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Advance Payment Rates 
As at 10th August 2018 

 

 

2017/18 
Season Forecast 

$6.70 
 

2018/19 
Season Forecast 

$7.00 

 Base 
Advance Rate 

Capacity 
Adjustment*  Base  

Advance Rate 
Capacity 

Adjustment* 

June paid July $3.70 $0.51  $3.95 $0.61 

July paid August $3.85 $0.51  $3.95 $0.61 

August paid September $3.85 $0.51  $3.95 $0.61 

September paid October $4.15 

Peak Period 

 $4.30 

Peak Period 
October paid November $4.25  $4.40 

November paid December $4.30  $4.45 

December paid January $4.40  $4.45 

January paid February $4.55 $0.51  $4.75 $0.61 

February paid March $4.70 $0.51  $4.85 $0.61 

March paid April $4.85 $0.51  $5.00 $0.61 

April paid May $5.00 $0.51  $5.15 $0.61 

May paid June $5.10 $0.51  $5.30 $0.61 

July Retro $5.30   $5.65  

August Retro $5.80   $6.00  

September Retro $6.25   $6.35  

October Retro $6.45   $6.70  
      

 
The Base Advance Rate payments (paid throughout the whole season) and 

the Capacity Adjustment payments (paid in non-peak months) total an 
average of the Farmgate Milk Price in respective seasons. 

      

Farmgate Milk Price $6.70  $7.00 

 
* The Capacity Adjustment Payment amount is based on the cost to Fonterra of installing an additional litre of processing 
capacity, the estimated peak day litres and the quantity of milk expected to be received in the peak months. For the 2018/19 
seasons this results in a Capacity Adjustment Payment of $0.61 per kgMS. For more information on Capacity Adjustment 
please refer to the booklet on Farm Source ‘Capacity Adjustment: Making it clearer’ or contact your Area Manager. 
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Exceptional. It’s a term thrown around all too often, but I  
can’t think of a better word that describes the month our Co-op 
has faced. John Wilson’s decision to stand down as Chairman  
after a health scare and retire from the Board in November  
was unexpected, but ultimately the right decision for John and 
the Co-op.

I’d like to thank the hundreds of farmers who have sent in 
messages of support for John and for your Co-op. John is making  
a good recovery and tells me the prognosis is good. The part not 
many people get to see is the demands put on John’s family by  
his role leading the Co-op. I think it’s important that we 
acknowledge John’s wife Belinda and her contribution to our 
Co-op behind the scenes.

There would have been few weeks when the Wilson family 
didn’t open the doors of their home and farm to our key 
customers, travelling dignitaries or other stakeholders.  
That personal touch is one of the strengths behind our  
long-term partnerships, particularly with our key customers.

Your Board is clear that changing the Chairman and CEO at  
the same time is not best practice, but we have dealt with the 
situation and used the opportunity to make some key changes. 
We have agreed as a Board that we will stop the global CEO 
search while we review the Co-op’s current portfolio and  
direction (more on the review later). 

In the meantime, we need a new leader that can hit the  
ground running and we have appointed a new CEO from within 
the Co-op. Miles Hurrell took over as our Co-op’s interim Chief 
Executive on 15 August.

Most of you will know Miles as our Chief Operating Officer, 
Farm Source. He’s been working with our farmer-owners in that 
role since 2014. He was responsible for our global farming 

strategy that includes farmer services and engagement, milk 
sourcing and the chain of 70 Farm Source™ rural retail stores 
across the country.

Miles joined Fonterra in 2000. His 18 years’ experience in 
the dairy industry includes roles in Europe, the United States, 
Middle East, Africa and Russia. This experience has given Miles 
a deep understanding of our business. He has demonstrated 
his ability to manage large, complex business units in most of 
our global markets, and is well-respected by our key global 
customers and wider stakeholders.

Miles leads a talented leadership team that includes some of 
the best minds in global dairy. He has the full support of the 
Board. The changes in leadership have created a natural 
juncture for us to take stock of where we are as a Co-op. To 
breathe some fresh air into the business, then determine any 
changes that are needed.

We will be taking a close look at the Co-op’s current 
portfolio and direction to see where change is needed to do 
things faster, reduce costs, or deliver higher returns on our 
capital investments.

We can always improve, but at its heart our Co-op is in good 
shape. Here’s three examples: 

•  We are still forecasting a $7.00 per kgMS  Milk Price  
 for this season.

•  In the first half of F18, our value-added business was 43% of  
 our portfolio – in total volume terms, that’s larger than  
 Danone’s entire dairy business.

 •  Our return on capital has outperformed like-for-like global  
 competitors Arla and Friesland Campina. 

Finally, I’d like to acknowledge your response to the Board’s 
tough, but necessary decision to reduce the 2017/18 forecast 
Farmgate Milk Price to $6.70 per kgMS, and likely not pay out 
more dividend than the 10 cents already paid back in April. 

During the process of closing our books for the financial year 
end, the need for these actions has become clear. Our forecast 
performance right across the business is simply not where we 
expected it would be. You will get a full explanation and more 
details on our performance when the Co-op announces the full 
year financial results in mid-September.

As a Board, we never want to reduce the Milk Price or dividend 
expectations at the year end, but it is the right thing to do for the 
long-term interests of the Co-operative. $6.70 is still a strong 
forecast milk price for last season. I look forward to having open 
and frank conversations with you in person at the farmer 
roadshow meetings in the week of 16-21 September. 

John Monaghan.

NOTE FROM THE CHAIRMAN 



2

Fonterra Farm Source  >>>  August 2018Fonterra Farm Source  >>>  August 2018

UP FRONT WITH MILES HURRELL 

I want to thank you for your messages of support 
over the past few weeks – it means a lot.  Having 
lived and breathed the Co-op for 18 years, it was  
an honour to be chosen by the Board to lead on  
your behalf.  

It’s also very clear, from both your messages and feedback that 
we have a lot of work to do. I am incredibly mindful that your 
family’s livelihoods are tied up in your farming businesses, and we 
as a management team need to meet our commitments to you. 

We haven’t always got everything right, but what’s important 
now is that we learn from those lessons as we face up to 
challenges ahead. I can assure you the management team has 
listened to your feedback. I’ll speak to you in more detail during 
the annual results roadshow about what specifically we’re going 
to do differently to improve our performance. 

I’ve met with my management team and while acknowledging 
the Board is taking a fresh look across the business, we’re focused 
on maintaining market share, keeping our performance promises 
to you, and delivering on the sustainability commitments we’ve 
made to New Zealand. 

Our continued success on the world stage relies on a 
sustainable environment and continuous improvement in the 
production and transportation of our products. You’ve all been 
making good progress towards improving sustainability on farm 
and it’s important that the business side of the Co-op matches 
your efforts. 

I was proud of our recent announcement that we’ll be shifting 
from coal to electricity at our Stirling site in Otago. It will reduce 
our coal use by nearly 10,000 tonnes per year. We have also 
reduced the use of ground water by 70% at our Darfield site and 
introduced a new water recycling system at our Paihiatua site. 

From November, our Brightwater site near Nelson will be powered 
by woodchips and coal, which will reduce CO2 emissions by 25%, 
about the same as taking 530 cars off the road.

We’ve doubled the number of Sustainable Dairying Advisors to 
support your efforts to improve sustainability on farm.  And we 
delivered on our commitment to complete 1,000 individual Farm 
Environment Plans (FEPs) in the first year of Tiaki, our new 
sustainable dairying programme.  Our goal is to deliver tailored 
FEPs for all our farmers by 2025. 

We have also completed a two-year trial involving 100 farms 
measuring greenhouse gases over 2015 and 2016.  The pilot, with 
assistance from AgResearch, provides insight and understanding 
on what is producing GHGs on farm. 

Towards the end of the year those of you in the pilot will be 
getting a second report covering the situation from 2017 to 2018.  
From there, you will be able to better manage the land and reduce 
emissions as a result. Eventually, we hope to roll this programme 
out across the Co-op. 

A recent global study by Unilever found one in three consumers 
buy brands based on their social and environmental impact. And I 
believe that number is only going to increase in the coming years.  

That’s why your Co-op is committed to playing its part in 
creating a sustainable dairy sector which will support generations 
of farmers for years to come. I look forward to catching up with 
you in person at the annual results roadshow. 

Miles Hurrell 
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TURNING ON THE MILK 
TAP FOR 1.35 BILLION 
INDIAN CONSUMERS 

2.1 billion glasses of milk are consumed each day,  
82 billion more litres will be required to meet 
demand by 2025 – seven times more than China, 
and annually it’s all worth over NZD 21 billion. 
These are the numbers behind India – the world’s largest and 
fastest growing dairy market – and the Co-op’s newest consumer 
and foodservice business. 

In August, the Co-op signed a joint venture agreement  
with Future Consumer Limited. Future Consumer Limited is  
part of the Future Group which is leading the way in India by 
developing a new retail experience for consumers. There are plans 
to launch 1,100 stores this year. The stores will be within close 
proximity of target consumers, and feature a complete digital 
experience both in-store and through a virtual market place. 

Lukas Paravicini, Chief Operating Officer Global Consumer  
and Food Service says the partnership will be driven by growth 

through profitability. “The initial stages of the partnership will 
focus on product development, and marketing with capital over 
this period of around $6m. We will also use this time to settle in 
the partnership infrastructure, learn the market and prioritise 
geographies.” Using both dairy products from New Zealand and 
locally sourced milk, the first consumer products will be launched 
by the middle of 2019.

Why India, why now? 
The Indian dairy industry is going through a major transformation. 
The timing is now right for the Co-op to build a long-term 
sustainable consumer business. There is a major shift away from 
more traditional locally-based dairy businesses that have limited 
product and brand differentiation, to a new era where more 
value-added and innovative dairy products are in high demand 
across the country.

This has given rise to large-scale retail organisations like our 
partner Future Consumer who have a deep understanding of the 
Indian consumer, the experience of working with international 
partners, and a nationwide supply chain and retail network. 
Future Consumer is targeting the new Indian consumer – out of 
1.35 billion people, 70 per cent are under 45 years old. They are 
digital, live in urban areas, lead an active lifestyle, have more 
disposable income, and want to consume more dairy products. 

The new retail experience will add to Future Group’s existing 
footprint. Future Group is present in 26 of 31 Indian states  
with over 2,000 modern trade outlets and 5,000 public 
distribution outlets and a nationwide cold-chain and ambient 
distribution network.

Lukas Paravicini with Kishore Biyani at the  launch of Fonterra Future 
Dairy Partners
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It’s the Co-op’s largest market so it makes sense 
for us to help farmers understand and support our 
strategy and operations in China.
That’s why we enabled a visit of 41 farmers to China for a behind 
the scenes look at the Chinese market and culture and our 
operations and products in the market. The group spent nearly 
four weeks touring the country, experiencing first hand New 
Zealand’s and Fonterra’s unique position in China, how we work 
with Chinese companies for mutual benefit, why we are the 
partner of choice and the high regard the Chinese people have for 
our dairy products.

Taranaki farmer Donald Anderson and Mark Cressey from 
Canterbury both agreed that the chance to meet our team in 
China was a real highlight. Mark says it was clear that the team 
knows what is required to succeed in a challenging and constantly 
evolving market.

“To see how hard Christina Zhu (President Greater China) and 
her team are working on our behalf and the enthusiasm they have 
for the business was really inspiring. They are locals themselves 
so they understand what resonates with Chinese people and what 
is important to them. You couldn’t ask for a better team of people, 
both on the Fonterra farms and in the office in Shanghai. They are 
so committed and couldn’t believe that we, as the owners of the 
Co-op, would take the time to come and visit and see what 
Fonterra is doing in China.”

The group had the chance to meet and talk with local people 
and Donald, who had been to China before, says he enjoyed again 
experiencing the Chinese way of life and culture and see the high 
regard for New Zealand dairy products.

‘We set the standard there and there is no doubt that the 
Chinese value our safe supply and the quality of our products. It 
shows how important it is for us to maintain our own standards. 
Chinese people are becoming more and more aware of where 
their food comes from and how it’s produced so while sometimes 
the regulations we need to meet on-farm can be a bit of a bug 
bear, you can see how it contributes to the positive reputation of 
the products we sell in China.”

Mark agrees and says it was great to see Anchor butter on offer 
in the hotels they stayed in. “Little things like that we take for 
granted so it’s awesome to see first-hand that the products made 
from the milk of our cows are being enjoyed on the other side 
of the world.”

Fonterra’s dairy farms in China were an important part of the 
trip. The group spent a day at Yutian 3 farm, one of four farms in 
the Yutian hub, about two hours from Beijing. The farm has been 
operating since late 2013 and consists of 13,000 animals on 82 
hectares. It’s vastly different to a New Zealand dairy farm with the 
cows spending most of their lives undercover in hutches when 
young, then in feeding/loafing barns once mature. Once again, 
the shareholders were impressed with the operation, especially 
the attitude and dedication of the staff.

“While the farming system is really different to what we’re used 
to, the staff on the Chinese farms work hard to contribute to the 
success of our business”, says Mark. “It’s clear that the biosecurity, 
health and safety and animal welfare measures are just as 
important to them as they are to us.”

Experiencing how the Chinese purchase dairy products was a 
real eye-opener for the group. Unlike in New Zealand where we 
normally buy items like milk, cheese, butter and yoghurt at Visiting the Co-op’s Yutian 3 farm

Farmer shareholders in Tiananmen Square

Getting a first-hand look
at our China business 
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supermarkets, the online trade dominates the Chinese market  
and e-commerce sales are increasing at an exceptional rate.  
“The infrastructure and technology that surrounds the online 
market is incredible”, says Donald. “With the population density in 
the big cities, companies like Alibaba are able to grow the market 
for New Zealand products which can only be good for New 
Zealand farmers. They really are streets ahead with the way they 
use technology to sell.”

It wasn’t all business though and the group had the chance to 
visit some of China’s most popular tourist attractions such as the 
Great Wall, Tiananmen Square, the Forbidden City, the Museum of 
the Terracotta Warriors, the “Bird’s Nest” Olympic Stadium, the 
pandas at Chongqing Zoo, a three-day cruise on the Yangtze river 
and the Three Gorges Dam.

There was also the opportunity for farmers to immerse 
themselves in the Chinese culture and cuisine. There were popular 
visits to the Peking Opera, a world-famous acrobat show, a silk 
factory, numerous markets and a rural village where they learned 
how to make dumplings and the art of calligraphy and were 
treated to a song and dance performance by local children. 

Concentrating in calligraphy class

Farmers also got to check out some of China's top tourist spots like the 
Great Wall

DID YOU KNOW?
• China must feed 20% of the world’s population with 

only 7% of the planet’s available land and 7% of 
available water.

• China is New Zealand’s largest trading partner.

• China consumes more than 30% of New Zealand’s 
milk production.

• Fonterra produces more than a third of China’s  
dairy imports.

• There are 25 Chinese cities with populations greater 
than New Zealand.

• China has more billionaires than any other country – 
there are more than 190,00 of them in Beijing alone.

• China has 50 million cows and 150 million sheep.

• Shanghai has overtaken Singapore as the world’s 
busiest container port.

Getting a first-hand look
at our China business 
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Your Co-op’s Annual Results will be announced on 
Thursday, 13 September. SKY TV will broadcast the 
results on Channel 950, on the hour, every hour from 
9am – 10pm on the day. You can also view the results 
on the My Co-op app or Farm Source website. 
Your Co-op’s Directors and Management team will be on the road 
from 17-21 September for a round of farmer meetings to discuss 
the results and answer any questions you may have. 

Annual Results Roadshow
Attend a farmer meeting near you

Please RSVP: Farmer meetings will include a meal so 
for catering purposes, please RSVP by 7 September 
by either replying to the emailed invitation, go to 
Events on the Farm Source website, register via the 
My Co-op app, or contact your Area Manager or the 
Service Centre 0800 65 65 68.

Location Date Time Venue

Kerikeri Monday 17 September 6:00pm Turner Centre, 43 Cobham Road 

Whangarei Tuesday 18 September 10:00am Northland Events Centre (Toll Stadium), 51 Okara Drive

Hamilton Monday 17 September 6:00pm
Claudelands Conference Centre Corner of Brooklyn Road  
and Heaphy Terrace

Matamata Tuesday 18 September 10:00am Matamata Racecourse, 7555 State Highway 27

Pukekohe Tuesday 18 September 6:00pm PIA Events Centre, 57 Ward Street 

Otorohanga Wednesday 19 September 10:00am Otorohanga Club, 107-113 Maniapoto Street

Awakeri Monday 17 September 6:00pm Awakeri Events Centre, State Highway 30

Rotorua Tuesday 18 September 6:00pm Holiday Inn Rotorua, 10 Tryon Street

Waihi Wednesday 19 September 10:00am Waihi Rugby Club, 111 Kenny Street

Hawera Thursday 20 September 10:00am TSB Hub, 17 Camberwell Road

New Plymouth Thursday 20 September 6:00pm Quality Hotel Plymouth Intl., 220 Courtenay Street

Palmerston North Wednesday 19 September 6:00pm Palmerston North Conference & Function Centre, 354 Main Street

Dannevirke Thursday 20 September 10:00am Dannevirke Sports Club, 298 High Street

Ashburton Tuesday 18 September 10:00am Hotel Ashburton, 11/35 Racecourse Road

Christchurch Tuesday 18 September 6:00pm Russley Golf Club, 428 Memorial Avenue

Oamaru Wednesday 19 September 7:30pm Lower Waitaki Golf Club, Hilderthorpe Road

Nelson Thursday 20 September 6:30pm Club Waimea, 346 Queen Street, Richmond

Balclutha Thursday 20 September 10:00am South Otago Town & Country Club, 1 Yarmouth Street

Invercargill Thursday 20 September 6:00pm Ascot Park Hotel, 41 Racecourse Road

Gore Friday 21 September 9:30am Heartland Croydon Hotel, 100 Waimea Street
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NORTHLAND

Starting in September, demerits will be applied  
to milk that has an unsuitable fat composition  
for manufacturing. 
To help farmers deliver milk that can be manufactured and  
avoid demerits, the Co-operative has created the Fat Evaluation 
Index (FEI). 

 The FEI helps farmers better understand the impact of various 
factors on their individual farm – such as feed, breed and stage of 
lactation - on the fat composition of milk. 

 Alan Van Der Nagel, Director of New Zealand Manufacturing, 
says that when milk with an unsuitable fat composition is 
delivered, the Co-op incurs added costs and inefficiencies in order 
to manufacture it into the high-quality products that meet 
customer specifications. 

 “In order to continue producing the high-quality products that 
our customers expect, our team has to make significant changes 
to the collection routing, add segregation and adapt the 
manufacturing process. 

 “Although site staff and tanker operators were successful in 
meeting these challenges this past season, these changes made 
manufacturing more costly and our systems less efficient. We 
couldn’t fully optimise our product mix which is critical to 
returning the most value for every drop of milk to our farmers,” 
says Alan.

 Lisa Payne, Farm Source Regional Head for the Bay of Plenty, 
says that the Co-op wants to avoid these issues by helping 
farmers deliver milk with a suitable fat composition. 

“The FEI was created to give farmers a tool to help them better 
understand what factors on-farm influence the fat composition of 
the milk produced. 

“If you have been sending milk, you will have received your FEI 
results daily – reported as a six-day average. By delivering milk in 
the A or B range, you can help us keep manufacturing is as 
efficient and cost effective as possible.

“The best way to easily see how your farm’s milk is trending is 
to watch the FEI graph on Farm Source online or on the On-Farm 
App,” Lisa adds. 

The FEI was rolled out across the tanker system and all farms 
nationwide in May 2017. All farmers, including winter milkers, 
have had a full season to understand how their on-farm practices 
influence their FEI. 

While Palm Kernel Extract is a key influence of the FEI, other 
items such as breed, other feeds and stage of lactation can also 
influence the fat composition of milk. 

If a farm registers a C or D grade for three consecutive days, 
and a fourth time by a more precise confirmatory test, they will 
receive demerits and a financial deduction. 

For more information about the FEI Grading System, contact 
the Co-op’s Service Centre at 0800 65 65 68, your local Area 
Manager, or your local feed provider or farm consultant.

Unsuitable fat composition gets 
demerits starting September 

FIVE THINGS TO KNOW ABOUT 
FODDER BEET AND YOUR FEI
Results from last season suggested that 
certain crops e.g. fodder beet, may  
increase the Fat Evaluation Index level.  
The Co-op’s On-Farm R&D team investigated 
the relationship through four feeding studies 
and analysed the FEI results from a series  
of commercial farms. 

 Key Findings:

1. Trials show that PKE has the single largest impact on 
FEI, however other feeds including fodder beet can 
have measurable effects on FEI.

2. Adding fodder beet into a pasture only diet can 
elevate the FEI, but levels are likely to remain within 
the A grade FEI range.

3. Adding fodder beet in combination with PKE increases 
the FEI above that of feeding PKE alone. 

4. Fodder beet is very high in sugar, low in fat, and has a 
different fatty acid profile to PKE. We hypothesise that 
fodder beet is influencing FEI indirectly through altered 
rumen metabolism, rather than adding fatty acids.  

5. Other high sugar feed supplements are likely to have 
similar effects (e.g. molasses, biscuit meal).  However, 
it is less likely to see such significant changes to FEI 
from these, as they are not usually fed in as high 
quantities as fodder beet.
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2018 FONTERRA      ELECTIONS
By Warwick Lampp, Returning Officer, electionz.com

This year Fonterra Elections are being held for:
• Three shareholder-elected Directors for Fonterra’s Board of Directors

• Two members of the Directors’ Remuneration Committee

• Nine Shareholders’ Councillors in the following wards who retire by rotation in 2018

Board of Directors’ Election
Nominations under the Independent Nomination Process were 
called for by the Returning Officer on Friday, 6 July and closed at 
12 noon on Monday, 23 July. 

A candidate who chooses the Independent Nomination Process 
is assessed by the Independent Selection Panel comprising Dame 
Alison Paterson (Independent Panel Chair); John Spencer, CNZM 
(Board Appointee); and Anthony (Tony) Carter (Shareholders’ 
Council Appointee), which assesses the attributes, skills and 
experience of these candidates.

The Panel does this for each candidate’s application by:

•  looking at the Profile they submit,

•  identifying their attributes and skills, and

•  looking at their relevant experience and qualifications.

The Panel can also choose to interview candidates and contact 
a candidate’s referee.

The successful Independent Nomination Process candidates will 
be announced by the Returning Officer on Monday, 10 September 
following the Independent Selection Panel process.

The Self-Nomination Process, where any eligible Fonterra 
farmer can put themselves forward as a candidate for the Board 
outside the Independent Nomination Process, will commence 

Monday, 10 September with the nomination period closing 
at 12 noon on Thursday, 20 September.

The full list of candidates, including both Independent 
Nomination Process candidates and Self-Nomination Process 
candidates for the Fonterra Board of Directors’ Election, will  
be announced by the Returning Officer by Monday, 24  
September 2018.

Under the Director Election Rules, prospective candidates  
can choose to go through either the Independent Nomination 
Process or the Self Nomination Process, but not both, in the  
same election cycle.

When the time comes to vote in the Election, farmers have the 
choice of voting for any candidate whether they stand via the 
Independent Nomination Process or the Self-Nomination Process.

Please Note: A video in which Council's Chairman, Duncan 
Coull and its Governance & Ethics Committee Chair, Matt Pepper 
explain the Directors’ Election process is available to view on the 
2018 Fonterra Elections page on Farm Source.

The topics covered include the directors required to retire by 
rotation this year, the two nomination pathways, the roles of the 
Independent Selection Panel and the Nominations Committee, 
the Skills Matrix and voting.

Fonterra Director Candidate meetings
All Director Candidates are expected to attend the 2018  
Fonterra Director Candidate meetings which in 2018 will be held 
at seven locations throughout the country, starting in Invercargill 
on Tuesday, 23 October and finishing in Whangarei on Friday,  
26 October.

Chaired by the Chairman of the Fonterra Shareholders’ Council, 
these meetings provide a setting in which Candidates meet with 
and answer questions from Fonterra Shareholders, with a focus on 
explaining how their governance skills and attributes meet the 
requirements of both the Fonterra Board and Shareholders.

The format of the meetings will be that of a panel discussion 
whereby Candidates are first provided an allotted time to 
introduce themselves before the Chair takes questions from 
the floor and moderates the discussion. 

The dates and locations are set out as follows (at the time of 
writing venues were to be confirmed): 

Tuesday, 23 October 10am - midday Gore

Tuesday, 23 October 7pm - 9pm Ashburton

Wednesday, 24 October 10.30am – 12.30pm Palmerston North

Wednesday, 24 October 7pm – 9pm Stratford

Thursday, 25 October 11am – 1pm Rotorua

Thursday, 25 October 7pm – 9pm Hamilton

Friday, 26 October 11.30am – 1.30pm Whangarei

Further details around the Director Candidate meeting logistics 
and conduct can be obtained from the Returning Officer.

Ward 1 Northern Northland Ward 10  Northern Bay of Plenty Ward 19 Tasman/Marlborough

Ward 4 Waikato West Ward 13 Central Taranaki Ward 22  South Canterbury

Ward 7  Waipa Ward 16 Central Districts West Ward 25 Western Southland
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2018 FONTERRA      ELECTIONS
Shareholders’ Council Elections
This year elections by rotation will be held in nine wards as 
noted previously. Shareholders’ Council nominations will be 
called for by the Returning Officer on Monday, 3 September, 
with nominations closing at 12 noon on 
Thursday, 20 September 2018.

The Council consists of 25 Councillors, all Fonterra farmers  
who have been elected by their fellow Shareholders in 25 wards 
throughout New Zealand. Operating like a cornerstone 
shareholder, Council is the guardian of the Co-operative Principles 
and has three strategic priorities:

•  Connection - having meaningful conversations with  
our farmers, understanding their issues, and building  
their knowledge. 

•  Guardianship - ensuring the Co-operative ethos is robust  
and best practice is displayed at both representation and 
governance levels. 

•  Monitoring - focusing on the Co-operative’s performance and 
direction and feeding this information back to farmers’ in an 
‘owner’s voice’.

Council’s mission statement is “To safeguard and advance the 
Co-op for the benefit of all Fonterra farmers through effective 
monitoring and strong representation” and therefore it is critical 
that you keep this in mind when making your decision.

Further information on the key attributes and capabilities 
expected of a Councillor can be obtained from the 
Returning Officer.

Directors’ Remuneration Committee
Nominations will also be called for two members for the 
Directors’ Remuneration Committee (DRC). David Gasquoine  
and Stephen Silcock are retiring by rotation and are eligible  
for re-election.

The DRC is responsible for making recommendations to 
shareholders on the form and amount of remuneration for the 

shareholder-elected Farmer Directors and Shareholders’ 
Councillors.

Directors’ Remuneration Committee nominations will be called 
for by the Returning Officer on Monday, 3 September, with 
nominations closing at 12 noon on Thursday, 20 September 2018.

Voting Period, Voting Methods and Notification of Election Results
All successful candidates take office at the close of the 2018 
Fonterra Annual Meeting of Shareholders which is scheduled to 
be held on Thursday, 8 November at the Fonterra Lichfield site.

Voting Packs, containing candidate profiles,  
will be mailed to eligible Shareholders on Monday, 15 October 
2018. Shareholders can vote online or by post.

The voting period is from Monday, 15 October until 10.30am 
on Tuesday, 6 November, with the results being announced later 
that day.

As with previous years, Shareholders will be able to vote on 
the Fonterra Elections and Annual Meeting resolutions at the 
same time.

Warwick Lampp

For all enquiries including nomination 
papers contact the Returning Officer, 
Warwick Lampp of electionz.com,  
on free phone 0800 666 034 or email 
iro@electionz.com. 

Full Elections information can be 
found on the 2018 Fonterra Elections 
page on the Farm Source website.
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FINANCING SMARTER: NEW FINANCIAL 
TOOL HELP FARMERS WITH COMPLIANCE
The Co-op has designed a targeted financial tool 
to help farmers with meet the higher standards 
and increasing compliance being asked of them, 
without breaking the bank. 
Smart Finance is a short-term loan with competitive interest rates 
and repayment terms of 12 and 30 months. It’s specifically created 
to help farmers become compliant in key areas of sustainability, 
food safety and animal welfare. 

The first item available for Smart Finance is milk cooling systems. 
To help our farmers meet the new raw milk temperature standards, 
Fonterra Farm Source has negotiated with key milk cooling 
suppliers to provide farmers with great deals on a range of milk 

cooling solutions, while stocks last. Smart Finance will be available 
for these milk cooling systems until 30 September 2018.

Richard Allen, Director of Farm Source Stores, says this kind of 
support is a unique benefit of being a Fonterra farmer. 

“This financing demonstrates the unique ability of Fonterra to 
leverage our size, scale and strong relationships with respected 
vendors to get competitive pricing and offer low-cost financing.

“While not every farmer will need or want to use this financial 
tool, this is the sort of innovative solution that our Co-op can 
provide for farmers who need them,” said Richard. 

Smart Finance is just the latest addition to a suite of innovative 
financial tools the Co-op has created to help its farmers.

1. “Surveillance” on ASD forms is not for M. bovis
With calf sales ramping up, it’s important to know what 
“surveillance” means on Animal Status Declaration Forms (ASDs). 
Section 2.3 of ASDs asks: “Are any of these animals from either an 
MPI surveillance listed property or under MPI movement control 
for residue or any purpose other than TB?”. Unless you are under 
a movement restriction there is no need to answer “yes” to this 
for M. bovis reasons.

2. Bobby calves and slinks 
Dairy farmers should send bobby calves and slinks for processing 
as usual. Transporting bobby calves has a negligible risk of 
spreading M.bovis because they go directly to processing plants 
and not onto other farms. Vehicles pose a very low risk of 
spreading the disease. 

3. Planning for adverse weather events 
M.bovis is not a water-borne disease so there is no risk of spread 
from flood waters. Farms under legal restrictions will work with 
their case managers to ensure they have plans in place for natural 

disasters. Farmers in risk-prone areas can arrange pre-approved 
moving permits for evacuation of stock during emergencies. 

4. Transportation of late-pregnancy Cows 
The welfare of animals is paramount at all stages of the M.bovis 
response. Letting late-pregnancy cows calve on a property under 
movement controls from MPI could lead to serious animal welfare 
issues if those animals have to be moved. MPI states that all 
possible options are assessed, and transportation of these cows 
to the meatworks only takes place as a last resort. The New 
Zealand Veterinary Association notes that the law allows for the 
transportation of late-pregnancy cows in certain situations and 
with a veterinary certificate.

5. Precautions for calf rearing 
Taking the right steps when buying and selling calves this year is 
critical. Stock movements carry the highest risk for spreading of 
M.bovis. DairyNZ have guidelines available on their website on 
how you can minimise this risk.

*Advice provided by the Ministry for Primary Industries

MYCOPLASMA BOVIS 
5 things you need to know as season gets underway

Smart Finance is 
currently only available 
for milk cooling but 
could be expanded 
to other regulatory 
compliance items
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BODIOLOGY HELPING TO 
CREATE VALUE IN AUSTRALIA

‘Doing Dairy Better’. That’s what our Australian 
business strives to do every day, focusing on 
finding new opportunities to create value for our 
consumers, customers, and our farmers.
There’s no better example than Bodiology, our all-in-one vitamin, 
mineral and protein powder designed to support healthy 
muscles, joints and bone. It’s an entirely new brand and category 
for our Australian Consumer business.

Kiril Simonovski, Director of the Australian Consumer business 
says that we’re building on the momentum of our consumer 
brand portfolio by identifying new opportunities to create value, 
leveraging our dairy know-how and consumer insights to make 
the products that tap into a growing consumer behaviour among 
Australian adults. 

“Bodiology™ is an exciting development for us – the first of its 
kind for Fonterra Australia and the culmination of a lot of hard 
work, team collaboration, and research,” says Kiril.

“We know from our own research and consumer insights that 
many Australians are looking to stay fit and active as they age, 
however joints, muscles and bones all start to naturally 
deteriorate from our mid-30s. We also see an increasing trend 
among Australian consumers choosing to adopt a more proactive 
approach to managing their health and wellbeing. In fact, after 
regular exercise, taking vitamins is the second most common 
behaviour to maintain health.

“Using these insights and our expertise in protein powders, we 
saw an opportunity to create a new dairy supplement that would 
meet the needs of consumers. Bodiology™ is an all-in-one 
vitamin, mineral and protein powder, tailored to help repair and 
rebuild joints, muscles and bones in one system. One serve, every 
day, can be added to breakfast smoothies, cereal or made into 
a drink,” says Kiril. 

Our new vitamin, mineral and protein powder is already on 
shelves in one of Australia’s fastest-growing pharmacy chains, 
Chemist Warehouse. 

“As a global leader in dairy nutrition, we’re constantly 
challenging ourselves to find better, more innovative ways to 
improve our products and meet changing consumer demands, 
to make the most of every drop of our farmers’ milk. Bodiology™ 
complements Fonterra’s existing global portfolio of adult milk 
powders, and is helping to move milk into higher returning 
products, further supporting the Co-op’s growth strategy,” 
says Kiril.

 1.  In the first half of 2018, we reduced operating costs on our China Farms by 6%.

 2.  Our Reporoa manufacturing site, which just celebrated its 50th anniversary,  
has produced enough total milk protein to make 12 billion sports beverages. 

 3.  In Sri Lanka, 1.3 billion glasses of Anchor milk are consumed each year.

 4.  Mozzarella is one of Fonterra’s most profitable products. 

 5. 18 tanker loads of Pahiatua groundwater will be saved at the Pahiatua site after they discovered 
a way to reuse water from condensation produced during milk powder manufacturing.

The Bodiology team, Deanna Mak, Kiril Simonovski, Kate Ireland,  
Sue Grimmer and Bianca Scott

The new Bodiology range

FONTERRA FAST FACTS
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Fonterra has launched a first in New Zealand – Anchor Protein+ 
flavoured milk that is high in protein with no added sugar.
The new formula packs 20g of protein in a 375ml bottle and is the third in a string of 
beverages with a focus on sugar launched by Fonterra Brands New Zealand over the 
last few months.

Fonterra Brands NZ Senior Development Technologist Elizabeth White says the 
high protein, no added sugar formula of Anchor Protein+ flavoured milk is the first of 
its kind in New Zealand’s dairy flavoured milk market.

“We were given the challenge of developing a market leading product that’s high 
protein, has no added sugar, and that also tastes delicious. After two years of work, 
we have landed on a winning formula for the new Anchor Protein+ flavoured milks,” 
says Ms White.

Fonterra created the beverage because more people are wanting high protein, 
nutritious snacks, they can grab when on the go. The Anchor Protein+ milk range 
uses fresh milk, natural flavours and natural sweeteners and comes in vanilla, 
chocolate and mixed berry flavours. 

The introduction of the new beverage follows the recent release of new Primo and 
Mammoth flavoured milks, which both have 40 per cent less added sugar. All three 
beverages are produced at the new Apollo plant in Whakatu, Hawke’s Bay.

New Anchor Protein+  
flavoured milk launched

KEEP GOING WITH

Waikato dairy farmer, Peter Morgan, understands 
the value of data in effective decision making 
on a high- performing farm. With Agrigate, he 
has more time to spend understanding his data, 
benchmarking and making better decisions.
Pete has been farming in Pokeru for 18 years. Starting with 350 
cows on 180 hectares, by next season the farm will have grown to 
240 hectares and 640 cows. “With this increase in size comes a 
significant increase in complexity in terms of running the farm 
and managing performance well,” says Pete.

Pete has always paid close attention to his data. Before 
Agrigate, this meant manually collecting, inputting and analysing 
information and using lots and lots of spreadsheets that Pete had 
to keep up-to-date.

“With partners onboard, we need a whole business overview so 
everyone can see the same information and make decisions 
together,” says Pete. He needed what he called coffee table 
information – visual data “in one 
place so you can sit down and 
discuss it over coffee,” says Pete.

“What’s great about Agrigate 
is it gives me more time to 
spend understanding and 
decision-making rather than 
‘doing’ the data. I no longer have 
to go to multiple sources to 
get the information I need. 

[Agrigate] lets me cross check pasture, rainfall, production and 
cows at a glance. Having everything in the one place saves time, 
energy and fiddliness,” says Pete. 

Find out more at agrigate.co.nz or sign up for an extended free 
trial until the end of August to see how Agrigate can help you.

THE FINE ART OF FARMING

Pete Morgan
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Anlene has been named the fastest growing brand 
in the dairy category in a major Thai brands award.
Kantar Worldpanel’s Brand Footprint awards celebrate fast 
moving consumer goods (FMCG) brands that are chosen by 
consumers more than one billion times a year globally. The Brand 
Footprint rankings measure which brands are being bought by the 
most consumers the most often.

Anlene’s top ranking recognises its strong recent sales. 

Supatra Pronanunt, Sales and Marketing Director of Fonterra 
Brands Thailand says Anlene’s #WeAreMore marketing campaign 
played a big part in its growth. 

“#WeAreMore challenges the stereotypes that society places on 
people and encouraged them to be more proactive about their 
health. The campaign promoted improved bone, joint, and muscle 
nutrition for total body movement, which resonated well with the 
growing number of health-conscious Thais.”

Supatra says her team are working to increasing the appeal of 
the brand to younger audiences through various communication 
campaigns, brand activations, the launch of new flavours as well 
as the expansion of brand distribution.

“Our latest products launched in Thailand are intended for a 
wider range of customers – from those aged 30-plus rather than 
the 50-plus demographic which the brand has been attracting 
over the past 22 years.”

According to the Nielsen Retail Index Thailand’s market value 
for adult milk increased by 5 per cent to 2.5 billion baht 
(approximately 111 million NZD) in 2017. 

Sales of the adult milk are expected to grow by 15 per cent by 
the end of this year, compared with an average of 5 per cent in 
recent years.

Anlene takes out top sales award

Our Anchor products took centre stage at a  
recent top chef expo in Malaysia where more than 
6000 chefs, culinary experts and foodservice 
industry professionals met to discuss the latest 
culinary innovations.
Anchor Food Professionals was the exclusive dairy partner for two 
competitions held during the expo, which saw chefs using Anchor 
Food Professionals dairy products to compete for the top prize.

Winning Chef, Lim Wei Hrn from Singapore says the quality of 
our Anchor products can’t be beaten.

“As patissiers, we are very particular about the ingredients that 
we work with, as they play a crucial role in determining the taste, 
texture and appearance of our cakes and pastries, Anchor 
products are such a high quality they really help us when it comes 
to creating perfect dishes.”

Our Anchor products also featured in a product showcase and 
a special mixology session where our team served up canapés 
and unique beverages to demonstrate versatility and creativity.

Fonterra’s Global Foodservice Director Stanley Goh says the 
team is honoured to be involved at such a key global culinary 
event with some of the world’s most talented chefs and leading 
foodservice businesses.

“At Anchor Food Professionals our focus is all about helping 
to create great tasting food – and being at Worldchefs has been 

an exciting opportunity to showcase how our dairy products 
play an important role in delivering this to consumers each and 
every time.”

World’s top chefs say yes to Anchor

American delegates enjoying canapés and showing off their  
milk moustaches

Our award winning Anlene
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You’re at a party or a social event and you’re meeting 
new people and then you’re asked “So, what do you 
do” you say you’re a proud Fonterra dairy farmer. 
As soon as these words leave your mouth you know the questions 
are coming your way. It’s to be expected — Fonterra is a well-known 
organisation surrounded by its fair share of opinions, perceptions 
and misconceptions and it seems everyone has an opinion about 
dairy. So to help you out at your next event here are some of the top 
questions coupled with some top notch answers.  

Q: Is your fresh milk reconstituted from milk powder?
A: No way! All fresh milk sold in New Zealand is exactly that, fresh. It 
takes a lot of energy to turn milk into milk powder and in New 
Zealand we are lucky to have plenty of milk around so can easily 
bottle fresh milk. We do make a variety of dairy products such as milk 
powders & UHT milks which last a lot longer than fresh milk, but the 
majority of these are exported overseas often to countries where 
they may have limited availability of fresh milk. 

Q: You guys must be making a fortune for what 
 you charge for butter?
A: Nope. The reality is that people have fallen back in love with 
butter – and ours is some of the best in the world. The price is rising 
in line with this increased global demand. Truth be told, we sell our 
butter at the same global price as all the other wholesalers in NZ. We 
get that the price is up so are looking for ways to try increase supply. 
Your best bet is to stock up when it is on special at the supermarket 
and pop a couple of blocks in the freezer.

Q: I saw some tweets the other day about Palm Kernel 
and deforestation, what’s that about?
A: Good question… Palm Kernel Expeller or PKE, is a by-product of 
palm oil production that, if not used as animal feed would simply be 
burnt off or go to landfill. The palm oil industry has however picked 
up a bad rep for deforestation, so even if PKE is a by-product, we 
want to be certain that we are not a part of the problem. In 2016, we 
released a Palm Product Standard, which outlines our commitment 
to ensure that our PKE supply is sustainably sourced from existing 
palm plantations.

Q: We were on the Gold Coast on holiday last  
week and noticed that milk was cheaper than  
what we pay locally.
A: Yeah, that can happen as markets vary from country to country. In 
some countries, dairy products are heavily discounted by local 
retailers to help get customers into their stores, where hopefully, 
they’ll also buy other higher margin items. In some countries dairy is 
also subsidised by the government which helps to keep price down. 
That’s not the case in NZ though. 

Q: What’s with Fonterra farmers ruining  
New Zealand’s rivers?
A: It’s true that water quality is not as good as it used to be. I know a 
lot of people believe dairy farming is 100% to blame, but the reality is 
there are many reasons, it’s not just us. In saying that,  

we acknowledge that we have a part to play in helping restore our 
waterways and making them swimmable. We’ve already invested well 
over $1 billion of our own money into environmental improvements 
over the last 5 years. 98% of waterways on Fonterra farms are now 
fenced and active planting along riverbanks helps to reduce bacteria, 
limit sediment and filter out nutrients before they reach waterways. 

Q: If I drink milk will I catch Mycoplasma Bovis?
A: No not at all – M.Bovis is very unpleasant for cows, but poses no 
food safety risk to our customers. We care a lot about the health of 
their cows, so we are supporting them through this challenging time. 
The best thing you can do is keep drinking our milk!

Q: Why doesn’t Fonterra produce milk in glass bottles? 
A: Packaging affects our products from the beginning of their life to 
the end of it, so it's something we consider a lot. Plastic has some 
really useful advantages because it's light and strong, making it easy 
to keep clean and easy to work with. Glass on the other hand can be 
heavy and fragile, and if it's re-used frequently can chip and crack, 
We have to also think about food safety in the home, and a big 2 or 
3L glass bottle going to-and-from the fridge frequently presents a 
hazard for consumers – a dropped bottle is no good for anyone! 

We also can’t fix the problem all by ourselves - it's not a 
straightforward thing and everyone from government to waste 
companies to food manufacturers all have a role to play. We're 
committed to doing our bit and the sustainability of our products is 
always a major consideration for us.

ME? I’M A FONTERRA FARMER  
– THANKS FOR ASKING.
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Chinese commuters are now able to enjoy Anchor’s 
extra-stretchy mozzarella as they travel the 
world’s largest rail network thanks to a new supply 
agreement with Pizza Seven. 
Pizza Seven is one of our Food Service customers in China and has 
recently become the designated pizza supplier for the Chinese 
high-speed trains Jim Ruan, VP of Food Service says it’s exciting to 

know millions of commuters will be trying our mozzarella. “Pizza 
is a popular snack for commuters. It’s quick and easy to eat.  
This deal means the snack will be offered on more than 2000 of 
China’s high-speed train routes.”Jim says the Anchor logo will also 
be printed on pizza packages.

“Having the Anchor logo on tens of thousands of pizza boxes 
will be a game-changer for our brand recognition. It means 
millions of train passengers will get to know Anchor, reinforcing 
its great reputation.”The logo was added because Chinese 
customers appreciate a premium product.

“Anchor resonates with consumers, who know they can trust 
our New Zealand product. That’s important in a market like China 
where food safety is a top concern.” Pizza is fast becoming an 
obsession in China. Our Co-op is one of China’s biggest cheese 
suppliers eating 30600 MT a year. Demand for mozzarella cheese 
made at our Clandeboye and Whareroa sites is predicted to 
continue to grow. 

Pizza Seven has been a customer of our Co-op since 2013. They 
purchase around 200 MT of cheese every year, mainly Anchor 
Extra Stretch Shredded Mozzarella Cheese. China’s high-speed rail 
network is the largest in the world. Its 25,000 km long and 
passengers clocked up 1.7 billion trips in 2017. That’s a lot of trips 
to enjoy pizza.

ANCHOR MOZZARELLA 
GOES HIGH SPEED

A commuter enjoy a pizza topped with Anchor Mozzarella

Chinese consumers hankering for KFC will be able 
to enjoy Anchor cheese and cream cheese from next 
month, after Anchor won another contract with the 
fast food giant.
Nearly 300 KFC stores in Fujian and Guangdong provinces are 
using our cheese slices in their Pannini hamburgers. Cream cheese 
from our Waitoa UHT site will also be used in KFC’s dessert as the 
restaurant chain embraces the tea macchiato food craze.

“This contract is another big win for our Greater China team. KFC 
is a fast food giant in China, and now Chinese consumers will be 
able to combine their love of KFC with Anchor,” says Kefei Bu, 
General Manager of China Strategic Accounts.

“We’re real partners with KFC. Not only are we supplying the 
cream cheese for their tea macchiatos, we’re also helping with the 
recipe and dispatch machines in stores. From August, more than 
220 KFC dessert stations nationwide will debut tea macchiatos 
using our products.”

The fast food industry is another tremendous opportunity for our 
Co-op. China’s fast-food restaurant industry is estimated at around 
US$150 billion in 2017 – up 9.6% on the year before. 

This is the latest collaboration with KFC. In June 2017, KFC China 
launched “Chizza”, a pizza with a fried chicken base topped with our 
signature mozzarella. The popular snack has boosted our mozzarella 
cheese sales by around 700 metric tonnes.

With more than 5,000 restaurants in 1,100 cities in China, KFC is 
the most popular fast food restaurant in China. Key to its success 
has been its creative catering to Chinese tastes, with menus 
including a range of local dishes, such as egg tarts, congee (rice 
porridge), and the “Dragon Twister”, in addition to its infamous 
fried chicken.

KFC China expands range with Anchor products

Our cream cheese is being used by KFC restaurants across China
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Recently we travelled to Australia to see our 
key business operations first-hand. Experiences 
like this play an important part in fulfilling our 
monitoring and guardianship role.
The Australian dairy industry has received significant media 
attention over the last couple of years. We saw the demise of the 
last big Australian co-op Murray Goulburn which ended in its sale 
to Saputo, but not before subsequent proceedings by the 
Australian competition ‘watchdog’ the Australian Competition 
and Consumer Commission (ACCC) against Murray Goulburn and 
its in-depth review of the industry.

The Australian milk pool peaked in 2000 at 12.6bn litres.  The 
industry then went through deregulation when all Australian States 
repealed legislation governing the sourcing and pricing of drinking 
milk. The impact at farm level varied across States depending on the 
scale of farms and a number of farmers took advantage of exit 
payments and left the industry. At the same time, drought and an 
unfavourable AU$ caused the milk pool to shrink from that peak and 
over the last decade it has hovered around 9 – 9.6bn litres.

Fonterra Australia’s local milk pool has grown by 30% in the last 18 
months following a number of suppliers switching from Murray 
Goulburn.  

During our Council visit, we discussed management plans to 
ensure the business can hold and grow supply in the new market 
dynamic and what came through loud and clear was the need to 
provide farmers with many reasons to supply Fonterra.

It was evident during our engagements with Australian farmers 
and industry leaders that they want a connection with Fonterra over 
and above that of a transactional level. 

What they really sought was a sense of belonging. Farmers also 
spoke of a desire for greater transparency of how the milk price is 

calculated which highlighted the fundamental importance of our milk 
price model both in terms of the transparency it delivers to New 
Zealand farmers and the benefit this provides to the entire industry.

The Australian business appears in good shape and well positioned 
in the market relative to other players. But it will need withstand 
Saputo chasing supply. Ultimately this will come down to Fonterra’s 
ability to pay a milk price competitive with other players.

Councillors have been speaking about their personal and our 
collective learnings from this trip at ward engagements, contact your 
local Councillor if you would like more information.

From the Shareholders Council Chairman
Australia Study Tour

Kiril Simonovski, Fonterra Australia Sales & Marketing Director briefs Councillors on our Australia operations

ITINERARY
Day 1: Melbourne – Overview of business, transformation 
journey, strategy and priorities, performance, milk pool 
dynamics, competitive landscape, farmer engagement, 
Foodservice experience, supermarket visit

Day 2: Visited Stanhope site, met with Bonlac Supply 
Company board to discuss their perspective on recent 
developments within the Australian dairy industry, the 
competitive landscape, and farmer engagement with 
Fonterra Australia

Day 3: Visited Darnum site, met with Fonterra Australia 
suppliers to discuss industry issues. We also met with 
members of Australian Dairy Farmers board to get their 
perspective on recent developments within the Australian 
dairy industry, the competitive landscape and regulatory 
issues they are facing. They also spoke about the R&D 
work being done in Australia with GM ryegrass.
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Commercial Director Australia, Abhy Maharaj gives Councillors a snapshot of 
Australia’s market dynamics

Kiril shows Councillors the prominent placement of our cheese 

in what is a competitive market

Health and Safety is always a priority as Councillors 

James Barron and Duncan Coull discuss plant operations

Councillors get a first-hand view of our mozzarella coming 

off the line at our Stanhope factory.
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SPOTLIGHT ON              NELSON/TASMAN
Nelson and the Tasman District cover over 10,000km2 of the top of the South Island, 
encompassing around 100,000 people. It is home to two of our manufacturing sites – 
Takaka and Brightwater. 

TAKAKA QUICK FACTS
• Established in 1902 as a creamery

• Processes 560,000 litres of milk per day 

• Produces 16,000 metric tonnes of skim milk  
powder per year

• 60 employees

Takaka started life as a creamery, making award-
winning butter for export to Europe before 
expanding into casein and caseinate. In 2005 it’s 
100+ year history was nearly completely destroyed 
by a devastating fire, but a rapid rebuild of just over 
three months had the site up and running again, 
producing skim milk powder for export.
Staff at Takaka pride themselves on quality and efficiency, and 
have contributed to ideas and initiatives that have reduced water 
use by nearly 30 per cent since 2014 and markedly improving 
boiler efficiency and plant-on-product time. 

In 2017, Takaka became the first site in the Co-op to have a 
state-of-the-art stormwater treatment system called 
Stormwater360 installed, treating and filtering stormwater before 
it’s put back to land or water. 

Like its neighbour Takaka, Brightwater was also 
opened in 1902 as a butter plant. In the 1970s 
a dryer was added, and in the 1980s butter 
production was shifted up the road to Takaka to 
allow the site to focus entirely on powder. 
Today, Brightwater is dedicated to WMP and this focus allows it 
to maximise quality, yield and production time. This is reflected in 
a string of award wins – in 2010 it won the Sustained Results 
award, with 100% First Time Grading – every gram of powder 
produced that season was to spec with no quality failures, and in 
2014 it won the Sustainability Best Site Cup award.

In 2017, it was again recognised for having the highest grading 
results, and was runner up for the Customer Focus award. This 
year, it was runner up in the Best Small Site award. 

BRIGHTWATER QUICK FACTS
• Established 1902 as a single butter plant

• Focussed entirely on Whole Milk Powder since the 1980s

• Processes around 240,000 litres of milk per day at peak

• Produces 10,000 metric tonnes of WMP per year

• 34 employees
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Arnold Kelly is one of life’s unsung heroes. 
He’s spent more than three decades in the police 
service, been involved with Rotary since the 80’s 
and in an effort to help provide healthy food to 
people across the globe, is a third-generation 
dairy farmer. 
In 2010 he joined ShelterBox – a charity providing emergency 
shelter and supplies to countries ravaged by disaster and war 
and whose resources cannot meet their needs. Since then he’s 
been on 18 overseas deployments.

Arnold says it was during his most recent deployment to the 
Philippines that he witnessed first-hand the effect his and other 
Co-op farmers’ milk can have on those in need. 

“I went the supermarket to buy some milk powder for my tea 
and coffee, and I was delighted to see our Anchor logos staring 
out at me from the shelf, I decided to use my own money to 
purchase 30 packets for families in need.”

After purchasing the milk Arnold hand delivered it to some of 
the families in the area who had lost everything to the recent 
storms. He was able to explain to them how it came all the way 
from New Zealand, and that he, his family and his farm had 
helped make it. 

Arnold said seeing the families’ reactions really drove home 
to him how much of a difference our product can make.

“In countries like the Philippines and Sri Lanka, getting access 
to high-quality nutritious food is not always easy. As a Fonterra 
farmer I’m so proud to see our products out there, filling this 
gap and making a difference in the world.”

Every Monday morning a group of local primary 
school kids pull on their gumboots and head 
through the gates of Daphne and Stephen Woods’ 
Takaka farm.
The Woods farm is part of a paddock to plate programme which 
was developed by Fonterra Area Manager Victor Gahamadze in 
an effort to teach kids and their families more about where 
their food comes from and to emphasise the connection 
between the Co-op and the community. 

The school children and parent helpers spend around an hour 
on the farm each week learning about a different topic and the 
Woods say they look forward to the visits. 

“It’s great having the kids show up every Monday. We talk to 
them about how the farm works, how we care for our animals, 
how we look after the environment, how the milk is made into 
products and so on.”Victor says the programme has been a 
huge success both for the kids and their parents. 

“A local parent mentioned to me one day that they didn’t feel 
much of a connection with Fonterra and what we do in the area, 
that’s when the idea for the programme was born. I designed the 
concept and we started with a one term trial, it’s been so 
successful we are extending it”

The Woods say it’s been great to see the children and their 
parents becoming more connected to the Co-op and how it 

works. “We think being part of the community is really important 
and we’re always keen to show people what we do. After the 
pilot, we definitely had the next generation of farmers, vets, 
tanker drivers, and product testers!” 

SPOTLIGHT ON              NELSON/TASMAN
When a little milk makes all the difference 

Paddock to Plate Pilot 
connects Co-op to Community
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Smart calf rearing
With Dairy NZ

Encourage regular breaks 
It’s tempting when we’re busy to skip breaks, but this is often 
counterproductive. When we’re tired, hungry or dehydrated 
mistakes can happen. Remember it’s important to take regular 
breaks to prevent burnout. A quick snack and drink of water 
between meal breaks can go a long way to recharging 
energy levels. 

Checking new-born calves 
Cows and calves can get separated in the calving paddock. Calves 
can hide in drains, hollows, hedges, and long grass, or they may 
walk under break fences, so remember to take your time checking 
the paddock. It’s useful to know that in cold, wet and windy 
weather, calves will tend to walk in the direction of the wind. 

Pick up calves more 
than once a day
There is only a short window 
of opportunity for calves to 
absorb colostrum and get the 
full health benefits of this 
liquid gold. Ideally, your calves 
should drink at least two litres 
of fresh colostrum during the 
first six hours of their life to 
get the protective antibodies. 
Picking up calves more than 
once a day can make a huge 
difference to the amount of 
colostrum they get during that 
short timeframe. If the 
weather is bad, calves should 
be picked up more often. 

Better access to grain 
Calves eat grain shortly after they drink milk. If all the calves in 
the pen can access the grain feeder at the same time, it helps 
encourage intake. Observe your calves to see how many go off to 
feed after drinking, and how many can fit around the feeder. 

Most calf rearers like to wean calves when they are eating at least 
1 kg/day. It’s hard to tell what they are eating however, and recent 
studies show the grain intake can vary from 0.2-1.9kg per day. To 
help encourage your calves to eat grain, position your meal feeder 
so that it’s easily visible to help them find it. Making it longer will 
also make it easier for them to all access the grain. 

Biosecure calves
Good biosecurity practices can help keep calves and the farm 
team healthy. Your replacement calf shed should be a fortress. 
Having dedicated personal protective equipment for the calf 

sheds is an easy form of biosecurity, and many farms find this 
easier than managing footbaths and scrubbing boots. For 
information on Mycoplasma Bovis precautions for calf rearing visit 
dairynz.co.nz/mbovis.

Doing the right thing at the right time
Sometimes, when a calf is ill or injured, the most humane thing is 
to put it down. As soon as a calf is euthanised, check for any signs 
of life and then reconfirm three to five minutes later. There should 
be no blink reflex, the pupils should be fixed and dilated, and 
there should be no regular breathing.

General calf health 
Daily health checks are a good way to help you identify and treat 
any issues early. From a distance, check if there are any calves: 

•  isolated from the group 

•  that aren’t interested in feeding 

•  behaving differently to the group.

Check calves over while they are feeding: 
•  treat navels with iodine to reduce the risk of infection and dry 

the navel quicker 

•  feel for abnormal/swollen navels regularly 

•  look for scours or dirty bums 

•  look for any with dull or sunken eyes, or walking unsteadily 

•  look for any not feeding as enthusiastically as the others.

Calves that are well cared for have a reduced risk of disease and 
cost less to rear. They grow faster and go on to be stronger, well 
grown replacements that will continue to develop into valuable, 
productive adults.

With calving well underway, successful calf rearing will be high on the agenda for dairy farmers around 
the country. DairyNZ’s Animal Care Team Manager, Helen Thoday, says having the right knowledge and 
skills for the job makes the team’s life easier and more rewarding, and ensures all calves receive the best 
start to life. 

Photo credit Lee Davies

Photo credit Lee Davies



21

Fonterra Farm Source  >>>  August 2018Fonterra Farm Source  >>>  August 2018

AgTech is the name for new digital tools to help 
farmers better understand and manage their inputs, 
operations, production and efficiency. 
With some estimates forecasting a near-doubling of demand for food 
by 2050, this technology plays a critical role in helping meet the 
challenges of feeding a growing global population and mitigating the 
environmental impacts. These are the most important tech trends 
shaping agriculture, both today and in the future. 

Sensors everywhere and the Internet of Things
The Internet of Things is proving to be a transformational 
technology for many sectors including agriculture. With the 
increasing coverage of data networks like 4G and low-power 
networks like LoRa and Sigfox, plus the declining costs of sensors 
and chips, connecting the real world into digital management 
systems has never been easier. 

Sensors in paddocks can report on factors like moisture levels, 
fertiliser loading and soil composition. Sensors on animals can 
track their health, fertility, location, and progress, and sensors on 
equipment capture better agronomic data and mechanisation 
loads. This can provide with far deeper and more accurate insights 
into every part of farm operation. 

Analytics and Machine Learning
These connected sensors will produce huge amounts of 
information, but none of it is useful unless it’s presented in 
a meaningful way. This is where analytics comes in.It uses 
Machine Learning – a subset of Artificial Intelligence which gives 
computers the ability to look at sets of data and ‘learn’ from them 
without the guidance of a human. Analytics software can make 
sense of the huge amounts of data and make predictions about 
what might happen next. 

Back decision-making up with hard data and these insights 
mean can make better decisions about farm and animal 
management – for example, the best time to apply fertiliser or to 
irrigate, maximising outputs while minimising inputs. 

Doing anything anywhere
Mobile technology has transformed the global economy, with 

smartphones and data networks enabling a new wave of 
innovation which has re-shaped the way we interact with the 
world – changing everything from taking photos to getting 
around. Mobile data networks continue to provide more coverage 
and faster speeds to more people, which brings the same 
capabilities on-farm.

Being connected on the go means you can make use of 
analytics and management software throughout the day – tools 
like Agrigate -- putting the power to get detailed information and 
insights in real-time, literally in hands.

Robotics and Automation
Self-driving tractors have been capturing the imagination since 
the 1940s, but are closer to reality than ever before. Their 
development has been spurred by labour shortages and huge 
leaps in technologies like LIDAR and Machine Vision. 

Autonomous tractors will allow tractors remotely, or eventually 
them to manage themselves.

Automation is not just transforming agriculture on the land. 
With the help of drones it’s also transforming things from the air. 
Drones already help quickly carry out time-consuming tasks 
ordinarily done on-foot or by multiple people – such as doing 
inspections, monitoring pasture, livestock and water levels, and 
even use them to move stock and apply sprays to their crops. 

As they improve, such as getting longer battery life and more 
powerful engines, their capabilities to carry out more on-farm 
tasks will grow. Artificial Intelligence, Machine Learning, and 
Machine Vision are also being used by equipment companies like 
John Deere to automatically identify, analyse and make 
management decisions about plants and crops at an individual 
level, reducing the need to use herbicides by up to 90 per cent 
and helping fight weed resistance. 

Doing it on the Blockchain 
At its most basic, blockchain is a way of verifying and 

permanently storing a record of an event, but without a central 
authority. For cryptocurrencies, the blockchain plays the role of a 
bank – it is the authority on all transactions, recording and 
verifying who sent what to who, when and how much. In 
agriculture, blockchain can be used to trace a product every step 
of the way, from pasture to plate. The decentralisation of 
blockchain means it can be authoritative but open and accessible 
at the same time, allowing anyone to track a product’s history at 
any point.

As food safety and authenticity becomes more important for 
consumers and farmers alike, blockchain can be used to give 
people uncorrupted and authoritative records on exactly where 
their food has been and where it has come from. Fonterra has 
already started a pilot programme with Alibaba for food 
traceability on blockchain.

FIVE TECH TRENDS 
SHAPING AGRICULTURE
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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 Richard
Hello,

It won’t be long before most of our farmers will be back in 
the full swing of milking. While you’ve been busy with 
calving, I’ve been out across the country hearing lots of 
positive feedback on our seasonal offers and rewards 
programme. As with anything though there is always room 
for improvement, and this will be one of the focuses for the 
team over the coming months. Watch this space.

It’s also been great to hear positive feedback on our 
supplier nights. These events enable farmers to get together 
and share news and best practices before heading into 
calving. They give our farmers a break from the farm and a 
chance to join us for some great food and conversation. We 
were also able to give update on the special offers we were 
running in the build up to the new season.

Speaking of special offers, don’t forget to make the most 
of our excellent deals and bonus FS$ offers on a range of 
calving and calf rearing products, such as Ancalf and Calf 
Meal. If you are feeling the cold take advantage of our winter 
clothing end of season sale, a good chance to stock up on 

seasonal essentials. At the same time make the most of our 
six months deferred terms on all purchases over $500 right 
through until November.

The impacts of M. Bovis continue to be felt around the 
country, adding to the daily challenges of farming. Many of 
our farmers are reviewing their options for rearing calves this 
season and grazing stock off-farm. In-store we’re here to 
support you wherever we can. 

With spring just around the corner, we’re starting to think 
about pasture renewal and cropping, as I’m sure you are too. 
We have the Pioneer Maize offer already in market with more 
offers to follow on agchem and seed next month. If you need 
technical support with any of your agronomy or pasture 
renewal plans, please don’t hesitate to contact your local TSR. 

That’s all from me this month so take care out there and I’ll 
catch up with you again in September. 

Richard
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More than just Weet-Bix & Milk

Co-op harnesses the subconscious 

More than 30,000 kiwi kids will continue to start 
the day with a healthy breakfast thanks to our  
Co-op the Government and Sanitarium signing 
on for another year of supporting the Kickstart 
Breakfast Programme.

The programme supplies Anchor milk and Weet-bix to more than 
950 schools across the country each morning. 

Tutira farmer Paul Harris says his local primary school is part of 
the programme and it’s great to see young children being 
encouraged to enjoy milk on a daily basis. 

“It’s really important we support milk drinking in our communities. 
We need to encourage young children to drink milk so they develop a 
taste for it and grow up to become Anchor customers.”

“The programme has also really helped the kids learn about 
milk and its journey from the farm to their breakfast table. I  
think all farmers should be really proud to support Kickstart 
Breakfast Clubs.”

Auckland teacher Anne-Marie Whitby says providing all kids 
with a morning meal helps with focus and concentration. 

“Making sure the children get a good breakfast improves  
their wellbeing, and they've got more energy to take part in 
school activities.”

Since 2009 over 25 million breakfasts have been served up 
across the country.Morrinsville Primary love their Kickstart Breakfast Club

Your subconscious mind is so powerful that it runs 
all your bodily systems while processing more than 
11 million bits of sensory information per second. It 
also has a massive influence over the choices we 
make. That’s information our Co-op is tapping into 
via our new Behavioural Hub.
The Behavioural Hub uses the latest technology and  
behavioural science to better understand, anticipate and  
shape consumer behaviour. 

Director of Sales and Marketing Disruption, Carl MacInnes says 
the Behavioural Hub has the potential to change the way 
businesses connect with consumers.

“95% of the choices consumers’ make are based on subconscious 
thoughts. What consumers think they want and what they actually 
want are often two different things. That’s why traditional market 
research and new product development is so tough.

“Thanks to the technology and insights developed in the 
Behavioural Hub, we are better able to understand how consumers 
will react in certain situations or to certain products. That means 
we’ll be able to modify sales and marketing activity to deliver a 
competitive advantage.”

Some of the world’s biggest companies such as Amazon, Google 
and Apple are investing heavily into this area. 

Carl says the Co-op has now reached an exciting stage where 
we’ve got some great momentum. 

“We’re working with our Global Consumer and Foodservices 
team, as well as selling our services to large external organisations 
in New Zealand and across Europe. By understanding how the brain 
performs, and how it makes decisions and choices, we can use a 
range of tools to influence, incentivise and ultimately deliver real 
competitive advantage to our Co-op.”  

Checking out a virtual store via mobile

THE BEHAVIOURAL HUB’S 
THREE CORE OFFERINGS
1. Next generation insights: Understanding what 

drives consumers and how we can predict their 
behaviour, such as our Virtual Store tool. 

2. New retail services: Shaping shopper behaviour 
and creating loyalty for greater impact in new 
retail and e-commerce.

3. Behaviour change: Increasing consumer lifetime 
value by driving long-term ‘stick-ability’ to 
programmes and products.
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Twenty-one farms left reeling after the 2016 
Kaikōura earthquake have recently been kitted out 
with some new technology - part of a programme 
designed to get their farms back to the same, if not 
better, state than they were before the big shake.
While the quake, described as the ‘most complex ever studied’, 
prompted seismologists to rethink many assumptions about 
earthquake processes, something that can’t be questioned is the 
extraordinary landscape changes that resulted.

On the coast, a massive shoreline shelf was thrust upwards by 
several metres, while inland the geographical contours of many 
upper South Island farms were totally changed, leaving some  
areas unfarmable.

Groundwater levels were also severely affected by the quake. 
Land that was previously dry is now too wet and vice versa, drains 
were destroyed, waterways changed course or ceased to exist and 
some wells and bores had either dried up or been plugged with 
tonnes of sediment.

But help is at hand. The Kaikōura Plains Recovery Project was 
launched late last year to assist farmers manage damaged farmland 
and water use. The three-year project, primarily funded by $600,000 
from MPI’s Earthquake Recovery Fund, is being led by Jodie Hoggart 
and supported by Environment Canterbury, Kaikōura District 
Council, Fonterra, DairyNZ and local iwi and farmers.

The Recovery Project wanted a way to help farmers better 
understand their post-quake soils and make more informed 
decisions about irrigating effluent and water. Fonterra’s NxtGen 
Farms team had previously investigated and trialled soil moisture 
sensor technology and provided support around what could be 
achieved. The Recovery Project Governance group decided that 
funding the purchase of soil moisture sensors for the 21 farms was 
the best way to help. The Fonterra Farm Source team supported 
with the installation of the sensors alongside farmers.

The sensors operate at multiple depths, picking up the variation in 
soil moisture and temperature at different levels. The data is then 
sent to the farmer’s online device, telling them how wet their soil is, 

if drainage is occurring and if there is enough moisture, or too much, 
for optimal grass growth. This data, combined with weather 
forecasts, can help farmers make more informed decisions about 
when and how much effluent or water to irrigate or whether to 
apply fertiliser on a particular day or not. While identifying the 
sweet spot for pasture growth, the information can also help limit 
the risk of nutrient run-off into waterways.

Mark Hislop, a Kaikōura farmer and member of the Recovery 
Project Governance group, says it’s that dual advantage of the 
sensors that prove their value.

“From an on-farm management perspective, to have the data 
from the sensors readily available makes a big difference. We want 
to use water wisely and only irrigate when the soil and pasture 
needs it. The same goes for irrigating effluent because we want to 
keep it out of the waterways by only spreading it when and where it 
can be absorbed.”

James Caygill, Fonterra’s Regional Engagement Manager (South 
Island), says it’s been great to see farmers embracing the technology. 
“I’ve been really impressed with how onboard they are with the 
project and how easily the new data the sensors provide can be used 
to modify their management decisions. Kaikōura’s farmers have 
been actively seeking ways to improve water quality for some time, 
and this initiative provides a tangible way of limiting the impact 
their activity has on local waterways.”

A helping hand for 
earthquake-affected farmers

Our Farm Source team helped farmers install the sensors

The sensors operate at different depths and are simple to install
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LEADING THE WAY  
IN ANIMAL CARE
By Katherine DeWitt, DairyNZ developer animal care and biosecurity 

I’ve seen first-hand on farm how many farmers pride 
themselves on taking good care of their animals. 
That is reinforced by the dairy sector’s commitment to animal care 
set out in the Dairy Tomorrow strategy. The goal?  
To be world leading in animal care.

It’s a commitment I believe many farmers are working hard 
towards and something that attracted me to move from the US to be 
a part of the New Zealand dairy sector.

I’ve been impressed by the number of you who have made changes 
to improve animal welfare on-farm, even before regulations came 
into place. 

Take tail shortening, for example. From this October, removing the 
last two-three vertebrae of a cow’s tail will be prohibited. A vet will 
still be allowed to shorten or dock a tail under local anaesthetic, if it 
is damaged or diseased.

We know from our interactions with farmers that most of you have 
already stopped shortening tails a long time ago, which is great as it 
is painful for the cow, and extensive research shows it does not 
improve udder hygiene, or reduce mastitis and somatic cell count. 

Better options for tail management:
Good hygiene, stockmanship and vaccination programmes have been 
found to be a much more effective option than docking. 

A cow’s tail actually provides a range of benefits, including 
allowing her to swat away flies and communicate intentions and 
moods to herd mates and handlers. 

Trimming a cow’s tail hair, or switch, is allowed under the 
new regulations. 

This is a good option to help maintain udder health and keep cows’ 
udders and milkers’ faces clean, while still allowing cows to deter flies. 

Tails can be trimmed using hand shears, scissors or electric 
trimmers. It’s up to you and what works best for your farm system 
and team.

For more information on tail trimming visit www.dairynz.co.nz/
tail-management, or to find out more about the new tail shortening 
regulations visit www.mpi.govt.nz. 

THE DAIRY TOMORROW VISION
One of the six commitments and goals in the sector strategy is: We will be world leading in on-farm animal care.

This means the sector will:

• Develop and implement a Framework that ensures every animal is valued and treated with care and respect.

• By 2023, achieve all farmers implementing and reporting under the Framework.

To find out more about the strategy, visit www.dairytomorrow.co.nz. 

Katherine DeWitt

A farmer trims his cows tail
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This year, Fonterra Milk for Schools celebrated two 
massive milestones – serving up 100 million Anchor 
milk cartons and celebrating its fifth birthday. 
To mark the programme’s 5th Birthday we launched the ‘Richie’s 
Milk Run’ campaign. Not only did five lucky schools get a visit 
from the former All Black’s Captain but post campaign analysis 
shows the awareness of our Milk in Schools programme jumped 
more than 20 per cent. 

Without your milk, we wouldn’t have the successful programme 
which benefits 145,000 kids across 70% of New Zealand 
primary schools. 

Taranaki farmer Matthew Grayling says the programme is 
a great initiative because it’s creating a new generation of 
milk drinkers. 

“If we can give kids a nutritious ‘pick me up’ then they’re going 
to get a lot more out of their day. Drinking milk in school means 
it’s more likely kids will drink it at home and that’s something we 
can be very proud of.”

Both kids and schools love the programme and often share 
their thanks with us, here’s just a few of their letters. 

Fonterra Milk for Schools 
– thanks to our farmers
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Our ocean freight partner Kotahi has lowered our 
Co-op’s CO2 emission by 9% for ocean exports, 
thanks to the use of larger ships and better ocean 
freight network design.
Using data from major shipping lines together with the globally 
recognised Clean Cargo Working Group methodology, Kotahi has 
identified the carbon calculations for our trade lane routes and 
export regions.

Kotahi Chairman and COO Global Operations, Robert Spurway 
says the efficiency gains from using larger ships aligns with the 
Co-op’s wider sustainability goals. “Kotahi’s focus on efficiency 
and reducing carbon emissions in our supply chain is helping lead 
the transition to a low-carbon future.”

Kotahi Chief Executive David Ross says smart digital solutions 
drive an efficient supply chain by moving products from 
manufacturing sites to export markets with better use of 
container equipment, trucks, trains and ships.

“Through our strategic partnerships with shipping lines and 
exporters we have access to space on larger more fuel-efficient 
ships, which provide direct routes to key markets such as China. 
We’re helping to create secure, sustainable shipping services to 
enable New Zealand exporters and importers to trade globally.” 

As part of its sustainability programme Kotahi also sponsors 
the Kotahi Aviary in the Hawkes Bay. In partnership with Cape 
Sanctuary and Department of Conservation the breeding facility 
is helping to ensure the survival of one of New Zealand’s rarest 
shorebirds, the native shore plover or túturuatu.

Brie is one of the newest members of the New 
Zealand Hearing Dogs organisation. She’s a Cavalier 
King Charles Spaniel and has just started her training 
to become a hearing dog for a special kiwi kid. 
Brie was brought with a grant from the Fonterra Grass Roots 
Fund and the Hearing Dogs charity asked us if we would like to pick 
her name. Dozens of staff and farmers put names forward, with the 
top five put to a final vote on social media. 

Brie – named after our creamy cheese - won and suits this little 
pup to a tee. She’s currently living with her trainer in New Plymouth 
and over the coming months she’ll be taught how to alert her future 
owner to a noise by pawing them and then leading them to the 
sound of that noise.

Jacqui Cameron from Hearing Dogs NZ says Brie is settling in well 
to her future role. “Brie is growing well and is happy at home with her 
trainer, she is becoming brave enough to explore her environment 
and will soon be ready to go out for her ‘socialising’ training. 

When she’s out and about 
Brie will wear a bright 
yellow jacket to let people 
know she’s in training. The 
jacket will also carry the 
Fonterra Grass Roots logo. 
Once she’s all trained up 
Brie will meet her forever 
owner - a deaf or severely 
hearing impaired kiwi child. 

Having an assistance dog 
not only helps alert a chid 
to everyday sounds like car 
horns, doorbells or a ringing 
phone but they will also 
become lifelong friends.  
We hope Brie is up to  
this big task. 

Meet Brie – The puppy who’s 
being trained to make a difference

About Kotahi
Kotahi is Fonterra’s joint venture with Silver Fern Farms. 
As New Zealand’s largest supply chain collaboration, 
Kotahi works with exporters, importers and logistics 
partners to move containerised cargo around the world. 

Global Cargo

255,000
TEU consolidated at key 
hub ports by Coda Group, 
Kotahi’s joint venture  
with Port of Tauranga

40 New Zealand 
exporters

140 countries 
receive NZ cargo

300,000
TEU 
shipped 
each year

Brie will one day provide vital 
support to a kiwi child with a 
hearing disability

BIGGER SHIPS HELPING 
ENSURE SUSTAINABILITY
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YOUR PHOTOS

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

Milk man Harry loves helping his grandma  Paula Holdt on the farm

#rurallove - thanks to Alayna Bell 
Del Bruce's latest arrival greets the morning sun

Your first pet day calf is always special

Look there_s the tanker! Chevon Horsford_s son loves watching 

the milk being collected
 The gumboots are getting a good workout this 

calving season
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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 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 how Fonterra GlobalTrade, Fonterra Ingredients, Fonterra Group Manufacturing and Farm Source 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 (incl 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 2 nights  
this is dependent on travel locations. Day one starts at 9am and the programme concludes on day 2 at approx 3pm.

A FEW COMMENTS FROM PAST PARTICIPANTS:
• Wonderful 2 days. I am proud of our company and staff. We are Fonterra.

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

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

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

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

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

Please indicate below if you wish to register:

    6 & 7 Dec  

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

Surname

First name

Address

Region

Home phone

Mobile telephone

Email

Supply no.   Party no.

Ward no.

Shareholder   Sharemilker 

Other
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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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Get growing now. Go to www.primaryitodiploma.co.nz or call us on 0800 20 80 20

It’S nOt wHaT YoU gRoW. 
It’s wHo yOu gRoW.

B U S I N E S S  M A N A G E M E N T   •   H U M A N  R E S O U R C E S   •   F I N A N C I A L  M A N A G E M E N T   •   R E S O U R C E  M A N A G E M E N T

the country. And since you’re running a 
business, you’ll need to grow your team’s 
knowledge and expertise.

Agribusiness Management will grow your 
team that will grow your business. 

Whether it’s learning to talk budgets like 
a bank manager, how to set goals today 
and reach them tomorrow or how to 
grow a team that will grow the business 
– they can develop one of these skills or 
work towards a full Diploma on the job, 
at their own pace. 

It’s an industry-recognised qualification, 
so, if you’re looking for them to go places, 
it’s a good place to start.
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Get growing now. Go to www.primaryitodiploma.co.nz or call us on 0800 20 80 20
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the country. And since you’re running a 
business, you’ll need to grow your team’s 
knowledge and expertise.

Agribusiness Management will grow your 
team that will grow your business. 

Whether it’s learning to talk budgets like 
a bank manager, how to set goals today 
and reach them tomorrow or how to 
grow a team that will grow the business 
– they can develop one of these skills or 
work towards a full Diploma on the job, 
at their own pace. 

It’s an industry-recognised qualification, 
so, if you’re looking for them to go places, 
it’s a good place to start.

Why Knowing Your Numbers Is The Key To Financial Success

The best financial 
decisions are rational – 
not emotional – ones. 
But the Head of Rural and 
Commercial Banking at SBS, Grant 
Dermody, says it’s all too easy 
for agribusiness owners to get 
caught up in the emotional side 
of investment decisions if they 
don’t have a solid understanding 
of their own financial picture. 

“When you’ve been looking at 
a neighbouring piece of land 
and dreaming about what you 
might do with it and how it could 
benefit your business… and then 
real estate agents are creating 
tension between three or four 
parties and you feel that pressure 
of not wanting to miss out, it can 
very easily become an emotional 
decision.”

The key, Grant says, is knowing 
your numbers and understanding 
what they mean.

Cash-flows, balance sheets, 
operating expenses, opportunity 
cost and the internal rate of 
return are all important financial 
terms. But many farmers have 
to rely on external consultants 
to interpret their impact and 
successfully navigate a path 
forward. 

Undertaking a qualification 
such as Primary ITO’s Diploma 
in Agribusiness is one way of 
upskilling yourself so you can 
make more informed financial 
and investment decisions. 

“People who have done the 
Diploma understand those 
metrics and the importance of 
them,” Grant says.

“There are plenty of astute 
farmers out there but a lot of 
them would benefit from having 
a good understanding around 
the financial analysis process 

that would enable them to be 
more objective. A Diploma 
in Agribusiness provides this 
understanding. They’re able 
to analyse opportunities and 
understand those return factors 
and what impact a particular 
investment would have on the 
performance of their business.”

Grant says farming is often a 
long-term inter-generational 
business so making the right 
financial decisions has a long-
lasting impact.

“It’s often about wealth creation 
over the medium to long term. 
How is your business performing 
today, and what are the financial 
metrics required to reach your 
goals?

“A qualification such as the 
Agribusiness Diploma brings 
a clearer lens to the decision-
making process and leads to 
a very informed discussion 
between farmers and their rural 
bankers.”

Sound financial knowledge and 
being able to understand the 
technical terms also makes those 
conversations with your banking 
advisor a lot easier and more 
enjoyable. 

“It certainly speeds the process 
up if they’ve already done a 
robust analysis and it gives 
the bank confidence that the 
business owners understand 
that growth opportunity and 
how it will impact on the balance 
sheet and the cashflow of their 
business.”

Grant says knowing your financial 
position is very empowering. 
“Working through an analysis 
process also gives you more 
clarity. You could uncover some 
additional benefits you weren’t 
initially aware of.”

It can also help ease worries 
and tension between multiple 
stakeholders or family members. 

“Knowing the numbers is the 
key thing. Not knowing can lead 
to a lot of pressure, frustration 
and stress – and that’s true with 
anything, not just the financial 
side of your business.

“Undertaking extra study to 
upskill yourself in this area can 
remove some of the emotion 
out of major decisions and 
help rationalise things. I would 
certainly recommend it.”

Get growing now with the Agribusiness Diploma. For upcoming course dates in your region go to  
www.primaryitodiploma.co.nz.  



Fonterra Farm Source  >>>  August 2018Fonterra Farm Source  >>>  August 2018

UPDATE YOUR  
DETAILS THIS SEASON

 
To make it easier for you, we have given you four ways to update your details with us.

Supply no.:

Entity name:

Contact name:

Physical address:

Phone:

Mobile:

Email:

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

Full name:

Phone:

Mobile:

Email:

Date of birth: MDD M Y Y Y Y

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

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

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. 

□
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:

Supply no.:

Entity name:

Contact name:

Physical address:
(if different from above)

Phone:

Mobile:

Email:

FREEPOST
Send your details to 

Moving Farms Freepost 
PO BOX 9045 

Hamilton, 3240

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

nzfss.customerservice@fonterra.com

FREEPHONE 
Contact us on 

0800 731 266 and we  
will update your details

#
#
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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 4885 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 Monaghan
Chairman
Mobile: 021 507 483

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

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

John Wilson
Phone: 07 871 8982
Mobile: 027 476 2995

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
Mike Borrie 
Head of Farm Source 
Northland 
Mobile: 027 221 2042 
Email: mike.borrie@fonterra.com
Brian Hughes
Area Manager
Northern/Central Northland
Mobile: 021 542 038
Email: brian.hughes@fonterra.com
Neil Crowson
Area Manager
Central Northland
Mobile: 027 404 2769
Email: neil.crowson@fonterra.com
Scott Parker
Area Manager
Central/West Northland
Mobile: 021 798 483
Email: scott.parker@fonterra.com
John Bryant
Area Manager
Southern Northland
Mobile: 021 917 403
Email: john.bryant@fonterra.com

WAIKATO
Paul Grave
Head of Farm Source
Waikato
Mobile: 021 764 067
Email: paul.grave@fonterra.com
Mike Powell
Regional Manager Waikato
(Upper North Island)
Phone: 07 858 8640
Mobile: 021 840 355
Email: mike.powell@fonterra.com
Bill Hanson
Area Manager
Pukekohe
Phone: 09 238 4359
Mobile: 021 765 601
Email: bill.hanson@fonterra.com
Brent Stevens
Area Manager
Ngatea West & Maramarua 
Mobile: 027 406 2446
Email: brent.stevens@fonterra.com
Ross Periam
Area Manager
Huntly/Taupiri
Phone: 07 824 6758
Mobile: 021 542 939
Email: ross.periam@fonterra.com
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
Sarah Wood
Regional Manager Waikato
(Central North Island)
Phone: 07 858 8655

Regional Teams
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
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
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CANTERBURY/TASMAN/MARLBOROUGH
Charles Fergusson
Head of Farm Source
Canterbury / Tasman / Marlborough
Mobile: 021 115 5253
Email: charles.fergusson@fonterra.com
Anna Taylor
Regional Manager
Canterbury / Tasman / Marlborough
Mobile: 027 807 8090
Email: anna.taylor@fonterra.com 
Victor Gahamadze
Area Manager
Tasman/Marlborough
Mobile: 027 552 7230
Email: victor.gahamadze@fonterra.com
Mike Hennessy
Area Manager
North Canterbury
Mobile: 027 706 6787
Email: mike.hennessy@fonterra.com
Rodney Potts
Area Manager
Leeston / Rangiora
Mobile: 027 254 0437
Email: rodney.potts@fonterra.com 
Chris Irvine
Area Manager
Mid Canterbury – North
Mobile: 021 817 652
Email: chris.irvine@fonterra.com
Michael Robertson
Area Manager
Mid Canterbury – Coastal
Mobile: 021 242 3983
Email: michael.robertson@fonterra.com

Jadene Irvine
Area Manager
Waitaki
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
Otago / Southland
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
Staci Meecham
Area Manager
Western Southland
Mobile: 021 241 7650
Email: staci.meecham@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
Jeremy Anderson
Area Manager
West Otago / Gore
Mobile: 027 5844 796
Email: jeremy.anderson@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
Scott Cameron
Business Development Manager
Central Districts
Phone: 027 208 7186
Email: scott.cameron3@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
NORTH ISLAND
George Kruger  
Whangarei North 
Mobile: 027 5044 156 
Whangarei South
- Vacant
Sarah English 
North Waikato/
South Auckland
Mobile: 027 525 6082
Karl Rossiter  
Hauraki Plains/  
Coromandel/  
Te Aroha/ Waihi
Mobile: 021 498 505
Stephanie Bish 
Tahuna/ Matamata/ 
Morrinsville 
Mobile: 027 809 8375
Anna-Lena Wright 
Hamilton/ Cambridge/  
Te Pahu/ Raglan
Mobile: 027 702 1674  
Hadleigh Putt 
South Waikato/  
Taupo/ Reporoa/  
Putaruru/ Tokoroa 
Mobile: 027 838 8945 
Matthew Holwill 
Otorohanga/ Te Awamutu/  
Te Kuiti / Taumarunui
Mobile: 027 592 7498 
Nick Doney
Bay of Plenty
Mobile: 027 355 2355 
Paula Twining 
Waikato 
Mobile: 027 602 4272 
Johana Blackman 
Waikato 
Mobile: 027 602 0532 
Anna Reddish
Hawkes Bay/ Wairarapa
Mobile: 027 385 2416 
Blake Cheer
Taranaki
Mobile: 027 640 0449 
Kate Heffey 
Manawatu
Mobile: 027 543 6140

SOUTH ISLAND
Mirka Langford
Tasman/Marlborough 
Mobile: 027 703 2415
Libby Sutherland
North Canterbury  
Mobile: 021 220 8283 
Marcelo Wibmer
Mid Canterbury 
Mobile: 021 311 332
Hannah Phillips 
Mid/South Canterbury 
Mobile: 027 591 290
Anna Dyer
South Canterbury/ 
North Otago 
Mobile: 027 405 2964 
 

Bruce Allan 
South Otago/Eastern 
Southland 
Mobile: 027 605 4344
Brian Goodger 
South Otago/Northern 
Southland 
Mobile: 027 703 6550
Andy Hunt 
Western Southland 
Mobile: 027 257 5599 
Cain Duncan 
Central Southland  
Mobile: 027 703 1743

SPECIALTY MILKS
• Organic Dairy Supply

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

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

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

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

ON-FARM SERVICE 
PROVIDERS
QCONZ FARM DAIRY AND 
QUALITY CONSULTANTS
Contact for: Farm Dairy 
Reports, Grades, Suspect Milk 
Checks, Farm Dairy Approvals 
and Milk Quality Assistance
QCONZ Freephone  
0800 72 66 95
National Manager
Ryan Hall
Mobile: 027 222 8862
Operational Manager 
Waikato/Bay of Plenty
Humphrey du Plessis
Mobile: 027 485 7019
Operational Manager  
Lower North/Taranaki
Mike Peters
Mobile: 021 851620
Kerikeri/Far North
Phoebe Thorrington
Mobile: 022 043 0291
 
 

Dargaville
Mike Stewart
Mobile: 021 370 159
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
Stephanie Baker
Mobile: 021 322 128
Rotorua
Leanne Sinclair
Mobile: 022 183 4781 
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
Ashburton 
Craig McKenzie 
Mobile: 021 242 2842 
Stephine Cretney 
Mobile: 0276 027 050
Balclutha 
Jess Tuxford 
Mobile: 0274 886 177 
Liz Vreugdenhil 
Mobile: 027 466 0236
Canterbury 
Mike McAnulty 
Mobile: 021 599 734
Christchurch 
Alaistair King 
Mobile: 0204 124 4948 
Mike Henderson 
Mobile: 021 906 256
Golden Bay 
Joy James 
Mobile: 0274 660 469
Gore 
Karla Miller 
Mobile: 021 748 991 
Steve Sharman 
Mobile: 0274 660 244
Hamilton 
Craig Bell -Operations 
Manager - North 
Mobile: 027 561 7249 
Invercargill 
Debbie O’Connell 
Mobile: 021 826 434
Nelson/Marlborough 
Caroline Neilands 
Mobile: 0275 744 688
Oamaru 
John Shepherd 
Mobile: 027 297 0818
Rangiora 
Nick Drinnan 
Mobile: 021 906 255
Timaru 
John Fahey 
Mobile: 027 430 2811
Winton 
Haye Stienstra 
Mobile: 021 826 593
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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



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 4052 305
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
Fleur Scelly Waipapa, Kaitaia, Kaikohe, 027 233 1683
Jamie Lang 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/Matamata

Warren Coulson Matamata, 027 458 7527

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

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

Taryn Crotty Rotorua, Galatea, 027 839 2051
Rebecca Ross Reporoa, 027 807 5330B
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I Cliff Duggan TECHNICAL SALES MANAGER, 027 839 1598
Neville Giddy New Plymouth, Waitara, 027 477 2641

Andrew Tulloch Inglewood, 027 224 5137
Valma Kuriger Opunake/Pungarehu, 027 673 2306
David Sattler Eltham/Kaponga, 027 209 9375

Corryn Soothill Hawera, 027 511 4871
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Dwayne George TECHNICAL SALES MANAGER, 027 243 1121
Joanne Denton Dannevirke, 027 292 8096

Kyla Elwin Feilding, 027 807 0409
Jessica Morrison Featherston, Carterton, 027 208 2055

Doug Workman Longburn, 027 617 1797
Linda Hally Shannon, Levin, 027 236 4897

Val Hollister Pahiatua, 027 221 7623
Ben Burgess Hawkes Bay, 027 540 4190

Tony Maas Marton, 027 801 9639
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Jamie Callahan TECHNICAL SALES MANAGER, 027 405 8184
Logan Tasker Ashburton, 027 676 6524

Alice Cartwright Ashburton, 027 555 8976
Brad Quinlan Leeston, Rakaia, 027 687 9464

Bronwyn Gilchrist Rakaia, Methven, 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
Kathryn Milne Waverley/Hawera South, 027 540 4754

Melissa Sorrensen Opunake/Manaia, 027 499 8326
Dean Kane Kaponga , 027 204 4395TA
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Matt Green TECHNICAL SALES MANAGER, 027 522 4388
Shannon Topp Gore, 027 809 8368

Korena McDermott Gore, 027 645 4451
Lachie Craw Wyndham, 027 220 3771

Lindsay Youngman Otautau, 027 839 9432
Nicole Cosins Invercargill, 027 678 0661
Debbie Smith Invercargill, 027 485 8009

Julia Wyatt Winton, 027 449 9393
Codey Patterson Winton, 027 220 3806
Marinka Kingma Balclutha, 027 511 4880
Morgan Lindsay Balclutha, 027 435 3596

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

Nick Cagney North Canterbury , 027 601 8685
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Back cover

Talk to your TSR or visit us in-store or online today.
NZFARMSOURCE.CO.NZ/STORE      0800 731 266

ONE SOURCE
FOR POWERING 
THROUGH CALVING 

Keeping cows strong and healthy is vital for calving season success. 
Whether it’s metabolics or calving equipment, we can help.  
When you need time on your side, we are your one source 
for trusted advice, expert services and great value supplies.


