[

It is also important to note that psychrotrophs grow well in cool temperatures. If the
population of this bacterial is high prior to pasteurization, then it is likely that given the
same efficiency in pasteurization, the starting point for bacteria growth would be higher.
One frequent hears the phrase that “the output is only as good as the input”. A limitation
in our study is that we could not determine the actual source of or site of contamination
due to the lack of access to sampling sites. It was tailored to address spoilage per
consumer complains. However, the data in the published reports (8 11) provides strong
supporting evidence for our findings.

An attempt is made to estimate the duration of time the milk at retail would have left a
cow if this milk was imported. This is best estimates only. It is reasonable to assume that
milk is delivered daily or every other day from the dairy to the processing plant. All other
time estimates (hours) invoived in moving this milk over thousands of miles are provided
in Table 2.

It is unlikely that any state in the nation has 25-30 days old milk from a cow for
consumer unless it was ultrapasteurized. However, no law is broken because none exist.
No states regulate shelf-life.

Table 2. Duration of time after California milk leaves the cow and arrives to
Honolulu: A best estimates of events in hours.

Minimum maximum
From CA Farm to plant 24 48
CA processing plant 12 24
CA plant to dock 12 24
(cooled and filled into tankers)
Transit time 120 144

Honolulu dock and processing
plant 12 24

(includes potential waiting time for repasteurization)

Processed, cooled, stored and

distributed 12 24
Retail shelf life 400 432
Age of milk after it left CA cow and 592 720

at expiration date
24.7 days : 30 days
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Organic milk

There is also organic milk from the mainland in the market place. There is no locally
produced organic milk in the market place. The most prominent labels are Heritage,
Horizon, Organic Valley and more recently “O” at Safeway stores. They are usually sold
in half gallons and are nltra-pasteurized. Costco sells the organic milk in 1.5 gallons
pack, 3 half gallons. They can also be easily recognized by a screwed cap outlet. More
recently regular milk under the label Darigold was found in Star market. This is also
ultra-pasteurized but without the screwed cap outlet for pouring milk. These milk are
usually 30-45 days in shelf-life.

Market Demand for Island Fresh Milk

In the 1992 study conducted in the Big Island, three factors formed the primarily reasons
for purchasing milk: brand, shelf-life (expiration date) and price. Brand and shelf-life
were the major selection factors. A consumer perceived that a brand was local and would
prefer to buy local since it was also perceived to fresher, Within a brand, shelf-life or
expiration date determined which carton a consumer would pick. It is not uncommon to
witness a consumer reachlng back or searching for a carton with an expiration date that is
furthers away.

Only one brand has made the commitment to be dedicated to local milk, the KTA-
Mountain Apple brand. Milk was the first item sold under this label. Today there are over
200 items that have majority local components. There remains the commitment to
advertise the brand as local and to buy local by this grocer. Milk sales in the KT A stores
continue to increase.

Hence any promotion of local milk should not be limited to the “Island Fresh” logo but
be tied to a brand. This means a grocer or a processor must

make this commitment. In addition, the largest consumer is . '
children under the age of 13. Educating this group of ‘3 ke '
consumers may yield great impacts. Parents want the best for

their kids and willing to buy local but they lack information. ’.\
They associate what is local to brands that they are familiar

with or companies that operating here locally even though the 'ﬂ’%%‘a%

interior contents may be imported. The imported milk is
labeled at pasteurized milk not re-pasteurized milk. The lack of accurate labeling further
confuses the average consumer.

In the local market, the demand is for low fat milk. This is similar to trends in the
mainland. Given the short duration of the execution of this study, I had interviewed
individuals who were stocking the shelves. All said that they restock low fat milk more
frequently. The best estimates, via allocated shelf space in some stores, suggested that
whole milk garnered 21-24% of the market share. Low fat and skim milk therefore made
up 76-79% of the market share. The 2% seems to garner 31-34% of the market share. Not
all brands carried 1% fat milk. Further determination would be needed to valid this very
rough estimates.
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Today approximately 60 super cool tankers with a 6,000 galions capacity enter the state
weekly. This level of imports represents 7,000 cows at 60 pounds of milk production
daily. It is an opportunity lost in jobs, rural economic development, tax revenues and
increased vulnerability in food security for the state.

Summary

The study reviewed some issues within the Milk Act that were identified by the Hawaii’s
Dept. of Agriculture. It is noted that the Milk Act was enacted in 1967, some 40 years
ago. Except for the minor alteration made in 1998 on Oahu’s milk pricing mechanism,
much of the document remained intact in spite of a totally changed economy and market
place,

Quota, which represents the fluid miik demand in the local 'market, is important to ensure
participating investors stability in the return to their investment and a consistent local
supply of fluid milk in the state. All 48 contiguous states and the federal government
have programs to ensure stable income in return for stable supply of fluid milk. However,
the FMMO does not extend to Hawaii. Quota is limited to a milk shed and this raises the
question whether under the current circumstance, the milk shed should be merged.
Meanwhile, there is no law that compels a local processor to use locally produced milk.
Hence, a producer can still be vulnerable and his return to investment rest on the goodwill
of a processor.

Pricing to the farmers is complex but the common intend across the nation is to achieve
sufficient fluid milk supply. In Hawaii, component pricing is primarily limited to fat
differentiation set at 3.5%. There are no protein and SNF components since no cheese
processing is done here. The most questionable issue on pricing to local producers is the
milk used for Class II purposes. In past decade, there have been erratic swings in
utilization. Higher Class II utilization resulted in lower blend prices of fluid milk to
producers hence reducing their profit margins. In fact, high utilization in the Class II
category at a time when large volume of fluid milk is imported for fluid use undermines
the good intention of the HDOA board for a healthy local supply of milk. The report does
not review what options or limitations the board has. Any attempt to revitalize the
industry must also explore ways to ensure that the raw milk produced locally is of value
and will be used first. Hence, a program that includes educating local consumers to ask
for and to buy fresh, buy local, buy “Island Fresh” should be considered.

With the downsizing of dairy operations, more milk is imported to meet local demands.
This milk is brought in with super cooled tankers following pasteurization in California.
Over the trans-ocean journey, milk is unrefrigerated but remained acceptable if the
temperature is below 45°F at the plant. From time to time, one would hear of a container
being dumped due to spoilage. It must be noted that the manner of transportation does not
violate any existing laws or the lack of it. Milk is transported from states to state in the
mainland but the transit time is short versus mainland to Hawaii. Preliminary studies at
the University of Hawaii supported consumers complain that milk spoiled before the
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expiration. Spoilage is due to mesophylic and psychotropic bacteria counts being higher
than the PMO regulations. Milk is a highly perishable product. Details of the study will
be shared in the presentation only.

Neighbor island consumers prefer to buy local as can be attested by the growing sales of
Mountain Apple brand in the big island. However, many consumers still associate local
brands with local content even though this may not be true. Only one brand is dedicated
to local products, Mountain Apple Brand of the KTA stores. Sales for this brand remain
strong.

This study is by no way definitive in resolving all the issues related to the dairy industry
but it is a good start to gain common understanding of complicated issues and set the
stage for discussion what needs to be done. The dairy industry once supplied all the fluid
milk needed in the state. Today it supplies less than 30% of the fluid needs. The
industry’s future lies in collaborative efforts to address pressing issues. Its existence is a
social-economic policy issue for the state for once lost, the cost to re-establish the
industry would be insurmountable. After the event of 9-11, many states saw the value of
food security in event of catastrophic events and have enacted laws to secure their food
security, especially laws to ensure a decent supply of highly perish food item like milk.
Hawaii’s dairies future is at a crossroads and its future is a social-economic issue for the
state.
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‘GRADE "A"
'PASTEURIZED MILK AND '
‘MILK PRODUCTS AND
'BULK SHIPPED HEAT-

The Pasteurized Milk Ordinance: Section 1 — 7
Source: http://www.cfsan. fda. gov/~ear/pmo03-2.html
[This table showed the regulatory standards governing milk per the Us FDA/CFSAN.
Look at the second column for Grade pasteurized milk and milk products.]

Chermcal, Phys1ca], Bacterlologlcal and Temperature Standards

‘GRADE A RAW MILK
'AND MILK PRODUCTS
'FOR PASTEURIZATION,
‘ULTRA-
‘PASTEURIZATION OR
"ASEPTIC PROCESSING

TREATED MILK

'PRODUCTS

{

|

E

Phosphatasersess__._ 1

!Ternperature ................ Cooled to 10°'C (50°F) or Iess :
‘w1thm four (4) hours or less, of

Bacterlal lelts ...........

Somatrc Cell Count*

Temperature ................

Bacterlal L1m1ts**....;; V

Cohform*** o

ithe commencement of the first
‘milking, and to 7°C (45°F) or
‘1ess within two (2) hours after
.the completion of milking.
‘Provided, that the blend
{temperature after the first
‘milking and subsequent

:milkings does not exceed 10°C

(50°F).

Individual producer milk not to |

texceed 100,000 per mL prior to

‘commingling with other
iproducer milk. Not to exceed

:300,000 per mL as commingled

m11k prror to pasteurlzatlon

No posmve results on drug

_res1due detection methods as
:referenced in Section 6 -
Laboratory

'Ind1V1dual producer mllk not to

exceed 750 000 per mL

and mamtalned thereat.

Not to exceed 10 p per mL.
iProvided, that in the case of
‘bulk milk transport tank

éshipments, shall not exceed 100

per mL

Less than 350 rmlhumts/L for :

fluid products and other milk

iproducts by the Fluorometer or

Charm ALP or equlvalent

No posmve results on drug

{Cooled to 7°C (45°F) orless

120,000 per mL, or gm ***
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'GRADE "A" "NBﬁEArnﬁiii?'
'MILK

'GRADE "A" WHEY FOR
'CONDENSING

‘=

irmlk and milk products

res1due detectlon methods as
_lreferenced m Section 6 -
,Laboratory Techniques which
have been found to be
‘acceptable for use with
%pasteunzed and heat-treated

"GRADE "A" Temperature ............ Cooled to 7°C (45°F) or less
‘PASTEURIZED : rand maintained thereat unless
'CONCENTRATED ; drying is commenced
(CONDENSED) MILK. AND | =1mmed1ate1y after condensmg
fMILK PRODUCTS |Cohform ............... ‘Not to exceed 10 per gram.
' 5  Provided, that in the case of
| ‘bulk milk transport tank
| 'shipments shall not exceed 100 |
f . perml.
'GRADE "A" Temperature ................ None :
3&5%2&%%[’;;1[1{ AND !Bacterlal L1m1ts ........... lélefer1 tf.)c S*I*SER 113.
'MILK PRODUCTS - 3G
;Drugs** ....................... 'No pos1t1ve results on drug
; residue detection methods as
; Sreferenceti in Section 6 -
} ;:Laboratory Techniques that
‘have been found to be
‘acceptable for use with
‘aseptically processed milk and
| m11k products.

iNo More Than e

1.25%

. 4.00% o
T1tratab1e A01d1ty . 01“5% _
ggdfdémty Index....... 125mL - '
%Becterlal Estlmate 30 000 per gram
Cohform 10 per gra.ru -
'Scorched Particles gis Opergram
1dise Buuncrvreninnnn.
Temperature.......... Maintained at a temperature of

j45°F (7°C) or less, or 63°C
:(145°F) or greater, except for

‘acid-type whey with a titratable |
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Mesimnevevmd

*{acidity 0f 0.40% or above, ora

| pH of 4 6 or below. :
'GRADE "A" ‘Temperature .............. .Cooled to 7°C (45°F) or less |
‘"PASTEURIZED :during crystallization, within 48
'CONDENSED WHEY AND | hours of condensing. i
‘WHEY PRODUCTS Cohform L1n11t ........... aNot to exceed 10 per gram :

GRADE ;*A'-'-. DRY WI—IEY Cohform ant ........... Not to exceed 10 per gram

GRADE "A" DRY WHEY

'PRODUCTS, GRADE "A"
DRY BUTTERMILK, AND

'GRADE "A" DRY o
'BUTTERMILK PRODUCTS |

* Goat Milk 1,000,000 per mL

** Not applicable to acidified or cultured products.

**% Results of the analysis of dairy products which are weighed in order to be analyzed
will be reported in # per gm. (Refer to the current edition of the SMEDP)

%% Not applicable to bulk shipped heat-treated milk products.

kol Not applicable to bulk shipped heat-treated milk products; UP products that have
been thermally processed at or above 138°C (280°F) for at least two (2) seconds to
produce a product which has an extended shelf life (ESL) under refrigerated conditions;
and condensed products.

Faseid® 21 CFR 113.3(e)(1) contains the definition of "COMMERCIAL STERILITY™.
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