, 
Marie-Claire Létourneau 
and Maxime Boisvert 
(Ferme Guylaine et 
Jean-Pierre Boisvert 
enr.) - Bronze. 

For further information, please contact:

FÉDÉRATION DES PRODUCTEURS DE LAIT DU QUÉBEC
555, Roland-Therrien blvd., Office 415, Longueuil (Québec) J4H 4G3
Phone : 450 679-0530 
E-mail : fplq@upa.qc.ca 
Web site: www.lait.org
Twitter : @FedProdLaitQc

LAIT’XCLUSIF is also available in electronic version.


