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Mejeribrug i Kina
I Kina drikker forbrugerne i gennemsnit 10 liter mælk pr. person om året. 
Ikke meget, men alligevel en tredobling gennem de seneste 10 år, og for-
bruget forventes at stige yderligere med 10-12% årligt fremover. Mange 
danske virksomheder inden for mejeriindustrien er engagerede i mejeri-
produktionen i Kina. Vi sætter derfor fokus på mejeribrugets udvikling i 
landet, og en række leverandørvirksomheder fortæller om deres engage-
ment i Kina. 

Det er også værd at nævne, at IDF afholder Den 27. Internationale 
Mejerikongres i Shanghai Kina fra den 20. til 23. oktober 2006. Her for-
ventes det, at 3.000 mejerifagfolk fra hele verden deltager. 

Temanumret udkommer på engelsk/dansk i et ekstra stort oplag, som 
udover til bladets normale modtagere vil blive sendt til alle større mejerier 
i Kina. Baggrundsartiklerne om Mejeribrug i Kina er skrevet af mejeriin-
geniør Jakob Korsgaard, som interesserede kan kontakte via jko@sol.dk. 
En komplet pdf-udgave af dette temanummer er desuden lagt på Mælkeri-
tidendes hjemmeside www.maelkeritidende.dk til fri afbenyttelse.

Dairying in China
The dairy consumption in China is 10 litres per capita each year. Not 
much, but still a triple compared to 10 years ago. Experts predict the milk 
consumption to increase by 10-12 % each year in the future. Several Da-
nish companies within the dairy industry are involved in Chinese dairy-
ing, and thus we focus on the matter in this special issue of Mælkeriti-
dende.

Furthermore, The 27th IDF World Dairy Congress will be held from 
20 to 23 October 2006 in Shanghai China. More than 3000 dairy people 
from 80 countries are expected to attend this important meeting.

The expert articles about Dairying in China are by M. Sc. Dairy Tech-
nology, Jakob Korsgaard, whom you can contact on jko@sol.dk. A com-
plete PDF-file of this special issue is available at Mælkeritidendes home-
page www.maelkeritidende.dk.

Kjeld Mark Christensen / Anna Marie Thøgersen
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The world’s third biggest 
country
With almost 9.5 million square ki-
lometers, China is the third biggest 
country in the world next to Rus-
sia and Canada and the land is the 
size of the United States. However, 
with 1.3 billion inhabitants, China 
has to feed a population that is five 
times bigger than the population of 
the United States. 

Administratively, China is divi-
ded into 23 provinces, five autono-
mous regions, among them Tibet, 
four municipalities (Beijing, Tian-
nin, Shanghai and Chongking) 
and two special regions (Hong 
Kong and Macau). All administra-
tive units have a relatively large 

independence and manage a con-
siderable part of the country’s eco-
nomic resources.

After Mao’s death in 1976, 
China opened to the rest of world 
and gradually changed a centrally 
planned economy to a more mar-
ket-oriented economy with weight 
on entrepreneurship and impro-
ved financial and social freedom 
to each individual citizen. Since 
2001, China has been a member 
of the World Trade Organization 
(WTO). The membership has re-
sulted in falling customs tariffs, 
which makes China a very inte-
resting consumer market to for 
example Danish exporters. 

Denmark has a long-standing 

trade tradition with China. In 
1846, the first Danish consulate 
opened in Shanghai. About 1930, 
800 Danes lived in Shanghai and 
Danish companies such as F.L. 
Smidth, EAC and GN Store Nord 
influenced the activities. Today ap-
prox. 500 Danes live in Shanghai. 

Sound economic growth
China has achieved an impressive 
9% economic growth annually du-
ring the last ten years, a growth cor-
responding to the one the United 
States experienced in the period 
from 1880 to 1900. Today China is 
the fourth largest economy in the 
world only exceeded by the Uni-
ted States, Japan and Germany. It 
is estimated that China might be 
the world’s largest economy before 
2030. The agricultural, industrial 
and service sectors contribute with 
13, 53 and 34 % respectively to the 
GDP. The Chinese share of the 
world GDP, which was 3% in 1980, 
exceeds 15% today. This explosive 
economic development is prima-
rily caused by continuously large 
foreign investments, fast growing 
exports and a growing domestic 
consumption, especially in the ci-
ties. The high growth rate has con-
tributed to the fact that 200 to 300 
million Chinese people out of a 1.3 
billion population have a purcha-
sing power parity that comes close 
to the level in Europe on average. 
With this, China has reached one 
step towards the development, 
where the domestic demand for 
goods and services makes the coun-

China’s Century 
The 21st century will be China’s century. With the country’s 
enormous human resources and enterprise, China is anticipated 
to be the world’s second largest economy in 15 years. 

   By Jakob Korsgaard, M. Sc. Dairy Technology

China has 1.3 billion inhabitants and the land is the size of the United States.
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try an interesting and big market 
- and not just a place, where pro-
duction with low pay roll costs is 
offered.

Government projects 
The income disparities, especially 
between the urban and rural areas, 
are considerable and have develo-
ped unfavorably. Even though 10 
to 12 % of the populations still live 
in extreme poverty - that is living 
for under 1USD a day - the average 
income has increased from USD 
280 in 1985 to USD 1,300 in 2005. 
GDP per capita in the poorest re-
gion, Guizhou, is approx. USD 500 
against approx. USD 5,000 in the 
municipality of Shanghai. It is es-
timated that approx. 300,000 Chi-
nese people are dollar millionaires.

The growth in the Chinese eco-
nomy is expected to continue and 
the Chinese government has initiated 
a comprehensive programme to lead 
prosperity and investments from the 
rich coastal regions to the interior and 
western regions of China. In this way, 
great opportunities are opened to Da-
nish activities and consultants. 

The government projects to di-
rect the development to the cen-
tral and western provinces include: 
•  Conduction of natural gas and 

electricity from the east to the 
west

•  Conduction of large amounts of  
water through a canal system 
from the Yangtze River more 
than 1,400 kilometers to the drier 
northeastern provinces 

•  Construction of 7,000 kilome-
ters railway including 1,142 ki-
lometers over a 5,000 meter high 
plateau to Lhasa in Tibet

•  Construction of the world’s big-
gest dam making the Yangtze Ri-
ver which is the main thorough-
fare through an area with 400 
million inhabitants, navigable 
for ocean going ships to the mu-
nicipality of Chongqing with 31 
million inhabitants 2,400 kilo-
meters up the river.

From rural to urban areas 
Every year 20 million Chinese 
people move from the country into 
the cities. In 2030, it is anticipated 
that 80% of the Chinese popula-
tion will live in the cities with over 
one million inhabitants. Such a 
development will imply that only 
20% of the country’s inhabitants 
will live in the country compared 
to 60% today. Such enormous so-
ciety changes are a big challenge to 
the political system. The industrial 
progress in the 90’s left the rural 
population out in the cold, which 
gave rise to protests and demon-
strations. The government now 

seems to solve this situation by im-
proving the conditions to the rural 
population through reduction of 
taxes, by giving the farmers right of 
disposal but not ownership of the 
land and by granting considerable 
contributions to the development 
of the rural districts. This effort is 
registered as considerable produc-
tivity increases in the agricultural 
sector. 

Facts about China 
•  Of the world’s 450 cities with 

over one million inhabitants, 
160 are situated in China.

•  If the consumption in China 
follows the development in the 
United States, there will be over 
one billion cars in China against 
800 million cars worldwide to-
day in 2030.

•  China has a population growth 
of 10 million a year correspon-
ding to 0.6%.

•  Chinese retail sales have incre-
ased by 12-13% in 2004.

•  In 2004, China contributed with 
one third of the total economic 
growth in the world.

•  The American super market 
chain, Wall Mart receives every 
month 60,000 ship containers of 
goods from China. n

Model of the 110 metres high Three Gorge Dam, which will make the Yangtze River navigable for ocean-going ships to the 
town of Chongquing, in the west of China, 2,400 kilometers from the ocean.
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Correct sampling important
Every day, modern dairy plants 
take a great many samples, be it for 
process control, to optimise opera-
tional data or for quality control 
purposes. Expensive and highly 
sensitive equipment may be used to 
analyse the sample, but the results 
of the analysis cannot surpass the 
quality of the sample. The sample 
may not correspond 100% to the 
process stream from which it was 
extracted and which it is intended 
to represent. Decisions to adjust 
process parameters, stop produc-
tion or quarantine/destroy a pro-
duction run – day-to-day decisions 
made in order to fulfil the quality 
requirements imposed by the mar-
ket and the authorities – therefore, 
may be made on a flawed basis. 
Moreover, making the wrong de-
cision could incur significant costs 
for individual production units, 
and mean bad PR for the company.

Specialised in sterile sampling
For more than 30 years, Keofitt 
has specialised in sterile sampling. 
The focus lies chiefly on micro-
biological samples, but physical or 
chemical samples can also be con-
taminated when they are taken or 
as they are handled on the way to 
the laboratory. The Keofitt valve is 
the mainstay of our product range. 
The valve has been designed so it 
may be cleaned using CIP or SIP 
procedures prior to sampling. This 
ensures that samples are 100% 
consistent, and guards against un-
wanted contamination. 

EHEDG certification
The valve has been subject to on- 
going optimisation in order to sa- 
tisfy market requirements. As a re- 
sult, Keofitt a/s was the first com-

pany to manufacture a 3A appro-
ved sampling valve and the only 
company at present to have ob-
tained EHEDG certification for  
the same type of valve. These certi-
ficates are primarily of importance 
for the American and European 
markets, but are also significant 
as far as the Chinese market is 
concerned. Organisations such as 
Nestlé and Unilever, who are some 
of the initiators of EHEDG - are ac-
tive globally and their brands must 
be guarded in the same way around 
the world, regardless of where they 
are manufactured.

Sampling by plant suppliers
Requirements are becoming increa- 
singly stringent: be they the require-
ments placed on product quality, 
durability or manufacturing equip-
ment, and thereby the require-
ments placed on safe and reliable  
microbiological sampling. Every pro- 
cessing facility should have one or 
several sampling points. One for 
monitoring the finished product 
and additional sampling points for 
effective process control and for tra-
cing any problems affecting the pro-
cess rapidly and accurately. Plant 
suppliers to control and document 

a section of a larger plant may also 
use multiple sampling points.

Today, Keofitt supplies reliable 
sampling to the most important 
players in the dairy industry. Plants 
from APV, Tetra Pak, GEA, Alfa 
Laval, Krones and KHS, for in-
stance, are all likely to feature one 
or more Keofitt sampling points. 
Consequently, we can say with 
a high degree of confidence that 
many of the more than 70,000 Ke-
ofitt valves we have supplied will 
be found in the latest Chinese pro-
duction facilities.

Microbiological sampling
Reliable microbiological sampling 
is Keofitt’s chosen specialist area, 
and we are the collaboration part-
ner of choice for the Chinese dairy 
industry. We know the industry, we 
known the problems, and we have 
the solutions. 

Reliable sampling should form 
a natural part of a company’s daily 
QA process, as well as the specifica-
tion and optimisation of processing 
facilities. For further information  
on reliable microbiological sampling 
ask the author of this manuscript 
sts@keofitt.dk or go to www.keofitt.
dk. n

Reliable Microbiological 
Sampling - Also in China

By Steen 
Sorensen, 
B.Sc. Chem., 
Sales Manager, 
Keofitt a/s, 
Denmark

Dansk resume
En analyse er ikke bedre end 
prøven! En beslutning taget på 
et forkert grundlag er dyr. 30 års 
specialisering med sikker prøve-
udtagning har sikret Keofitt-ven-
tilen et design, der med garanti 
kan rengøres (CIP/SIP). En 100 
% konsistent prøve, der samtidig 
sikrer processen mod kontamine-
ring. Keofitt var først med en 3A 
godkendt prøveventil og er i dag 

eneste på markedet med EHEDG 
godkendelsen. Højere produkt-
kvalitet, længere holdbarhed og  
ønsket om sporbarhed stiller stør-
re krav til mikrobiologiske prøver. 
Keofitt har i dag prøveventiler 
siddende på de fleste og største 
mejerier i verden - også på det 
kinesiske marked. Læs mere på 
www.keofitt.dk eller ret henven-
delse til artiklens forfatter sts@
keofitt.dk. n 
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www.gs-as.com · Tel: +45 4327 7000 or +49 451 37 09 0

Engineers of Food Processing Technology

Trans fatty acids threaten the health by increasing 

the risk of heart diseases and type II diabetes. Europe 

has taken legislative measures to ban trans fats and 

the US FDA* recommends reducing them to less 

than 1% of energy.

To solve the problem you not only have to change raw 

materials, you also have to alter the manu facturing 

process for many products e.g. cookies, cream fillings, 

puff pastry and most importantly margarine and shortening.

At Gerstenberg Schröder extensive trials have led to the 

development of processing lines based on our core products, 

scraped surface heat exchangers and emulsification 

equipment, that will meet the new challenges. It’s at 

your disposal – cost-efficient and easy to implement.

*For further information please visit US Food and Drug Administration, www.fda.gov

Your government is about to ban trans fatty acids.
The consumer is ready to dump it.
Are you ready to produce without it?

Perhaps it
might be
just a small
detail in the
production
that brings
your product
ahead in the
competition.

Even though it looks and
tastes beautifully – if it
contains trans fatty 
acids it might be harmful 
to the health.

The 
NON trans fatty acid 

solution

Meet us at 

Anuga FoodTec 2006 

04 - 07 April in Cologne,

Germany, hall 4.1 

stand K-009
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Introduction
China - where the milk production 
is increasing every day - can now 
benefit from new powder manufac-
turing technology featuring impro-
ved product quality, lower drying 
costs and a powder recovery ap-
proaching 100%.

On the world market, the re-
quirements to milk and baby food 
powder quality, including functio-
nal properties as well as bacteriolo-
gical standards, are increasing day 
by day.

To fulfil this demand the Niro 
evaporator featuring low therm-
ophile design and the MSD plant 
(Multi-Stage Dryer) are now in-
troduced on the Chinese market. 
This new type of evaporator and 
spray dryer is known to produce 
the best instant whole milk powder 
in the world, and all major interna-
tional baby food manufacturers are 
using the Niro MSD plant in their 
production. As such the Niro eva-
porator and the MSD spray dryer is 
used as a benchmark for other ty-
pes of evaporators and dryers.
 
New technology
The past five years’ development 
within evaporators has resulted in 
designs enabling 20 hours conti-
nuous operation without increase 
of thermophile bacteria. Traditio-
nal preheaters are being replaced 
by direct contact preheaters in the 
temperature range of 45 to 70°C, 
where the thermophile bacteria 

typically grow in biofilms in the 
traditional preheater. After the 
preheating, the product is passed 
through the pasteurizing section, 
which consists of a direct contact 
regenerative section with no heat 
surface, followed by a lenient direct 
steam injection to reach the desi-
red pasteurization temperature. A 
set of holding tubes can be used be-
fore the product is passed counter-
currently through the above men-
tioned regenerative section. The 
product is then evaporated in a 
Falling Film Evaporator. Together 
with the MSD spray drying plant, 
also designed by Niro, this new 
development is considered state-
of-the-art setting the quality stan-
dard for instant whole milk powder 
and agglomerated baby food on the 
world market.

When the concentrate is dis-
charged from the evaporator, it is 
passed through a spiral-tube heat 
exchanger with corrugated tubes 
where the product is heated by wa-
ter passing counter-currently with 
the product to minimize the ∆t for 
a lenient heating and continuous 
operation.

The MSD plant (see photo 1) is 
equipped with nozzle atomization. 
The main drying air is introduced 
at high velocity through a specially 
designed air disperser into the dry-
ing chamber, where water is evapo-
rated from the concentrate to ap-
prox. 10% residual moisture. 

The remaining moisture is dried 

in an integrated fluid bed where 
drying air is introduced through a 
special perforated plate which is 
unique in its design, as it ensures a 
very good emptying of the bed. 

The Multi-Stage dryer operates 
at a high drying air inlet tempera-
ture, but low exhaust air tempera-
ture. This makes it a very econo-
mical dryer, as the applied energy 
is utilized very efficiently. The final 
drying and cooling of the powder 
takes place in a VIBRO-FLUIDI-
ZER®. 

The drying air containing some 
fine powder particles is exhausted 
from the top part of the drying 
chamber. This special design fea-
ture results in a very well defined 
secondary agglomeration forming 

Introduction of 
New Powder 
Technology in 
China

By Vagn 
Westergaard, 
Deputy Divi-
sion Manager - 
Food & Dairy 
Division, 
Niro A/S Photo 1: Niro Multistage Spray Drying Plant (MSD).

Photo 2: CIP-able bag filter - the 
Niro SANICIP™.
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Emission 50-400 mg/Nm3 5-20 mg/Nm3 max. 20 mg/Nm3 5-20 mg/Nm3

Pressure loss 
Exhaust system  280 mm WG 340 mm WG 340 mm WG 170 mm WG 
(incl. ducts etc.)

Use of separated  first grade first and second  not recommended first grade
product  grade  

 Cyclone Cyclone  Cyclone +  SANICIP™
  + Bag Filter Wet Scrubber

Table 1: Comparison of Powder Separators.

the basis for any agglomerated pro-
duct, as some of the fine particles 
will collide with the spray particles 
from the nozzles. When the air lea-
ves the drying chamber it is passed 
direct through a CIP-able bag filter 
- the Niro SANICIP™  Filter (see 
photo 2). The bag filter is of the re-
verse jet type. It consists of a cylin-
drical bag housing with spiral shaped 
air inlet and a conical bottom with 
fluidized powder discharge. During 
operation, the product collected 
on the outside of the filter material 
is removed by a compressed air jet 
stream blown into each bag. The re-
sult is a low pressure drop across the 
filter, i.e. reduced energy consump-
tion and noise emission. Another 
special feature in the SANICIP™  
bag filter is that the bags are wet-
cleaned from the inside towards the 
dirty outside (patented) by means 
of a clean water spray, reducing the 
overall amount of CIP water consi-
derably.

The fines discharged from the 
bag filter are returned to the drying 
chamber - either to the static fluid 
bed or to the nozzles - depending 
on the degree of agglomeration 
wanted in the final powder - or to 
the VIBRO-FLUIDIZER®, if non-
agglomerated powders are produ-
ced. (See flow sheet).

Normal caustic and acid - as used 
for the rest of the dryer - is also used 
in the SANICIP™  bag filter, and a 
CIP turn-around time, incl. of dry-
ing of the plant, can be done in 15 
h or less.

The SANICIP™  bag filter is a 
replacement of cyclones alone, cy-
clones and bag filter combinations, 
or cyclones and wet scrubber com-
binations (see Table 1).

Advantages
Advantages of the MSD Spray 
Dryer with SANICIP™ Bag Filter: 
•  No cyclones are needed. 
•  Low pressure loss across the bag 

filter and thus the entire exhaust 
system, i.e. reduced energy con-
sumption and noise emission.

•  Higher yield of raw materials due 
to no second grade products.

•  100% control of degree of agglo-
meration.

•  For a plant with a capacity of 
2,000 kg/h, more than 80 tons/
year first-grade powder can be re-
covered. Together with the ener- 
gy saving this results in an ex- 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
tra profit of more than USD 
150,000.
The Niro MSD plant is used for 

all food and dairy products, and of-
fers products with the best instant 
properties, as well as bulk densities 
in the range from 0.4 - 0.8 g/ccm.

Also from a building point of 
view the MSD plant has an advan-
tage, as it is smaller, and so is the 
building.

About Niro A/S
Niro is a world leader in industrial 
processing, with evaporation, spray 
drying, freeze drying, and fluid bed 
processing as core technologies. 

Today, Niro stands for an inter-
national group of companies which 
forms the Process Engineering Di-
vision of the GEA Group. n

Flow-sheet: Niro Multistage Spray Dryer 
MSD with SANICIP™ CIP’able Bag Filter.
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Mengniu’s modern dairy complex 
is located in the Chinese city of 
Hohhot, 300 km North-West of 
Beijing, on the Inner Mongolian 
plateau. With its two-year-old pow- 
der plant, Mengniu currently pro-
duces 8,000 tons retail-packed 
milk powder per year for China’s 
domestic market. 

Three senior executives from 
Arla Foods Ingredients recently 
took up their new positions in 
Hohhot: Jais Valeur as Managing 
Director of the joint venture Arla-
Mengniu, Ulrik Sletten as Factory 
Director and Lilli Li Ekhard who 
is responsible for Marketing and 
Business Development. 

Important sales and 
distribution system
Jais Valeur explains why Arla can-

not only export milk powder to 
the Chinese market: “We must 
be involved with local produc-
tion because the market is so large 
that we cannot depend on exports 
alone.”

One obvious challenge is the 
distances in a country that extends 
3,500 km from North to South. 
As 76% of the milk is produced in 
the North-Western part of China 
while 72% of the population lives 
in the South-Eastern part, the 
market for UHT products and milk 
powder is huge. 

“It’s important for us that Meng-
niu has an excellent sales and di-
stribution system,” says Jais Valeur. 
“On the other hand, they have 
little know-how about the powder 
area and this is where we come in.”

As an initial step, the joint ven-
ture will embark upon an upgrading 
of the powder plant’s processing 
and packaging equipment in order 
to produce powder of a higher and 
safer quality.

Arla Foods will buy the milk 
from Mengniu for the production 
of retail-packed milk powder at the 
plant. In addition, premium milk 
powder from Sweden and Denmark 
will be imported and sold under the 
Milex brand.

“Although the price is higher for 
a premium brand, there is clearly a 
market for products at this end of 
the price scale,” says Jais Valeur. 

“This is partly because of China’s 
one-child policy, which means 
that parents and grandparents can 
afford to pay more for a high qua-
lity product.”

Moreover, imports of dairy pro-
ducts to China have become easier 
since the government reduced im-
port levies from 30% to 10%. 

Aiming to be the best
With economic growth in China 
of around 10% per year over the 
past 10-15 years, the potential for 
consumption in a country with 1.3 
billion inhabitants is enormous. 

“We believe the total retail 
market for milk powder to be in 
the region of 360,000 tons, which 
makes China the world’s largest 
market,” says Jais Valeur. “Besides, 
consumption of milk powder per 
inhabitant in China is currently 

Arla Foods in the 
World’s Largest Powder 
Market
Through its joint venture partnership with China’s leading dairy company, 
China Mengniu Dairy Company, Arla Foods is now established in the  
world’s largest milk powder market. The partnership involves both local 
production and imports of milk powder. 

By Ulla Kjer, 
Journalist, 
Arla Foods 
Corporate 
Communica-
tions Depart-
ment

on February 6, Ulrik Sletten left his 
job as Factory Director at Arla Foods’ 
powder factory, Arinco, for an equiva-
lent position at Mengniu’s milk powder 
factory. 

Former Sales Director, Arla Foods 
Ingredients, Jais Valeur, has been ap-
pointed Managing Director of Arla-
Mengniu.
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very low compared to other Asian 
countries. Consumption is current-
ly rising by 11% per year, and will 
continue to rise.”

By comparison, Arla Foods pro-
duces 250,000 tons powder per an-
num. “Our aim, therefore, is to raise 
turnover from the current DKK 200 
million to DKK 500 million over the 
next five years,” explains Jais Valeur. 
“The strategic goal for Arla-Meng-
niu is to become the leading player 
in the Chinese market within 5-10 
years.” n

Mengniu’s large industrial complex in 
Hohhot is one of the world’s largest 
and most modern UHT plants with 
30-35 production lines. 

Facts 

China Mengniu Dairy 
Company
Established in 1999.
Listed on the Hong Kong Stock 
Exchange in 2004.
Turnover: DKK 5.5 billion in 
2004.
84% of the turnover derives from 
UHT milk, milk drinks and yo-
ghurt, 11% from ice cream and 
5% from milk powder.
Approx. 23,000 employees, of 
whom 460 (incl. sales and ad-
ministration) work with milk 
powder.
Handles two billion kg milk per 
year at 23 production plants.

Joint venture company
Arla Foods controls 49%, Meng-
niu 51%.
Arla Foods is investing DKK 65 
million in the project.

The company will produce milk 
powder at Mengniu dairy’s pow-
der plant as well as importing 
and distributing added value 
milk powder from Arla Foods.

The Chinese and milk
The average pre-capita con-
sumption of dairy products is 
approx. 10 kg per year. The ave-
rage international figure is 100 
kg.
In 2004, the Chinese spent al-
most DKK 50 billion on dairy 
products, or twice as much as 
five years ago. The Chinese first 
began producing milk in 1978. 
Although current milk produc-
tion amounts to 20.3 billion kg, 
and the growth rate is 28%, 
China is not self-sufficient with 
regard to milk. 

NEED
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The Dairy Centre in Harbin
For more than 20 years, Dalum 
has had a close cooperation with 
Heilongjiang Dairy Industry, Tech-
nical Development Centre. The 
cooperation dates back to 1983, 
when J. M. Buch Kristensen, former 
principal at Dalum, participated in 
a Danida delegation to China. The 
members of the delegation advi-
sed the Chinese on how to build, 
arrange and operate the very first 
dairy college in China. At that 
time, Danida had granted China a 
loan of 17.5 million DKK, free of 
interest and repayment, to build 
and arrange a dairy training centre 
in Harbin, Heilongjiang. The dairy 
training centre was build as a true 
copy of the pilot plant at Dalum. 
Danida granted the training centre 
further 4 million DKK for training 
and education of 15 dairy lecturers 
at Dalum. 

Chinese Danish cooperation
Since then we have had close con-
tact to the dairy training centre in 
Harbin. Thus, we have arranged 
tailor-made courses for the Chi-
nese, exchanged teaching materials 
and finally we have stationed lec-
turers and dairy experts in China.

Today the dairy training cen-
tre in Harbin is a faculty under 
Northeast Agriculture University 
in Harbin, with a total number of 
students of more than 20,000. The 
dairy training centre employs ap-
prox. 30 people and has approx. 50 
students.

Director of the dairy training 
centre is Meiyan Yu. In 1984 Mei-
yan Yu was both a student and the 
interpreter at the first 6-month tra-
ining course for lecturers at Dalum. 
Meiyan Yu has visited Dalum 5-6 
times, both as an interpreter and as 
an official guest. Today Meiyan Yu 

is also China’s official representa-
tive in IDF.

Future possibilities
At our visit, Principal Hans Skjer-
ning informed the students and the 
lecturers at the centre about the 
structure of the Danish educatio-
nal system and of the educations at 
Dalum, and Vice-principal Bjarne 
Vagn Larsen informed about the 
Danish dairy industry.

The purpose of the visit to China 
was to discuss future cooperation 
possibilities. The result of the visit 
is a list of cooperation possibilities 
to be implemented in the coming 
years. Furthermore, we have con-
firmed the close friendship and co-
operation between both parts.

Visit in Beijing
On our way back to Denmark, we 
visited Beijing, the Chinese capi-

Study Tour to Harbin in 
Heilongjiang
In October 2005 Vice-principal Bjarne Vagn Larsen and Principal Hans Skjer-
ning visit Heilongjiang Dairy Industry, Technical Development Centre, and 
Harbin main city in the Northeastern Chinese province Heilongjiang.

By Vice-prin-
cipal Bjarne 
Vagn Larsen 
and Principal 
Hans Skjer-
ning, Dalum 
Education 
Centre, Col-
lege of Food 
and Techno-
logy 

The population of 
Harbin is just un-
der 4 millions and 
is the main city in 
the Northeastern 
Chinese province 

Heilongjiang. 
The Heilongjiang 

province covers 
710,000 square 
meters and has a 
population of ap-

prox. 38 millions.
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tal, together with Meiyan Yu and 
her secretary. 

We paid a visit to Tiananmen 
Square and The Forbidden City, 
the palace with 999 rooms, where 
the Chinese emperors resided for 
more than 500 years. Until the fall 
of the empire in 1911, ordinary 
people had no access to this area 
- hence the name. We also saw 
the incredible Temple of Heaven 
in Tiatan Park. On our way to the 
Great Wall outside the city and the 
famous Ming Tombs, we saw some 
of the new and modern sports faci-
lities that are being established for 
the Olympic Games in 2008. n

Hans Skjerning and Bjarne Vagn Lar-
sen together with the management of 
the Training Centre. To the right, Di-
rector Meiyan Yu.

Hans Skjerning (to the right) and Bjarne Vagn Larsen study laboratory equip-
ment for reduction of germs by means of pressure.

Vice-president Jun Bao from the university in Harbin delivered a speech at the 
welcoming party.

Dansk resume
Udannelseschef Bjarne Vagn 
Larsen og dir. Hans Skjerning 
og var i oktober måned 2005 
inviteret på studiebesøg til Hei-
longjiang Dairy Industry, Tech- 
nical Development Centre. Cen- 
tret ligger i byen Harbin, som 
er hovedby på knap 4 mio. ind-
byggere i den nordøstkinesiske 
provins Heilongjiang.

Dalum UddannelsesCenter 
har i mere end 20 år haft et 
samarbejde med mejericentret 
i Harbin. Danida havde i 1983 
bevilget 4 mio. kr. til træning 
og uddannelse af 15 mejerilæ-

rere på Dalum. Siden har vi på 
Dalum haft en tæt kontakt med 
mejericentret i Harbin, dels ved 
gennemførelse af skræddersyede 
kurser for kineserne, dels ved 
udveksling af undervisningsma-
teriale og udstationering af læ-
rere og mejerieksperter i Kina.

Mejericentret i Harbin er i 
dag en del (fakultet) af univer-
sitetet i Harbin med mere end 
20.000 studerende i alt.  

Formålet med studiebesøget 
til Harbin var blandt andet at 
undersøge mulighederne for at 
forsætte det tætte samarbejde.
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Improved economy
HYDRO-X produces chemicals for 
treating steam boilers and cooling 
systems in order to prevent the 
formation of scale and corrosion 
and hereby improve economy and 
maintenance of the systems. It is 

however important, that the steam 
produced is absolutely pure, espe-
cially when the treatment is made 
on dairy boilers. 

All regions in China
Since the beginning of the 1990’ies 

HYDRO-X has assisted many food 
industries in China to obtain an 
economic operation and at the 
same time improve the quality stan-
dards. In 1994, HYDRO-X (Tian-
jin) Industrial Water Treatment Co 
Ltd was established, initially meant 

HYDRO-X Industrial Water 
Treatment Co. Ltd. in Tianjin, 
China

HYDRO-X International A/S in Denmark was founded in 1940. Today, 
the company covers more than 40 markets not only in Europe, but also in 
the Far East. Furthermore, HYDRO-X produces chemicals in 10 countries 
around the world. 

By ole Kristensen, Managing Director, HYDRo-X A/S

HYDRo-X (Tianjin) Ltd celebrated its first 10 years on September the 19, 2006. 
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Dairy Products
Stirred Yoghurt

Set Yoghurt

Layered Yoghurt

Fromage Frais

Drinking Yoghurt

Cultured Milk

Milk Drinks

Whey Drinks

Ice Cream

Ice Lollies

Orana supplies tailor made fruit based raw materials for
the beverage industry, dairies and other food producers

Fruit Based 
Raw Materials for

ORANA A/S · DK-5350 Rynkeby 
Phone +45 6362 3575 · Fax +45 6539 1574
e-mail: orana@orana.dk · www.orana.dk

Beverages
Juices

Nectars

Juice Drinks

Ice Tea

Carbonated Drinks

Cordials

Bakery products
Baking Jam

Pie Fillings

Orana annonce 04.02_H1  13/06/02  9:20  Side 1

to cover the local Northern China 
market, but to day, HYDRO-X is 
supplied to all regions in China.

By teaming up with world fa-
mous Nestlé, Arla Foods, Cadbury-
Schweppes, Friesland/Dutch Lady 
and several other food industries, 
HYDRO-X has created a back-
ground with plenty of knowledge 
to solve almost any problem re-
lated to water issues in heating and 
cooling within the dairy industry.

Besides its world-famous chemi-
cals, HYDRO-X (Tianjin) Ltd also 
delivers a broad range of products 
for dosing and monitoring, analy-
sis equipment and filtering units. 
Beside this wide product range, 
HYDRO-X (Tianjin) Ltd is also 
known for its outstanding after-sa-
les service and know-how.

Technical approval
Already in 1994, HYDRO-X (Ti-
anjin) Ltd obtained its technical 
approval from Tianjin Labour Bu-

reau, which states, that HYDRO-
X is fully applicable for industrial 
boiler systems, hereby, achieving 
fuel saving as well as extending 
life span of the related equipment. 
The company HYDRO-X Interna-
tional A/S holds approvals from 
several European authorities, and 
HYDRO-X (Tianjin) Ltd also ob-
tained its approval from Tianjin 
Sanitation Bureau in 1996, stating 
that HYDRO-X can be applied to 
steam boilers, where the steam is 
used for direct injection in dairy 
processes, food production and i.e. 
pharmaceutical industries.

To ensure, that the products de-
livered from HYDRO-X are always 
supplied at the same high standard, 
HYDRO-X is of course both qua-
lity and environmental certified 
according to ISO 9001 and 14001.

New technology
As of 2006 HYDRO-X is present in 
more than 15 provinces throughout 

China and in order to provide even 
better services to our clients, HY-
DRO-X is continuously importing 
new technology from Europe in 
order to complement its product-
line. Being a part of the HYDRO-
X International Group the local 
set-up is year on year improving its 
quality and expanding its business 
area. Products are being innovated 
to satisfy the local customers’ needs 
according to the local conditions.

HYDRO-X (Tianjin) Ltd is among 
the benchmarking companies wi-
thin the field of optimizing fuel and 
power consumption, and is there-
fore a reliable partner both for the 
Chinese dairy industry as well as for 
the several world-famous foreign 
companies around China. Besides 
the dairy industry, HYDRO-X (Ti-
anjin) Ltd serves the food and be-
verage sector, pharmaceutical and 
chemical industries, hospitals, laun-
dries and district heating plants. n
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Dairying and 
Consumption in China 
China changes rapidly and also the Chinese taste for new foods. Increasing 
income, more refrigerators, prevalence of super markets and hypermarkets 
with a large selection of goods and the meeting with the western cultures 
are contributory to the explosive growth in the consumption of dairy pro-
ducts in China. 

   By Jakob Korsgaard, M. Sc. Dairy Technology

Facts on agriculture 
Only 7-8 % of the land is suitable 
for cultivation, in the United Sta-
tes it is 70%. On this land, China 
has to feed 20% of the world’s 
population. China’s arable land 
represents approx. 0.1 hectare per 
inhabitants that is half of the ave-
rage in the whole world. Approx. 
500 million Chinese people are en-
gaged in agriculture; in the United 
States it is 6 million. 

In 2002, China imported around 
11,000 cows. In 2003, 50,000 cows 
were imported and in 2004, over 
100,000 cows almost solely from 
Australia and New Zealand. 

Development in the milk sector 
The governments increasing prio-
rity of the agricultural development 
concentrates on the milk and dairy 
sector to a great extent. In several 
provinces, big demonstration cattle 
farms are established these years 
to increase and to develop milk 
production, especially among mi-
nor milk producers with up to ten 
cows. Thus in January 2006, the 
World Bank has granted a loan of 
USD 100 million to improvement 
of the minor milk producer’s stan-
dard of living in a number of areas 
in the Heilongjiang province. 

The project will run for a pe-
riod of six years and includes seven 

breeding centers with each 1,000 
cows. In addition, 85 dairy parks 
are established, each consisting of 
a varied number of smallholdings 
with altogether 500 cows. Each 
dairy park has a milking station 
with cooling tank to which the 
private cattle holders in the park 
bring their cows when milking 
time. The cattle holders in the 
neighboring villages can also use 
the milking station. The reason for 
the World Bank’s participation is 
that production methods and rou-
tines are developed reducing the 
environmental damage. Another 
incentive is to make the milk pro-

ducers independent in relation to 
the dairy companies. 

In and around the Chinese ci-
ties, innumerable small gardens 
are established; these crops are part 
of the food supplies. Those parts 
of the crops not used for human 
consumption are an important re-
source as cattle fodder.

Provinces with plenty of milk
As it appears from figure 1, there is 
a geographical disparity of milk pro-
duction and consumption. Around 
70% of the milk are produced in the 
northern provinces, Heilongjiang, 
Inner Mongolia, Xingjian, Jilin and 

Figure 1: Production of milk and consumption of dairy products is geographically 
unequally divided in China. 
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Hebei where the pasture is avai-
lable. Production increase is also 
seen in these areas. With the in-
creasing milk consumption, a gro- 
wing development in milk produ-
ction in the western and densely 
populated provinces Yunnan, Si-
chuan and Shaanxi can be obser-
ved. The biggest consumption is in 
the coastal regions. Examples of a 
tenfold increase of milk consump-
tion in the big cities in the decade 
from 1995 have been experienced. 
Introduction of modern techno-
logy such as UHT treatment of 
milk has indeed contributed to this 
growth. The treatment makes it 
possible to transport the milk over 
long distances, also comprehensive 
cattle imports, breeding material 
and use of embryo technique have 
contributed to growth. 

The significant increase in milk 
production is primarily a result of 
the heavy increase in the num-
ber of cows, partly imported from 
Australia and New Zealand and to 
a small degree a result of a higher 
yield. The average annual milk 
yield per cow hardly exceeds 3,000 
liters but there are significant diffe-
rences, and livestock that comes up 
to the Danish yield can be found.  

In principle, milk production is 
carried out according to three con-
cepts:
•  Small households with two to 

five cows. The milk or the cows 
are brought to a collective mil-
king parlor, often established by 
the dairy.

•  Big cattle farms where some have 
several thousand cows. Often 
these farms are entirely or partly 
owned by the government or the 
local province or city but can also 
be collectively owned. There is a 
rising tendency that the big dairy 
companies participate financially 
in big cattle farms.

•  Collective stables and milking 
stations where several cattle ow-
ners share a common stable and 
pay a certain fee each cow to the 
joint ownership. This model has 

an increasing extension among 
the milk producers to disengage 
themselves from the strong in-
fluence of the dairies. 

Milk and dairy products 
The consumption of milk and 
dairy products is widely related to 
income distribution. It is estimated 
that around 90% of the milk is 
used in the cities. On a national 
basis, an average per capita con-
sumption of around 20 kilos (milk 
equivalents) covers a minimum 
consumption in some rural areas 
to a per capita consumption of 
approx. 50 kilos in certain urban 
areas. It is estimated that 15% of 
the UHT milk and the pasteurized 
milk are consumed in Beijing and 
Shanghai, which only cover 2% of 
the population. The distribution 
of consumption in the urban areas 
measured in milk equivalents can 
be estimated as follows:  
• UHT and pasteurized milk 75% 
• Milk powder 13-15%
• Yogurt 10-12%.

An analysis of the Chinese con-
ditions shows that a 1% increase of 
a family’s food budget results in a 
0.5% increase in dairy product con-
sumption. Education, increasing 
prosperity, especially in the cities 
and the prevalence of supermarkets 
have contributed to this significant 
rise to a high degree. Observations 
from other Asian countries with a 
historic increasing consumption of 
milk and dairy products show that 
the consumption stagnates when it 
approaches a per capita consump-
tion of about 40 kilos annually. 
This observation can very well be 
the same for China.

In recent years, irregularities con- 
cerning composition, labelling and 
quality of the products have been 
published, which are marketed by 
Chinese dairies. The Chinese con-
sumer, who is not bound by a cer-
tain brand, when it comes to selec-
tion of foods, has reacted violently 
against these irregularities. In such 
cases, the attention has been con-

centrated on the foreign compa-
nies to a high degree. 

Previously, milk powder was the 
common use of milk, but recently, 
sales of liquid milk and UHT have 
exceeded the milk powder con-
sumption.  The milk-based infant 
and child nutrition products show 
growth rates of more than 10% 
per year. As something new, milk 
tablets are marketed in China; the 
tablets can be dissolved in a glass 
of water. 

Taste for cheese
In the first six months of 2005, 
China imported 175.000 tons dairy 
products, which are 15% less than 
the corresponding period in 2004. 
The drop is probably due to the in-
creased domestic milk production. 
Approx. 60% of the imported pro-
ducts are whey ingredients and the 

The EU supported school milk pro-
grammes have contributed to incre-
ased milk consumption and a healthier 
adolescence. The Chinese consumers 
are very conscious about the quality of 
foods that they buy for their children 
and they like the well-known brands, 
which are expected to be of good qua-
lity. (Photo by Tetra Pak).
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remaining 40% are mainly milk 
powder. Half of the imports come 
from New Zealand, followed by 
the United States and France with 
14% and 8 % respectively.

With the establishment of we-
stern fast food restaurants, the 
Chinese have acquired a growing 
interest and taste for cheese. It is 
estimated that the cheese con-
sumption in 2005 was approx. 
40,000 tons from which a stea-
dily increasing part is produced in 
China. The French company, Bon-
grain, has established a local cheese 
production in China, and Beijing 
Sanyuan Foods has purchased Kraft 
Foods dairy activities in China and 
is operating a small cheese produc-
tion. The New Zealand company,  
Fonterra, has detailed experience 
with cheese production flavored 
with chocolate, which is also ex-
ported to China, where nutritionally 
conscious mothers use the cheese as 
protein and calcium source for their 
children.

Since 2001, China has experien-

ced a constantly increasing import 
of cheese and processed cheese, in 
2004, it was 15,000 tons and 9,000 
tons respectively. In 2004, the lo-
cal cheese production was 15,000 
tons, a 50% increase compared to 
2003. In 2005, China imported 
approx. 140 tons of cheese from 
Denmark, a doubling compared to 
2004. Approx. 60% of the Chinese 
cheese imports come from New 
Zealand. Australia stands for ap-
prox. 30% and the remaining is 
divided between the United States 
and Europe. So far, the main part 
of the cheese is used as an ingredi-
ent in pizza and hamburger produc-
tion.

Expected increased 
consumption
If the development of the cheese 
consumption in China follows the 
pattern seen in Japan, where the 
consumption has increased from 
zero to 2 kilos per capita over a pe-
riod of 25 years, the Chinese con-
sumption will be 3 billion kilos of 

cheese in 2030 or ten times the Da-
nish cheese production today. Ex-
perience from other countries has 
shown that processed cheese often 
is the doorway to growing cheese 
consumption, where the first step 
is imports, which are followed by 
local production at later stage.

In the light of the notable ur-
banization and the economic de-
velopment in China, it is anticipa-
ted that in the next five years, the 
Chinese people will double the to-
tal consumption of milk and dairy 
products from the present approx. 
30 billion liters to 60 billion li-
ters measured in milk equivalents.  
Even with this development, the 
per capita milk consumption will 
continue to be considerably lower 
that the consumption elsewhere in 
Asia. It should be anticipated that 
a need for increased imports of in-
ward-processed dairy products such 
as milk and whey ingredients, but-
ter and cheese would be present. n

There is a rich selection of dairy products in the increasing number of Chinese super markets and hypermarkets. 
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Fruit Based Raw Materials
Orana, one of the major Danish 
suppliers of fruit based raw materi-
als has 70 years experience in servi-
cing dairies, the beverage industry 
and other food producers around 
the world. The products are ex-
ported to more than 30 markets in 
the Middle East, Asia, Africa and 
Europe.

You decide the taste - we will 
do the rest
Orana supplies products of the hig-
hest quality, and today most of our 
products are Tailor Made to each 
individual market, the clients’ pro-
duction equipment and to the taste 
of the consumer, developed in our 
own laboratories in close co-opera-
tion with our customers. 

In addition, ORANA also pro-
vides a wide range of services inclu-
ding the transfer of know how, tech-
nical assistance and training within 
fresh fruit processing.

Throughout many years, Orana 
has been active in Asia, lately our 
experience and success have resul-
ted in subsidiaries in Vietnam and 
India.

In 2002, Orana established a pro-
duction plant, and R&D centre in 
Vietnam. orana Vietnam Ltd market 
and sales fruit based semi-manufac-
tures, dairy and bakery products on 
the local, plus surrounding markets 
in South East Asia. The presence of 
Orana Vietnam has resulted in the 
development of a wide range of exo-
tic fruit based raw materials such as 
Durian, Sweet Sop/Sour Sop, Dra-
gon Fruit, Jackfruit, etc. 

orana India is a 100% subsidiary 

of Orana A/S, Denmark with R&D 
centre and sales to South Asian 
markets.

Dairy products
ORANA has developed a wide ran- 
ge of traditional fruit preparations 
and fruit compounds for all types of 
fermented milk such as for yoghurt, 
drinking yoghurt and milk drinks.

Within the range of fruit prepa-
ration and fruit compound for yo-
ghurt we have developed some 
interesting combinations where 
several different fruits are mixed 
with more exotic and functional 
ingredients such as Nata de Coco, 
Water Chestnuts, Green Tea, En-
chinacea, Ginkgo Biloba, Ginseng, 
Aloe Vera and many others. 

We also do more traditional ad-
ded value fruit preparations enriched 
with calcium, minerals, fibres and vi-
tamins. For more information on our 
products, please see www.orana.dk.

Functional products
Based on an increasing demand 
for added value products, Orana 
A/S has developed a range of fruit 
preparations and compounds with 
functional ingredients. Many of 
these products have been and are 
still being successfully introduced 
to different markets. Some of these 
products are Whey Drinks and Na-
tural Extract.

Whey Drinks: Orana A/S de-
veloped their first whey drink more 
than 10 years ago. In recent years, 
consumers around the world have 
realised the high nutritional status 
of whey and this combined with the 
superior taste of the whey drinks de-

veloped by Orana A/S is believed to 
be the reason for the increasing suc-
cess of whey drinks. Orana has de-
veloped some new varieties of whey 
drinks with added milk and other 
functional ingredients.

Orana does not only supply the 
ingredients for the production of 
top quality whey drinks at compe-
titive prices, but can also offer the 
technical know-how for producing 
these products.

Natural Extract: Several years 
ago, Orana A/S developed a unique 
technique for production of natural 
black and green tea extract. Orana 
A/S has extended its range of natu-
ral extracts with organic as well as 
traditional Elderflower extract. 

All the Orana extracts are pure 
natural without any additives. The 
tea extracts have the real taste of 
tea and the Elderflower extract has 
a natural and refreshing taste.

All these extracts can be used in 
products such as nectars, ice tea, 
yoghurt, milk, whey drinks, soya 
milk and ice cream. 

The future 
Orana A/S is a growing Danish 
producer of fruit based raw mate-
rials. The success of servicing an 
increasing number of customers 
in diverse markets lies in the de-
velopment of many innovative 
products with new exotic taste and 
functional ingredients. The future 
requires a continuous development 
of novelties, but among these new 
and innovative products, Orana 
will also focus on traditional pro-
ducts. n

Orana 
- The Natural Choice

By Henrik 
Gaunsbæk, 
Export 
Manager, 
orana A/S

Throughout many years, orana has been active in Asia, lately the company’s experience and success 
have resulted in subsidiaries in Vietnam and India.
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Yoghurts with probiotics
Eating foods that are good for your 
health has always been central in  
traditional Asian and Chinese cui-
sine. Moreover, as dairy products 
continue to gain foothold in China, 
it is no surprise that fermented milks 
with healthy probiotic bacteria are 
among the most popular.  

“A year and a half ago, the con-
cept was brand new. Today, close 
to 20 percent of the industrially 
produced yoghurts are made with 
probiotics,” explains Mark John-
ston, who is Regional Industry Ma-
nager at Chr. Hansen, the world’s 
leading supplier of dairy cultures. 
The annual industrial production 
of yoghurt in China is currently 
estimated at somewhat below one 
million tons, but the numbers are 
rising rapidly. 

Strategic alliance aims to 
develop market
A key player in this development 
is Mengniu, China’s leading dairy 
company. The Inner Mongolia ba-
sed company has created impressive 
results and has achieved growth ra-
tes of 100 percent each year since 
it was established in 1999. 

“Compared to Europe, the de-
velopment of yogurt with probio-
tics in China is like an infant - an 
infant that is going to grow much 
bigger. We are confident that pro-
biotic yogurt will be greatly ap-
preciated by consumers in China,” 
says Liu Aiping, R&D manager 
from Mengniu. 

The numbers certainly seem to 
support this optimism: The Na-
tional Bureau of Statistics of Chi-
na forecasts a ten-fold increase in 
Chinese dairy consumption bet-
ween now and 2015.

With precisely this in mind, 
Chr. Hansen and Mengniu formed 
a strategic alliance last year with 
the purpose of promoting probiotic 
bacteria to the Chinese. As part of 
the agreement, Chr. Hansen will 
help train Mengniu’s R&D and 
production staff, distributors, and 
sales force, and advise on marke-
ting strategy and positioning for 
probiotics on the Chinese market.

“Chr. Hansen has years of ex-
perience with introducing probio-
tics to vastly different markets all 
over the world. This experience 
is of great value in China, where 
the market is by no means consoli-
dated, but is just beginning to take 
off. Mengniu has an excellent mar-
keting organization, and together 
we can inspire each other on how 
to find the solutions that are just 
right for Chinese consumers,” ac-
cording to Chr. Hansen’s Global 
Marketing Manager for probiotics, 
Mr. Hans Christian Bejder. 

Setting a new standard
The ambition of the two dairy gi-
ants was confirmed recently, when 
the partners co-organized a semi-
nar on probiotics in Beijing. Ex-
perts in science end marketing had 
been flown in from both Europe, 
Taiwan and Japan and together 
with the cream of researchers of 
the Chinese dairy industry they 
made an impressive list of speakers.  
More than 100 hundred customers, 
university professors, industry re- 
presentatives and media people at-
tended the seminar. 

“The feed back from our custo-
mers and colleagues in the industry 

 
 
 
have been very positive,” says Ge-
neral Manager for Chr. Hansen in 
China, Grace Xu. “Many have ex-
pressed the opinion that the semi-
nar was at a very high level - hig-
her than what has been previously 
been done in China.” n

Friendly Bacteria  
Serious Business

By journalist 
ole Lindhardt, 
Chr. Hansen 
A/S

Setting a new standard for quality probiotic pro-
ducts is the ambition for Grace Xu (right), Chr. 

Hansen’s General Manager in China. 

Dansk resume
Fødevarer og sundhed har al-
tid været tæt forbundet i asi-
atisk og kinesisk madkultur. 
Derfor er det helt naturligt, at 
yoghurt med sunde probioti-
ske bakterier er med allerfor-
rest i feltet på Kinas hastigt 
voksende marked for meje-
riprodukter. For bare halv-
andet år siden var probiotisk 
yoghurt nærmest ukendt - i 
dag er der sunde bakterier i 
op mod hver femte industri-
elt producerede yoghurt.

Danske Chr. Hansen og 
kinesiske Mengniu Dairy sat-
ser målrettet på at udvikle 
markedet. Sidste år indgik de  
to firmaer en strategisk alli- 
ance, med det formål at in-
troducere probiotiske bakte-
rier til de kinesiske forbru- 
gere. Aftalen indebærer blandt 
andet, at Chr. Hansen hjæl-
per med at uddanne medar-
bejderne i Mengniu’s forsk-
nings-, produktions- og salgs-
styrke, og at firmaerne arbej-
der sammen om at skabe de 
helt rigtige koncepter til at 
markedsføre probiotisk yo-
ghurt i Kina. n
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    海德罗奥国际公司成立于1940年，市场除了覆盖

了北欧国家外还出口40多个国家。现在，海德罗奥药

剂在9个国家生产。1994年，海德罗奥天津有限公司成

立。最初只占领中国北部地区市场。但是现在已经向

中国的各个地区提供产品。

    除了世界知名的HYDRO-X锅炉水调节剂，海德罗奥    除了世界知名的HYDRO-X锅炉水调节剂，海德罗奥

-爱克斯（天津）有限公司同时生产用于供热系统和冷

却循环水系统的药剂；另外，也生产用途广泛的过滤

设备。在公用工程系统，海德罗奥-爱克斯（天津）有

限公司也提供进口药剂添加控制系统、监督设备和化

验设备。

    今天，在节约燃料和降低能源消耗的领域，海德    今天，在节约燃料和降低能源消耗的领域，海德

罗奥（天津）有限公司是世界知名企业的可信赖的伙

伴。除了提供广泛的产品，海德罗奥（天津）有限公

司也知名于他的专业技术和杰出的服务。

    HYDRO-X锅炉水调节剂具有欧洲若干组织的认可，    HYDRO-X锅炉水调节剂具有欧洲若干组织的认可，

海德罗奥（天津）有限公司在1996年获得天津市卫生

局的认可，以使其锅炉水调节剂可以用于食品、制药

和牛奶制品行业的蒸汽锅炉，这种蒸气可以直接接触

产品。此外，海德罗奥（天津）有限公司在1994年获

得天津市劳动局的技术认证，证明HYDRO-X锅炉水调节

海德罗奥服务于以下各种行业：

*食品和酿造业

*制药和化工业

*医院、军用和印染业

*塑胶工业

*区域供热和管路清洗

*其他行业*其他行业

地址：中国天津市武清开发区泉州路9号301700

电话： ( 86 22 ) 82122111 

传真： ( 86 22 ) 82113021 

E-Mail：management@hydrox-china.com  

网站：www.hydrox-china.com 

海德罗奥-爱克斯（天津）

工业水处理有限公司
剂完全可以用于工

业锅炉系统，实现

燃料节约和延长相

关设备的使用寿

命。
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PALSGAARD A/S
PALSGAARD A/S is a Danish 
manufacturer of emulsifier-stabili-
ser based systems for the food in-
dustry. Palsgaard A/S is focusing on 
the dairy and ice cream, fine foods, 
lipids, industrial bakery and the 
confectionery markets. 

PALSGAARD was founded in 
1917 by Mr Einar Viggo Schou as a 
privately owned company. In 1957, 
the ownership was transferred into a 
foundation, the Schou Foundation. 

Complete range of ingredients
PALSGAARD is producing the 
complete range of mono-diglyceri- 
des and distilled monoglycerides as 
well as a number of more sophisti-
cated emulsifiers like ammonium-
fosfatide, PGPR, esterified mono- 
glycerides, combinations of emulsi-
fiers and emulsifier-stabiliser com-
pounds.

Production is taking place at 
the HQ in Juelsminde Denmark, 
in Mexico, the Netherlands and 
in Poland and different processing 
techniques are used: spray drying, 
spray cooling, extrusion and dry 
blending.   

The Asian Pacific markets
PALSGAARD is a Danish com-
pany with subsidiaries, sales offices 
or joint ventures on all continents 
around the world. More than 95% 
of the turnover originates from 
export. As application know-how 
and support are important and in-
tegrated parts of our cooperation 
with customers and business part-
ners, PALSGAARD is operating 
three fully equipped pilot plants, 
one in Denmark (primarily servi-
cing European and Middle East 
customers), one in Mexico for the 
SAM region and one in Singapore 

servicing the Asian Pacific mar-
kets. This, combined with the pre-
sence of our own staff and/or part-
ners in all countries in the Far East, 
creates the basis of a very close and 
long lasting relationship with our 
customers. 

Local distributor in China
The Asian Pacific region is in all 
a very important region to PALS-
GAARD. Especially China with 
its fast growing economy and huge 
population is calling upon much 
attention, and the market is being 
serviced through our own office 
in Shanghai (including a labora-
tory with application facilities) as 
through a local distributor, Deve-
ling. 

PALSGAARD is active in the 
Chinese market since the begin-
ning of the nineties and is selling 
blends of emulsifiers and stabilisers  
to the dairy and ice cream manufac-
turers all over the country. Within 
the dairy segment the main focus is 
on UHT milk and yoghurt drinks 
as well as on soy-based drinks. 

Confidential cooperation
Servicing the customers is beyond 
the point of providing the actual 
emulsifier-stabiliser solution. The 
pilot plant in Singapore is to a great 
extend available to our clients and 
many successes and innovative so-
lutions have been created in a close 
cooperation with our customers in 
the application laboratory. In order 

Well-established at the 
Chinese Dairy Market

By Michael Bo 
Bern, Business 
Unit Manager, 
Dairy and Ice 
Cream, PALS-
GAARD A/S

Jimmy Yang, Technical Sales Mana-
ger, Palsgaard Shanghai.
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Within the Chinese dairy 
segment, PALSGAARD has 

focus on UHT milk and 
yoghurt drinks as well 

as on soy-based drinks. 

Dalum College of Food 
and Technology

The high standards of Danish dairy and food
technology are recognised and appreciated
worldwide. Dalum College of Food and Tech-
nology has played an important part in devel-
oping and maintaining this excellence. Our
international activities focus on the integration
of food education and are based on our fun-
damental concept "from soil to table".

Dalum College of Food and Technology offers
tailor-made courses for the global dairy sector
and food industry.

Dalum College of Food and Technology also
houses the only dairy college in Scandinavia:
The Dairy Training Centre of Denmark, which
specialises in courses in dairy technology, labo-
ratory techniques, maintenance of dairy equip-
ment, environmental engineering, energy sav-
ing, quality control management, and running
dairy plants.

Our mission is to continue to expand our inter-
national courses and contacts.

Please contact us for more information.

Landbrugsvej 55 ● DK-5260 Odense S ● Tlf. +45 63 13 20 43 ● www.dalumuc.dk ● dalumuc@dalumuc.dk

to come as close as possible to the 
customer’s recipe, we often work 
with the same raw materials as the 
customer does and consequently 
shortening the total development 
time, which in the end means cost-
savings to both parties.

Seminars and training
PALSGAARD is offering in-house 
seminars and technical training 
courses as part of our service pack-
age. These courses are organised 
either at the customer’s place or at 
our facilities in Singapore and can 
last from between a few hours till 
several days, especially when prac-
tical training at the pilot plants is 
included.

PALSGAARD is now well esta-
blished in the Chinese dairy and 
ice cream market and is well prepa-
red to face the future centuries in 
the Asian Pacific region, with all 
the great and exciting challenges 
that are to come. n



MA Project A/S
MA Project, founded in 1946, is an 
architect and engineer consulting 
company offering our expertise with- 
in the dairy and food industry. We 
are specialised within the following 
main fields: Building and construc-
tion, service and mechanical engi-
neering, energy and environment. 
We offer our expertise to the en-
tire food and dairy industry and 
provide assistance in all stages of 
the project - from the basic idea to 
operating plant. Our company key 
words are: Confidence- Experience 
- Expertise.

Time and economy
To ensure that our clients always 
find MA Project a strong and ex-
perienced partner, we target our 
projects in terms of time and eco-
nomy through punctual project 
management that meets the cli-
ent’s requirements and demands. 

MA Project is capable of accom-
plishing overall analysis of minimi-
zing the consumption and waste of 
energy, e.g. water, electricity, heat 
- and of creating the best working 
conditions for the employees etc. 
Furthermore, functional proces-
sing plants and architecture in 
harmony with nature is one of our 
trademarks. Thus, the outcomes 
for our clients are comprehensive, 
architecturally harmonious, qua-
lity- and future-proofed plants.

For each project, a responsible 
project leader is appointed. He or 
she is the client’s direct contact 
person through all phases of the 

project. Furthermore, we operate 
by strict guidelines of how to work 
and operate on a daily basis, mea-
ning that each employee measures 
and register time spend on each 
different project. In that way we, 
and our customers, can always keep 
track of expenses.

From concept to ready plant
When MA Project takes on a pro-
ject, it is often in the very early 
project phase. We cover the entire 
process from concept and planning 
to the client has an operational fa-
cility:
•  Site search process and environ-

mental consent 
•  Programming and master plan 
•  Pre-project, main project and ten- 

ders 
•  Supervision, construction mana-

gement, project follow-up 
•  Coordination of the client liabi-

lity in terms of safety and health 
at the building site 

•  Handing-over and guarantee in-
spection.

Comprehensive consulting
Today, MA Project offers compre-
hensive consulting within the food 
industry in the two main areas: 
Building & Construction and Tech- 
nology & Environment. 

Within Building & Construc-
tion we possess a number of com-
petences of which is worth empha-
sizing our expertise within foreign 
projects including know-how trans- 
fer adapted to regional conditions. 
Along the phase from planning to 

completing the ready food plant, 
we have great expertise in coopera-
tion with various machinery com- 
panies of implementing the requi-
red processing equipment.

MA Project worldwide
MA Project has completed many 
types of consulting and projecting 
jobs for different food companies, 
such as chicken, fish and conve-
nience food producers. MA Pro-
ject is also responsible for projec-
ting quite many large dairies, e.g. 
GlaxoSmithKline´s recombination  
dairy plant for vitamin-enriched  
milk, Maya Haryana in India and  
the largest dairy plant in the Mid-
dle East, Almarai Dairy in Saudi 
Arabia.

Furthermore, MA Project has 
accomplished many jobs for the 
largest European dairy company 
Arla Foods. One of the most 
comprehensive enterprises is Tau-
lov, the largest cheese factory in 
Northern Europe. MA Project is 
also responsible for Arla Foods 
Plc´s new dairy in Leeds, England 
and currently the construction 
of Arla´s new milk condensation 
plant in Vimmerby, Sweden. The 
production facilities at Vimmerby 
cover an area of 18.000 m², and 
the plant has an annual capacity of 
44.000 tons milk powder.

MA Project already in China
Among other projects abroad, it is 
worth mentioning the Bulawayo 
Dairy Plant in Zimbabwe, Danisco 
Specialities in England, two Fan 

MA Project Ready for China
MA Project is a well-experienced consulting company within planning, 
building and starting food and dairy factories all over the world. Our re-
ferences implicate processing plants in Europe, the Americas, the Middle 
East, India, China …

By Jesper Pauli, Managing Director, MA Project A/S 
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Milk dairies in Ghana and Nigeria, 
Lactosan Gley in Uruguay, and a 
Multi-Product Plant in Panama. 

Finally yet importantly, MA Pro-
ject has already been involved in 
various projects in China. Among 
our earliest, was a couple of con-

sulting jobs for the Danish Danida 
organisation with the projecting of 
two dairy training schools in Har-
bin and Shanghai. Furthermore, in 
cooperation with Danish Turnkey 
Dairies our company participated 
in the entire process from concept, 

planning and building the fully 
operational facility of The Anda 
Dairy near Harbin. Finally, MA 
Project has completed a great num-
ber of minor consulting jobs within 
the Chinese dairy sector. n

MA Project has accomplished many small and large jobs for dairies and other food companies around the world. one of 
the most resent and comprehensive was projecting Arla Foods´ new milk powder factory Vimmerby in Sweden.

PALSGAARD® is specialized in development, production and 
application of Emulsifiers, Stabilizers and other special ingredients.
Visit us at www.palsgaard.com to locate the office closest to you. Palsgaard A/S

DK-7130 Juelsminde, Denmark
Phone +45 76 82 76 82
direct@palsgaard.dk

Emulsifiers and Stabilizers for Dairy Products

We analyze the various phases 
and modify the end product so 
that it hits consumer preferences 
in the relevant market – whether 
it be fresh soya milk in the East 
or long-life chocolate-flavoured 
milk in Europe.
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Tetra Pak is a leading company 
in the liquid food processing and 
packaging industry. Our system so- 
lution capability ensures food sa-
fety for our customers. As a sup-
plier, Tetra Pak’s success lies in the 
success of our customers. I’ve been 
lucky to witness how Tetra Pak has 
been growing with its customers in 
China.

The early years
Tetra Pak first entered the China 
market in the early 1970s when a 
filling machine was brought from 
Sweden to a trade show in Beijing. 
Unfortunately, very few people had  
any idea what it was. Yet Tetra Pak 
was not discouraged. A few years 
later, Tetra Pak introduced its first 
filling machine for “Xianbao” ch-
rysanthemum tea to Guangdong 
Canned Food Factory in South 
China. 

In 1980s, Tetra Pak established 
a China branch in Hong Kong and 
factories in Beijing, North China, 
and Foshan, South China.

Growing with the market
Liquid milk consumption grows 
most among all dairy products in 
China, with a predicted annual 
growth rate of 15% in the next 5 

years. For the past years, Tetra Pak 
China has grown at a double-digit 
rate, with a total investment in the 
China market of RMB 1.6 billion 
(about USD 200 million). 

The main driving factors behind 
this rapid growth are Tetra Pak’s 
strong, long-term strategic part-
nerships with its customers and co-
operation with the dairy industry. 
Tetra Pak’s key account teams have 
direct access to resources within 
the company to serve customer  
needs. Not only the technical ser-
vice engineers and marketing sup-
port teams stand by 24 hours a day, 
7 days a week, but also the internal 
functions, such as human resource 
and finance are ready to extend 
help to customers as needed. World 
leading technology and conti-
nuous technological innovation is 
what differentiates Tetra Pak from 
its competitors. We have always 
introduced and applied our most 
advanced and innovative techno-
logies to our production facilities 
in China. Our emphasis on provi-
ding fully integrated solutions help 
local customers grow in the whole 
process of equipment introduction, 
product development, technical 
training, market education, and 
marketing of new products.

Tetra Pak is a true believer of 
growing with the whole industry. 
The company has taken many ini-
tiatives to cultivate the market and 
industry, train professionals, and 
protect the sustainability:
•  The Green Leaf Program was 

designed to train technical and 
marketing talent for local dairy 
producers.

•  The “Dairy Star” program sends 
dairy professionals overseas for 
training and international expe-
rience.

•  The School Milk Program in 
China aims to raise milk con-

Tetra Pak in China

Forging winning partnerships and growing 
together with the market
 
Tetra Pak is firmly committed to growing with its customers in China, 
bringing world-leading technologies and innovations to support the busi-
ness of its customers, for a win-win situation. 

By Hudson 
Lee, Managing 
Director, Tetra 
Pak China 

Family consumption of Mengniu 
TFA white milk.
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sumption by schoolchildren for 
their healthy growth.

•   The Snow White Project aims 
to bring raise standards of dairy 
farm management to improve raw 
milk quality.

Building partnerships
Tetra Pak’s contribution and suc-
cessful cooperation with China’s 
dairy industry is best illustrated by 
its partnership with two of China’s 
top dairies.

The Yili Dairy Group is a state-
owned dairy enterprise based in 
Inner Mongolia in North China, 
the biggest milk base in the coun-
try. Yili needed an aseptic package 
that could provide long shelf-life if 
it wanted to transport the milk to 
the South and East China market 
where dairy consumption was re-
markably high. With the introduc-
tion of UHT milk Tetra Pak help-
ed Yili realize its dream of growing 
bigger and stronger. By 2003, Yili 
produced a total of 5 billion packa-

ges of milk with Tetra Pak proces-
sing equipment and packages, and 
has grown to 10 billion packages in 
2005. 

Inner Mongolia’s Mengniu Dairy 
Industry (Group) is the biggest glo-
bal customer of Tetra Fino Aseptic 
(TFA) packages. Tetra Pak has 
provided full support to Mengniu, 
including staff training, technology 
support, and market consultation, 
which has contributed much to the 
rapid development of Mengniu. TFA  
lowers costs, and provides extra 
convenience compared to chilled 
products. The two companies have 
joined hands in areas like automa-
tic milking, processing, filling and 
distribution. 

Impressive progress
Growing along with the China 
market, Tetra Pak has made an im-
pressive progress in a short span of 
time. Its success is not only based 
on the introduction of its advan-
ced global technologies and ma-

nagement philosophy, but also on 
forging close partnerships with its 
customers. Today, China is Tetra 
Pak’s largest and fastest growing 
market in the world. Moreover, 
with a projected high growth of 
the industry, and long-term invest-
ment and commitment, Tetra Pak 
envisages a very bright future here. 
n

Mengniu Dairy Industry is the biggest 
global customer of Tetra Fino Aseptic 
(TFA) packages.

MA PROJECT A /S
ARCHITECTS AND ENGINEERS
Frederiks Allé 22
8000 Århus C
Tlf: +45 8731 2300
Fax: +45 8731 2301
E-mail: ma.project@mejeri.dk

New condensation plant, V immerby, Sweden

A STRONG BASIS FOR THE INTERNATIONAL 
DAIRY AND FOOD INDUSTRY
MA PROJECT A/S Architects and Engineers is a consulting company offering 
its expertise within the food industry in the following main fi elds: Building 
& construction Energy & environment Process & mechanical engineering.
Please contact us for further information.
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Battle for market shares 
The Chinese deregulation of the 
wholesale and retail market in the 
mid-90’s gave rise to a beginning 
expansion towards the national 
market from several dairies with 
basis in the local market. Shanghai 
Bright Dairy started selling in Beij-
ing, which immediately resulted in 
Beijing Sanyuan Dairy presence in 
Shanghai. China Mengniu Dairy 
and Yili Dairy, both situated in the 
rich of milk Inner Mongolia, took 
advantage of the UHT technology 
and established quickly and cle-
verly a national coverage. In 2004, 
a further liberalization of the retail 
trade conditions took place so that 
foreign retail chains are able to free-
ly own and run retail business all 
over China. 

In the 90’s, about 700 dairies 
were registered in China. With li-
beralization of trade and industry, 

the number of dairies increased to 
around 1,600. Due to stricter re-
quirements to the food processing 
companies, increased competition 
and growing dominance of the 
supermarkets, an intensive conso-
lidation in the dairy sector is taken 
place at the moment. 

Of the approx. 1,500 dairy com-
panies in China, the three biggest 
dairy companies, China Mengniu 
Dairy, Inner Mongolia Yili Dairy 
and Shanghai Bright Dairy with in 
total around 30 production units 
control almost half of the market 
for liquid milk and yogurt and it is 
expected that the market shares of 
these three dairies will reach 60% 
in 2008.

Several of the big Chinese dairy 
companies have said that they aim 
at a multinational development and 
that in the coming 10 to 15 years, 
they expect to be among the top 

ten dairy companies in the world. 
The immediate success, which some 
dairies experience, has encouraged 
new investors to aim at the dairy 
industry. This has resulted in a ra-
ther considerable overcapacity in 
certain areas. China Dairy Industry 
Association informs that the net 

profit ratio of the top ten dairy 
companies has dropped from 6,8% 
in 2002 to 5,4% in 2004. This fact 
indicates that dairying in China 
should be seen as a long-term in-
vestment with continued focus on 
optimal operation. Less than 5% of 
the Chinese dairies have a proces-
sing capacity exceeding 100,000 
liters per day.

Foreign dairy companies 
Many foreign dairy companies, in-
cluding Danone, Parmalat, Kraft 
Foods Inc. and Friesland Coberco, 
who established joint ventures 
with national Chinese dairy com-
panies during the 80’s and the 90’s, 
met problems in relation to coope-
ration and subsequently, sold their 
respective shares to the Chinese 
partner. A general assumption is 
that the foreign companies unde-
restimated the problems in con-
nection with purchase and collec-
tion of milk and especially, a com-
plicated and enormous distribution 

Dairy Giants in China 
Up to the year 2010, it is expected that the Chinese consumer’s purchase of 
dairy products will double from the present approx. 30 billion to 60 billion 
liters. A need for increased imports as well as increased dairy production in 
China will therefore be essential.  

   By Jakob Korsgaard, M. Sc. Dairy Technology

“When China wakes, 
the world will shake”

Napoleon Bonaparte

Figure 1: Approximate cost allocation for liquid milk (Pasteurized / UHT). 



NR. 6   145MÆLKERITIDENDE 2006

network as also is experienced by 
the brewery sector. However, this 
does not mean that foreign compa-
nies have given up participating 
in the development in China. On 
the contrary, several of them now 
invest directly in the big and well-
working local dairy companies, in 
this way they wisely make use of 
the Chinese’s knowledge of the 
conditions. 

China Mengniu Dairy 
China Mengniu Dairy - Mongolian 
Cow - was founded in 1998-99 by a 
group of former employee from Yili 
Dairy, the other big dairy in Hohhot, 
Inner Mongolia. Since the foun- 
dation, Mengniu Dairy has perfor-
med a fantastic development. To-
day, it is the biggest dairy in China 
with more than 15,000 employees 
and with a turnover of about USD 
1.5bn divided with around 60% 
UHT milk, 22% yogurt and yogurt 
drink, 15% ice cream and the re-
maining from an increasing produc-
tion of milk powder and infant and 
child nutrition products. The dairy 
produces over 200 product varie-
ties, which are sold through more 
than 1,000 independent wholesa-
lers all over China. The initiators 
financed the dairy’s development 
in cooperation with the investment 
bank Morgan Stanley. In 2004, the 
company was listed on the Hong 
Kong stock exchange. 

Beside the main plant in Hoh-
hot, Mengniu Dairy has a number 
of production plants in China. 
These plants are either owned, 
partly owned or leased by Meng-
niu Dairy. Beside the considerable 
ice cream production in Hohhot, 
Mengniu Dairy has established 
Asia’s biggest ice cream production 
in the province of Anhui. 

Together with the Indonesian re-
gistered companies, Austasia Com-
pany and Salim-Group, Mengniu 
Dairy is making one of China’s very 
biggest cattle farms to the amount of 
USD 25 million. The farm is going 
to work as a model for future plan-

ned milk farms and houses 10,000 
milking cattle. The dairy has mar-
keted protein-enriched milk, pro-
duced at the farm. The retail price 
for this milk is 50% higher than of 
the UHT milk. 

There have been rumors that 
China Mengniu Dairy has shown 
interest in buying into the Spanish 
dairy company, Pascual.

Financial analysts in Hong Kong 
estimate that the share value in 
Mengniu Dairy can be ten fold  
within the coming 8 to 10 years.  

Arla Foods and Chr. Hansen
In October 2005, China Mengniu 
Dairy and the Danish-Swedish com- 
pany, Arla Foods, made a joint 
venture for the purpose of produ-
cing and marketing milk powder, 
infant and child nutrition pro- 
ducts and other milk- and whey-
based ingredients in China. With 
a preliminary investment of USD 
10 million, Arla Foods now owns 
half of the newly-built and modern 
milk powder plant, situated in con-
nection with Mengniu Dairy’s big 
dairy plant in Hohhot in Inner 
Mongolia, approx. 500 kilometers 
north west of Beijing. The milk 
powder plant has an annual capa-
city of 20,000 tons of powder.  

China Mengniu Dairy and the 
Danish company, Chr. Hansen ha-
ve made a strategic alliance con-

cerning production and marketing 
of fermented milk products where 
probiotic cultures are used. It is es-
timated that the industrial produc-
tion of yoghurt and yoghurt drinks 
in China is 1bn liters a year.

Inner Mongolia Yili Group
Yili Group, with head office in 
Hohhot, Inner Mongolia, opera-
tes dairy plants in the areas, Inner 
Mongolia, Heilongjiang and Beij-
ing. The company turnover is in 
line with China Mengniu Dairy. 
The present company was foun-
ded when the government-owned 
Hohhot Huiming Dairy was con-
verted into a limited company in 
1993 and in 1996, it was listed on 
the Shanghai stock exchange. Yili 
Dairy can be described as a partly 
privatised company, as the essen-
tial part of the ownership is still 
with the government and the pro-
vince. 

In august 2005, Yili Group and 
the Finnish dairy company, Valio, 
entered a license agreement con-
cerning the use of Valio’s patented 
milk acid bacteria, LGG. Yili Group 
will use the LGG for the yogurt pro-
duction. Valio started doing busi-
ness in China in the 80’s as consul-
tants and initiated exports of milk 
ingredients later. A sales office was 
established in Shanghai in 2001.

Yili Group is building a new dairy 

A section of Arla Foods-Mengnui Dairy’s powder plant in Hohhot. (Photo by 
Arla Foods).
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in Zhaodon, Heilongjiang. The dai-
ry, which is built in two steps, will 
have a daily capacity of 850,000 
liters of UHT milk and 150,000 li-
ters of yogurt. Further in 2005, Yili 
Group bought a controlling stake 
in the privately owned dairy Fujian 
Changfu in the south of China. The 
Changfu purchase with an annual 
production of approx. 100 million 
liters and access to locally produ-
ced milk is an example of the heavy 
consolidation, which is taking place 
in the Chinese dairy sector these 
years.

Shanghai Bright Dairy 
With the introduction of market 
economy, the former Shanghai Dai- 
ry Group together with Shanghai 

Industry Food Co. founded Shang-
hai Bright Dairy and Food Co., 
Ltd. ”Bright” has been used as a 
trademark since 1952. 

Today, Shanghai Bright Dairy 
is a result of a number of mergers 
between Shanghai dairies in recent 
years. As the other big Chinese 
dairy companies, Shanghai Bright 
Dairy operates a number of produc-
tion plants, partly located where 
the milk is produced and partly 
where the milk is consumed. With 
USD 1.0bn sales, the dairy has not 
been able to reach anything like 
the same growth rates as Mengniu 
Dairy and Yili Dairy. 

After several years of indepen- 
dent dairy business in China, Da-
none sold its dairy activities to 
Shanghai Bright Dairy. Subsequent- 
ly, Danone has bought shares in 
Shanghai Bright Dairy several ti-
mes and today owns 11-12% of this 
company. At the moment, Danone 
is establishing a development cen-
ter in Shanghai, which will primarily 
handle the development of dairy 
products adapted to the Chinese 
market. Danone expects that the 
total turnover in China in 2015 
will be 15% of the company’s turn-
over worldwide. 

Shanghai Bright Dairy has estab-
lished an independent company, 
Shanghai Bright Cheese & Butter 
Co., Ltd., which is responsible for 
imports and sales of dairy products. 

San Lu Dairy Company
Shijiazhuang San Lu Dairy Com-
pany is situated in Heilongkiang 
and was founded in the 50’s. San 
Lu Dairy Company still operates 
their own dairy farms and produces 
milk powder, UHT and pasteuri-
zed milk and fresh milk products 
such as yogurt and yogurt drinks. 
The turnover of the dairy was ap-
prox. USD 1bn in 2005. San Lu 
Dairy is among the market leaders 
for retail-packed milk powder and 
has a well-established distribution 
network covering 600 big cities all 
over China.  

After several years of negotia- 
tion, the New Zealand dairy com- 
pany, Fonterra, invested USD 
107 million for a 43% share in 
San Lu Group, which is probably 
the biggest foreign investment in 
the Chinese dairy industry. The 
investment will give Fonterra ac-
cess to a comprehensive distribu-
tion network. Fonterra expects 
that the cooperation with San Lu 
will increase the company’s sales 
in China to a wide extent.  To fi-
nance the expected development 
in the joint venture, it will not be a 
surprise if the company is listed on 
the stock exchange. Fonterra used 
for example Deutsche Bank as one 
of the advisers in connection with 
the investment in China.

Beijing Sanyuan Foods Co. 
Sanyuan Foods was founded in 
1997 as a merger between former 
Beijing Milk Group, formed by a 
number of Beijing dairies and the 
Chinese partner in McDonald 
Food Co. Ltd., Beijing Enterprises 
Holding Ltd. Beside dairy opera-
tion, the company is involved in 
the operation of a considerable part 
of the more than 700 McDonald 
restaurants in China and is also en-
gaged in property development. 

Sanyuan Foods has invested con- 
siderably in the construction of cen-
tral stables and milk stations, which 
are made available to minor milk 
producers. The dairy manufactures 
milk powder, UHT milk and pa-
steurized milk, yogurt and cheese. 

In 1993, Sanyuan Foods and 
Kraft Food Inc. established a joint 
venture, Beijing Kraft Foods Co., 
where Kraft Foods Inc. owned 85%. 
The company which produced 
UHT milk and yogurt, operated 
at a loss until 2001, where Kraft 
Foods Inc. sold its share to Sany-
uan Foods. 

Like Shanghai Bright Dairy, 
Beijing Sanyuan Foods is placed 
in the center of the very most at-
tractive areas when it comes to 
consumption of milk and other 

Yili Group has been chosen as the of-
ficial sponsor of dairy products at the 
2008 olympics in Beijing.
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dairy products. From a protected 
and monopoly-like status, both 
dairy companies have experienced 
comprehensive changes in recent 
years. In very few years, they have 
been forced to adapt to the market 
liberalization, the influence of re-
tail chains and not least the UHT 
milk’s introduction, which made it 
possible for distant dairies to reach 
former protected areas.  

American Dairy Inc. 
American Dairy Inc., which is li-
sted on the United States stock ex-
change, operates a dairy company 
in China through the wholly 
owned subsidiary Feihe Dairy In-
dustry Co., Ltd. with three pro-
duction plants in the province of 
Heilongjiang. The dairy was foun-
ded in 1962 and privatized in 1997. 
American Dairy/Feihe Dairy has 
around 400 employees and produ-
ces milk powder in more varieties 
and powder manufactured from 
soybeans and walnuts. The walnut 
powder is used in the diet for preg-
nant women and elderly people 
and in the drugs industry. It is in-
teresting to note that American 
Dairy bought the Dutch company 
Royal Numico’s milk powder plant 
in Heilongjiang for USD 7.3 mil-
lion in early 2005, which increased 
American Dairy’s daily processing 
capacity from 130,000 liters to 5-
700,000 liters. After this deal, but 
still in 2005, Royal Numico bought 
the Danish company International 

Nutrition of EAC for USD 1.5bn, 
which must be taken as a sign that 
somebody sees the opportunities 
within the industry. Royal Numico 
has entered an agreement with the 
company Hutchison about sales 
and distribution of the company’s 
infant and child nutrition products 
in the areas Shanghai and Guang-
dong initially.

Heilongjiang Feihe Dairy has 
contracts with local milk produ-
cers holding approx. 80,000 cows 
and collects milk through 60 local 
collection stations. The dairy’s pro-
ducts are widely distributed in 
China. The local authorities in Ke-
dong County, where Heilongjiang 
Feihe Dairy is located, have re-
cently invested USD 12 million 
to increase the number of milking 
cows in the local area from 13,000 
to 30,000 cows.

Arla Foods in China
After a moderate start with sales 
office in Beijing, Arla Foods has 
established a joint venture with 
Mengniu Dairy in 2005. Arla owns 
half of the joint venture, which 
will sell and distribute both locally 
produced as well as imported milk 
powder varieties all over China. 
The Danes, Jais Valeur and Ulrik 
Sletten, as managing director and 
production director respectively, 
will manage the joint venture. 

If the two parties are able to 
establish a confident cooperation, 
the foundation of a significant de-
velopment for a joint venture on a 
rapidly growing market is created. 
In the first phase, the ambition is 
to be among the dominating play-
ers on the market for retail-packed 
milk powder, infant and child nu-
trition products and ingredients. 
The parties have probably also spe-
culated about the possibilities wi-
thin the cheese area. If the cheese 
consumption in China roughly de-
velops as the Japanese consump-
tion over the last 25 years, the 
market potential is approx. 2 to 3 
billion kilos of cheese per year. 

Other foreign dairies  
A large dairy company in Taiwan, 
Un-President, has together with a 
financial institution bought a share 
of the Chinese dairy company, 
Wandashan Dairy in Heilongjiang. 
The biggest cooperative dairy 
company in India, Amul, which 
exports to approx. 30 countries, 
exports raw materials for proces-
sing to several Chinese dairies. 
Recently, the significant American 
producer of infant and child nutri-
tion products, Abbott, announced 
that they are interested in estab-
lishing production and sales in 
China. Sources inform that Abbott 
has shown interest in buying the 
dairy Shengyuan in Qingdao. The 
Irish dairy company, Kerry Group, 
has recently bought an ingredient 
company in China, with a view to 
building production and develop-
ment facilities, which is expected 
to operate in 2006. 

The northern German dairy, 
Nordmilch, has just opened a sales 
office in Beijing. 

The very big dairy companies 
are predominant, when it comes 
to especially UHT milk and milk 
powder, but a development can be 
stated, where more small and me-
dium-sized dairies specialize within 
different niche fields.

China has a historic tradition 
for using for instance the opportu-
nities of health active plants. The-
refore, it is no surprise that an ex-
tensive research is taking place to 
find use of the milk’s components 
in relation to health and in pre-
vention of diseases at animals and 
humans. 

“We do not eat very 
much cheese in China. 

But we did not eat burgers 
either, before fast food was 

introduced in China. 
We adopt western culture 

very quickly, and China will 
become one of the biggest 

cheese markets in the world”. 

Han Zhi Ran, Party Secretary
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Foreign retail chains 
Retail trade in China is around 
30% of the retail trade sales in the 
United States. It is expected that 
the share will exceed 80% in 2020. 
China’s membership of WTO has 
resulted in the fact that foreign re-
tail chains can now operate trade in 
China without restrictions. In 2005, 
about 300 foreign retail chains were 
registered with some 4,000 shops. A 
study in 15 big cities including Beij-
ing, Shanghai, Guangzhou, Shen- 
zhen, Chengdu and Dalian has 
shown that the 11 biggest retail 
chains in these cities control 40 to 
60% of the retail sales. The super 
market chain, Nang Gong Shang, 
in Shanghai has about 1,500 super 
markets, 1,000 grocer’s shops and 
150 discount shops. The chain, 
which is still 80% government-ow-
ned, has 30,000 product codes. As 
well the American Wall Mart as 
the big European chains, Carrefour 
and Metro, are well established in 
China. Metro focuses very much on 
food and will have 35 supermarkets 
and hypermarkets in China within 
2006. 90% of the chain’s products 
are produced in China; the remai-
ning 10% are imported. 

According to an AC Nielsen re-
port from 2005, the top three pro-
ducts with the highest growth rates 
were yogurt and yogurt drinks, hair 
care preparations and milk-based 
infant and child nutrition produ-
cts. The growth rates are 39, 33 and 
23% respectively. It is estimated 
that almost 80% of the yogurt and 
infant and child nutrition products 
are sold through the supermarkets. 

Between 15 and 20% of the Chi-
nese consumption of milk and dairy 
products are imported. With the 
dropping import duties according 
to the WTO agreements, increasing 
imports of butter, cheese and milk 
ingredients and decreasing imports 
of milk powder, yoghurt and infant 
and child nutrition products, which 
are produced locally to a wide ex-
tent, are anticipated. 

Danish trade and industry
The number of Danish companies 
represented in China is growing 
steadily and today there are about 
300 companies, a few are men-
tioned in table 1. The companies 
increasingly adapt to the Chinese 
market and establish their own, lo-
cal product development and mar-

keting to service this market. 
Many Danish-owned companies 

already have a large turnover in 
China. China’s membership of the 
WTO has liberalized the Chinese 
market and facilitated sales and 
distribution of goods for foreign 
companies whether the goods are 
produced in China or not. The li-
mited possibilities to extend Chi-
na’s farmland naturally constrain 
growth in domestic agricultural pro- 
duction, and China was net im-
porter of agricultural products for  
the first time in 2004. With a 40% 
share of total food exports to third 
countries, it is obvious for the 
Danish food industry to focus on 
China, and the consumption pat-
tern development indicates that 
the need for imported foods will 
continue. The Chinese govern-
ment has a strategy to make the 
country self-supporting to a large 
extent, and thus, business estab-
lishment in China should be con-
sidered seriously. 

Contrary to the Chinese heavy 
industry, where the government is 
still a dominating owner, the food 
sector is privatized to a high de-
gree. It is probably without doubt 

Company Number of employes Main activity

Arla Foods  Approx. 450 Production, sales and service to China

Carlsberg  >5,000 Production and sales to China

Chr. Hansen >30 Production and sales to China

Danisco >300 Production and sales to China, Asia and Europe

KMC Approx. 200 Production and sales to China and Asia

Novozymes >500 Production, sales and service to China and Asia 
  including research

Niro Approx. 200 Production, sales and service to China

Pasilac Few Production, sales and service to China

Foss Few Sales and service to China

Royal Numico  >1,500 Production and sales to China

Gerstenberg Few Sales and service to China
Schröder

Table 1: More Danish companies have set up in business in China within the food industry.
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that the Scandinavian manage-
ment model and the perception 
of human resource value to the 
company is also relevant in China. 
In a culture with a traditionally 
hierarchical management system 
and the employees’ distinct sense 
of material goods, the task will be 
to make each individual emplo-
yee’s entire performance measura-
ble. When known and understood, 
the company is able to pay in cash. 

All together there seems to be 
good opportunities for Danish 
companies to make business in 
China within the primary agricul-
tural sector and the processing in-
dustry. As mentioned, considerable 
activity within organization and 
efficiency of the milk production 
has been initiated all over China. 
Within this area, not only cow 
imports and embryos are needed, 
but also knowledge about stable 
systems, feeding and tending of the 
animals as well as development of 
efficient crops. It is an obvious task 
to as well Danish agricultural orga-
nizations as the agricultural service 
businesses to participate in this de-
velopment. All over China, farms 
with cattle and pigs are settled to 
rationalize production, educate the 

local producers and raise the qua-
lity of foods. It is evident that Da-
nish know how will be essential in 
this area. 

China is still the land of con-
trasts and there is a significant dif-

ference between the east and the 
west. To Danish companies, it will 
be an obvious business possibility 
to follow up on the enormous inve-
stments, which the Chinese gover-
nment and local provinces are ma-
king to develop western China. 

The fact that less than one third 
of the Chinese food production is 
processed – in the western world 
the processing rate is 80% - shows 
great possibilities to a number of 
Danish companies within the pro-

cessing industry. Solely within the 
Danish milk sector, many, also mi-
nor companies, are experienced in 
sampling, analyses, data handling, 
result assessment and use of the 
detected results for e.g. feed plan-
ning, milk settlement, process and 
quality optimization. Such com-
panies should find a collaborative 
way offering ready-made solutions 
to potential customers in China. 
Concurrently, the same companies 
could test if they through a per-
manent presence in China would 
achieve that their products became 
more competitive. Now it is the 
time where active minor dairies 
in Denmark approach China and 
together with a local partner find 
and make use of an attractive niche 
area, where experience from the 
existing business area can be used 
advantageously. With a blend of 
inventiveness and patience, it must 
be possible to identify the products, 
best suitable for integration in the 
rich Chinese gastronomy. 

The 21st century will be China’s 
century. With the country’s enormous 
human resources and enterprise, Chi-
na is expected to be the world’s largest 
economy in 15 years – a new super 
power with its pro’s and con’s. n

After the Danish prime 
minister’s visit in China:
“When I returned home, 

I realized that I had to revise 
my view on the basic 
challenges, we face in 

Europe and in Denmark”.
 

Anders Fogh Rasmussen, 
Prime Minister

The Royal Danish Embassy Beijing www.denmark.cn Thomas Højlund Christensen
  e-mail: bjsamb@um.dk Jørgen Skovgaard Nielsen

Consulate general  Shanghai www.gkshanghai.um.dk Carsten Boyer Thøgersen
  e-mail: shagkl@um.dk

Consulate general Guangzhou www.gkguangzhou.um.dk Jens Martin Alsbirk
  e-mail: cangkl@um.dk

Consulate general Chongqing e-mail:  Jakob Skaarup Nielsen
  chongqing@dtcchina.dk

Consulate general Hongkong www.gkhongkong.um.dk Søren Kragholm
  e-mail: hkggkl@um.dk

IFU – The Industrialisation  Copenhagen www.ifu.dk
Fund for Developing  e-mail: ifu@ifu.dk
Countries

IFU – China Beijing e-mail: hji@ifu.com.cn  Hong Jiang 

Contacts in and concerning China 
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Mejeriernes førstemand i Bru-
xelles, mælkebøndernes forkæmper 
i EU, cheflobbyist, Mr. Feta. Hans 
Bender er kendt under mange be-
tegnelser. Utrætteligt kæmper han 
mælkens sag i EU, og synet af den 
hurtigløbende og hurtigsnakkende 
lobbyist, skarpt forfulgt af sin kabi-
nekuffert, på farten mellem Belgien 
og Danmark for at udkæmpe endnu 
et slag for de danske interesser, er 
velkendt i branchen. 

Hans Bender stammer fra Brej-
ning mellem Vejle og Fredericia og  
er uddannet cand.polit. fra Køben- 
havns Universitet i 1977. Efter endt 
uddannelse blev han ansat i Land-
brugsministeriets EF-afdeling, hvor 
han hurtigt kom til at arbejde med 
mejeriprodukter. I 1979 blev han 
ansat i Danske Mejeriers Fællesor-
ganisation som udstationeret med- 
arbejder ved organisationens kon-
tor i Bruxelles. En stilling, han be-
stred i knap seks år, hvorefter han 
blev kaldt hjem til Danmark til en 
stilling som afdelingsleder på Meje-
rikontoret i Århus. 

I 1987 forlod Hans Bender or-
ganisationen for at blive Business 
Development Manager på Aarhus 
Oliefabrik. Men allerede i 1989 var 
han tilbage i endnu en udstatione-
ring, denne gang som leder af me-
jeribrugets Bruxelles-kontor. Siden 
har han arbejdet med udgangspunkt 
i den belgiske hovedstad, hvorfra 
han varetager branchens daglige 
kontakt til EU-institutionerne og 
en lang række organisationer.  

Ud over stillingen i Mejerifor-
eningen er han medlem af bestyrel-
sen for Assifonte; den europæiske 
forening for smelteostindustrien.

Arbejdsopgaverne spænder vidt, 
men Hans Bender løser store som 
små opgaver med samme ildhu, 
hvad enten kampen strækker sig 
over mange år, eller problemet skal 
løses på få minutter.

Et velkendt eksempel på hans 
varetagelse af dansk mejeribrugs 
interesser er den mangeårige kamp 
for den danske fetaost. Hans Ben-
der kæmpede gennem 18 år for 

PersonaliaPersonalia

Nyansættelse på  
Thise Mejeri
Den tidligere mejerichef fra Hirts-
hals Andelsmejeri, Palle Jellesmark, 
er ansat på Thise Mejeri som pro-
jektchef i forbindelse med Thises 
udvidelse med et nyt produktions-
areal på 4.500 kvadratmeter.  Gen-
nem en kortere periode var Palle 
Jellesmark ansat hos mejerimaskin-
virksomheden Højer Ørbæk.

50 år
Direktør Steen Hedetoft, Chr. Han- 
sen A/S, Brasilien, fylder den 2. 
april 2006 50 år.

50 år
Innovationschef Peter Sinding An-
dersen, Århus, fylder den 2. april 
2006 50 år.

50 år 
Produktionschef Henrik Kanstrup, 
Dragsbæk Margarine, Thisted, fyl-
der den 10. april 2006 50 år.

50 år 
Forvalter Erik Krabsen, Sporup, fyl-
der den 5. april 2006 50 år.

60 år
Chefen for Mejeriforeningens kon-
tor i Bruxelles, Hans Bender, fylder 
60 år den 3. april 2006. Samtidig 
har han arbejdet for organisationen 
i 25 år. 

Hans Bender

Notits om
Studietur til Sverige - 4. - 5. maj 2006

Med henblik på at give medlemmerne mulighed for at besigtige Arla 
Foods’ nye anlæg i Vimmerby og Skånemejeriernes specialvirksom-
hed i Lunnarp, arrangerer Danmarks Mejeritekniske Selskab i sam-
arbejde med Mælkeritidende en studietur til Sverige torsdag den 4. 
og fredag den 5. maj 2006.

Studieturen starter torsdag den 4. maj 2006 kl. 7.00 fra Århus, med 
efterfølgende opsamling i Odense og København og videre til meje-
riet i Lunnarp. Fredag formiddag besøges Arla Foods’ anlæg i Vim-
merby. Efter frokost går turen tilbage til Danmark.
Deltagelse koster pr. person kr. 2.950,00, hvilket dækker transport, 
hotel og alle måltider. Rejseforsikring er ikke inkl. i prisen.
Tilmelding, som er bindende, bedes foretaget snarest muligt og se-
nest, så sekretariatet har tilmeldingen i hænde den 18. april 2006. 
Tilmelding kan ske via selskabets hjemmeside www.mejeriteknisk-
selskab.dk eller ved henvendelse til Danmarks Mejeritekniske Sel-
skab på tlf.: 33 36 40 00.

Udførligt program følger i næste nummer af Mælkeritidende
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retten til at benytte navnet. Sagen 
blev afsluttet i 2005, desværre med 
negativt udfald for Danmark, men 
mejerierne vandt kostbar tid til at 
omstille produktionen. 

Med en energi, der giver yngre 
kolleger baghjul, vid og humor som 
lynafleder i krævende situationer 
og en aldrig svigtende fornemmelse 
for EU-systemets kringelkroge for- 
fægter Hans Bender de danske syns-
punkter, så der ikke efterlades tvivl 
om mejeribrugets holdninger.

Han er kendt som en karismatisk 
kollega og chef, er indbegrebet af 
en lobbyist, og der er altid fart over 
feltet, når han er i nærheden, hvil-
ket skaber en dynamisk atmosfære 
omkring ham, som værdsættes af 
kolleger og medarbejdere. Samtidig 
evner han at sprede godt humør og 
give sine medarbejdere ansvar og 
plads til personlig udvikling. Med 
et solidt fundament i sin familie, 
som tæller hustru og to børn, og en 
voksende interesse for golfspillet 
får han det optimale ud af sin spar-
somme fritid. Men arbejdet er sjæl-
dent langt borte. Selv på greenen er 
Hans Bender på pletten og plejer 
vigtige kontakter, som senere kan 
blive betydningsfulde i det daglige 
arbejde. Dansk mejeribrug ville ikke  
være det samme uden Hans Benders 
aktive tilstedeværelse i Bruxelles,  
tæt på Europas beslutningstagere. 

Fødselsdag og jubilæum fejres med 
reception fredag den 7. april kl. 13.00-
15.30 i Mejeriforeningens lokaler,  
Frederiks Allé 22, 8000 Århus C.

60 år
Økonomichef i Mejeriforeningen, 
Lars-Jørgen Pedersen, fylder den 8. 
april 2006 60 år.

Lars-Jørgen Pedersens første be-
kendtskab med dansk mejeribrug 
ligger helt tilbage til skoletiden, 
hvor han i fritiden arbejdede som 
bud for det lokale ismejeri. Men der 
skulle gå en del år, før han også i det 
professionelle liv fandt ud af, at han 
faktisk hører til i mejeribruget. 

Lars-Jørgen Pedersens erhvervs-

Reception
Scanpro A/S 

grundlægger og direktør
gennem mange år,
Aksel Rasmussen
er gået på pension 

pr. 31.12.2005.
I den anledning 

vil vi gerne invitere
forretningsforbindelser og 

venner af huset til reception.

Fredag den 7. april 2006 
kl. 14-17 

i Søften Forsamlingshus
Grønhøjvej 1, 8382 Hinnerup

Vi vil samtidig byde den nye 
adm. direktør,

Jens-Erik Kristensen 
velkommen.

karriere tager sit udspring i føde-
byen Århus. Efter realeksamen kom  
han i banklære i Landbosparekas-
sen i Århus og blev i 1967 færdig-
uddannet som sparekasseassistent 
med efterfølgende ansættelse i spa-
rekassen. I 1968 kaldte militæret, 
og Lars-Jørgen Pedersen tilbragte 
de næste to år i uniform. Først som 
værnepligtig, senere som premier-
løjtnant ved Jydsk Dragonregiment. 

Lars-Jørgen 
Pedersen

I 1970 vendte han tilbage til 
sparekassen som fuldmægtig frem 
til 1972, hvor bankverdenen blev 
udskiftet med underholdningsbran-
chen og en stilling som regnskabs-
chef i Tivoli Friheden i Århus. I 
1977 forlod han forlystelsesparken 
og blev ansat som revisorassistent 
i firmaet Arnfred Hansen i Århus 
samtidig med, at studiet til Han-
delshøjskolens diplomprøve i regn-
skabsvæsen (HD-R) blev fuldført. 

I 1980 kom Lars-Jørgen Pedersen 
til Danske Mejeriers Fællesorgani-
sation, og her havde talmanden, 
skulle det vise sig, fundet sin rette 
hylde. I 2005 kunne han således 
fejre sit 25-års jubilæum som med-
arbejder i Mejeriforeningen. 

Lars-Jørgen Pedersen startede 
som sekretær i regnskabsafdelin-
gen, fortsatte over fuldmægtig til 
afdelingsleder og blev i 1990 ud-
nævnt til regnskabschef. I 2000 
fulgte udnævnelsen til økonomi-
chef for Mejeriforeningen med det 
overordnede ansvar for økonomi, 
IT og ejendomsservice. 

Lars-Jørgen Pedersen er en af-
holdt kollega i Mejeriforeningen. 
Han er kendt som en økonomichef 
med orden i tingene og som en per-
son med et lunt glimt i øjet og en 
god portion humor. 

Familien, der tæller hustru og to 
sønner, giver Lars-Jørgen Pedersen 

et solidt fundament at bygge på, og 
han tilbringer helst fritiden i sel-
skab med dem, skønt også golfba-
nen trækker i ham. Her har talknu-
seren fået sig en opgave at arbejde 
med, og i fritiden er greenen en af 
Lars-Jørgens største udfordringer. 
Heldigvis én, han formår at møde 
med et smil. 

Den runde dag fejres sammen 
med familie og venner.

60 år
Chefrådgiver Erik Have, Mejerifor-
eningen, fylder 60 år den 31. marts.

Som nyuddannet mejeriingeniør  
blev Erik Have i 1973 ansat i Tek-
nisk-Økonomisk Afdeling i De dan-
ske Mejeriers Fællesorganisation i 
Århus - i dag Mejeriforeningen. Her 
fik han blandt andet til opgave at stå 
for mælkeafregning og driftsanalyser 
i forbindelse med de adskillige fusio-
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Jørgen ansat i De danske Mejeriers 
Fællesindkøbs filial på Klostervej 
i Odense. Den daværende filial-
bestyrer Sven Frederiksen blev 
en god lærermester. Jørgens gå på 
mod, sammenholdt med såvel fag-
lige som menneskelige egenskaber, 
bevirkede at Jørgen blev en betroet 
og værdsat førstemand med god 
forståelse for driften af et handels-
afdelingslager samt ikke mindst ser-
viceringen af mejerierne på Fyn.

Jørgen 
Henriksen

Dansk Mejeribrug har undergået 
en strukturudvikling fra mange min- 
dre mejerier til færre og større meje-
rifabrikker. Især i 70erne og 80erne 
er lukningen af mejerier gået stærkt. 
Konsekvensen af denne udvikling 
var bl.a. at flere leverancer fra Me-
jeriernes Fællesindkøb blev leveret 
direkte fra producentvirksomhed til 
mejeri. Mejeriernes Fællesindkøb til- 
passede sig ved successiv nedlæg-
gelse af adskillige af handelsafdelin-
gens lagre rundt omkring i landet. 
Samtidig investerede mejerierne via 
Mejeriernes Fællesindkøb i produk-
tionsvirksomheder med levering til 
mejeribruget.

En af disse var Fællesindkøbets 
konservesfabrik i Odense, som se-
nere har ændret navn til Dairy Fruit 
A/S og som i dag er en del af Arla 
Foods. I 1979 takkede Jørgen ja til 
tilbuddet om ansættelse som kon-
torforvalter på Fællesindkøbets kon-
servesfabrik. Dette blev begyndelsen 
på et spændende pionerarbejde. Jør-
gens engagement og altid parathed 
blev et stort aktiv i opbygningen af 
såvel virksomhedens administrative 
som produktionstekniske del. I dag 
er Jørgen leder af vor produktionsaf-
deling for cateringprodukter, først og 
fremmest til Rynkeby Foods. Dette 
job løser han på forbilledlig vis og er 
som altid parat til at gå foran, såvel 

ner, som fandt sted mellem de dan-
ske mejerier i den periode. 

Erik Have

Erik Have er i dag chefrådgiver 
i Mælkeudvalget, hvor han er an-
svarlig for udarbejdelsen af meje-
ribrugets produktions- og eksport-
statistik på grundlag af mejeriernes 
indberetninger. Siden indførelsen 
af mælkekvotesystemet i 1984 har 
han endvidere haft ansvaret for re-
gistrering af Mælkeudvalgets køb af 
mælk fra producenterne og dermed 
for opgørelsen af de enkelte produ-
centers evt. afgiftsbetalinger. Ende-
lig har han ansvaret for betaling el-
ler godtgørelse ved producenternes 
køb eller salg af mælkekvoter. 

Det er opgaver, som foruden den 
nødvendige faglige indsigt kræver 
en høj grad af overblik og akkura-
tesse. Egenskaber, som Erik Have 
besidder i rigt mål, og som også har 
fundet anvendelse uden for Meje-
riforeningen. Blandt hans eksterne 
arbejdsopgaver kan nævnes: Un-
dervisning ved FAO’s regionale 
mejeritræningscenter i Chiang Mai 
i Thailand (1981) og konsulentbi-
stand til etablering af mejeriorgani-
sation i Nepal i Danida-regi (1999). 
Siden 2000 har han desuden været 
involveret i projekter med etab-
lering af mælkekvoteordninger i 
Tjekkiet og de baltiske lande forud 
for disse nationers indtræden i EU. 

På de mere hjemlige bredde-
grader har han siden 1992 været 
medlem af AP-pensions bestyrelse, 
hvor han fra 1997 til 2005 tillige 
har fungeret som næstformand. 

40 års jubilæum
Den 1. april 2006 kan Jørgen Hen-
riksen fejre 40 års jubilæum hos 
Dairy Fruit A/S.

Efter afsluttet handelsskoleud-
dannelse og aftjent værnepligt, blev  

ved indkøring af nye maskiner, som  
ved andre nye tiltag.

Som menneske og kollega er Jør-
gen særdeles afholdt. Et altid godt 
fynsk humør, kombineret med en 
medmenneskelig interesse for alle 
medarbejdere; altid parat til at 
hjælpe. Kollegernes tillid har også 
betydet medarbejdervalg til besty-
relsen i Mejeriernes Fællesindkøb. 
Et hverv, som Jørgen har udført til 
stor tilfredsstillelse for såvel medar-
bejdere som øvrige bestyrelsesmed-
lemmer.

Privat hedder basen Lundekærs-
vej i Bellinge, hvor hans kone Dorit 
og sønnerne Allan og Kim betyder 
alt for ham. Hans musikinteresse er 
videreført af Allan og Kim, som al-
tid kunne regne med deres far som 
road manager, når de skulle ud og 
spille med deres orkester.

Sportsinteressen er et andet ken-
detegn ved Jørgen. De ugentlige 
løbeture betyder, at han altid er i 
kanonform. Også på fodboldbanen 
har han vist sine evner. De senere 
år har vi oplevet ham som en habil 
ishockeyspiller på Dairy Fruits op-
visningshold. Ryttercyklen er det 
sidste tiltag og golfkøllerne ligger 
lige om hjørnet.

Et stort tillykke på jubilæumsda-
gen til dig og din familie!

Der vil blive afholdt åbent hus 
i Dairy Fruits Smagslaboratorium 
fredag den 31. marts kl. 14.00-
17.00 for forretningsforbindelser, 
venner og familie.

John Mogensen

Dødsfald
Fhv. administrator, cand. jur. Arvid 
Paludan er afgået ved døden. Arvid 
Paludan var gennem mange år ad-
ministrator for Den kgl. Veterinær- 
og Landbohøjskole. Han var bl.a. 
med under KVLs talrige udvidelser. 
Paludan bestred tillige en række 
tillidshverv, bl.a. som hovedbe-
styrelsesmedlem af DJØF samt i 
en række kommissioner og udvalg 
under Undervisningsministeriet og 
Landbrugsministeriet.



Automation

APV A/S 
Pasteursvej 1 - 8600 Silkeborg 
Tlf. 70 278 278 
Fax 70 278 330 
E-mail: apv.nordic@invensys.com 
Internet: www.apv.com

Au2mate ApS
Holmbladsvej 2
DK-8600 Silkeborg
Tlf. +45 87 20 50 50
Fax +45 87 20 50 69
mail@au2mate.dk
www.au2mate.dk

Tetra Pak Processing North Europe
Søren Nymarks Vej 13
8270 Højbjerg
Tlf. 89 39 39 39 
Fax  86 29 53 11
process.progress@tetrapak.com

Emballage

A/S Tetra Pak
Dampfærgevej 27-29
2100 København Ø
Tlf. 45 25 82 00
Fax 45 87 94 60

Corona Packaging A/S
Industriskellet 2
2635 Ishøj
Tlf. 43 56 01 00 
Fax 43 73 26 00
Corona@coronapack.dk

Dansk Sække Import A/S
Havnegade 5-9
5000 Odense C
Tlf. 66 11 58 32
Fax 66 11 83 58 

Danapak Flexibles A/S
Strudsbergsvej 3
4200 Slagelse
Tlf. 65 48 00 00  
Fax 65 48 00 48
info@danapakflex.com
www.danapakflexibles.com

SCA PACKAGING
Grenaa
Åstrupvej 30
DK-8500 Grenaa
Tel. + 45 86 32 23 00
Fax + 45 86 32 57 06
www.sca.se

Etikettering

Scanvægt Nordic A/S
Johann Gutenbergs Vej 5-9
8200 Århus N
Tlf. 86 78 55 00 
Fax 86 78 52 10

Inddampning og 
tørring

Carlisle Process Systems A/S
Ryttermarken 8
3520 Farum
Tlf. 44 34 99 99
Fax 44 99 99 04
cps@cpspowder.com
www.cpspowder.com
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Mælkeritidende I/S
Formand
Mejeriingeniør Flemming Aamann
Snekketoften 2‚ 2830 Virum
tlf. 45 85 12 37,
e-mail: faamann@mail.dk

Dansk Mejeriingeniør Forening
Formand
Area Sales Manager Martin Holst Petersen
Eskebøl Allé 12, 2770  Kastrup
tlf. 38 88 68 32,
e-mail: martinholst.petersen@dk.chr-hansen.com

Foreningen af mejeriledere 
og funktionærer
Formand
Teknisk direktør Søren Jensen
Frejasvej 4, 7600 Struer
tlf. 97 85 34 34,
e-mail: ssj@Nordex-Food.dk

Kredsformænd
Nordjyllands Mejeristforening
Driftsleder Steen Ditlev Poulsen
tlf. 96 52 08 18,
e-mail: ditlevpoulsen@adslhome.dk
Østjyllands Mejeristforening
Mejerichef Bent I. Hansen
tlf. 86 32 60 27,
e-mail: bei@arlafoods.com
Vestjyllands Mejeristforening
Mejerichef Henning Jacobsen
tlf. 97 19 19 04,
e-mail: henning.jacobsen@arlafoods.com
Sydjysk Mejeristforening
Mejerichef Leif Friis Jørgensen
tlf. 74 64 28 01,
e-mail: leif@naturmaelk.dk
Fyns Mejeristforening
Faglærer Birger H. Christiansen
tlf. 64 47 41 22,
e-mail: birger@christiansen.mail.dk
De østlige Øers Mejeristforening
Forvalter Jan A. Andersen
tlf. 58 53 40 35,
e-mail: jan.a.andersen@arlafoods.com

Funktionærernes og
Tjenestemændenes Fællesråd
FTFs sekretariat
Niels Hemmingsens Gade 12
Postboks 1169
1010 København K
Tlf. 33 36 88 00
Mandag–torsdag kl. 9–16‚
fredag kl. 10–16‚ lørdag lukket.

Funktionærernes og
Tjenestemændenes Fælles-
Arbejdsløshedskasse
FTF-As hovedkontor
Snorresgade 15, Postboks 4030
2300 København S. Tlf. 33 32 41 66
Mandag-torsdag 9-16, fredag 9-15.

Akademikernes
Centralorganisation
ACs sekretariat
Nørre Voldgade 29, 1358 København K.
Tlf. 33 69 40 40
Mandag–fredag kl. 9–16.30.

Akademikernes
Arbejdsløshedskasse
AAKs hovedkontor
Nørre Voldgade 29, 1358 København K.
Tlf. 33 95 03 95
Mandag–fredag kl. 10–14.
Onsdag dog lukket for telefonisk 
henvendelse.

LeverandøroversigtLeverandøroversigt
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Køleanlæg

Lind Industri-Køl A/S
Tinglykke 1
6500 Vojens
Tlf. 75 63 11 12
Fax  74 59 09 76
lc@lind-dk.com
www.lind-dk.com

Levnedsmiddelslanger

Trelleborg Industri AB
Nordre Strandvej 119C2
3150 Hellebæk
Tlf. 49 76 27 00
Fax  49 76 27 01 

Maskiner og udstyr

Alfa Laval Nordic A/S
Krondalvej 7
2610 Rødovre
Tlf. 44 57 62 00 
Fax 44 57 62 44

Vest:
Engvej 9
6600 Vejen
alfalaval.dk@alfalaval.com
www.alfalaval.com/nordic

APV A/S 
Pasteursvej 1 - 8600 Silkeborg 
Tlf. 70 278 278 
Fax 70 278 330 
E-mail: apv.nordic@invensys.com 
Internet: www.apv.com

Cabinplant International A/S
Roesbjergvej 9
5683 Hårby
Tlf. 63 73 20 20 
Fax  63 73 20 00
cpi@cabinplant.com
www.cabinplant.com

Centrifugeservice ApS
Visbyvej 46
8600 Silkeborg
Tlf. 86 82 19 00 
Fax  86 80 61 66

DAMROW A/S
Frichsvej 15
DK-8600 Silkeborg
Tlf. 75 50 54 99
Fax  75 50 54 89
info@damrowdk.carlisle.com
www.damrow.dk

F. H. Scandinox A/S 
Kærhusvej 4 – Hoven
6880 Tarm
Tlf. 75 34 34 34
Fax  75 34 34 35
fhs@fhscandinox.com
www.fhscandinox.com

G. Salicath & Co. I/S 
Box 53 - Kærvej 31
DK-6670 Holsted
Tlf. 70 27 41 44
Fax  70 27 41 45
salicath@salicath.dk

Højer Ørbæk A/S
Langemose vænget 3–5
5853 Ørbæk
Tlf. 65 33 15 66
Fax  65 33 16 68
hoejer@hoejer.com

Multivac A/S
Nørrebygade 34, Grejs
7100 Vejle
Tlf. 75 85 34 22
mudk@multivac.dk
www.multivac.dk

NEMCO Machinery A/S 
NEMCO Emballage A/S 
Lyngager 13 – 2605 Brøndby 
Tlf. 43 45 60 00 
Fax  43 45 88 29

Jyllandsafd.: 
Industrivej 16 –18, 8260 Viby J. 
nemco@nemco.dk 
www.nemco.dk

Olssons-Machinery
Stationsvej 10 - Box 27
5464 Brenderup
Tlf.: 64 44 13 12
Fax: 64 44 13 92
info@olssons-machinery.dk
www.olssons-machinery.dk

Primodan 
Food Machinery A/S
Østerled 20–26
4300 Holbæk
Tlf. 59 43 14 79
Fax  59 44 22 30

PTI A/S
Vennelystvej 2, 6880 Tarm
Tlf. 97 37 16 33
Fax  97 37 30 70
kl@pti-as.dk
www.pti-as.dk

Tetra Pak Processing North Europe
Søren Nymarks Vej 13
8270 Højbjerg
Tlf. 89 39 39 39
Fax 86 29 53 11
process.progress@tetrapak.com

Westfalia Separator A/S
Nørskovvej 1b
8660 Skanderborg
Tlf. 87 94 10 00 
Fax  87 94 10 01
Døgnservice: 51 27 23 10

LeverandøroversigtLeverandøroversigt



Membranfiltrering

APV A/S 
Pasteursvej 1 - 8600 Silkeborg 
Tlf. 70 278 278 
Fax 70 278 330 
E-mail: apv.nordic@invensys.com 
Internet: www.apv.com

DSS SILKEBORG AS
Frichsvej 21
8600 Silkeborg
Tlf. 87 20 08 40 
Fax  87 20 08 90
info@dss-silkeborg.com
www.dss-silkeborg.com

GEA Filtration
Nørskovvej 1B
8660 Skanderborg
Tlf. 70 15 22 00
Fax 70 15 22 44
info@geafiltration.dk
www.geafiltration.com

Tetra Pak Processing North Europe
Søren Nymarks Vej 13
8270 Højbjerg
Tlf. 89 39 39 39 -
Fax 86 29 53 11
process.progress@tetrapak.com

Projektering og anlæg

APV A/S 
Pasteursvej 1 - 8600 Silkeborg 
Tlf. 70 278 278 
Fax 70 278 330 
E-mail: apv.nordic@invensys.com 
Internet: www.apv.com

F. H. Scandinox A/S 
Kærhusvej 4 – Hoven
6880 Tarm
Tlf. 75 34 34 34
Fax  75 34 34 35
fhs@fhscandinox.com
www.fhscandinox.com

Tetra Pak Processing North Europe
Søren Nymarks Vej 13
8270 Højbjerg
Tlf. 89 39 39 39
Fax 86 29 53 11
process.progress@tetrapak.com

Pumper

Johs. Thornam A/S
Hvedemarken 3–5,
3520 Farum
Tlf. 44 34 20 40
Fax 44 34 20 79
thornam@thornam.com 
www.thornam.com

Tetra Pak Processing North Europe
Søren Nymarks Vej 13
8270 Højbjerg
Tlf. 89 39 39 39
Fax 86 29 53 11
process.progress@tetrapak.com

Rengøring

ISS Food Hygiene
Vesterløkken 4, 8230 Aabyhøj
Tlf. 86 25 20 11 
Fax 86 25 29 11
www.iss-foodhygiene.dk

Totalleverandør

S. Sørensen I/S
Tigervej 11
7700 Thisted
Tlf. 97 92 26 22 
Fax 97 91 05 22

Vejeudstyr

Bizerba A/S
Meterbuen 6  –12
2740 Skovlunde
Tlf. 44 84 33 99 
Tlf. Jylland 86 93 60 45

Scanvægt Nordic A/S
Johann Gutenbergs Vej 5-9
8200 Århus N
Tlf. 86 78 55 00
Fax 86 78 52 10
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Mælkeritidende
Det gamle Mejeri     
Landbrugsvej 65
DK-5260 Odense S

Møde- og udstillingskalender 

Danmark
30. marts 2006 
Dansk Mejeriingeniør Forening 
Generalforsamling.
Mejeriforeningen, Århus.

27. april 2006 kl. 10.00
 Danmarks Mejeritekniske Selskab 
og Dansk Fødevare Forum 
Møde: ”Muligheder og begrænsninger 
indenfor fødevarelovgivning”
Hotel Sabro Kro, Sabro. 
 
4.-5. maj 2006
Danmarks Mejeritekniske Selskab 
og Mælkeritidende
Studietur til Sverige (Arla Foods, Vim-
merby og Skånemejerier, Lunnarp)

13.-15. oktober 2006 
Landsmejeriudstilling 
Forum, København.
 
13.-15. november 2007 
Landsmejeriudstilling/ 
FoodTech Scandinavia 
Messecenter Herning.

Udland
4.-7. april 2006
Anuga FoodTec
Køln, Tyskland.

15.-19. maj 2006 
IDF, 
Scientific and Technological  
Challenges in Fermentet milk 
Sirmione, Italien.

Kredsudstillinger
Foreningen af mejeriledere 
og funktionær/Foreningen 
Danmarks Private mejerier
31. maj 2006
31. januar 2007
6. juni 2007


