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I hope you all had the opportunity to spend some 
well-earned time with friends and family over the 
festive season. 
The New Year has brought with it some much needed rain to many 
parts of the country that had been suffering from extremely dry 
conditions, but it’s unlikely to be enough for milk production to 
recover to the original forecast volumes and there are reports of 
farmers moving to once a day milking or drying off early

Milk production was down six per cent in December compared 
to the same month last year and our Co-op is now forecasting 
milk collections in New Zealand for the 2017/18 season of 1,480 
million kgMS.

In response to these lower forecast collections, sales volumes 
have been reduced across our product portfolio and will be 
carefully managed as we reforecast inventory across the 
remainder of the season.

Global markets have responded to this lower supply with the last 
three consecutive Global Dairy Trade auctions seeing improved 
prices. Importantly, whole milk powder is now exceeding the 
US$3,200 per MT mark.

Beingmate
Fonterra’s Board and management remain very concerned with 

Beingmate’s performance. 

The new Chinese infant formula regulations have seen a 60 per 
cent reduction in the number of infant formula brands available in 
China compared to last year.

It is frustrating that, despite the early registration of their 
formulations, Beingmate is yet to maximise the opportunity created 
by this disruption to the local market. 

From our perspective, which is based on the publically available 
information, Beingmate must adapt to this new market. By its own 
admission, Beingmate needs to address the challenges it has 
identified with its distribution network.

Despite Beingmate’s recent performance, the potential of our 
broader partnership remains.

The Chinese market is growing rapidly and within five years, 
forecast demand for infant and baby dairy products will be more than 
the total for other global markets.

As you know, the Co-operative is an 18.8 per cent investor, 
alongside the 34 per cent cornerstone shareholder who is the 
founder and entrepreneur behind Beingmate. Theo and the 
management team are working through a strategic co-operation 
committee with Beingmate’s founder and continue to support 
Fonterra’s two designated directors on the Beingmate board - who 
have duties to act in the best interests of all shareholders, including 
our Co-operative.

Theo and our management have confidence that the situation can 
be turned around in the medium term. While frustrating, the 
Co-operative needs to be patient and play the long game.

Rightfully, we should expect the individual parts of our integrated 
China strategy to deliver returns to farmers, but it’s important that 
we measure the success of our China business against the entire 
integrated strategy over the long term.

That integrated strategy has helped China become our largest 
global market, accounting for NZ$3.4 billion of our sales revenue, 

contribute to the Milk Price, and deliver a normalised earnings 
contribution of greater than NZ$200 million in FY17.

Mycoplasma bovis 
You will have been following MPI’s updates on Mycoplasma bovis 

with interest and concern. It has been pleasing to see the large 
numbers of farmers attending the meetings held to date, seeking 
more information to support the eradication of the disease.

This is a stressful situation for all farmers, but particularly those 
with positive animals or neighbouring affected farms. It also 
demonstrates the importance of NAIT and on-farm biosecurity 
practices. It’s critical that we keep NAIT and farm records up to date 
and support MPI in its efforts to manage biosecurity risks on behalf 
of the agricultural industry.

Your Co-op is working closely with DCANZ and DairyNZ to 
support MPI in extending the current Mycoplasma bovis testing 
already underway in some regions into a nation-wide programme.

Throughout February, every herd supplying dairy will be tested for 
Mycoplasma bovis. In addition to a bulk milk sample taken by the 
Co-op at collection, you will be asked to provide two samples from 
your sick cow mob.

While MPI has made the correct decision to test every herd, it 
does not mean it expects to find the disease outside of where it has 
found it already. Understanding the full picture, knowing where the 
disease is and isn’t, will help MPI decide next steps. Both MPI and 
your Co-op are committed to eradication. 

It is important that every farm participates. I strongly encourage 
you to attend an information session in your region where you will be 
given a testing kit. Your local Farm Source team will contact you with 
more information about these meetings. 

Find out more about the national testing programme and what you 
can do to protect your herd on pages 3-7. 

New Years’ Honours
I’d like to finish by congratulating Neil Bateup who was 

awarded an Officer of the New Zealand Order of Merit in the  
New Year’s Honours.

Neil and his wife Eileen farm 650 dairy cows near Te Hoe in 
Waikato. Neil has made a significant contribution to our rural 
community spanning several decades, particularly as the long-serving 
chair of the Waikato-Hauraki-Coromandel Rural Support Trust. 

Neil also founded the Waikato Primary Industry Adverse Event 
Cluster, is a Rural Health Alliance Council member, and has been 
involved with Young Farmers, Waikato Federated Farmers, and the 
Livestock Improvement Association.

Neil was a highly respected Fonterra Shareholders’ Councillor from 
2001 to 2005.

The award is well-deserved recognition for the critical work that 
Neil and the Rural Support Trust undertake to improve the health 
and wellbeing of all farmers. 

John Wilson,  
Chairman

NOTE FROM THE CHAIRMAN 
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Around the world we’re witnessing rapid developments in 
technology. It’s transforming the way we live our lives, including 
how we grow, make, buy and consume food. It also means good 
ideas can be turned into actions faster than ever.

A few weeks ago I met with Alibaba Group CEO Daniel Zhang 
and Alibaba Australia and New Zealand Managing Director Maggie 
Zhou to discuss opportunities to build on our current relationship. 

Alibaba – the world’s largest e-commerce retailer - is continuing 
to push forward with its new retail strategy which combines 
traditional retail with a digital e-commerce experience. 

Three of our core consumer brands - Anchor, Anlene and Anmum 
- are available via Tmall, Alibaba’s electronic market place which has 
over 480 million active users. Our sales through this channel 
continue to increase with Anchor jumping to the top of the 
imported milk category. 

Our Anchor UHT milk products and the Anchor Dairy Foods 
range of butter, cream and cheese items are also being sold through 
Alibaba’s innovative new retail concept, Hema Fresh. 

Hema Fresh is tapping into the premium food trend taking hold 
in China. Not only do dairy products fit the bill as they’re seen as 
high quality, great tasting and nutritious, but our Co-op’s leading 
food safety and quality standards and high quality milk pools puts 
us at an advantage. 

Last month Fonterra and Alibaba took another step forward in 
our relationship with the launch of a new fresh milk product in 
China in partnership with Hema Fresh. It’s produced using fresh 
milk from our China farm hub in Hebei province. The new ‘Daily 
Fresh’ milk range has been well received and has already become 
the second highest-selling product in its category. 

Alibaba’s focus on global expansion continues to create 
opportunities for our Co-op to take our high-quality dairy products 
to a wider range of consumers. We will continue to work alongside 
Alibaba to take advantage of opportunities as they arise and drive 
value for our Co-op. 

More cheese, please 

We are always looking at ways we can grow market share, create 
value and get the most out of every drop of milk by matching 
products to consumer demand and prioritising the highest 
returning products. 

Over the last few years, significant growth in our foodservice 
business has required investment in the ‘stainless steel’ needed to 
produce those higher value products, especially mozzarella, cream 
cheese and our specialty cream. In 2018 we will see two of our 
bigger investments move into production. 

Our new mozzarella plant in Clandeboye will open in the first 
half of 2018, doubling our mozzarella production capacity, and 
making our Co-op the largest producer of natural mozzarella in the 
southern hemisphere. 

This will be followed in August by the first of two new cream 
cheese plants at our Darfield site. The new cream cheese plant will 
not only expand our manufacturing capability by 24,000MT, it also 
incorporates Fonterra-first technology that will allow the firmness 
and consistency of the cream cheese produced to be dialled up or 
down to meet customer preference. 

Foodservice is a demand-led business and each of these 
investments is backed by a growing customer order book. Having 
the capacity and agility to quickly meet demand is critical to 
developing customer relationships and driving growth in our key 
markets. 

Across the Tasman, Fonterra Australia announced it will invest to 
double the size of the Stanhope cheese plant in northern Victoria. 
Stanhope is Fonterra Australia’s flagship cheese site with 
production closely aligned to Foodservice demand for cheeses like 
mozzarella, cheddar, gouda, parmesan, pecorino, romano and 
ricotta.

 The increase in capacity will allow us to continue to grow our 
market share in Australia and deliver sustainable returns to farmers 
on both sides of the Tasman.

 
Theo Spierings, 
CEO

UP FRONT WITH  
THEO SPIERINGS 
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FARMERS TO GET CLARITY  
ON MYCOPLASMA BOVIS

COMMON QUESTIONS & ANSWERS

Farmers are wanting more information about 
Mycoplasma bovis so the introduction of 
nationwide surveillance programme will help to 
shed more light on the cattle disease.
The Ministry for Primary Industries (MPI) and dairy companies are 
stepping up the fight against the disease, announcing that the 
current milk testing programme in Canterbury, Otago and 
Southland will be expanded to include all New Zealand dairy farms.

Fonterra’s Head of Farm Source for Canterbury, Tasman and 
Marlborough Charles Fergusson says this well help meet farmers 
need for clarity.

“Farmers are telling us that they want to know more. Most 
importantly, they want to know if their herd is infected. But they 
also want to know what the Co-op and the wider dairy industry 
are doing to help stop it from spreading.”

“Our regional teams have been keeping in close contact with 
our farmers, ensuring they know where to go for advice and 
information about biosecurity, animal tracking and what they can 
do to protect their farms and their animals. Understandably, this 
outbreak is causing some stress and anxiety for them, but they 
are working hard to do what they can to help stop the disease 
from spreading.”

“While there is no food safety risk, the welfare of animals is a top 
priority for our Co-op and our industry so it’s important we all work 
together and do everything we can to keep them safe and healthy.”

“I want to reassure farmers that we are working closely with 
MPI to make sure all possible steps are being taken to help stop 
Mycoplasma bovis from spreading further.”

Symptoms of Mycoplasma bovis include unusual mastitis that 
doesn’t respond to treatment, arthritis, pneumonia and late term 
abortions. Not all infected animals exhibit symptoms but they can 
still pass on the disease to other animals.

“If you see any of these symptoms in your animals, contact  
your veterinarian in the first instance, or MPI on 0800 80 99 66,”  
said Charles.

What is Mycoplasma bovis? 
Mycoplasma bovis is a bacterium that causes disease in cattle. 

The disease has productivity and animal welfare implications as it 
can cause untreatable mastitis, abortions, pneumonia and arthritis, 
and can result in significant losses to dairy and beef producers. 

How did it get here? 
We do not know yet. MPI is looking at seven possible means of 

entry – in live animals, imported semen, embryos, on 
contaminated equipment, biological material (such as vaccines), 
imported feed and other imported live animals. They are also 
tracing movements of possible risk goods onto the affected 
properties as part of this investigation. However, it is possible 
that they may never be able identify how it got here.

What is MPI and Fonterra doing?
A national surveillance and testing operation is underway  

to build a picture of where the disease is and how it should be 
managed. Fonterra and other dairy companies are executing the 
surveillance programme on the ground. The Co-op has a team  
of specialists nationally and in each region that are coordinating 

testing kits, planning information meetings, and ensuring that  
our farmers have the most up to date information as soon as  
it’s available.  

CURRENT STATUS & RESPONSE EFFORT TO DATE
• MPI has announced a national testing, tracing and 

surveillance programme

• Bulk milk testing underway nationally

• Controls on Infected Properties remain in place

• Commitment remains to eradicate disease if at all possible

• 150-200 staff involved in response to Mycoplasma bovis

• All dairy companies supporting MPI’s efforts with  
Fonterra taking the lead

• Over 66,000 tests completed - national, regional,  
district and local levels 

• Looked at more than 400 trace properties

• Seven infected herds culled (around 5, 000 cattle)

• As of January, there were 20 infected properties in  
New Zealand.
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Farm Source sat down with Fonterra’s General 
Manager of Veterinary and Risk Management Lindsay 
Burton to ask him the all-important question, “We’ve 
found it, now what?” Here’s what he had to say.

FS: We’ve found it, now what?
Lindsay: We’ve found it on just 17 properties. That’s a small number. 

MPI has culled several herds in an effort to contain the disease. 
Recently, MPI also decided to expand the milk testing being done in 
and around these farms and run a national surveillance programme. 
While we have no reason to believe that the disease is present 
beyond the areas currently identified, checking for other possible 
regional clusters is essential to building a complete picture of the 
disease in New Zealand.

FS: Can we still eradicate it?
Lindsay: Right now, MPI is focused on eradicating the disease 

and dairy companies, including Fonterra, support this approach. 
Once we have more information about where it is, we will have a 
better idea about whether it can be eradicated. If it is only found 
on a limited number of farms – we have a better chance of getting 
rid of it. But if it is much more widely spread, MPI may decide  
to take another approach. 

FS: What do other countries with Mycoplasma  
bovis do? 

Lindsay: This disease is common in many dairy producing nations 
like Australia, the United States, and in Europe. For that reason, this 
isn’t a trade issue for New Zealand. It’s also important to remember 
that there is no issue with drinking milk or eating beef from infected 
herds. However, New Zealand prides itself with having strong 
biosecurity and a relatively disease free agriculture and horticulture 
industry. However, it’s important to point out that no other country 
has ever managed to eradicate it.

FS: When will farmers expect to hear more about 
whether we can eradicate or manage this disease?

Lindsay: Farmers can expect to hear more once we have a better 
idea of how widespread this disease is in New Zealand. The national 
surveillance programme, underway now, will give us that information.

Think your farm might be infected?
If you see these signs in your animals, contact your veterinarian in 

the first instance, or MPI on 0800 80 99 66

TO ERADICATE OR TO MANAGE? 
THAT IS THE QUESTION

5 MYTHS ABOUT 
MYCOPLASMA BOVIS

1. If your cows aren’t sick, they don’t have  
the disease

 FACT: Cows can be infected with Mycoplasma bovis but not 
show symptoms. Mycoplasma bovis causes illness including 
mastitis, abortion, pneumonia, and arthritis.

2. It’s a risk to humans and our trade 
 FACT: It is not a risk to trade as it occurs commonly  

in most cattle producing countries including Australia, 
UK, Canada, most of Europe. It does not infect humans 
and is not a food safety risk. 

3. It’s easy to test for
 FACT: It can be a difficult disease to detect. Mycoplasma 

bovis can hide in infected cows. Some cattle may be 
infected,  

and never show disease. Other cattle can show 
symptoms only late in the course of being infected, and 
this can be triggered by increased stress such as calving 
and milking.

4. It’s probably always been in New Zealand
 FACT: There is no evidence to support this claim. This is 

the first time Mycoplasma bovis has been found in the 
country. 

5. Trucks can bring the disease onto my farm
 FACT: Vehicles pose a negligible biosecurity risk. It is 

absolutely safe for trucks to move from infected farms 
to other properties. All infected farms are under strict 
legal controls under the Biosecurity Act including a 
comprehensive cleaning and disinfection protocol which 
has been provided to them by MPI.
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MYCOPLASMA BOVIS
WHAT YOU NEED TO KNOW
ON FARM BIOSECURITY
Don’t rely on others to protect your patch, protect  
it yourself – we all have a role in biosecurity.

Separate
• Practice good on-farm biosecurity, prevent nose to nose contact 

with your neighbours’ stock. This can be achieved by creating 
boundary fence buffer zones using electric outrigger fencing or a 
separate electric fence two metres back from the boundary.

• It is critical that you maintain up to date and accurate NAIT and 
animal movement records. Accurate record-keeping is vital to 
track the spread of the disease and help control it. 

• As yourself, does it need to come on farm? If not – keep it off.

Clean
• Farm hygiene is effective at reducing the risk of any disease 

entering your farm. 

• Cleaning and disinfecting footwear, protective clothing and 
equipment of visitors working with your cattle minimises the 
chance of spreading Mycoplasma bovis.

• Second-hand milking equipment presents a risk of transmission 
and should be cleaned and disinfected prior to use.

• Remember, things have to be clean before they can be 
disinfected.

Disinfect to destroy or inactivate the ‘bugs’
• Citric acid (0.2% mix rate), 

• 1% Virkon (50g sachet with 5L water) 

• Trigene

Service providers can help minimise risk by 
remembering to use best practices when it comes to 
cleaning and disinfection. 
• Don’t arrive unannounced. Let the farmer know you plan  

to visit their farm and ask their requirements.

• Work with the farmer to comply with any  
farm biosecurity requirements.

• Clean and disinfect footwear, protective clothing and 
equipment before coming on farm.

• Be proactive, assure farmers of your hygiene practices.

Biosecurity Reminders  
for Farm Service Providers

NAIT – HOW IT CAN 
PROTECT YOU AND 
YOUR NEIGHBOURS
The National Animal Identification and Tracing (NAIT) 
project, established in 2006, is a world-recognised animal 
identification and tracing system. It was created in 
response to growing demands from consumers for more 
information and certain assurances about New Zealand 
sourced product. It also gives the government and 
industry higher quality and completeness of information 
about the current location, movement history and other 
key attributes associated with livestock.

It’s important to remember that biosecurity is 
everybody’s responsibility. Farmers are reminded to keep 
NAIT and farm records up to date. To meet your NAIT 
requirements, you need to tag your animals with NAIT 
approved RFID ear tags, register your animals in the NAIT 
system and record and confirm animal movements. 

To help our industry manage Mycoplasma bovis, 
remember to keep good on-farm hygiene. Direct animal to 
animal contact is the primary method of spread. While 
other animal materials are of lower risk, it is important to 
operate according to the principle: “arrive clean on farm 
and go clean off farm” - especially for boots and hands.

Where the risk of  
infection comes from

Vehicles, machinery, clothing, 
footwear, fence posts etc.

Introduction of  
infected stock

Casual over the fence encounter

Unpasteurized 
Milk

Source www.mpi.govt.nz
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The Ministry for Primary Industries (MPI) decision 
to extend the testing programme for Mycoplasma 
bovis means that every farm supplying dairy will be 
asked to provide samples for testing. 
Fonterra has worked closely with MPI, other dairy companies and 
industry groups to develop a plan for how the industry will test 
every herd and get the results back to farmers as easily and 
quickly as possible. 

Sampling Process

The Programme will involve testing 3 milk samples from every 
dairy farm. One sample will be taken by your dairy processing 
company from the bulk milk provided for collection. In addition, 
you will be asked to provide 2 samples from your sick cow mob. 

If you do not have any sick cows when the sample is required, 
you will be asked supply an empty vial, so that we know you have 
taken part in the programme. 

The exact process for collecting these samples will be explained 
at information meetings being held in your region over the 
coming weeks. 

Information and Kit Pick-up Meetings

You are asked to attend a local meeting in order to get more 
information about the testing process, ask questions, and to pick 
up the testing kit you will need in order to participate. It is 
important that at least one person from every farm attends a 
meeting in order to collect a kit. You will receive more 
information about these meetings from your Farm Source team. 

Lab Testing and Results

1.  The bulk milk sample will be taken by dairy companies when 
collecting milk.

2.  For the sick mob samples:

 a.  You will be asked to leave the first sample out for  
 collection by the tanker driver.  

 b. You will be asked to leave the second sick mob sample  
 out for collection approximately 14 days later.

3. The Co-op will courier the samples to the laboratory that is 
undertaking this testing.

4. Testing will be done and MPI will be notified of the results.

5. If there is a positive result, MPI will contact you and take the 
necessary next steps. 

NATIONAL TESTING 
WHAT IT MEANS FOR YOU

6. If testing does ‘not detect’ the disease in any of the three 
samples you will receive a joint letter from the Co-op and MPI 
confirming this result. 

7. Farmers can expect to receive a result within 10 business days 
after the second vial is collected.

For more information about this National Testing Programme, 
please contact your local Area Manager.
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By Tim Mackle, DairyNZ chief executive

Many of you may remember last July, when 
Mycoplasma bovis, a small bacteria, was discovered 
in cows in the South Island. Since then over a 
dozen more positive results have been found, and 
MPI and the milk companies have begun a process 
to bulk milk test as part of the investigation to 
discover if it has spread any further. 
Based on what we know at the moment I still believe that we can 
contain this disease – and that it will be simple actions on farm 
that will determine the future of this disease in New Zealand. 

 Basic biosecurity practices really can protect your animals from 
M. bovis. The main way the disease spreads is by animal-to-animal 
contact and that is where we all need to focus our efforts. 

 Limiting contact between your animals and outside stock, and 
being careful about stock movements may make all the difference.

 DairyNZ is also in the regions helping farmers – teams are 
holding discussion groups, are available to talk anytime and, if 
you’re worried, can put you in touch with the right people to help. 

 While M. Bovis is an animal disease, it also has a big impact  
on people, as this is a tough time for farmers directly affected so 
we need to get behind them and work together to get on top of 
this disease.

 We are still hopeful that M. bovis can be controlled and 
ultimately eradicated from New Zealand. But to do so, everyone 
who works with cattle in New Zealand has a part to play in 
helping respond.

 Don’t hesitate to get in touch with your local DairyNZ  
team or call 0800 4 DairyNZ (0800 4 324 7969) if you need 
help or support.

PROTECTING YOUR FARM 
FROM MYCOPLASMA BOVIS

FOUR SIMPLE STEPS
We recommend four simple steps to protect 
your animals and other farms from M. bovis. 

 • Check boundary fences are secure, to reduce the 
risk of stock getting between properties. 

 • Put in double fencing at least two metres apart to 
stop nose-to-nose contact with the neighbour’s 
stock. Permanent is best but, in the short-term, put 
a reel of tape up when stock will be in the paddock 
adjacent to the neighbour’s.

 • Always complete your NAIT records and make 
sure all movements in the last month are correctly 
recorded. Knowing where your cows have been is 
crucial to understanding and preventing the spread 
of disease.

 • Get your hands on some information. Complete 
the biosecurity checklist at www.dairynz.co.nz/
biosecurity. The checklist’s simple actions will 
get you a long way to protecting your farm. A 
Biosecurity WOF is also available, which DairyNZ 
developed with farmers and veterinarians. For the 
best results, work through it with your veterinarian. 
More M. Bovis and biosecurity resources are 
available at dairynz.co.nz/mbovis. 

WHERE TO FIND  
MORE INFORMATION
1. Ministry of Primary Industries Sign up for email 

updates: Mbovis2017_liaison@mpi.govt.nz

 Have questions? call 0800 80 99 66 or  
visit info@mpi.govt.nz

2. Farm Source Area Manager

3. Dairy industry bodies including Dairy NZ, 
DCANZ and Federated Farmers

4. Rural Support Trust representatives: www.
rural-support.org.nz

5. NAIT requirements for cattle: www.nait.co.nz
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After decades of being public health enemy #1, 
butter has suddenly become the food that  
everyone wants?
Global demand is surging, and so are prices — up more than 100 
per cent in GDT Events auctions over the past year. Consumers’ 
belief that “butter is better” has contributed to chronic shortages in 
Europe, where French pastry chefs are warning the future of an 
affordable croissant is in peril. 

So how did a product which for decades has been blamed for 
blocked arteries, high blood pressure and chronic heart disease 
suddenly become so highly valued?

The shift in attitude reflects the efforts of the global dairy 
industry to counter negative perceptions with evidence-based 
conversations about dairy’s nutritional value, as well as media 
interest in scientific studies that have disrupted traditional thinking.

Eleven years ago, the Global Dairy Platform (GDP) was formed – 
a global industry initiative aimed at promoting the nutritional value 
of dairy products, and bring balance and research to the role of 
milkfat in our diets. Its work with influential bodies like the United 
Nations has helped to increase the credibility and visibility of the 
dairy sector in the international community. In November this year, 
GDP appointed our Co-operative’s CEO Theo Spierings as its new 
Chairman. 

Another influential body, the International Dairy Federation (IDF) 
was until recently chaired by Fonterra Innovation and Technical 
Director Dr Jeremy Hill. The IDF represents the dairy sector as a 
whole at an international level, by providing global expertise and 
scientific knowledge to help develop and promote quality milk and 
dairy products.

These industry efforts prepared the ground for a significant 
media story that broke in 2014, when Time magazine’s front cover 
delivered the message butter was back. Teased with the headline 
“Eat Butter”, the global dairy market could not have asked for a 
better advertisement. Based on research out of Harvard University, 
the article reported fat had become the “most vilified nutrient in 

the American diet” — but scientific 
evidence showed it did not harm 
health or cause weight gain if 
eaten in moderation. Last year, 
Time reported on a further study 
concluding that butter is not linked 
to a higher risk of heart disease 
and might offer slight protection 
against Type 2 diabetes.

At the same time, consumer 
trends have shifted away from 
processed, packaged foods. 
Families want their kids to eat real 
food — home baking has become 
a movement, and margarine is being banished from the kitchen 
fridge. In an article surveying Western Europe’s consumer-goods 
industry, consultancy group McKinsey said “more and more 
consumers will gravitate toward healthy food, environmentally 
friendly products, personalisation, and convenience. Already, 
nearly a third of European consumers say they’re willing to pay 
more for products with added health and wellness benefits.”

In China, New Zealand currently supplies 87 per cent of butter 
imports. A Rabobank senior analyst recently commented that 
butter consumption was growing faster than other dairy 
categories in China, and there was considerable opportunity  
for further growth.

When fast food giant McDonalds announced in 2015 that it was 
switching from margarine to butter, global demand and sales went 
into a steep climb — and prices have followed their ascent.

The global price rise for butter — and other dairy fats such as 
Anhydrous Milk Fat — is good news for the New Zealand 
economy and dairy farmers. But where to next? Although prices 
have eased recently, analysts expect butter to remain volatile, but 
there is a fundamental shift in local diets towards valuing natural 
fats like dairy. 

TIME TO
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The Farmgate Milk Price reflects the total pool of 
money available to be paid to farmers, divided by 
the kgMS collected.
Instead of just paying a flat amount for each kgMS, our Co-op 
pays farmers according to a formula. An important part of that 
formula is the valued component ratio (VCR), used to calculate 
the value of fat and protein in each farmer’s milk supplied  
during a season.

The VCR reflects international prices paid for dairy fat and 
protein based on Farmgate Milk Price reference products: Whole 
Milk, Skim Milk and Buttermilk powders, Anhydrous Milk Fat and 
butter. It is calculated each upcoming season in April/May and 
announced in June/July.

The calculation takes the average VCR for the current season 
and the two previous seasons. From the 2011/12 season to the 
2015/16 season, the VCR did not change very much. However, as 
the table below shows, there was a big step up in the VCR in the 
2016/17 and 2017/18 seasons, reflecting strong demand for high 
milk fat products like butter and Anhydrous Milk Fat. Looking 
ahead to next season, the new VCR calculation will be influenced 
by the higher VCR numbers for 2016/17 and 2017/18.

In summary, the VCR reflects changing patterns of international 
dairy demand. In the past protein has at times been two—three 
times more valuable than fat. This season, however, the higher 
VCR means an increase in the value of fat in your milk and a 

correspondingly lower protein value in your milk. As a result, 
those with relatively higher fat producing cows will have an 
increased milk payment compared to those with higher protein 
producing cows.

The impact of rising market prices for dairy fats on payments to farmers

BUTTER UP
Season VCR

2011/12 0.49

2012/13 0.52

2013/14 0.51

2014/15 0.43

2015/16 0.49

2016/17 0.67

2017/18 0.89
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As we all know most areas of New Zealand have 
experienced unusual and frustrating weather 
conditions this season. 
Wet conditions at the beginning of spring improved from late 
October and into November, but recent dry weather is continuing 
to impact pasture quality right across the country. Dry conditions 
are expected to continue and even some recent rain won’t be 
enough to bring production back to previously anticipated levels.

That’s why we have revised the forecast for New Zealand milk 
collections for the current 2017/2018 season to 1,480 million 
kilograms of milk solids (kgMS), down from the forecast in 
November 2017 of 1,525 million kgMS. The revised forecast is 
down around four per cent on the 2016/2017 season which was 
also negatively impacted by weather conditions.

In response to this we have begun to take volumes of Whole 
Milk Powder off the Global Dairy Trade platform, and we have a 
programme in place to carefully manage sales both on and off 
GDT for the rest of the season because of the weather conditions.

The Government has recognised the pressure that farmers are 
under. Before Christmas the drought in Taranaki, western parts of 
the Manawatu-Whanganui and Wellington regions was classified 
as a medium-scale adverse event, and more recently the Greg and 
Buller districts were added to that list.

The classification triggers additional Government support for 
farmers in affected areas. This includes extra funding for Rural 

Support Trusts to help serve their communities by organising local 
events, arranging recovery facilitators who work one-to-one with 
farmers, and coordinating recovery to ensure everyone’s on the 
same page. This funding may be increased if needed.

Other usual recovery measures, which may include tax 
flexibility and income assistance options, will be made available as 
appropriate. The classification lasts for six months unless things 
change substantially beforehand.

The Ministry for Primary Industries will continue to monitor the 
conditions across the country and farmers are urged to contact 
their local Rural Support Trust on 0800 787 254 for advice.

Of course, your wellbeing and that of your fellow farmers is top 
of mind so if you have any concerns about someone’s wellbeing 
please contact the Rural Support Trust.

We want to help as well so our Farm Source store teams have 
initiated weekly discussion groups and BBQs in several of our 
regional stores. Partnering with Dairy NZ, we will be inviting 
consultants, banks and community support networks to attend 
and provide important advice, and to help you develop strategies 
for recovery in the autumn.

We are also launching an autumn re-pasture Farm Source 
Dollars support package. This will be a significant package to 
assist farmers with autumn re-planting after the dry weather.

Dry conditions impact milk collections 
(and where you can find help)
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Taranaki Farmers and their kids compete in a tug of war at the family 
fun days

Cooling off – Taranaki farmers take a break at farmer fun days

Family Fun Days provide much 
needed break for Taranaki farmers 
Taranaki farmers have been encouraged to take a 
break from the farm and talk to their neighbours 
as the area battles with a raft of weather related 
challenges. 
Rural Support Trust Chair and Farmsource Area Manager Mike 
Green says the conditions facing the region right now are quite 
unique.

“The drought conditions over the New Year were similar to 
conditions we would normally see mid to late march, the region 
has never been so dry so early in the season and a wet winter and 
spring has left farmers with little or no feed on hand and the 
potential issue of going into winter without supplement.”

Mike says the Rural Support Trust wanted to come up with a 
way to help farmers by giving them a few hours off.

“We came up with the idea of Family Fun Days, to get the 
farmers, staff and families off the farm and have a day out where 
they can talk with others and recognise that most people are 
facing the same issues, poor pasture covers, cows under threat of 
being dried off and little or no supplement on hand.”

A series of seven events were put in place in the most affected 
areas mainly coastal and south Taranaki, people were encouraged 
to come together for a BBQ and the Taranaki Young Farmers club 
and Sport Taranaki provided entertainment and games.

Mike says the feedback from the event has been positive.

“Many of the farmers told us they are just grateful to just have 
some time out off the farm and have the opportunity to mix and 
share stories with others.”

As well as giving farmers a much needed break the Rural 
Support Trust also organised a series of Tech Based Events across 

the Region on “Decision Making in Droughts” These events 
offered options, ideas and possible solutions to help farmers 
through the drought. 

“It’s about giving people practical long term support, making 
sure people have a plan in place and are able to make small 
decisions regularly to keep on top of things.”
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Farmers get overview of new Grading System. 
Our second national webinar gave farmers had a chance to ask 
more questions about the new Fat Evaluation Index (FEI) Grading 
System, coming into effect this September. 

Nearly 200 people tuned in to the live presentation and over 
685 more have since viewed the recorded webinar, available on 
YouTube and Farm Source online. 

Bay of Plenty Head of Farm Source Lisa Payne and Shareholders 
Council Chairman Duncan Coull sat down with Technical Advisory 
for Veterinary and Risk Management Tim Johnstone to discuss 
what these changes mean for farmers. 

“Farmers have been a key part of finalising this programme,” 
said Lisa. 

“We’ve received formal feedback from over 700 farmers and 
had discussions with over 1,000.”

The new grading system helps farmers deliver milk with a fat 
composition that enables the Co-op to manufacture it. Milk 
composition is influenced by several factors, however, research 
has confirmed that feeding high levels of Palm Kernel Expeller 
(PKE) is the dominant influencer. 

Duncan started the webinar by explaining why the 
Shareholders’ Council was supportive of the new grading system. 

“The role of your Council in assessing the merits of the new 
system was to ensure a balanced approach was taken. 

“We wanted to ensure that farmers still had flexibly in order to 
maximise profitability on farm while taking into account the 
Co-op’s obligation to maximise farmer returns by selling quality 
products into the marketplace,” said Duncan. 

Lisa went on to explain that FEI milk screen will be done on 
farm every day and farmers will receive their results, shown as 
one of four grades ranging from A to D. 

“Both A and B are suitable for manufacturing but receiving a C 
or D grade, for three consecutive milking days, will undergo a 
more precise confirmatory test to confirm the grade,” said Lisa.

Tim discussed key factors that can influence a farm’s FEI, noting 
that research has shown that PKE is the obvious problem child. 
Other factors that can change a milk’s composition include breed 
and genetics of cow, stage of lactation and other feeds. 

After the presentation, those tuned in had the opportunity to 
fire questions at Duncan, Tim and Lisa. See next page for a few of 
the questions asked and the answers.

My Connect Webinar Re-cap: 
COMMON QUESTIONS AND ANSWERS: 

Will the FEI penalty for C be 10%? And 10% of what figure?  
Is it of the initial advance or total milk price? 

As noted in the Farmer’s Handbook, one demerit point on 
any collection day (i.e. generally the period between 6am and 
5.59am the following day) will mean a payment deduction equal 
to 5 per cent of the opening forecast milk price for the season 
from payments made for milk collected on that day.

Who pays for the confirmation test? And what is the 
likely cost?

Only if a test comes back positive, will the cost of the test be 
deducted from that farm. The cost of the confirmation test is 
$160. Farmers get their FEI milk screening results each day so 
they will know what grade they are getting. Only if they receive 
an FEI result of C or D three consecutive times, will their milk 
go for confirmation testing. Farmers can monitor their FEI 
result movements by using the On-Farm App FEI graph and 
take any necessary action on farm before there is a need for a 
confirmation test. It’s important to note that the A, B, C, D 
result represents a 6 day average, so it using the graph helps to 
monitor the trends.

What other feeds are being tested for their effect on  
milk quality and is there indication of grading on more 
feed types?

There are a bunch of feeds (as well as other factors) that can 
influence milk fat composition which is why we’re not testing 
for a specific feed. We’re testing the fat composition of the milk. 

We are doing research on feeds to help inform our farmers 
about what impacts the fat composition of their milk. We 
already know that PKE quantity, portion of overall feed ration 
and the level of oil in PKE are key factors when it comes to fat 
composition. Everything else impacts at a much lower rate. We 
have done more research on fodder beats because even though 
it doesn’t contain a lot of fat, it is an influence. We’ve also found 
that turnips tend to spike the FEI test results as you introduce 
them, but initial studies have shown that the levels do come 
back down to a similar level as grass. 

Will FEI Grading system demerits incurred on a winter milk 
contract be subject to the same premium deductions as for 
other grading systems? 

No – FEI Grading system demerits on milk supplied during 
the winter milk period will be applied at the standard rate.
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WE’VE LAUNCHED OUR VISION, 
NOW LET’S GET TO WORK!

TICK OF APPROVAL FOR 
FARM ENVIRONMENT PLAN.

By Jim van der Poel,  
DairyNZ Chair

An industry’s ‘social licence 
to operate’ goes to the heart 
of the ambitions of our 
communities Their confidence 
and trust in us to run in a 

legitimate, accountable and acceptable way gives 
us the approval we need to operate our businesses. 
This was front of mind when we developed a new strategic vision for 
the dairy sector – Dairy Tomorrow – launched in November last year. 
This new strategy reinforces our belief sustainable dairy farming 
plays a critical role in maintaining dairy’s social license to operate 
and New Zealand's future prosperity. Our farmers agree, telling us 
throughout the strategy’s development they want more investment 
and research to give them new tools to farm more sustainably. 

We are now focusing on how to implement the 22 goals within the 
strategy. When we launched Dairy Tomorrow last year, I described this 
phase as the ‘heavy lifting’ part of the strategy, because a strong plan 
to achieve our goals is how we move forward. 

The Government has a clear direction to improve waterways 
and be a world-leader in responding to climate change, and Dairy 

Tomorrow helps us align with this. Later this year we aim to 
announce milestones to take a leadership role in improving our 
environment, focusing on our waterways, helping New Zealand 
meet our climate change commitments, working with other 
sectors to develop a sustainable land-use blueprint, and have all 
farms reporting under certified farm sustainability plans by 2025. 
There are others on the way too, with a new sector-led National 
Science Challenge by 2020 to deliver next-generation technology 
solutions, and plans to grow our dairy exports to 30% of global 
consumption by 2020.

As we were developing Dairy Tomorrow it was clear to us 
farmers are incredibly ambitious for their industry. They want to 
see us build the world’s most competitive and resilient dairy 
farming businesses, focused on investment in innovation and 
improving farm performance to deliver more value. 

Dairy Tomorrow commits us to proactive leadership to address 
the challenges, and improve lives through dairy. But we also know 
we must be transparent. We want to demonstrate our progress to 
the public, which means assessing farm performance to capture 
the improvements. We believe this will help us maintain our social 
license to operate and become a highly-trusted sector by 2025. 

To read about all 22 goals within Dairy Tomorrow, visit  
www.dairytomorrow.co.nz

One of New Zealand’s biggest Regional Council’s 
has approved the Farm Environment Plan (FEP) 
template designed by our Tiaki Sustainable 
Dairying Programme.
Farmers can use the template to develop Farm Environment 
Plans, which they use to manage and mitigate environmental risk. 

The approval by ECan means Canterbury farmers can use this 
service to meet their obligations around effluent management, 
nitrogen reporting and other regulations, with the benefit of not 
having to pay a third-party supplier to do it. 

ECan Chief Executive Bill Bayfield is impressed with the 
template – “it exceeds our regulatory requirements, is easy to use 
and can be adapted to the specifics of an individual property.”

Farmer Solutions Manager Mat Cullen welcomes  
ECan’s commendation. 

“Our farm environment plan service, one of many services 
offered under Fonterra’s Tiaki Sustainable Dairying programme, 
combines the skills of our Sustainable Dairying Advisors with the 
latest in geospatial mapping software to produce a high-quality 
product that our farmers find very easy to understand.

“It’s a testament to the strength of the Co-op that we are able 
to provide this service at no extra cost to our farmers and ensure 
they have the tools and support they need to plan and implement 
environmental improvements on farm,” he says. 

Mat says they’re working with other councils to ensure  
each template is tailored specifically to meet each regions  
specific requirements. 
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NOTE FROM SHAREHOLDERS’ 
COUNCIL CHAIRMAN 

While this edition of Farm Source is coming to you 
in February I want to take the opportunity to wish 
you a happy New Year. I trust you were able to have 
at least a little time away from the daily hustle and 
bustle of farm life to spend with family and friends. 
Like many of you, I have never been so content to hear rain falling 
as I was over the New Year - a welcome relief for those of us 
fortunate enough to be on the receiving end. On the other side 
there are parts of the country which are still moisture deficient 
and I know how stressful this can be but all I can say to those of 
you who are affected is keep your head up and know that your 
fellow farmers throughout the country are hoping relief is just 
around the corner for you. 

I am very aware that the Rural Trust has been doing a great job 
in working with farming families who require some extra support 
to help them through these challenging time and on that note  
I want to acknowledge Neil Bateup who was recognised in the 
New Year’s honours for his service to the industry and community 
through his work with the Rural Support Trust. 

In my view there is no one more deserving of this recognition 
than Neil and it is a reflection of the outstanding work undertaken 
by him all of those involved in this voluntary organisation.

On the Council front the past month has allowed us time to 
reflect and identify our priorities for the year ahead in our role of 
representing you – the owners of Fonterra.

Quite simply our job first and foremost as your cornerstone 
shareholder is to listen to your views and concerns, bring an 
informed point of view to our conversations with shareholders, 
and most importantly ensure that the actions taken within our 
Co-operative are for the benefit of the collective as this is the 
very essence of what our Co-op is all about.

With Council having clarity in our role our focus moving 
forward is to build confidence within Council and provide greater 
opportunities for meaningful connection with our shareholders. 

We have asked ourselves what a confident 
connected Council should look like and we  
view it as such:
• Clear expectations of Councillors in their roles.

• Councillors having the required knowledge base.

• Councillors having meaningful opportunities to connect

• Council effectively showcasing its achievements. 

We intend to get there by undertaking the following:
• Develop a matrix setting out knowledge and skill expectations 

of Councillors.

• Develop individual Councillor development plans.

• Develop opportunities for greater responsibility and 
succession. 

• Invest in developing Councillor knowledge.

• Have an engagement strategy to include: 

−  Annual Council roadshow – enabling Shareholder  
to Shareholder conversation.

−  Regional engagement initiatives.

−  Driving greater participation to the Understanding  
Your Co-op Programme.

−  Driving participation through My Connect and the  
My Connect conference.

−  Facilitate a national Grow Your Mind Seminar on topics  
of key interest to Farmers.

As I’ve previously discussed connection is always two way 
street and our Co-op will be nothing without strong connections 
so my challenge to you all – as your Council prioritises connecting 
with you – is to take the opportunity over the coming year to 
engage and connect with your Co-op.

With that in mind I look forward to catching up with you 
throughout the year ahead and if you have any questions, views 
or concerns please contact your local Shareholders’ Councillor. 

 
Kind Regards

Duncan Coull,  
Chairman 
Fonterra Shareholders' Council
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Our first Sustainability Report 
– thanks for your contribution

Our first Sustainability Report has provided a 
detailed view on how we currently operate and 
allows us to focus future reports on showcasing our 
progress to being leaders in dairy sustainability.
A key reason for the report, released in late December, was to be 
more open about how we operate. It also allows us to measure 
progress against the key commitments we have made, including 
emissions and water. This is important to lay out publicly because 
while the dairy industry is a cornerstone of the New Zealand 
economy its environmental footprint is also of national significance. 

The report allowed us to highlight the good work many of our 
shareholder farmers have done in protecting the environment – 
95% of supplying farms in New Zealand are participating in 
nutrient management reporting and benchmarking, 98.4% of 
waterways on supplying farms are fenced to keep cows out and 
only just over 3 percent of farms were referred to sustainable 
dairying advisors with major or critical non-compliances in 2017. It 
also allowed us to show that the Co-op is serious about sustainable 
farming noting 78 farms in the past season had milk collection 
suspended due to non-compliance with fencing requirements.

The good news in the operations part of the business is that 
energy efficiency and GHG emissions efficiency continue to 
improve. Our goal is to reduce manufacturing emissions by 30 
percent by 2030 and to have net zero emissions by 2050. 

Another goal is to improve our water efficiency. Water use has 
declined just over five percent over the last two years and we 
have set a target to reduce it by 20 percent per cubic metre of 
milk across our New Zealand sites by 2020. 

There was some media interest in the use of coal at some 
production sites. We explained that in dealing with a perishable 
product surety of fuel supply is paramount and that in the South 
Island there is currently no viable alternative given gas is 
unavailable to us. We also noted that there are no plans for 
installations of new coal-fired boilers between now and 2030, 
dependent on our capacity to meet any increase in market demand.  

Sustainability Reports are becoming common for businesses, 
especially of our size, as customers and consumers want to know 
more about where their food comes from and how it gets to 
them. Preparing the report to a global best practise standard and 
obtaining independent assurance has helped underline its 
integrity. It has been well received by a wide range of groups 
including customers, consumers and investment organisations. 

This report is a sizable one as we had to capture a lot of what 
we have done over recent years and provide context for those 
unfamiliar with the business. From here, it’s our intention to 
include more case studies on some of the initiatives that are 
underway right across the business. 

You can read the full report online here: www.fonterra.com/
sustainabilityreport

Our first sustainability report
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OUR CO-OP LEADS THE ‘WHEY’ TO 
BETTER TASTING PROTEIN PRODUCTS. 
Following a research programme with the 
University of Auckland, NZMP has developed 
a processing method that modifies whole milk 
protein to perform nutritionally just like whey 
protein but with a milky taste. This makes it ideal 
for ready-to-drink beverages and other sports 
products in which flavour is really important. 
Whey protein has long been used in sports nutrition products 
because it’s fast acting and starts the post-exercise muscle repair 
process quickly. The protein comes from milk but a high 
concentration can have an unappealing taste and texture.

FRDC nutrition scientist, Aaron Fanning says everyday 
consumers are increasingly expect high-protein products to 
‘mimic’ normal food.

“Protein-rich products are now increasingly sought by everyday 
consumers, these products should have all the tastes, textures 
and smells of every day, high-quality foods, which is often not the 
case with whey protein.” 

SureProtein™ Fast MPC 4868, is a new, fast-digesting milk 
protein concentrate which works just as quickly as whey protein on 
muscle repair and recovery, but has a great milky taste and flavour.  

Aaron says it’s really exciting to be part of a team that has 
made such a significant discovery. 

“Our work could lead to new foods and beverages for a growing 
world market in premium-value products that support healthy 
lifestyles across a range of life stages, from sports to  
medical nutrition.” 

Although the new milk protein concentrate has only just been 
unveiled to NZMP customers, it has already been recognised for 
the quality of its innovation. It was showcased as one of the 
twelve best new innovations at the recent Food Ingredients Asia 
event, and is an example of how NZMP is moving more milk into 
high-value, highly specialised ‘advanced ingredients’.

Otago University researchers have set out to 
prove whether Fonterra’s innovative probiotic, 
Lactobacillus rhamnosus HN001, can help in the 
fight against diabetes.
Trials will begin in February for 152 participants – all who have 
been identified as having higher blood sugar levels than normal. 

It’s hoped the probiotic can lower the pre-diabetic patient’s risk of 
developing type 2 diabetes.  

Fonterra Programme Manager Nutrition and Health Dr James 
Dekker, says the Co-op provided the probiotic capsules for the 
trial and will be following its progress however it will be some 
time before we see results. 

“It will be at around two years before the results will be 
complete, but we hope that the probiotic will have an impact on 
reducing diabetes risk, it would be great if we saw it had a 
protective effect as suggested by a recent study.”

Otago endocrinologist Associate Professor Jeremy Krebs who is 
leading the study says many people are not aware they are at risk. 

“Those with pre-diabetes feel well, but are at greater risk of 
developing type 2 diabetes.”

Lactobacillus rhamnosus HN001, commonly referred to as 
SureStart LactoB 001, has already been found to reduce 
gestational diabetes in pregnant women by 68%. 

PROBIOTICS VERSUS DIABETES
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CO-OP SIGNS MAJOR 
DEAL WITH STARBUCKS
Our Co-op’s signed a major deal with Starbucks in 
China, which will see us supplying the coffee giant 
with 180 million litres of milk over the next two and  
a half years. 
This volume equates to 750 million Grande lattes and will account for 
65 per cent of all milk supplied to Starbucks’ corporately owned 
stores in China by 2020.

Michael Todd, General Manager Global Quick Service Restaurants 
says the deal lays a solid foundation for further collaboration with 
Starbucks beyond our current supply of import milk and the recent 
launch of Kapiti ice cream.

“This agreement delivers on our objective of getting closer to 
Starbucks here in China as well as globally, and builds on our push to 
unlock more value from our China Farms milk, it’s also a stepping 
stone for us to move our partnership into higher-value products such 
as cream, cheese and bakery products.”

“It takes teamwork to land deals like this and a number of people 
across our Co-op have worked very hard during a nine-month 
discussion and negotiation process to get us to this point. It’s 
something we should all celebrate.”

Alex Worker, Fonterra’s Global Account Manager for Starbucks 
says the opportunity is a hugely exciting and promising partnership 
for the Co-op.

“Starbucks is on a tremendous growth curve in China, the chain 
currently has around 2,800 stores here and is targeting to have 
5,000 by 2021 – that’s more than one new store a day.” 

The milk volume will be achieved using a combination of 
imported product from New Zealand and milk sourced from our 
China farm hub in Hebei province. One-third of this volume will 
be supplied directly, with the remainder passing through partner 
supply companies.

Starbucks is an American based chain and has more than doubled 
its stores over the last decade to more than 27 thousand. Shanghai 
has more Starbucks stores than anywhere else in the world, its family 
of 600 stores roughly double the number in New York City.

The coffee giant goes through around 355 million litres of milk 
each year and has stores in more than 25,000 locations around 
the world. 

Customers enjoy a coffee at one of Shanghai’s Starbucks

Baristas collect coffee beans in a Shanghai store
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‘Daily Fresh’ milk range 
capturing Chinese consumers. 
Our Co-op’s launched a new fresh milk product in 
China using ‘day of the week’ packaging to attract 
consumers.
Our new ‘Daily Fresh’ milk range is now available in 14 stores in 
Shanghai and Suzhou in 750mL bottles, sourced directly from our 
Co-op’s farm hub in Hebei province. The product has unique 
product labels to match each day of the week, with stock being 
replenished overnight.

Our President in Greater China, Christina Zhu, says this new 
product capitalises on rising domestic demand for higher quality 
fresh products, as part of the ‘premiumisation’ of China’s 
consumer market.

“Shoppers here in China are becoming increasingly sophisticated 
in terms of their tastes and preferences, which is been driven by 
rising household incomes,” says Christina. “More than ever before, 
consumers are consciously seeking products that are fresh, nutritious 
and safe, and our new product caters directly to this.”

The product has been launched in partnership with Hema Fresh, 
Alibaba’s innovative new retail concept which combines traditional 
store shopping with a digital experience.

At Hema, consumers can either shop in-store using their mobile 
phones to browse and purchase, or order online for a 30-minute 
delivery within a three kilometre radius. Hema then utilises the 
wealth of data it gathers to provide a tailored, personalised shopping 
experience for each customer. 

Christina says the new product highlights how our Co-op is 
leveraging the strength of our local milk pool, spread across three 
farming hubs.

“No other multinational dairy company in China has a local milk 
pool to draw from, so we are in an advantageous position,” says 
Christina. “This milestone with Hema is a sign of things to come 
and indicates that our push to shift more of our local milk into 
higher-yielding consumer and foodservice products is 
well-and-truly underway.”

Our new ‘days of the week’ fresh milk

Guo Rongzong, VP of Hema Fresh and Chester Cao, VP of Brands Fonterra Greater China at the launch event
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NZMP infant formula sold for the first 
time in the Middle East and Africa region. 
Syria may not be somewhere that springs to mind 
when thinking about new markets. The ongoing civil 
war has left millions of people displaced, with even 
the most basic means of communication a challenge.
Access to high-quality food remains essential for the Syrian people 
and to help with this our Middle East team is working in 
partnership with one of our key customers in the region to supply 
generic base powder infant formula products for a new Syrian 
consumer brand. 

This partnership marks the first time Fonterra has sold infant 
formula in the Middle East and Africa region. The Co-op is 
supplying stage 1 and stage 2 generic base infant formula powder 
products for a new formula brand marketed as Rinolac. 

NZMP General Manager of Middle East & Africa Simon Penfold 
says getting our infant formula into the region has been a 
milestone achievement and was not without challenges. Due to the 
geography of the area the Middle East has generally relied on dairy 
from Europe. 

“Customers and consumers in the Middle East increasingly 
recognise New Zealand dairy as high quality, safe and full of flavour. 
The Syria initiative represents a great opportunity for the Co-op to 
uncover promising, new markets to meet this growing demand.

“In FY19 we expect to sell 3,000 metric tonnes to the Middle 
East markets, this will be backed by a strong pipeline of new 
product launches.”

This partnership means the Co-op can now build on this 
momentum to expand beyond Syria into other countries across the 
Middle East and Africa.

Our generic base infant formula powder products will be used in 
Rinolac Formula

New Anchor ‘Pure Up’ yoghurt 
makes a splash in China
Our family of Anchor products available in China 
has been strengthened with the arrival of a new 
ambient – or room temperature – yoghurt product.
The product, called Pure Up, was recently released via an exclusive 
online launch with major e-commerce platform JD.com, and is also 
available in physical stores across the country. 

Chester Cao, Vice President of Brands for Fonterra Greater 
China says the ambient yoghurt adds to our already-strong 
Anchor portfolio. Our UHT milk, milk powder, butter, cream and 

cheese products are well established, and now Pure Up yoghurt 
gives us a new frontier.

“Introducing this product is a way of capitalising on the growth 
of category needs and snacking occasions in China, with a 
growing consciousness around health and nutrition, consumers 
are seeking items that are more premium and better for them.”

Pure Up is having early sales success. At the January CNY 
Shopping Festival, we sold out of yoghurt in just 8 hours selling a 
total of 7870 cartons. 
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Raising the roof on capacity to 
accommodate milk volume growth 
in $165 million Australian expansion
Fonterra Australia is raising the roof on capacity 
to accommodate growth in its milk volumes, with 
more than AU$165 million (NZ$180m) in capital 
expenditure across its manufacturing sites in 
Victoria and Tasmania in a move to increase 
capacity from the 2 billion litres the Co-op’s 
Australian milk pool will deliver this season.
The investment was first signalled by the Co-operative’s CEO 
Theo Spierings in November last year. It comprises new 
investment of around AU$130 million to put in 500 million litres 
of additional capacity, and a further AU$35 million for a range of 
annual site improvements as part of its regular capital investment 
plan in Australia.

Fonterra Australia Managing Director René Dedoncker says 
customers want trusted supply options out of Australia, especially 
for products like cheese, whey and nutritional powders, which are 
in high demand. 

“We have a clear strategy that is delivering sustainable returns. 
To create value, we need to invest to stay ahead of the demand 
curve. These investments support our aim to secure positive 
returns back to our farmers on both sides of the Tasman.

“We will play to our strengths in cheese, whey, and nutritionals, 
increasing production capacity to meet rising domestic and global 
demand, but filling our expanded capacity will mean securing 
more supply.”

René says the lion’s share of the investment will see the 
doubling of the Stanhope cheese plant, increasing cheese 
production by a further 35,000 metric tonnes for a range of 
cheeses including cheddar and mozzarella. 

In total the capacity investments will create around  
36 jobs, in addition to construction jobs created during the 
development phase.

René says more capacity needs more milk, and Fonterra  
is working hard to secure this. 

“Our Australian milk pool has grown by 400 million litres  
this season, and with this new investment we plan to grow our 
milk further, which we expect will come through growth from  
our existing farmers, coupled with milk from new suppliers  
joining Fonterra.” 

Fonterra Australia’s total milk intake is now 2 billion litres  
in Victoria and Tasmania, with the company employing an 
additional 15 drivers after investing more than AU$8 million in  
14 truck and trailer units across its milk collection regions in 
Victoria and Tasmania. 

THE NEW EXPANSION INCLUDES:
• AU$125 million expansion at Fonterra Australia’s 

flagship Stanhope cheese facility in northern Victoria 
which will double the size of the cheese plant

• AU$12 million investment in Tasmania, which includes 
expansion to its Wynyard cheese plant and an 
increase in lactose processing capacity at Spreyton

• AU$7 million expansion at the Darnum nutritionals 
plant in Gippsland as well as the installation of two 
robotic palletisers in Bayswater to improve efficiency

• AU$13.5 million for projects at Cobden and another 
AU$8.6 million at Dennington in Western Victoria

Neil Bickerstaffe watches cheese rolling off the line

New Stanhope cheese plant
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OBSTACLES OF ORGANICS
For Peter and Mandy Paterson the decision to 
convert their Waikato dairy farm to a certified 
organic dairy farm wasn’t a difficult one. The couple 
had been farming sustainably for 15 years and Mandy 
says going organic was a natural next step. 
“We’ve rarely used urea and have never used palm kernel, so for 
us it made sense to become certified and be able to benefit from 
the Co-op’s organic milk price.”

The couple have just a few months left before they complete 
the three year conversion programme, they’ve cut their herd 
down from around 210 cows to 180, and admit becoming certified 
has been a big learning curve.

“It’s hard to wrap your head around it, there are so many rules 
and they are updated frequently, for example if I want to plant a tree 
I just can’t go out and buy one, it has to be a bare rooted tree – one 
without soil on the roots etc. simple things take a lot more work.”

It’s work that long time organic farmer David Yates is familiar 
with. The Northern Waikato man decided it was time to stay away 
from chemical’s back in the 80’s but got his farm certified in 2006 
when the Co-op started the organic programme.

He’s seen a lot of changes over recent years but says 
information on how to cope with challenges on an organic farm is 
still lacking. 

“There are a lot more people farming organically now, so those 
starting out often have someone in their area who they can use 
as a bit of an example, back when we started it was a lot of trial 
and error.” 

While it takes three years for a farm to be organically certified, 
Craig Deadman, Fonterra’s Global Business Manager for Organics 
says all farmers sign six year contracts with the Co-op.

“The first three years of the contract cover the conversion 
process, during this time a farmer is paid the conventional milk 
price plus an organic conversion incentive of .45 cents, the last 
three years they are paid the organic milk price.”

Craig says the six year contract sends an important message to 
farmers going through the conversion process. By comparison 
organic farmers in other parts of the world are offered much 
shorter contracts anywhere from 1 to 12 months. 

“Our long contracts show confidence in the programme and a 
commitment to our farmers.”

The conversion incentive payment is covered by the profits 
from the Co-op’s organic programme which has also been 
returning positively to the Co-op since 2013. For the past three 
years milk collection has been growing at a rate of 10% or 
600,000 kgms per year and Craig says that’s on track to continue. 
Fonterra signs up new supply based on a projected market need 
for the organic milk in 3 years time. 

In New Zealand and around the world the market for organic 
dairy products is increasing and the launch of Fonterra’s single 
farm Kapiti Organic milk has been well received. Currently the 
Co-op exports 94% of its organic milk solids so Craig says the 
global market trends are important. 

“The Global Organic Food Market is now USD 104 billion, (NZD 
142.6 billion) and organic dairy is expected to grow 33% between 
now and 2022. Our Co-op’s point of difference is that unlike other 
countries who have to rely solely on organic feed during the 
winter months, our cows graze pasture 365 days of the year 
making New Zealand ideally suited to meeting the needs of 
organic dairy consumers globally.”

The Co-op has 68 fully certified organic farms, as well as a 
number of farmers currently going through conversion, and a 
waiting list for those wanting to join the programme. 

And while there may be plenty of interest in the organics 
programme, David Yates is careful to point out that running an 
organic farm comes down to beliefs and acknowledges it won’t 
work for everyone. 

But for him and the Paterson’s going organic is a decision 
they’ve never looked back on.

The Facts around going organic:
• It takes three years for a farm to become fully 

organically certified

• Organic farmers can only use approved certified 
organic products, from feed to grass seed to untreated 
fence posts – replacement stock have to be reared 
from the existing herd or purchased from another 
certified organic operation

• Tankers must go through a full wash before picking up 
organic milk and can only visit organic farms once out 
on a run, because of the distance between farms this 
can make some runs quite long

• New Zealand has some of the highest organic 
certification standards in the world this means our 
organic dairy can be sold to almost all markets

• Baristas love our Anchor Organic Milk - the high fat 
content makes it perfect for steaming

• Our organic milk is sold as fresh milk, UHT powder, 
Butter, cheese and is used in protein powders

• Fonterra’s F18 forecasted organic milk price is currently 
$7.40/kgMS

Aerial shot of Peter and Mandy Paterson’s organic Waikato dairy farm
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For Dan Hinton seeing cows grazing under coconut 
palms is now a familiar sight, the Waikato dairy 
farmer has just come back from a month in Sri 
Lanka where he took part in the Dairy Development 
Farmer Volunteer Programme, working with 
local farmers and Fonterra Supplier Relationship 
Officers to share his knowledge and expertise.
Dan worked with farmers on their own land and also helped out at 
the Co-op’s demonstration farm in the North West of the country, 
and says the experience was a real eye opener. 

“The thing that hit me the most was how almost everything is 
done manually. It’s back-breaking work for these farmers and they 
still lack a fair amount of knowledge. 

“For example, a group I spoke to didn’t understand the 
importance of colostrum, they all hand milked the colostrum and 
sent it to waste. I was able to explain to them how important this 
milk is to the new born calves and how by feeding it to them in 
their first day or two of life can really help improve the health of 
their animals.

“The encouraging thing is that with a little more correct 
information like this, these farmers can make simple changes that 
will make a real difference. It’s about teaching a man to fish rather 
than giving him the fish and you don’t necessarily need money to 
do this, but rather time and the passion.”

Sri Lanka’s size and economic environment means it’s a long 
way off challenging the NZ dairy industry, the country is 1/6th of 
the size of New Zealand and has around 230,000 farms. However 
each farm only averages 3-4 milking cows and produces about 20 
litres of milk a day. 

Despite their size Sri Lanka has been a key market for the Co-op 
for more than 35 years. Our Ratthi and Anchor brands make up 
more than 60% of market share and Dan says realising how much 
support and knowledge our Co-op can offer is inspiring.

“One our strengths is there’s so many farmers out there who 
have knowledge and expertise they can share with others through 
programmes like this.”

Dan says the people in Sri Lanka genuinely love working for the 
Co-op and take pride in the knowledge they’re helping their 
country get safe high-quality food, something that not everyone 
can lay claim to. 

“Just about everywhere you go you see Anchor signs, that’s 
pretty cool and it really made me proud that what I’m doing on 
my farm in the Waikato is making a difference to the lives of these 
people in Sri Lanka.”

Sharing the Knowledge – A kiwi 
farmer’s experience in Sri Lanka.  

Dan shows a group of farmers his calf rearing system and how he 
achieves growth targets.

Dan talks to a local farmer about how a larger cow shelter and a better forage would improve operations
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Hope you managed to enjoy a little bit of downtime over the 
festive season before kicking things off in 2018.

The weather is still challenging certain regions, with some 
farmers moving to once-a-day milking earlier than normal.  
In early January some welcome rain fell and it was just in time 
for most summer crops. We also saw a couple of big storms 
damage roads and pasture as well as take out trees. 

This month we have some good deals available. Water, of 
course, remains a key focus with special offers including bonus 
Farm Sours Dollars on Anka, Apex & SAB fittings. We’re also 
turning our attention to autumn pasture where we are offering 
bonus Farm Source Dollars on agri-chem/seed purchases plus 
fertilizer. If you buy a combo from both of these categories, you 
can double your bonus dollars. Our TSRs can advise on the best 
options for you. 

If you get the chance, head along to the Hilux New Zealand 
Rural Games in Palmerston North on the 10th and 11th of 
March. Now in its fourth year, the free two-day event hosts 
championships for traditional sports like wood chopping, speed 
shearing and speed fencing, plus fun family contests like 
Russian egg roulette, gumboot throwing and cowpat tossing. 

We’ll be there in full force as our 360 clothing brand is a 
sponsor this year. Come and visit us at our pop-up container 
store in The Square.  

Finally, on a personal note, this is my last column before I 
leave the Co-operative after a very rewarding 10 years. I’ve loved 
my time here and am extremely proud of the transformation that 
has taken place throughout Farm Source, including the 
rebranding, the establishment of the hubs, and the 
implementation of the Farm Source Dollar Rewards scheme. 
Believe me, there’s plenty more good stuff yet to come.

As you may know, I’m staying in the agri-business  
industry so hopefully we’ll cross paths again in the future.  
In the meantime, I wish you all the best for the remainder  
of the season and beyond.

Jason

Message from Jason
Jason Minkhorst Managing Director, RD1 Group

Having the right feed at the right time will be front of mind 
right now with cows back into peak production, and 
maintaining body condition score will pay off as the herd 
heads into mating.

Planning ahead to cover off continuity of feed supplies is 
important at this time of the year – think about contracting 
your supplementary feed now to lock in price and quantity, 
and have surety of supply for when you need it. 

Our online platform, RD1.COM, has proved a hit with 
customers – getting what you need during the busy times 
is critical and customers have commented that time saved 
by ordering ahead is a bonus. If you haven’t already done 
so go online – visit RD1.COM and compare product and 

online order we are offering free delivery* for the month of 
September... some conditions do apply. Taking advantage 
of this deal will save you a trip into town, making life that 
little bit easier. 

Store wise we’re continuing to expand our footprint – our 
new Methven store is on track to open on Monday 29 
September, work is underway on Culverden plus, our latest 
store planned for Otautau, will help take the pressure off 
our other Southland stores following the dairy expansion 
there. Our store refresh programme also continues as we 
update the look and feel of a number of our stores to 
provide an improved store experience for customers  
and staff.

It’s been a tough time in the north with recent heavy rains 
and high winds – farmers in the area have had more than 
their fair share of tough conditions so here’s to a settled 
spring and a good season ahead.

Jason

IN STORE   .   NZFARMSOURCE.CO.NZ   .   0800 656 5680800 731 266

Message from Jason
Jason Minkhorst, Director, Fonterra Farm Source Stores
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What do Ivy League footballers 
and our Co-op have in common?

LONG-TIME FIND A FARMER 
VOLUNTEERS DRIVEN TO EDUCATE
Lisa and Hamish Lile have hosted primary school 
children on their Otorohanga farm eight times over 
the last few years through DairyNZ’s Find a Farmer 
programme. 
The Lile’s are passionate about teaching children the value of 
dairy farming and showing them the enjoyment they gain from 
the farming lifestyle and the care that goes into looking after their 
cows, land and people. 

“We love educating and trying to reduce the rural-urban 
divide,” says Lisa. “Children ask so many questions about how the 
cows are milked and where the milk goes – they’re very 
inquisitive.”

The Lile’s recently hosted a herd of Otorohanga South School 
children, who got to see and touch the cows and taste fresh milk. 

Even in the rural South Waikato town, only about a quarter of 
the children had been on a farm and the class had enjoyed delving 
into the topic prior to their visit. 

“The children loved the farm visit and have been buzzing ever 
since,” says teacher Laura Rumbles. “We were lucky with the 
weather and our farmers were amazing,” 

“We learned how the milking machine worked, from the cups to 
the tanker. Every student had the opportunity to milk a cow by 
hand and sample its milk.” 

The Lile’s believe that farm visits play a crucial part in shaping 
the public’s understanding of dairy farming. 

“A lot of people who have come onto the farm are people from 
the city – they’ve come from urban-rural areas and don’t know 
much about dairying.”

“We know a couple who’ve moved to Otorohanga from 
Auckland and their perception is now completely different to 
what they see portrayed in the media. The farm visits provide a 
real farm experience and a more positive and realistic view of 
dairy farming.”

If you are interested in hosting a school visit on your  
dairy farm, register at dairynz.co.nz/find-a-farmer.  
Schools can sign up to DairyNZ’s Find a Farmer programme 
at rosieeducation.co.nz/find-a-farmer 

Employees at our Co-op’s Tirau site have been trialling 
virtual reality (VR) headsets to help improve health 
and safety outcomes. 
Health and Safety Risks and Project Manager Peter Laurent, says the 
VR headsets are being trialled for factory floor walks which identify 
ways to improve processes, equipment and safety.

“We’ve been able to replicate the physical environment and 
generate a realistic simulation of the site. Now the team can 
experience the site and identify potential hazards without even 
setting foot on the factory floor.”

The VR education trend took off in the United States after 
Stanford University footballers used headsets to help improve their 
game. Players could get to grips with complex sequences of play 
ahead of game day and backup players could experience play without 
time on the field. Ultimately VR minimizes contact, and therefore risk 
of injury, while still building a team’s knowledge and experience. 

The same applies for use in Health and Safety. Employees can 
experience exposure to risk and potentially life-threatening hazards 
without being put in harm’s way. 

Director of Sales and Marketing Disruption Carl MacInnes, says VR 
education is the future.

“VR means we don’t have to stop production to test people’s 
behaviours and reactions. American warehouse giant Walmart trains 
using VR, mining companies are using it and so are the military.”

Using VR is ultimately safer and more cost and time efficient. 3D 
mapping is done easily with a handheld camera and VR works via a 
Samsung smart phone using a simple cardboard headpiece. 

Peter says it’s too early to determine what impact VR could have 
on lost work time and injury, but it’s great to see people using it. 

“While it’s a novelty at first, it also gives employees more 
opportunities to take their time and become really familiar with their 
work environment.”

Students from Otorohanga South school practise milking
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Celebrating the end of a tough year for Edgecumbe.

Students at Gaojiazhuang Primary school in China 
are getting a jump on technology thanks to the 
donation of twenty laptops from our Co-op. 
Computers and technology are playing an increasingly important role 
in China’s education system as a growing number of children have a 
basic understanding of the internet and this knowledge is slowly is 
helping bridge the learning gap between rural and urban schools. 

Fonterra staff from our Yuitan hub came along to give the 
children a lesson about the computers but also spoke to them 
about dairy farming and the importance of drinking milk. There 
was great excitement when the kids heard they could come and 
visit one of our farms.

Gaojiazhuang Primary school is located in a small rural area not 
far from two of our farms in the Hebei province in the North of 
the country. 

To make sure the school gets the most out of their laptops,  
our Yuitan hub IT supervisor Weishan Gao will visit the school 
periodically to give IT lessons to the students.

CHINA FARMS HELP BRIDGE TECHNOLOGY 
DIVIDE FOR CHINESE STUDENTS

It’s probably fair to say Edgecumbe farmers are 
happier than most to see the end of 2017. The area 
suffered substantial flooding when it was lashed by 
the tail end of ex Cyclone Debbie in April and then 
was hit again by Cyclone Donna in May. 
To give our farmers and wider community a chance to have a break, 
the Edgecumbe site and the Farm Source team celebrated Christmas 
in true kiwi style by throwing a party. 

Face painting, milking the cow and other competitions drew in 
around 450 people and given the warm weather, Tip Top ice-creams 
were very popular as were the Anchor goodie bags for the kids. 

Rangataiki community board member, Kris Byrne, says the event 
was really well run and the entertainment for the kids was 
exceptional. 

“The face painting, tour of the factory, the food – it was all 
awesome. It was great to see so many different families there. Such a 
good night.”

Fonterra Edgecumbe Operations Manager Allan Muggeridge says 
it was also an opportunity for those living in the area to take a look 
around the site.

“Some people have lived here for 20 years and had never been on 
site. People were amazed with the technology we use, for example 
they got to see the cream storage robots in action, picking up and 
moving boxes.”

After a successful day, there was still one more way the Co-op was 
able to give back to the community with leftover food delivered to 20 
Whakatane families in need. 

“It was a bit of a double whammy really. We were able to put on a 
great community event and support an additional 20 families. 
Nothing went to waste.”

Our Co-op employees around 160 people in the manufacturing site 
and Farm Source stores. 

Fonterra staff present 20 laptops to students from Gaojiazhuang 
primary school

‘Santa’ hands out gifts at the 
Edgecumbe party

Cole Holmes gets into the 
dairy spirit at the Edgecumbe 
Christmas party – Photo credit 
Kris Byrne
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Let the games begin!
The Hilux New Zealand Rural Games (HNZRG) will 
this year celebrate their fourth birthday and if last 
year is anything to go by, the 2018 event will be a great 
weekend of rural sports, entertainment and heaps of 
opportunities for the whole family to have a go.
The free two-day event will host both national and trans-Tasman 
championships for traditional sports like wood chopping, speed 
shearing and speed fencing alongside fun participation contests 
like Russian egg roulette, gumboot throwing and cowpat tossing, 
and takes place in The Square, Palmerston North on the weekend 
of 10-11 March 2018. 

Rural Games Founder and Trustee Steve Hollander says the 
Games are a wonderful opportunity to celebrate an essential part 
of our national character.

"New Zealand was built by farmers, and we want to continue 
the legacy of traditional rural sports for future generations, 
bringing them to the attention of the wider population and 
ensuring the country's rural spirit is celebrated for years to come.”

One of the most anticipated activities is sure to be the speed 
milking event, hosted by Fonterra. Competitors of all ages will milk 
against the clock for the overall title. To make sure it’s an even 
milking parlour, we’re using a high-tech, man-made substitute for 
real cows. Anyone can have a go at getting the most milk out of a 
friendly fibreglass cow’s udder in under 20 seconds!

Competitors show their strength at last year’s games

Chainsaw sculptures demonstrate their skill at the Hilux NZ Rural 
Games 

Our Co-op is on the hunt for the next young 
sports star, this year the Norwood New Zealand 
Rural Sports Awards will be held at Awapuni in 
Palmerston North on Friday 9 March.
The awards are run by the Rural Games Trust and recognise our 
top rural sports people. Fonterra are proud sponsors of the Young 
New Zealand Rural Sportsperson of the Year Award. 

Last year’s winner, Jack Jordan, is quickly making a name for 
himself in the sport of wood chopping. The Taranaki youngster, 
who is supported by Husqvarna, shone in 2016, winning three 
underhand open wood chopping world titles which for a youth 
axeman is an amazing achievement. 

Other award categories include The Norwood New Zealand 
Rural Sportsman of the Year; The Skellerup New Zealand 
Sportswoman of the Year; The Federated Farmers Contribution to 
the New Zealand Rural Sports Industry and The Toyota Lifetime 
Legacy Award.

Nominations come from the many rural sports associations 
around New Zealand

Fonterra on the hunt for sporting star 

For more information visit www.ruralgames.co.nz    
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Alex’s on-farm helper Fly is enjoying the sunshine during their daily farm walk. 

YOUR PHOTOS

See your photo in next month’s Farmsorce
Share your photos with us on Facebook, Twitter, Instagram or by sending them to farmsourcemagazine@fonterra.com.

Megan Edgley shows off her morning view with  this stunning shot from Southland. 

Heather McGill’s little helper is always ready to make 

sure the cows have enough water in the trough. 

The Dawkin boys are ringing in the new year  

with a little dance! 

Future Tanker Driver, Reuben Chisholm was surprised by 

his mum on his 5th birthday with a specially designed 

play tanker on in the yard.
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It’S nOt wHaT YoU gRoW.
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Growing your people will take your business further. A Diploma in 
Agribusiness Management will grow your business by increasing 
their knowledge and expertise, as well as adding value to your 
business and everyone they work with.
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today and reach them tomorrow, to work more sustainably with 
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your business to go places, this is the place to start.

Get growing now. Go to www.primaryitodiploma.co.nz or call 
us on 0800 20 80 20
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today and reach them tomorrow, to work more sustainably with 
your land and resources and how to grow a team that will grow 
your business. � ey can develop one of these skills, or work 
towards a full Diploma on the job, at their own pace. 

It’s an industry-recognised qualifi cation, so if you’re looking for 
your business to go places, this is the place to start.

Get growing now. Go to www.primaryitodiploma.co.nz or call 
us on 0800 20 80 20
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UPDATE YOUR  
DETAILS THIS SEASON
Please take five minutes to update us with your new details for the season ahead.  
To make it easier for you, we have given you four ways to update your details with us.

STEP 1.  YOUR CURRENT DETAILS

Supply no.:

Entity name:

Contact name:

Physical address: 

Phone:

Mobile:

Email:

STEP 3.  MAIN CONTACT FOR YOUR STORE ACCOUNT

Title (please circle)         Mr   /   Mrs   /   Miss   /   Ms  

Full name:

Phone:

Mobile:

Email:

Date of birth:  MDD M Y Y Y Y

We will contact you if we need to  
clarify any of the details provided.

STEP 4. FARM SOURCE REWARDS DISCOUNTS 

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

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

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

Signed:

Date:  MDD M Y Y Y Y

Name:

STEP 2.  NEW CURRENT DETAILS

Supply no.:

Entity name:

Contact name:

Physical address: 
(if different from above)

Phone:

Mobile:

Email:

IN-STORE
Provide your local  

store with your  
new details

FREE POST
Send your details to 

Moving Farms Freepost 
PO BOX 9045 

Hamilton, 3240

FREE PHONE 
Contact us on 

0800 731 266 and we will 
update your details

EMAIL
Fill in your details and email a  
scanned copy back to us at 

nzfss.customerservice@fonterra.com
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Understanding your Co-operative Programme
REGISTRATION OF INTEREST FOR 2018

YOUR DETAILS

The Fonterra Shareholders’ Council invites you to register your interest in attending the popular Understanding Your Co-Operative 
Programme. The Programme is your opportunity to get a detailed understanding of Fonterra Co-operative Group and the international dairy 
industry. During the programme you will hear from, and be able to interact with, members of Fonterra’s Management Team, Board of 
Directors and Council.

Participation in the Programme is highly sought after, so register your interest below by selecting from the Programme dates listed.

The Programme takes place in Auckland over two days and provides the opportunity to:

• Understand Fonterra’s unique governance / representation / management structure;

• Find out how Fonterra GlobalTrade, Fonterra Ingredients, Fonterra Group Manufacturing and Fonterra Milk Supply all fit together;

• Discover more about Fonterra Brands and try some of our latest award winning products.

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

Attendees are required to make a contribution of $200.00 (including GST) per person towards the cost of travel and accommodation.  
Please be aware that you may be required to travel to Auckland the day prior to it commencing – which would mean staying two nights –  
this is dependent on travel locations. Day one starts at 9am and the Programme concludes on day two at approximately 3pm.

A FEW COMMENTS FROM PAST PARTICIPANTS:
• Wonderful 2 days. I am proud of our company and staff. We are Fonterra. Perhaps this could have a session.

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

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

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

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

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

Please indicate below which Programme you would like to attend in 2018:

  5 & 6 June               5 & 6 July              25 & 26 Oct             6 & 7 December

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

Surname

First Name

Address

Region

Home Phone

Mobile Telephone

Fax

Email

Supply No.   Party No.

Ward No.

Shareholder   Sharemilker 

Other

 

 

 Page 1 
 
 
 

 
 
 
 
 
 
 
 

UNDERSTANDING YOUR CO-OPERATIVE PROGRAMME 
 
 
REGISTRATION OF INTEREST FOR 2015 
 
The Fonterra Shareholders’ Council invites you to register your interest in attending the popular 
Understanding Your Co-operative Programme. The programme is your opportunity to get a detailed 
understanding of Fonterra Co-operative Group and the international dairy industry. During the programme 
you will hear from, and be able to interact with, members of Fonterra’s Management Team, Board of 
Directors and Council. 
 
Participation in the programme is highly sought after, so register your interest below by selecting from the 
programme dates listed the one you wish to attend. 
 
The Programme takes place in Auckland over two days and provides the opportunity to: 
• Understand Fonterra’s unique governance / representation / management structure; 
• Find out more about Fonterra’s operations throughout its grass to glass supply chain; 
• Discover more about Fonterra Brands and try some of our latest award winning products. 
 
The Fonterra Shareholders’ Council brings you this programme as part of our commitment to help develop a 
knowledgeable farmer base. By providing objective and relevant learning opportunities to shareholders and 
suppliers, it is expected that Fonterra farmers will be able to participate more fully in our Co-operative.  
 
Attendees are required to make a contribution of $200.00 (incl. GST) per person towards the cost of travel 
and accommodation.   
 

 
YOUR DETAILS 
 

Surname Home Phone 

First Name Mobile Telephone 

Address Fax 

 Email 

 Supply No.  Party No. 

 Ward No. 

Region Shareholder  Sharemilker  

 Other    
 
Please indicate below which programme you would like to attend in 2015: 
 
   7 & 8 May       16 & 17 July             3 & 4 December 
 
Please return to: Jo Simpson, Fonterra Shareholders’ Council, Private Bag 92032, Auckland 1142 
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Over the past few months there have been some 
high-profile cases of employment breaches by large 
companies with what looks to be unintentional 
short-changing of employees. It’s a good reminder 
for employers to review employment practices 
through the eyes of a labour inspectorate to see if 
they would stack up. 
The dairy sector is not immune. Landcorp, who own over 140 
farms across New Zealand, were recently in the paper for owing 
approximately 1400 employees a total of $2.4million. These 
repayments to former staff were for breaches to Minimum Wages 
Act 1986 and Holidays Act 2003. 

In the case of Landcorp, one of the breaches was for 
mis-payment of minimum wage to salaried employees for long 
hours of work. Over recent years it has become clearer that the 
practice of averaging pay over a season or year is not acceptable. 
Instead, it’s important to make sure that an employee is paid 
minimum wage for every hour worked.

If an employee is expected to work extra hours during busy 
times and their weekly pay falls below the minimum wage, the 
easiest solution is to make a top-up payment that week. Needless 
to say, timesheets are crucial to understand the hours employees 
are working. 

The other issue highlighted was the exclusion of 
accommodation allowances from employees' gross earnings when 
calculating entitlements for sick, bereavement, annual leave and 
public holidays. 

Gross earnings should include all payments that the employer 
is required to pay to the employee under their employment 
agreement for the period during which the earnings are being 
assessed. Then it’s a matter of deciding what’s the most 
appropriate type of calculation to reimburse the employee. This 
will depend on the type of leave or public holiday, their work 
patterns and their past earnings. The below table gives you an 
indication of what calculation could be used when. 

You can find more information on calculations at the  
Ministry of Business, Innovation and Employment’s (MBIE) 
website www.mbie.govt.nz 

There are a range of tools to help employers keep track of  
hours and calculate pay, and if in doubt, check the rules on  
MBIE’s website. 

There are some good learnings from the Landcorp case study 
and as we start a new year, it’s a timely reminder for employers to 
check they know the employment rules. 

• Veronica Briggs is a DairyNZ people management specialist

DO IT RIGHT  
OR PAY FOR IT

Potential calculation

Sick leave, bereavement leave & alternative holidays. Relevant daily pay or if that is not possible  
or practicable average daily pay

Annual leave/holidays & public holidays The higher amount of ordinary weekly 
earnings and average weekly earnings.

Veronica Briggs
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WARD  WARD NAME COUNCILLOR EMAIL PHONE 
 

 1  Northern Northland Luke Beehre  bluelyna@xtra.co.nz 027 630 0065

 2 Central Northland Sue Rhynd   rhynd@xtra.co.nz 027 4847323

 3 Southern Northland Greg McCracken greg.ingid@gmail.com  021 857 773

 4  Waikato West Ross Wallis  rosswallisfarmer@gmail.com  027 6377 460

 5 Hauraki Julie Pirie  julie@piriefarms.co.nz 027 608 2171

 6 Piako Malcolm Piggott malrose@xtra.co.nz 027 631 7843

 7 Waipa Kevin Monks kgmonksroto@xtra.co.nz 027 271 6185

 8 South Waikato James Barron  2jamesbarron@gmail.com 027 4535 298

 9 King Country Duncan Coull duncan@ruralbusinesssolutions.co.nz 027 472 7110

 10 Northern Bay of Plenty Don Hammond don@hrml.co.nz  027 485 940

 11 Eastern Bay of Plenty Wilson James ws.james@xtra.co.nz 027 498 1854

 12 Central Plateau Matt Pepper matt@milksolid.co.nz 027 463 8993

 13 Central Taranaki Noel Caskey yeksactrust@xtra.co.nz  027 230 1083

 14 Coastal Taranaki Vaughn Brophy vsbrophy@xtra.co.nz 027 463 8632

 15 Southern Taranaki Ben Dickie bendickie@orcon.net.nz 027 2937 955

 16 Central Districts West Robert Ervine rervine@xtra.co.nz 027 4385 413

 17 Hawke’s Bay Andrew Hardie hardielong@xtra.co.nz 0294 392 542

 18 Wairarapa John Stevenson johnstevensonfarming@outlook.co.nz 027 469 1548

 19 Tasman/Marlborough Sue Brown suebrown.aorere@gmail.com 027 8295 146

 20 North Canterbury Shaun Lissington Shaun.lynn@amuri.net 027 315 0039

 21 Central Canterbury Jessie Chan Dorman riverstonefarm@hotmail.com 021 431 020

 22 South Canterbury Michelle Pye  michelle@pyegroup.co.nz 021 360 515

 23 Otago Ad Bekkers atbekkers@gmail.com 027 4861484

 24 Eastern Southland Emma Hammond merryfieldfarm@xtra.co.nz 027 211 9356

 25 Western Southland Ivan Lines ivan@agribusiness.co.nz 027 433 9118

Shareholders’ CouncilDirectors
John Wilson
Chairman
Phone: 07 871 8982
Mobile: 027 476 2995
Fax: 07 871 8782

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

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

John Monaghan
Mobile: 021 758 167

Nicola Shadbolt
Phone: 06 329 4822
Mobile: 021 507 483

Ashley Waugh
Mobile: 027 610 7977

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

Donna Smit
Mobile: 027 265 6668

Bruce Hassall
Phone: 09 374 9750

Brent Goldsack
Mobile: 021 756 154

Andy MacFarlane
Mobile: 027 432 3964
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NORTHLAND
Eric Morrison 
Head of Farm Source 
Northland 
Mobile: 027 807 7502 
Email: eric.morrison@fonterra.com
Brian Hughes
Area Manager
Northern/Central Northland
Mobile: 021 542 038
Email: brian.hughes@fonterra.com
Neil Crowson
Area Manager
Central Northland
Mobile: 027 404 2769
Email: neil.crowson@fonterra.com
Scott Parker
Area Manager
Central/West Northland
Mobile: 021 798 483
Email: scott.parker@fonterra.com
John Bryant
Area Manager
Southern Northland
Mobile: 021 917 403
Email: john.bryant@fonterra.com

WAIKATO
Paul Grave
Head of Farm Source
Waikato
Mobile: 021 764 067
Email: paul.grave@fonterra.com
Mike Powell
Regional Manager Waikato
(Upper North Island)
Phone: 07 858 8640
Mobile: 021 840 355
Email: mike.powell@fonterra.com
Bill Hanson
Area Manager
Pukekohe
Phone: 09 238 4359
Mobile: 021 765 601
Email: bill.hanson@fonterra.com
Gordon Findlay
Area Manager
Ngatea West/Maramarua
Mobile: 027 406 2446
Email: gordon.findlay@fonterra.com
Ross Periam
Area Manager
Huntly/Taupiri
Phone: 07 824 6758
Mobile: 021 542 939
Email: ross.periam@fonterra.com
Brendan Arnet
Area Manager
Hamilton/Raglan
Phone: 07 824 6905
Mobile: 027 276 1966
Email: brendan.arnet@fonterra.com
Jill Pauling
Area Manager
Ngatea East/Coromandel
Mobile: 027 221 7639
Email: jill.pauling@fonterra.com
Janette McKay
Area Manager
Te Aroha
Phone: 07 884 7259
Mobile: 021 930 825
Email: janette.mckay@fonterra.com
Ciaran Tully
Area Manager
Morrinsville North
Mobile: 027 541 0854
Email: ciaran.tully@fonterra.com

Regional Teams
Sarah Wood
Regional Manager Waikato
(Central North Island)
Phone: 07 858 8655
Mobile: 021 492 179
Email: sarah.wood@fonterra.com
Jo Burton
Area Manager
Morrinsville South
Mobile: 021 857 282
Email: jo.burton@fonterra.com
Rosalie Piggott
Area Manager
Cambridge
Phone: 07 827 4741
Mobile: 021 546 617
Email: rosalie.piggott@fonterra.com
Emma Hodges
Area Manager
Te Awamutu West
Mobile: 021 228 5473
Email: emma.hodges@fonterra.com
James Creswell
Area Manager
Te Awamutu East
Phone: 07 872 4979
Mobile: 027 429 6392
Email: james.creswell@fonterra.com
John Wilson
Area Manager
Matamata
Mobile: 021 547480
Email: john.wilsonmatamata@fonterra.com

Peter O’Shea
Area Manager
South Waikato
Phone: 07 349 0334
Mobile: 021 546 580
Email: peter.o'shea@fonterra.com  
Vicki Wallace
Area Manager
Taupo West/Taumarunui
Mobile: 027 406 3105
Email: vicki.wallace@fonterra.com
Nick Andree-Wiltens
Area Manager
Otorohanga
Phone: 07 873 8194
Mobile: 027 444 5073
Email: nick.andree-wiltens@fonterra.com

TARANAKI

Scott Walls
Head of Farm Source
Taranaki
Mobile: 027 291 4774
Email: scott.walls@fonterra.com
Paul Radich
Area Manager 
Taranaki
Phone: 06 756 7971
Mobile: 021 961 679
Email: paul.radich@fonterra.com 
Kevin Taylor
Area Manager
Northern Taranaki
Mobile: 021 243 2510
Email: kevin.taylor@fonterra.com
Errol Hamill
Area Manager
Coastal Taranaki
Phone: 06 761 8375
Mobile: 027 579 8519
Email: errol.hamill@fonterra.com
Mike Green
Area Manager
Central Taranaki
Mobile: 027 242 5095
Email: mike.green@fonterra.com

Darryl Heibner
Area Manager
Taranaki
Mobile: 027 414 8358
Email: darryl.heibner@fonterra.com
Rod O'Beirne
Area Manager
Hawera/Waverley
Phone: 06 278 2475
Mobile: 021 548 124
Email: rod.o'beirne@fonterra.com
Shirley Kissick
Area Manager
Egmont Plains
Mobile: 027 276 7210
Email: shirley.kissick@fonterra.com
Dean Larsen
Area Manager
North Taranaki/Coastal
Mobile: 027 562 2393
Email: dean.larsen@fonterra.com 

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

CENTRAL DISTRICTS

Jason Boyle
Head of Farm Source
Central Districts
Phone: 06 278 2445
Mobile: 027 491 4850
Email: jason.boyle2@fonterra.com  
Max Johnston
Area Manager
Rangitikei/Manawatu/Horowhenua
Phone: 06 351 7307
Mobile: 021 548 121
Email: max.johnston@fonterra.com
Tony Haslett
Area Manager
Hawke's Bay
Phone: 06 871 0136
Mobile: 021 961 067
Email: tony.haslett@fonterra.com
David Sinton
Area Manager
Wairarapa
Phone: 06 376 0948
Mobile: 021 547 784
Email: david.sinton@fonterra.com
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Jamie Smith
Area Manager
Tararua
Mobile: 027 406 2917
Email: jamie.smith3@fonterra.com
Nick Clarke
Area Manager
Lower Manawatu
Mobile: 027 221 7624
Email: nick.clarke@fonterra.com

CANTERBURY/TASMAN/MARLBOROUGH
Charles Fergusson
Head of Farm Source
Canterbury
Mobile: 021 115 5253
Email: charles.fergusson@fonterra.com
Anna Taylor
Regional Manager
Canterbury
Mobile: 027 807 8090
Email: anna.taylor@fonterra.com 
Victor Gahamadze
Area Manager
Tasman/Marlborough
Mobile: 027 552 7230
Email: victor.gahamadze@fonterra.com
Mike Hennessy
Area Manager
North Canterbury
Mobile: 027 706 6787
Email: mike.hennessy@fonterra.com 

Chris Irvine
Area Manager
Mid Canterbury – North
Mobile: 021 817 652
Email: chris.irvine@fonterra.com
Michael Robertson
Area Manager
Mid Canterbury – Coastal
Mobile: 021 242 3983
Email: michael.robertson@fonterra.com
Jadene Irvine
Phone: 03 686 8110
Mobile: 021 961 352
Email: Jadene.irvine@fonterra.com
Antoinette Archer
Area Manager
Mid Canterbury South
Mobile: 027 272 4069
Email: antoinette.archer@fonterra.com
Bryan Barnett
Area Manager
South Canterbury
Mobile: 027 405 8348
Email: bryan.barnett@fonterra.com

OTAGO/SOUTHLAND
Mark Robinson
Head of Farm Source
Otago/Southland
Mobile: 027 809 5060
Email: mark.robinson2@fonterra.com
 
 

Alana Tait
Regional Manager
Mobile: 027 542 0256
Email: alana.tait@fonterra.com
Gregor Ramsay
Area Manager
Otago
Mobile: 027 264 2245
Email: gregor.ramsay@fonterra.com 
Greg Close
Area Manager
Southern Southland
Mobile: 021 242 5121
Email: greg.close@fonterra.com
Melissa Brown
Area Manager
Western Southland
Mobile: 021 241 7650
Email: melissa.brown@fonterra.com
Ruth Prankerd
Area Manager
Central Southland East
Mobile: 027 813 8672
Email: ruth.prankerd@fonterra.com
Nadine Duff
Area Manager
Northern/Central Southland
Mobile: 027 405 2952
Email: nadine.duff@fonterra.com

Services Team 0800 65 65 68

For New Conversions and Milk Growth

Your Services Team is on hand to deal with all your queries from 7am–7pm, Monday to Friday. Give us a call if you have a question 
about anything at all – from queries about vats and milk collection, to questions about your shares and monthly payments.

At weekends and after hours you can still call our after hours team about urgent matters.

Call us on 0800 65 65 68 and your call will automatically be directed to your local Services Team.

Paul Johnson
Business Development Manager
Waikato
Phone: 07 858 144
Mobile: 027 406 2462
Email: paul.johnson@fonterra.com
Haylee Putaranui
Business Development
& Relationship Manager
Waikato
Phone: 07 8581451
Mobile: 027 4063293
Email: haylee.putaranui@fonterra.com
Brett Alexander
Business Development Manager
Waikato/Bay of Plenty
Phone: 07 873 8194
Mobile: 021 546 595
Email: brett.alexander@fonterra.com

Lana Ngawhika
Business Development
& Relationship Manager
Bay of Plenty
Phone: 07 334 1016
Mobile: 027 345 4707
Email: lana.ngawhika@fonterra.com
Mitchell Crosswell
Business Relationship Manager
Taranaki
Mobile: 027 699 1138
Email: Mitchell.crosswell@fonterra.com 
Roger Kilpatrick
Business Development Manager
Phone: 03 966 7309
Mobile: 021 527 492
Email: roger.kilpatrick@fonterra.com

Michael Blomfield
Business Development Manager
Southland/Otago
Phone: 03 948 1474
Mobile: 021 529 581
Email: michael.blomfield@fonterra.com

HANDY TIPS TO REACH US
• Our busiest time is from 8.30am to 10.30am – directly after milking. So, if it’s not an urgent issue, try calling us outside those hours.
•  If you prefer, you can email us at nzfarmsource@fonterra.com and we’ll get back to you within 48 hours.
•  Log into Farm Source via nzfarmsource.co.nz for information at any time.
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SUSTAINABLE  
DAIRYING ADVISORS
George Kruger 
Whangarei North
Mobile: 027 504 4156
Stephanie Bish 
Whangarei South
Mobile: 027 809 8375
Sarah English
South Auckland/ 
North Waikato
Mobile: 027 525 6082
Sam Cashell 
Raglan/Cambridge
Mobile: 027 702 9226
Anna-Lena Wright
Waikato
Mobile: 027 702 1674
Rob Woolerton
Waikato
Mobile: 027 504 6338
Nick Doney
Bay of Plenty
Mobile: 027 355 2355
Karl Rossiter
South Waikato
Mobile: 021 498 505
Anna Reddish 
Hawkes Bay/Wairarapa 
Mobile: 027 385 2416 
Debbie Jenkins 
Taranaki 
Mobile: 027 405 7729
Kate Heffey
Manawatu 
Mobile: 027 543 6140 
Marcelo Wibmer
South Canterbury/ 
North Otago 
Mobile: 021 311 332
Libby Sutherland 
North/Mid Canterbury
Mobile: 021 220 8283
Mirka Langford 
Tasman/Marlborough 
Mobile: 027 703 2415
Brian Goodger 
Otago/Eastern Southland
Mobile: 027 703 6550
Cain Duncan 
Western/Northern/Southern 
Southland
Mobile: 027 703 1743

SPECIALTY MILKS
• Organic Dairy Supply

Stuart Luxton  
Business Development 
Manager 
Upper North Island
Mobile: 021 241 8797
E: stuart.luxton@fonterra.com

• Stolle Supply
• Winter Milk Supply
 Phone: 0800 65 65 68

MILK QUALITY 
RESULTS
Fonterra Express (Automated 
Milk Quality Results)

Phone: 0800 80 64 55

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

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

0800 54 33 54

ON-FARM SERVICE PROVIDERS

QCONZ FARM DAIRY AND 
QUALITY CONSULTANTS
Contact for: Farm Dairy 
Reports, Grades, Suspect Milk 
Checks, Farm Dairy Approvals 
and Milk Quality Assistance
QCONZ Freephone  
0800 72 66 95
National Manager
Ryan Hall
Mobile: 027 222 8862
Operational Manager
Humphrey du Plessis
Mobile: 027 485 7019
Kerikeri/Far North
Karlene Jordan
Mobile: 027 273 1483
Dargaville
Phoebe Thorrington
Mobile: 022 043 0291
North Auckland/Wellsford
Kara Holmes
Mobile: 027 292 3042
Pukekohe
Jess Poynton
Mobile: 0221834782
Hamilton North
Hector Font
Mobile: 0272241100
Hamilton
Lee Framp
Mobile: 027 292 3041
Hamilton East
Kerrie Mitchell
Mobile: 027 211 4558
Thames/Coromandel
Joshua Finn Jones
Mobile: 027 456 7808
Cambridge
Annalise Page
Mobile: 021 653 852
Morrinsville
Tash Pivott
Mobile: 021 194 9095
Te Aroha
Bernardo Balladares
Mobile: 021 926 650
Matamata
Daniel Heine
Mobile: 021 857 019
Te Awamutu/Kihikihi
Denis Cadman
Mobile: 027 477 5735
Pirongia/Ragland
Kim Hodgson
Mobile: 027 498 3756
Otorohanga
Gillian Beaver
Mobile: 027 444 8442
Tirau/Tauranga
Rebecca Lindley
Mobile: 021 370 887
Rotorua
Kendall Smith
Mobile: 021 926 530
Taupo
Shayla McGrory
Mobile: 027 278 1653
Northern Taranaki
Blake Cheers
Mobile: 027 278 1651

Hawera
Kay King
Mobile: 027 273 1484
Coastal Taranaki
Jose Hamber
Mobile: 021 714 128
South Taranaki
Sara Griffiths
Mobile: 027 490 3689
Wanganui/Manawatu
Mike Peters
Mobile: 021 851 620
Manawatu
Jillian Calow
Mobile: 027 431 0011
Dannevirke
Jess Galloway
Mobile: 022 043 1355
Wairarapa
Gary Greig
Mobile: 022 043 0133

ASUREQUALITY FARM 
DAIRY ASSESSOR 
CONTACTS
Nelson/Marlborough
David Harman
Mobile: 021 752 179
Rangiora
Nick Drinnan
Mobile: 021 906 255
Christchurch
Mike Henderson
Mobile: 021 906 256
Ashburton
Mike McAnulty
Mobile: 021 599 734
Barry McCloy
Mobile: 021 722 711
Craig McKenzie
Mobile: 021 242 2842
Timaru
John Fahey
Mobile: 027 430 2811
Oamaru
John Shepherd
Mobile: 027 297 0818
Balclutha
Liz Vreugdenhil 
Mobile: 027 466 0236
Gore
Karla Miller 
Mobile: 021 748 991
Winton
Haye Stienstra
Mobile: 021 826 593
Invercargill
Debbie O’Connell 
Mobile: 021 826 434 
Bridget O’Brien 
Mobile: 027 807 6122
Hamilton 
Technical Manager 
Paul Bootten
Mobile: 021 806 112
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Customer Services Team 0800 731 266

Albany 09 415 9776
Ashburton 03 307 8006
Balclutha 03 418 2190

Cambridge 07 827 4622
Carterton 06 379 7726

Culverden 03 315 3016
Dannevirke 06 374 4052

Dargaville 09 439 3080
Edgecumbe 07 304 9871

Eltham 06 764 8169
Featherston 06 308 9019

Feilding 06 323 9146
Galatea 07 366 1100

Gore 03 203 9334

THERE’S A STORE NEAR YOU. CUSTOMER SERVICE TEAM 0800 731 266

Hamilton 07 846 6069
Hawera 06 278 0124

Helensville 09 420 8140
Inglewood 06 756 0000
Invercargill 03 218 9067

Kaikohe 09 405 2305
Kaitaia   09 408 6023

Kaponga 06 764 6281
Kopu 07 867 9056

Leeston 03 324 3645
Levin 06 367 9100

Longburn  
(Palmerston North) 06 356 4607

Manaia 06 274 8029

Marton 06 327 7206
Matamata 07 888 8149

Maungaturoto 09 431 1050
Methven 03 302 9056

Murchison 03 523 1040
Morrinsville 07 889 7049

New Plymouth 06 759 0490
Ngatea 07 867 0003

Oamaru 03 433 1240
Opotiki 07 315 1018

Opunake 06 761 6011
Otautau 03 225 8951

Otorohanga 07 873 8039
Paeroa 07 862 7541

Pahiatua 06 376 0040
Piopio 07 877 0100

Pukekohe 09 237 1176
Pungarehu 06 763 8806

Putaruru 07 883 8077
Rai Valley 03 571 6325

Rakaia 03 303 5000
Rangiora 03 313 2555
Reporoa 07 334 0004
Rotorua 07 348 4132
Ruawai 09 439 2244

Shannon 06 362 9000
Stratford 06 765 5348

Taupiri 07 824 6748
Taupo 07 378 1515

Te Aroha 07 884 9549
Te Awamutu 07 871 4058

Temuka 03 615 0124
Te Puke 07 573 0130
Tokoroa 07 886 7933

Waihi 07 863 7227
Waimate 03 689 1230
Waipapa 09 407 1375
Waitara 06 754 9100
Waiuku 09 236 5088

Waverley 06 346 7021
Wellsford 09 423 8837

Whangarei 09 430 0050
Winton 03 236 6046

Wyndham 03 206 2010

LIVESTOCK AGENTS
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Trevor Hancock NATIONAL LIVESTOCK MANAGER, Hamilton, 027 283 8389

Craig Thomas EXPORT MANAGER, SOUTH ISLAND LIVESTOCK  
MANAGER, 021 650 802

Livestock Administration Team 07 858 0611    nzfss.livestock@fonterra.com    Livestock Agents Freephone 0800 548 339

FARM SOURCE TECHNICAL SALES REPRESENTATIVES

Eric Heta Whangarei South, Wellsford, Helensville, 027 233 1687
Kevin Brown Whangarei, Dargaville, 027 434 7561

Stephen Hiscock Waiuku, Tuakau, 027 453 8769
Noel Baker Whangarei North, Kaitaia, Kerikeri, 027 588 7632 

Matthew Hancock         NORTHERN REGIONAL MANAGER, Morrinsville, 027 601 3787
Kelly Higgins CENTRAL REGIONAL MANAGER, Cambridge, Tirau, 027 600 2374

Stewart Cruickshank Te Aroha, Matamata, Thames Valley, 027 270 5288
Paul Nitschke Cambridge, Matamata, Raglan, 027 481 3160
Jack Kiernan Hamilton North & Huntly, 027 823 2373
Brian Hodge Otorohanga, Te Kuiti, 027 244 0845

Mike Mckenzie Arohena, Pukeatua & South Waikato 027 674 1149
Pat Sheely Rotorua, Central Plateau, 027 496 0153 

Ben Deroles Te Awamutu, 027 702 4196
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Mark Douglas TECHNICAL SALES MANAGER, 027 704 8429
Shaun Ruddell Dargaville, Ruawai, 027 285 7088

Kerrin Luond Wellsford, Helensville, 027 270 3981
Arthur Short Waipapa, Kaitaia, Kaikohe, 027 233 1683

TBA Whangarei, 027 285 7094
Mark Douglas Whangarei South, Maungaturoto, 027 704 8429
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Spencer Hickford TECHNICAL SALES MANAGER, 027 405 2654
Gil Dallas Pukekohe, Waiuku, 027 240 6377

Jeff Hadwin Ngatea, 027 225 5523
Bryce Bevin Kopu, Paeroa, 027 807 7265

Sharne McLachlan Taupiri, 027 478 1421
Ryan Jackson Te Aroha, 027 225 5524
Nick Anderson Morrinsville, 027 704 5323

Bryn Sanson Morrinsville, 027 245 7000
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Kirsty Skinner TECHNICAL SALES MANAGER, 027 839 4873
Neil Dunderdale Otorohanga, 027 494 5433

Alan MacDougall Putaruru, 027 704 9664
Scott Kirkham Tokoroa, 027 284 4704

Debbie Thomson Te Awamutu, 027 233 1675
Jarno Sammet Te Awamutu, 027 492 2957

Cam Neeld Hamilton, 027 607 5898
Tony Fitzgerald Cambridge, 027 681 1250

Warren Coulson Matamata, 027 458 7527

Quentin Brears TECHNICAL SALES MANAGER, 027 554 2229
TBA Edgecumbe, 027 483 4395

Gav Brears Taupo, 027 226 8348
Quentin Brears Te Puke, 027 554 2229

Taryn Crotty Rotorua, Galatea, 027 839 2051
Holly Forde Reporoa, 027 8075330B
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Hailey Shaw TECHNICAL SALES MANAGER, 027 224 5137
Neville Giddy New Plymouth, Waitara, 027 477 2641

Wal Death Inglewood, 027 839 1598
Valma Kuriger Opunake/Pungarehu, 027 673 2306

Corryn Soothill Hawera/Manaia, 027 511 4871
Cliff Duggan Eltham/Kaponga, 027 209 9375
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Dwayne George TECHNICAL SALES MANAGER, 027 243 1121
Mia Brunton Dannevirke, 027 292 8096

Danielle Harvey Feilding, 027 807 0409
Graham Hodder Featherston, Carterton, 027 226 3738
Doug Workman Longburn, 027 617 1797

Linda Hally Shannon, Levin, 027 236 4897
Val Hollister Pahiatua, 027 221 7623

Kerry Walker Hawkes Bay, 027 801 9475
Ben Burgess Marton, 027 540 4190
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Matt Green TECHNICAL SALES MANAGER, 027 522 4388
Morgan Lindsay Gore, 027 435 3596

Korena McDermott Gore, 027 645 4451
Nicole Cousins Invercargill, 027 678 0661

Julia Wyatt Winton, 027 449 9393
Lachie Craw Wyndham, 027 220 3771

Lindsay Youngman Otautau, 027 839 9432
Debbie Smith Invercargill, 027 485 8009

Codey Patterson Winton, 027 220 3806
Marinka Kingma Balclutha, 027 511 4880
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Jamie Callahan TECHNICAL SALES MANAGER, 027 405 8184
Logan Tasker Ashburton, 027 676 6524

Alice Cartwright Ashburton, 027 555 8976
Gemma Bishop Leeston, 027 687 9464

Bronwyn Gilchrist Rakaia, 027 453 4358
Rodney Potts Rangiora, 027 363 6308

Max Munro Waimate, Temuka, 027 482 8076
Diane Heinz Oamaru, 027 220 3790
Neil Cooper Murchison, 027 889 3889

Mark Waldron Temuka, Methven, 027 511 4886
Jen Kay Culverden, 027 807 5306

Martin Weir Stratford, 027 675 0953
Andrew Tulloch Waverley/Hawera South, 027 540 4754

Melissa Sorrensen Opunake/Manaia, 027 499 8326
Dean Kane Kaponga/Opunake, 027 204 4395TA
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Brent Espin
LOWER NORTH ISLAND MANAGER,  
South Taranaki, 027 551 3660

Sheldon Keech Coastal Taranaki, 027 222 7920 
Colin Dent Central/North Taranaki, 027 646 8908

Jason King Central Taranaki, 027 684 2443
Steve Quinnell Central Taranaki, 027 278 3837
Warren Espin South Taranaki, 027 677 6361

Hamish Manthel SOUTHERN LIVESTOCK MANAGER 
Manawatu, 027 432 0298

Graeme Anderson (Bunter) Wairarapa / North Wairarapa, 027 444 1169
Monty Monteith Hawkes Bay / Dannevirke, 027 807 0522

Mark Esselink Oamaru, 027 550 9554
David Bishop South Canterbury, 027 614 8100

Tim White Mid Canterbury / North Canterbury, 027 405 3088
Lyall Grant South/Mid Canterbury , 027 229 2927
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KEEP YOUR  
WATER 
FLOWING.

ONE SOURCE       FOR ALL YOUR WATER NEEDS

ANY FARM. ANY PADDOCK.
ANY WATER SYSTEM.

Get those repairs and upgrades underway 

now so the water keeps flowing this season.

Talk to us today. 

NZFARMSOURCE.CO.NZ/STORE      0800 731 266

ASK ABOUT THE FARM SOURCE 
QUOTE DESK SERVICE

BIG JOB.
BEST PRICE.


