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Advance Payment Rates
As at 13th September 2018

As at 13th September 2018

2017/18
Season Final

$6.69

2018/19
Season Forecast

$6.75

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

October paid November

$4.25

November paid December

$4.30

December paid January

$4.40

January paid February

$4.55

$0.51

$4.55

$0.61

February paid March

$4.70

$0.51

$4.70

$0.61

March paid April

$4.85

$0.51

$4.80

$0.61

April paid May

$5.00

$0.51

$4.95

$0.61

May paid June

$5.10

$0.51

$5.10

$0.61

July Retro

$5.30

$5.45

August Retro

$5.80

$5.80

September Retro

$6.25

$6.10

October Retro

$6.43

$6.45

Front cover: Clandeboye staff celebrate the
first batch of mozzarella off the new line.

$4.15
Peak Period

$4.25
$4.30

Peak Period

$4.30

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

$6.69

$6.75

* 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.

Farm Source is produced by Fonterra.
Contact us at farmsourcemagazine@fonterra.com
Fonterra Co-operative Group Limited
Private Bag 92032, Auckland,
New Zealand
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NOTE FROM THE CHAIRMAN
– the third highest in a decade. We have also forecast a 2018/19
Farmgate Milk Price of $6.75 per kgMS which is the third
consecutive year of strong milk prices.
We should recognise those achievements, while acknowledging
that our earnings performance must improve. Work to achieve
that has started.
We are taking stock of our Co-op, assessing our investments,
major assets and partnerships against our strategy and target
return on capital – starting with Beingmate.
The overall balance of our portfolio will also be looked at as
part of the review. It may be that too many of our investments
are targeting a return over the longer term and we need to focus
on those that can deliver for us in FY19.
For the FY19 year we have announced a forecast earnings
guidance of 25 – 35 cents per share, before retentions. It is a
realistic forecast for where the business is right now, keeping in
mind that many of the outcomes from the portfolio review will
not be completed until later in the financial year and their
benefits may not flow through until FY20.

Sustainable Practices
We know a strong healthy environment is the basis for
sustainable, profitable dairy farming.

THE SUSTAINABLE CO-OP
When most people think of sustainability what comes to mind are
images of the environment, recycling and electric cars. In the
Co-op, we use the word to describe the future of our business –
an intergenerational and sustainable Co-op that will continue to
support the livelihoods of our children and grandchildren, should
they choose to follow in our footsteps.
To achieve a sustainable Co-op, we need three things: sustainable
financial returns to our farmers and unit holders; a sustainable
co-operative model; and a licence to operate in New Zealand
through sustainable manufacturing and farming practices.
I’d like to touch on two of these points this month.

Sustainable returns to our farmers and unit holders
We shouldn’t shy away from the fact that the New Zealand dairy
industry is extremely competitive. To maintain our share of New
Zealand milk, we need to make sure we meet our commitments to
our farmers and unit holders. We need to deliver a competitive
milk price and a solid return on capital.
A competitive milk price doesn’t just happen. A lot of work
goes into delivering what is now a globally competitive milk price.
Our off-GlobalDairyTrade sales (which account for 42 per cent
of the milk price income) added more than 10 cents per kgMS last
year, or approximately an additional $150 million.
The combination of these sales and our ability to keep milk
price costs below the rate of inflation, equates to an additional
$750 million paid every year to farmers in higher milk prices
relative to 2009 when the Milk Price Manual was introduced.
In our just announced FY18 Annual Results, that hard work
helped us to deliver a final Farmgate Milk Price of $6.69 per kgMS

Many of our consumers increasingly favour food which is
produced as naturally and sustainably as possible. There is real
value to be earned by maintaining our traditional grass-fed model
and continuing to improve environmental sustainability in the
regions where we farm and operate.
Our future lies in manufacturing and farming systems that
utilise advances in technology and innovations, including
adaptations from other industries, to protect or enhance the
premium reputation of our milk and achieve better environmental
outcomes for our rural communities.
To help us keep up with the increasing expectations of those
communities, your Co-op has established a Sustainability
Advisory Panel to give independent advice on:
(a) Fonterra’s strategy, targets and initiatives as they relate to
economic, social and environmental sustainability;
(b) Changes required to improve performance and outcomes in
relation to sustainability;
(c) Issues that relate to sustainability and affect Fonterra.
The Panel will meet twice a year and will provide input into our
annual Sustainability Report.
It is Chaired by Sir Rob Fenwick who was the first New
Zealander knighted for services to both business and
conservation. He co-founded the New Zealand Business Council
for Sustainable Development and New Zealand's first commercial
composting business, Living Earth.
The other members of the Panel are: Paul Guilding, Aroha
Mead, Bridget Coates, Hugh Logan, and Michelle Pye.

John Monaghan.
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UP FRONT WITH MILES HURRELL

It was good to get on the road this month and listen
to what was on our farmers’ minds during our
Annual Results roadshow.

•

Taking stock of the business and re-evaluating all investments,
major assets and partnerships to ensure they still meet the
Co-op’s needs today. This will involve a thorough analysis of
whether they directly support the strategy, are hitting their
target return on capital and whether we can scale them up
and grow more value over the next two to three years. We will
start with Beingmate.

A question that came up often during the roadshow was around
our strategy and whether it needs to change given we didn’t deliver
on our commitments. I’d like to address that question this month.

•

Getting the basics right by fixing our businesses that aren’t
performing and lifting our financial discipline so debt can be
reduced and return on capital improved.

The core of our strategy is about creating the most value
possible from your milk. We are not looking to change this. And
we are making progress.

•

Ensuring more accurate forecasting with a clear line of sight
on potential opportunities as well as the risks so that you
know exactly where you stand and can make the decisions
that are right for you and your businesses.

We covered lot of ground in these sessions. I heard loud and
clear that, like me, you are disappointed in our performance.
It has to change.

In FY18, 45 per cent of your milk was sold through our
Advanced Ingredients, Consumer and Foodservice businesses (up
from 42 per cent in FY17).
Anchor is now the number one brand of imported UHT milk in
both online and offline sales in China.
Higher ingredients prices saw Consumer and Foodservice’s
input costs increase by $626 million. But through our pricing
strategies and brand strength we were able to pass on $551
million of these costs in our product prices. While it was not the
full amount, it was still significant.
We also delivered a Farmgate Milk Price of $6.69 per kgMS –
the third highest in a decade.
These are positive achievements but we know it counts for
nothing unless we lift our earnings performance.

Our portfolio review is likely to put a spotlight on things we
need to change in order to create more value for you.
For example, while we recognise that we need longer term
strategic investments, we also recognise that we need strategic
investments which make us money today. Too high a proportion
of our investments are targeting a return over the longer term (10
years) and we need more cash being delivered in the shorter term
(1 – 3 years). Getting this balance right across our business units,
investments and partnerships is a key outcome we’re looking for
from this review. I will keep you updated on progress.
We recognise we have a lot of work to do and a lot of ground to
make up, but your management team and I are committed and
energised to turn our performance around.

I'm 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.
That’s why your Board and Management team have set out a
clear plan on how we are going to lift our performance. It relies
on three immediate actions:
Fonterra Farm Source >>> September 2018
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SAY CHEESE!
Two new production lines in the South Island have
opened to help us meet the growing demand for
cheese from the Chinese market.

Our Clandeboye site has just fired up its third mozzarella line,
meaning it now produces enough cheese to top more than half a
billion pizzas every year. And, in Darfield, our new cream cheese
plant is giving us the capacity to deliver up to 24,000 metric
tonnes per year to China.
Robert Spurway, Chief Operating Officer, Global Operations says
both sites are using state of the art technology. “At Darfield, we have
the ability to alter the firmness and consistency of cream cheese
according to customer preference. It’s a technology first and a huge
competitive advantage, while at Clandeboye we have one of the
Co-op’ most closely guarded secrets – the ability to make natural
mozzarella in six hours rather than the months it usually takes.”

The team at Clandeboye celebrate the first Mozz of the new line

Robert says both plants are important to keep up the momentum in
producing more value-added products for the Co-op’s Consumer and
Foodservice business.
“Today, one in four litres of milk from New Zealand is sold to
China – that’s the equivalent of 3.4 billion litres a year. Our focus
is on creating the highest return from every one of those litres.”
The new plants will enable us to convert more milk to high
value cream cheese and mozzarella, both of which are in popular
demand. According to global research company Euromonitor,
demand for Western food in China has helped pizza sales more
than double from US$1.5billion in 2010 to US$3.5 billion in 2015.

Robert Spurway with the Darfield cream cheese crew

Globally more and more people are eating meals out of home,
in restaurants and on the go and the global foodservice market is
predicted to be worth $3 trillion USD by 2021. Our Foodservice
business, Anchor Food Professionas, is still experiencing strong
growth and these expansions support this.

A WIN-WIN: MORE MOZZ FOR
CUSTOMERS, MORE FEED FOR COWS
The expanded Clandeboye site will not only mean
more mozzarella for consumers – it will also mean
that farmers in the South Island will have increased
access to PROLIQ, a low-cost, high-energy feed
for cows.
Produced for over 50 years in New Zealand, PROLIQ is a mineral
rich byproduct left after the removal of the lactose from whey.
Farmers use it as a supplement to provide cows with the critical
energy they need during the seasonal dairy calendar.
PROLIQ’s low cost means it can be used as a long term,
permanent part of a cow’s diet. And with a feed value of ~12+ME,
it will contribute directly to more milk in the vat for less cost.
Farmers can also add it to other feeds (such as concentrates) to
improve its nutrient value and to boost feed uptake.
Fonterra farmer Michael Copland in Canterbury, says PROLIQ just
makes sense for his farm. “The cows have been utilizing feed through
the shed so much better and cow flow has improved dramatically.
I am getting a whole lot of benefit at a cost-effective price.”
Matt Round, National PROLIQ Operations Manager, says for
the Co-op it’s a win-win. “Not only do farmers have access to

more of this product but it utilizes the nutrients from
manufacturing processes and returns them to our farmer
owners in the form of a highly beneficial feed, saving them
higher supplementary feed costs”.

FEEDING RECOMMENDATIONS
• Gradually introduce PROLIQ by feeding 1-2 litres over
7-10 days up to a maximum recommended amount of
6l cow per day.
• As with other supplementary feeds such as fodder
beat, PROLIQ can influence the Fat Evaluation Index,
however adding it to palm kernel expeller (PKE) will
improve the overall nutrient value, meaning that
farmers may be able to use less PKE – which is the
most significant influencer of the FEI.
• Farmers can find more info at www.proliq.co.nz
or from their feed provider.
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2018 ANNUAL RESULTS

Farmers at the Pukekohe meeting

Following the September Annual Results
announcement, The Co-op's senior management
team met with farmers around the country.
How can we trust you will get the earnings guidance
right this year?
The need for better accuracy in our earnings forecasts is obvious
and it’s a priority for us in 2019. We are running the business on
more realistic forecasts with a clear line of sight on potential
opportunities – as well as the risks.
Part of this is not shying away from the fact there is huge
volatility in our industry. That’s why we are clear about our
assumptions, so you will know exactly where you stand and can
make the decisions that are right for you and your businesses.
This focus on improving our forecasts is one of three
immediate actions we are taking to improve our performance.
The other two are:
• Taking stock of the business and re-evaluating all investments,
major assets and partnerships to ensure they still meet the
Co-operative’s needs today.
• Getting the basics right, which involves fixing the businesses
that aren’t performing and lifting the level of financial
discipline so debt can be reduced and return on capital
improved. We’re putting in place a clear plan for how we’re
going to lift the Co-op’s performance; a plan that relies on us
doing things differently.
What are you doing about Beingmate?
The Beingmate investment has been disappointing. The
performance of our investment must improve. There are a number
of opportunities to reverse the current performance, unlock the
distribution network and meet customers’ preferences for
e-commerce. Beingmate still has a lot of strengths: R&D,
manufacturing, capacity, and a strong food safety-quality record.
A new General Manager Bob Bao was appointed in July and
Beingmate reported a modest profit for Q1. As part of our plan
Fonterra Farm Source >>> September 2018

to improve our business performance, as mentioned above, we
are re-evaluating all investments, major assets and partnerships.
This is starting with Beingmate. We need ensure it still meets
the Co-operative’s needs today.
Why did Theo receive $8 million again this year?
Year on year (F17 vs F18), Theo, and our executive team for that
matter, have received 58 per cent less in total remuneration. The
reason for the large reduction is the team did not achieve its LTI
performance targets.
Theo’s total remuneration for FY18 was just under $3.5 million.
The $8 million figure was Theo’s total remuneration for FY17,
which was paid and reported in FY18. It is a big number – mainly
as a result of a Velocity incentive plan we no longer offer.
In recent years, we have taken a closer look at our
remuneration principles so that they better reflect our
Co-operative status. The short and long-term incentive plans we
now offer to our executive team are based on Return on Capital
and Earnings per Share metrics.
Is it time to review the strategy?
Our strategy is about creating the most value possible from our
farmers milk. This isn’t going to change.
We’re making progress on this. In FY18, 45 per cent of the milk
we sold was through our Advanced Ingredients, Consumer and
Foodservice businesses. This is up from 42 per cent in 2017. So, a
larger proportion of your milk is being sold through our higher
margin businesses. But we are taking a close look at the business
and re-evaluating all investments, major assets and partnerships
to ensure they still meet the Co-operative’s needs today.
This will involve a thorough analysis of whether they directly
support the strategy, are hitting their target return on capital and
whether we can scale them up and grow more value over the next
two to three years. And it is likely to put a spotlight on things we
need to change to create more value for you and your families.
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FARMER MEETINGS RECAP
Looking back at the
highs and lows of FY18

There’s no two ways about it. FY18 was a disappointing
year. While we had our fair share of low moments,
there were also some highs as we worked together to
deliver value beyond the milk cheque and build a
strong, innovative and sustainable Co-op.

July 2017
August 2017

2017/18 forecast Farmgate
Milk Price announced at
$6.75 per kgMS.

Tiaki, our Sustainable Dairying
Programme, launches.

September 2017
Our Australian flagship cheese plant in
Stanhope re-opens after a fire in 2014.

November 2017
New UHT line in Waitoa opens.

December 2017

Joint venture establishes
Columbia River Technologies
in the US to meet growing
demand for whey protein.

Danone arbitration result
Farmers participate in Open Gates event
and our first Sustainability Report launches.

Three new financial tools
for farmers launch.

2017/18 forecast Farmgate Milk Price
revised down to $6.40 per kgMS.
Foodservice business tops $2
billion in annual revenue to
become New Zealand’s sixth
biggest export business.

March 2018
Investment in Beingmate downgrade and
10 cent interim dividend announced.

February 2018
Number of properties impacted by the
spread of Mycoplasma bovis increases.
Hema Dairy Fresh Milk hits the shelves of Alibaba’s
retail stores in China to meet rising demand for
premium fresh products.
Partnership with the a2 Milk Company forms the
basis of our first commercial production of a2 milk.™

100m

May 2018

Fonterra Milk for Schools
celebrates its fifth year
and 100 million packs
of milk enjoyed.

Construction begins on new
Brightwater co-fired wood
biomass burner
2017/18 forecast Farmgate Milk
Price raised to $6.75 per kgMS.
SPRING
Wet conditions impact NZ
milk production volumes

July 2018
New butter line
at Edgecumbe
to meet global
consumerdemand

August 2018
2017/18 forecast Farmgate Milk Price
revised down to $6.70 per kgMS and
indicated full year dividend likely
tobe the 10 cents already paid.

SUMMER
Dry summer in some regions

AUTUMN
Good autumn leads to a
surge in production at the
end of the season

Fonterra Farm Source >>> September 2018
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MARKING 5 YEARS OF

NZMP President, Greater China, Teh-Han Chow shows off our mozzerella

• Anchor breaks even five years after entering
China market
• Sold equivalent of one billion glasses of milk
Fonterra’s Anchor China business has broken even just five years
after entering the market – two years ahead of schedule.
Christina Zhu, Fonterra President Greater China, says the rapid
rise to profitably has been driven by Anchor’s leadership position
as a trusted brand of premium dairy.
“We’ve come a long way since the first Anchor UHT milk bottle
hit the shelf in a central Shanghai store in 2013. At the time, we
had only one product in one store. Now we sell 47 products in
more than 13,000 stores nationwide. “Over those five years we’ve
sold almost a billion glasses of milk in China.”
Breaking even is a huge achievement. Reaching that milestone
within five years is well ahead of other multinational FMCG
companies, who take between 10-20 years.

and offline channels in China. “With at least 64 imported UHT brands
fighting for market share in China, our proudest achievement is
taking out the number one spot within only five years.”
John O’Loghlen, Alibaba Director of Business Development
Australia and New Zealand, says China is a tough market and
Anchor has succeeded against the odds. “China is a highly
competitive and fast-moving market. Fonterra will continue to
grow its Anchor offering in China, with plans to launch Anchor
fresh milk in the market later this year.”
Christina says building a successful business in China has
always been a long-term play for the Co-op. “We’re pleased to see
our strategy is working and China is loving Anchor. I’m proud of
all we’ve achieved over the last five years – but I’m even prouder
of the people who made it happen. None of these achievements
would’ve been possible without the huge support we get from
New Zealand.”

As well as being a leading consumer brand, Christina says
Anchor is also the category leader in both the foodservice and
ingredient markets in China. “Anchor products are now used in
over 1000 different foods and products in China. We partner with
more than 2,000 companies who have 20,000 outlets across
China. This is why China is such an important export market for
Fonterra. One in four litres of milk we collect ends up there.”

TIMELINE OF
ANCHOR IN CHINA

More than 80 per cent of leading bakery chains choose our
butter. Our mozzarella tops 50 per cent of the pizzas sold in
China. Fonterra’s UHT cream helped make over 200 million cups
of Tea Macchiato last year. “Incredibly 11 per cent of all dairy
consumption in China comes from Fonterra farms.”

2014 Anchor milk powder launched

Christina says Fonterra has embraced eCommerce channels and
latest Chinese shopping phenomenon New Retail, with Anchor UHT
milk, milk powder and skim milk all category leaders in both online

Fonterra Farm Source >>> September 2018

2013 Anchor consumer brands entered China
with a single SKU UHT milk
2015

Anchor kids milk and organic milk launched

2016 Live-up! high value milk and Culinary
@ Home products launched
2017

Hema Daily Fresh milk and Ambient Yogurt launched

2018 Consumer business breaks even, led by Anchor
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ANCHOR IN CHINA
TOP QUESTIONS AND
ANSWERS FROM THE WEBINAR
How do we get our heads around the pace of change
in China?
China is a market where everything is difficult, everything is
challenging, nothing is certain, but everything is possible.
The pace of change can be daunting. First, I think it’s key to
understand China is not a choice for us, it’s a necessity.
Where else would you find a market for so much of the milk we
produce? Then, I think it’s important to understand we have a
strategy. Number one for us is sustainable volume leadership,
because that’s the only thing that guarantees value going
forward. We know who we are, where we want to get to,
and how we’re going to get there – so we ride the wave.
How much of the Co-op’s milk production goes to China?
Just over a quarter or 26 per cent of our milk production
ends up in China.
Christina Zhu from our China Team answers a question during the
My Connect webinar

WEBINAR RECAP

“We’re not in China for a quick buck, we’re
there for the long term, for a sustainable way of
development. Everything we do in China, we do
to build sustainable scale. Now, we have a strong
position in ingredients, a dominant position in
foodservice, and a good position in brands as well.”
That was the message to farmers from Christina Zhu, Fonterra
President of Greater China during a live webinar update on the
China business and its growth in a rapidly changing market.
She appeared with John O’Loghlen, Alibaba Director of
Business Development.
Christina says the Co-op has built a large offline and online
business, and noted that a huge engine of growth has been in the
e-commerce market. John highlighted the opportunities Chinese
e-commerce presents, with China accounting for about 40 per
cent of the world’s online transactions.
“We hear a lot about the term ‘new retail’, a merger of
millennial behaviour and online shopping,” said John. “China has
leapfrogged the world into a new internet market – one where
you’ve got to be moving fast to succeed.”

What increases can we expect from product sales in the
next 18 months?
The product we sell to China represents 11 per cent of China’s
total dairy consumption. To get 1 per cent of China’s market is a
big deal. In terms of the increase, where do we go from here?
We care about absolute growth – but we operate in a market
where there’s ups and downs. If you look at Anchor – we’ve
been growing at more than 40 per cent year on year. But China’s
market his becoming increasingly difficult. This is in part due to
the number of competitors, the complexity, the uncertainty, and
the volatility; particularly for international companies. So our
growth is a huge achievement. What’s driving us is sustainable
volume leadership, because only with volume leadership can you
drive sustainable value year after year.
At what point does Fonterra say that the Beingmate
investment has not been successful, and who decides
strategically to withdraw?
I think it’s very clear the Beingmate investment is not what we
want it to be. The Chinese infant formula market is the world’s
largest and fastest growing, plus it pays the highest margin.
Beingmate has a lot of strengths; R&D, manufacturing, capacity,
and a strong food safety-quality record. There have been
changes in market which they haven’t adapted to quickly.
The appointment of the new CEO Bao Xiufei in July was a long
time in the making. We’re doing everything we can to the extent
that we can, with an 18 per cent share. We’re working with
Beingmate and the new CEO to drive change.
What are you most proud of in our China business?
Two things. One goes back to why I joined Fonterra more than
seven years ago. I joined just after the melamine crisis, because
I think what a company does when things go wrong shows
character. Being a mother of two boys, I was never ever going to
join a company that would compromise on fundamentals. I know
that even as things go up and down we will maintain our values,
and we won’t deviate. The other thing is our teamwork. It’s the
difference between a Co-op and a Wall Street business. We work
for real people – and together we’re having an impact.

Hema Fresh milk
Fonterra Farm Source >>> September 2018
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2018 FONTERRA
By Warwick Lampp, Returning Officer, electionz.com

It’s elections time at Fonterra. From mid-October to early-November, Shareholders have their
annual opportunity to select leaders who will represent their interests.
This year 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
Independent Selection Panel

Of the 11 members of Fonterra’s Board, seven are elected from the
Shareholder base (Farmer-elected Directors), and four
independent Directors are appointed by the Board and approved
by Shareholders. This year, Shareholders will be voting for three
Farmer-elected Directors.
The Directors’ Election process has two nomination options:
the Independent Nomination Process and the Self-Nomination
Process. From the Independent Nomination Process, which closed
on 23 July, three candidates were recommended by the
Independent Selection Panel and subsequently nominated by the
Fonterra Board. Their candidacies were supported by the
Shareholders’ Council in accordance with the Independent
Nomination Process.
These candidates are Peter McBride, Jamie Tuuta and
Ashley Waugh. The Self-Nomination Process, where farmers can
stand as a candidate for the Board with the support of 35 different
Shareholders, closed on Thursday, 20 September 2018.

The three-member Independent Selection Panel is
comprised of Dame Alison Paterson (Independent Panel
Chair), John Spencer, CNZM (Board Appointee), and
Anthony (Tony) Carter (Shareholders’ Council Appointee).
The Panel has a critical role in Fonterra’s Farmer Directors’
Election process by providing the Board, the Shareholders’
Council and ultimately all shareholders with its independent
opinion and assessment of Farmer Director candidates
who go through the Independent Nomination process.

At the time of printing, the names of those candidates have not
been announced, however you can check the 2018 Elections page
on Farm Source or the My Co-op app for the full list of
candidate nominations.

Fonterra Director Candidate meetings
In late October, Shareholders will have the opportunity to
meet with the Director candidates. All the candidates are required
to attend all the meetings, which will be chaired by the Chairman
of the Fonterra Shareholders’ Council, Duncan Coull.

themselves before the Chair takes questions from the floor and
moderates. Shareholders are encouraged to attend and get
involved – these are the people who are seeking election to
govern your Co-operative.

The format of the meetings will be a panel discussion whereby
candidates are first provided an allotted time to introduce

The 2018 candidate meetings will be held at seven locations
throughout the country:

Date

Time

Location

Venue

Tuesday, 23 October

10.00am

Gore

Heartland Hotel, 100 Waimea St, Croydon, Gore

Tuesday, 23 October

7.00pm

Ashburton

Ashburton Hotel, 11/35 Racecourse Rd, Allenton, Ashburton

Wednesday, 24 October

10.30am

Palmerston North

Awapuni Racecourse, Racecourse Rd, Palmerston North

Wednesday, 24 October

7.00pm

Stratford

Stratford Golf Club, Pembroke Road East, Stratford

Thursday, 25 October

11.00am

Rotorua

Holiday Inn, 10 Tyron St, Whakarewarewa, Rotorua

Thursday, 25 October

7.00pm

Hamilton

Mystery Creek Events Centre, 125 Mystery Creek Rd, Hamilton

Friday, 26 October

11.30am

Whangarei

The Barge, 474 Maunu Road, Whangarei

One of the meetings will be filmed and you will be able to view it online on the 2018 Elections page on Farm Source from Friday 26 October.
Fonterra Farm Source >>> September 2018
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ELECTIONS
Shareholders’ Council Elections
The Fonterra Shareholders' Council is an elected national body of
25 farmer shareholders whose role is to represent the interests of
all Fonterra Shareholders as suppliers, owners and investors.
The Council’s annual work programme is determined by its core
functions set out in the Fonterra Constitution and by topical
issues of importance for Fonterra Shareholders. It meets at least
six times per year and undertakes activities year-round relating to:
• Monitoring and reporting its view of the Company’s direction,
performance and operations

• Representing the views of Fonterra farmer shareholders
• Providing learning and development opportunities for Fonterra
Shareholders to increase their understanding of the
Co-operative and its operations, and
• Receiving updates on relevant Co-operative matters from
members of the Board and Management.
Nominations for candidates in 10 Wards closed on 20 September,
and were announced on Farm Source and the My Co-op app on
24 September.

Directors’ Remuneration Committee
Nominations also closed on 20 September for two members for
the Directors’ Remuneration Committee (DRC), which is
responsible for making recommendations to Shareholders on the
form and amount of remuneration for the Farmer-elected Board

of Directors and Shareholders’ Councillors. Candidate names
can be found on the Farm Source website and the My Co-op app
from 24 September.

Voting and Results
Voting Packs for all Elections, including candidate profiles, will be
mailed to eligible Shareholders on Monday, 15 October 2018.
Shareholders can vote by internet or post. Voting closes at
10.30am on Tuesday, 6 November 2018, with the results being
announced later that day.

Fonterra Annual Meeting 2018

Like previous years, Shareholders will be able to vote on
the Fonterra Elections and Annual Meeting resolutions at the
same time. All successful candidates take office on Thursday,
8 November at the close of the 2018 Fonterra Annual Meeting
of Shareholders.

The Notice of Meeting documents will be sent to
shareholders in the same Voting Pack as the information
for the Fonterra Elections.

This year’s Annual Meeting of Shareholders will be held on
Thursday, 8 November at 10.30am at the Fonterra Lichfield
site, South Waikato.

Finding elections information on Farm Source
To find the page the elections page you can either:
• Type into your browser: https://nzfarmsource.co.nz/business/
advice-support/shareholders-council/2018-fonterra-elections/

OR
• Open Farm Source and click BUSINESS in the green top menu
• Click Advice and Support in the white menu at the top
• Click Shareholders’ Council in the drop-down box
• Click 2018 Fonterra Elections in the left hand menu.

Warwick Lampp Returning Officer, electionz.com
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Infant formula ingredient
wins top award
Our SureStart infant formula ingredient has
won a top award at the inaugural Asia
NutraIngredients Awards.
The complex milk lipid ingredient has been named winner in the
‘Ingredient of the Year – Infant Nutrition’ category. It’s been
shown to support infants’ brain and cognitive development in the
first 12 months of life.
Angela Rowan, Marketing Manager for Paediatrics, says the win
highlights the Co-op’s depth of expertise in dairy innovation.
“This ingredient took around 15 years to develop, including
many years of research and clinical trials. We are extremely proud
of all the hard work our teams put into this.”
The NutraIngredients-Asia Awards celebrate the nutrition
industry’s brightest research and best innovative ingredients in
key consumer categories. The judging process assessed factors
such as cutting-edge research, robust clinical research programme
and solid scientific evidence to support ingredient claims.

Farmers excel at keeping
cows happy and milk flowing
Te Aroha farmers Glenys and Graham Bell have
taken out another season win with the lowest
somatic cell count across the Co-op. Their cell count
of 32,600 is 10,000 less than the farm in second,
and puts Glenys and Graham on top in three of the
last four seasons.

Cows are then teat sprayed twice a day all year, and milkers
must either wear gloves or teat spray their hands regularly.
“It’s about doing the best we can to care for our stock and keep
them as healthy as possible, if you start with good hygiene and
getting the basics right, the hard work pays off”.

“Farming’s our passion,” says Graham. “It’s just who we are. We’ve
always been low and our lowest ever was 31,000 but that year we
came second.” Graham admits the results don’t come easy, and
work starts the previous season with dry cow therapy. “Dry cow
therapy is the best chance for a clean calving season by clearing
up any low grade sub clinical infections we don’t know about,
which in my experience can flare up over winter. It means
everyone’s taken care of and our workers can have a break
without chasing mastitis.”
During calving Glenys and Graham help their contract milkers,
daughter Maria and son-in-law Michael, so the work is evenly
spread and everyone can pay close attention to detail. Calving is
done on clean areas and cows are rapid mastitis tested as soon as
possible, with treatment given straight away if needed.
Monitoring takes place twice a day for two days and a final paddle
test has to be clear before any cows go into the milking herd.
Fonterra Farm Source >>> September 2018

Graham and Glenys Bell and Michael and Maria Kidd from Te Aroha
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CO-OP FARMERS RACK UP
GRADE FREE AWARDS

Farm managers Karin and Daniel Coles with their trophy

More than half the Co-op’s farmers have achieved
a somatic cell count of less than 150, 000 and just
under half of the Co-op’s farmers received either
one grade or none at all.
Francis and Ginni Smit, farming in the Reporoa District, know what
it takes to go grade free – they’ve been doing it longer than
Fonterra has records. Francis reckons the farm has been grade free
for 28 years and when asked why he’s put in so much effort, he says
he takes a no-nonsense approach to it all.
“I want every milking to count. You go through all the exercises
on your farm with fertiliser and livestock and everything else but
the end result is all about the milk in the vat.” When asked if he
had any tips on how to stay grade free Francis says, “Keep it clean
and put only the good stuff in the vat.”
This year, the second lowest somatic cell count (SCC) in the
country went to Hugh and Darla Le Fleming’s farm near Waimate.
Hugh and Darla are full of praise for their farm staff who work
hard to keep the SCC down. “The staff all have the Co-op app on
their phones and they use it to monitor the cell count. If there is
an uplift, they take action and ownership.”
Hugh says the benefit of getting the cell count down means
better milk production and management of the cell count
becomes easier. But to keep the SCC low, Hugh says it’s all about
consistency. “We focus on milk machine maintenance including
routine testing and a weekly check. We like to use teat seal
instead of antibiotics for wintering. And we keep the herd healthy
with less than five per cent over nine years old.”
Farm Source’s Area Manager Bryan Barnett presented managers
of the Le Fleming’s farm, Daniel and Karin Coles, with a trophy at

the end of season dinner in Oamaru. “The team really appreciated
the cup and recognition,” says Hugh and while he's modest about
the accomplishment, he says his door is open to any of the
Co-op’s farmers. “If they are really feeling snowed under, we’re
willing to share what we know and help others in the Co-op.”

SUCCESS BY THE NUMBERS
•

5191 farms had a somatic cell count of

•

2808 farms received a Grade Free award for
not getting any grades

•

1985 farms received a Merit award for only
receiving one grade.

•

494 farms received a Gold award for not
receiving a grade in any of the last four seasons

•

32 farms received a plaque noting their
“Legend” status for not receiving a grade
in any of the last 10 seasons

less than 150, 000.

*Farms needed to supply for 45 days or more to qualify
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TIAKI – ONE YEAR ON
They work with farmers to develop and implement Farm
Environment Plans (FEPs), tailored to each farmer’s regional
requirements and specific farm needs.

FEPs include an assessment of the environmental effects and
risks associated with farming activities and provide
recommendations for how they can be addressed. This includes
the management of nutrients, waterways, biodiversity, land and
soil, effluent and water. As well as providing expert advice and
guidance, the FEPs are free for Fonterra suppliers, saving each
farmer an average of $3,500.
In the past year our SDAs created more than a thousand
FEPs and 97 per cent of our farmers recorded information about
their farms’ environmental performance in their Sustainable
Dairying Records. This information supports Fonterra’s Trusted
Goodness brand.
Because FEPs are tailored to meet regional requirements, they
can also help farmers ensure they are complying with their local
regional council regulations. For example, the FEP template has
been approved by Environment Canterbury (Ecan), meaning
Canterbury farmers can use their FEP to show they are compliant
with local requirements and they don’t have to pay a third-party
consultant to compile a separate report.
Waikato farmer Rod McKinnon says working with his SDA to
create an FEP for his farm was a simple and straightforward
process and its value can’t be overstated.
“It helped us identify the areas where we were lacking, or things
that we hadn’t really considered or thought about. Many of them are
easy and you can do them straight away, like recycling your silage
wrap, and for the bigger jobs it’s great to have a plan and a timeline in
place so you know what is needed to make those improvements.”

Waikato farmer Rod McKinnon and Sustainable Dairying
Advisor Sam Cashell

Our Tiaki Sustainable Dairying Programme, the
cornerstone of our Co-op’s commitment to care for
the environment by farming sustainably, has just
celebrated its first birthday.
The programme is designed exclusively for Fonterra farmers. It
allows them to tap into specialised regional knowledge, expertise
and services to support best practice farm management,
proactively stay ahead of regulatory requirements, and satisfy
evolving consumer and market expectations.
Fonterra’s General Manager Sustainable Dairying Charlotte
Rutherford says the Tiaki programme is vital to achieving
Fonterra’s ‘Sustainable Co-operative’ strategy.
“Building a sustainably produced milk supply ensures Fonterra
is relevant to communities, consumers and customers around the
world who want to know more about where their food comes
from and can be confident that it’s produced in a responsible way.
Farming sustainably is better for the environment, better for
business and better for the communities where we live and work”.
Critical to the success of Tiaki are our 24 Sustainable Dairying
Advisors (SDAs), who are based in local communities around New
Zealand and give one-on-one support and advice to our farmers.
Fonterra Farm Source >>> September 2018

TIAKI TECHNOLOGY
EMPOWERING FARMERS
When it comes to environmental management on-farm,
knowledge is power. Through the Tiaki programme the
Co-op provides a lot of this knowledge by using innovative
Geographic Information Systems (GIS) mapping
technology when establishing a Farm Environment Plan.
GIS technology is designed to capture, manage, analyse
and display forms of geographical information visually on
a map, in a way that is easy to understand. Where
different land areas have different uses and different
geographical features, this technology is extremely useful
in helping to manage and mitigate the environmental
impacts of farming.
GIS technology is helping our farmers maximise the
benefits of efficient nutrient use, benchmark their
performance against others and demonstrate their strong
commitment to environmental responsibility in regard to
waterways fencing (stock exclusion), riparian
management and nitrogen management.
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MPI to bring in new animal welfare regulations
New regulations to strengthen the animal welfare
system will come into effect on 1 October 2018.
Ministry for Primary Industries (MPI) director for animal health
and welfare, Dr Chris Rodwell, says the new regulations cover a
range of species and activities from stock transport and farm
husbandry procedures.
"The majority of the regulations reflect existing standards, but
there are a few that do set new rules and requirements, such as
prohibiting the tail docking of cows.”
One of the main changes is that the new regulations will make
it easier for MPI to take action against animal mistreatment.
"For example, if people allow their animal's horns to become
ingrown, they can be fined $500. We will continue to prosecute
the worst offenders under the Animal Welfare Act", says Chris.

FIVE THINGS YOU NEED TO KNOW
1. INGROWN HORNS: If you allow horns to
become ingrown, MPI can fine you $500.
2. MILK STIMULATION IN CATTLE: If you
stimulate milk let-down by inserting objects,
MPI can fine you $300.
3. CALVING: If you calve a cow using a moving vehicle
or any instrument that doesn’t allow for immediate
release of tension, you could face a criminal
conviction and a fine of up to $3,000 for an
individual, or $15,000 for the business.
4. DOCKING CATTLE TAILS: If you dock a cow’s tail
(any portion including last three vertebrae) you could
face a criminal conviction and a fine of up to $3,000
for an individual, or $15,000 for the business.
5. DISBUDDING AND DEHORNING: These regulations
are delayed until October 2019 to give animal owners
and practitioners (such as veterinarians and
contractors) time to prepare.
Find out more about the new regulations on
MPI’s website.

ANIMAL WELFARE DATA TO
SUPPORT TRUSTED GOODNESS SEAL
Our Trusted Goodness seal which
appears on our packaging now
has a new addition – a Cared
for Cows claim, both of which
support consumer confidence
in our products.
To support our Cared for Cows claim we are asking you to answer
few more questions in the annual records you provide to the
Co-op. The new animal health questions are estimated to take
between 5 and 15 minutes to answer as they are requests for data
that is already available in some form on farm or are simple yes or
no questions.
The Trusted Goodness seal and its claims – Grass Fed,
Non-GMO, and now Cared for Cows - enable us to differentiate
your products from competitors domestically and around the
world. They also help us show the public that you care for the
land, your cows and the milk you produce.
Robert Spurway, COO of Farm Source and Global Operations,
says adding value to our farmers’ milk to increase returns for the

Co-op is at the heart of the Co-op’s business strategy.
“Consumers and customers will pay a premium for high-quality,
healthy and safe food from trusted sources. But to pay that little
bit extra, they want assurances that the food they choose was
produced and processed in a responsible and sustainable way.”
Robert says the Trusted Goodness seal and Cared for Cows
claim will do just that. “The seal and claim, backed by your data
and verified by certification bodies, allows our customers and
consumers to know with confidence that these dairy products
were produced using the highest of standards.”
This new data will be requested as part of your usual
submission, this year within the Farm Dairy Records (previously
known as the Nitrogen pages and Sustainable Dairying Records).
Paper copies of the Farm Dairy Records will have arrived in post
for those that prefer hardcopy.
For those who have requested the digital version, it will be
available online in November once the team has pre-populated it
with the data you provided last season. This means you will only
need to verify that the data hasn’t changed this year, saving you
time and energy.
Fonterra Farm Source >>> September 2018
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October 8th- 14th marks Mental
Health Awareness Week.
Co-op farmer Wayne Langford knows what it’s like to suffer from
mental illness. He’s the man behind the YOLO (You Only Live
Once) farmer blog. We spoke to him about owning up to his
illness and how the YOLO project has helped him cope with
depression. “I was pretty down in the dumps – I referred to it as a
rough patch, my wife called it what it really was - depression. We
were lying in bed one morning and she said, “well, what are we
going to do? Because we can’t go on like this.”

I decided that for one
year we would do one
thing each day to
remind us why we were
glad to be alive. To keep
ourselves accountable
we would post each day
on social media.

Most people who knew Wayne Langford knew this about him.
He was 34, married to his wife Tyler and the father of three boys.
He was a 6th generation dairy farmer who owned and ran his
Golden Bay farm. He was a proud Co-op supplier and was the
Federated Farmers Dairy Vice Chairman. On the surface
things seemed good.

“I clearly remember in
the beginning I was like ‘oh I’m going to climb mountains, go
bungy jumping’, all those sort of big statement things, but I
quickly realised that’s not me, I’m not a mountain climbing type of
guy. What I really gives me joy is being with my family and
friends, connecting and sharing with people in the community. So,
while we did go skydiving for YOLO day 400 my favourite YOLO
to date was actually day six when we had a bonfire on the beach
and cooked pancakes with the kids.”
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But underneath Wayne was suffering from depression, an
illness he refused to name or discuss because he was worried he
would be labelled as weak. Wayne battled on for almost a year
before that conversation which brought things to a head. “The
YOLO project started on the morning of my birthday. My wife and
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At first Wayne told family and friends he was celebrating life,
but as time went on the couple revealed the mental health reason
behind their project, and despite Wayne’s concerns they received
nothing but support. “The reaction was incredible, I started
getting messages from people I had never met before, telling me
their own stories and struggles and that was really humbling. That
was when I realised that real strength is actually about being able
to admit when things aren’t great.”
Before they knew it, the blog had reached the one year mark,
but buoyed by its effect Wayne and his family decided to keep the
project going. But while the concept may sound easy it wasn’t
always plain sailing. “Some days it was really tough and doing a
YOLO was the last thing we wanted to do, some days it was just
too busy and I settled for a positive thought or reflection.
However some of the best YOLO’s took place on the days we
really didn’t want to do them.”
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BY THE HORNS
Wayne says the most important lesson he’s learned is that
dealing with his depression is about small steps and taking it
one day at a time. “I think farmers in particular face a lot of
stress, we are constantly managing different stressors at
different times, there is pressure from all sides, most of the time
you can cope but then sometimes things just start to build up
and it’s easy to tip over the edge. We never wanted the YOLO
farmer to be a brag post but rather something everyone can do.”

Apart from helping manage his depression the YOLO project
has also had a big effect on the way Wayne interacts with his
family. “It’s changed the way I parent. I live in the moment more
and realise what’s really important. My boys often call me out, if I
say ‘No’ to something they remind me to YOLO. It’s also had a
positive effect on my relationship. My wife put down her whole
life to help pick up mine and that’s something I will never forget.”
If you would like to check out Wayne’s blog search
YOLO farmer on Facebook, Instagram or twitter.
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WHERE TO GET HELP
Rural Support Trust 0800 787 254
Depression helpline 0800 111 757
Lifeline 0800 543 354 (0800 LIFELINE)
or free text 4357 (HELP)
Suicide Crisis Helpline 0508 828 865 (0508 TAUTOKO)
Healthline 0800 611 116

YOLO day 532, Wayne
and his som make apple
crumble ahead
of the League

Samaritans 0800 726 666

THROUGH HER EYES
Wayne’s wife Tyler describes watching her husband
struggles as borderline unbearable. “At first I noticed little
things, Wayne was always someone who took joy in everyday
things, that vanished, he shut himself off from his friends and
his boys. He struggled to make decisions that in the past he
had made with ease. He also lost interest in the farm which
was something he had always loved.
“Wayne and I met at 18 and married at 22 we were always
best friends and communication came naturally for us, but he
stopped talking to me and that was horrendous.”Tyler felt she
had lost the person she married and she wasn’t sure how to get
him back. While there was lots of advice on how to deal with
your own depression, she struggled to find advice for partners.
“I didn’t know what to do, should I push him? Should I walk
away? Should I let him deal with it in his own way? He’s such
a typical ‘don’t talk about your feelings’ kiwi bloke.” She had
approached the topic with Wayne several times before the
morning he finally engaged.
“I think that morning was just right for Wayne, he was
ready to make changes. We started looking at life through a

different lens. I thought the
depression was a massive beast,
something we could never tackle,
but through YOLO Wayne was
able to reengage and slowly bit
by bit he came back to us.
“YOLO has changed the way we look at
everything we do. Sure there’s times it’s 7.00pm at night and
Wayne is dragging us up a creek in the middle of nowhere and
I think really? But I know how important it is to him and I
admire his determination. He still has hard days but the
difference now is he can go to bed at night and start fresh the
next day.”
Tyler now wants to help others in her position. “My advice
is to really really dig deep, find out what it is that gives your
partner or loved one joy. For Wayne it was giving, giving his
time and advice to people was his simplest form of joy. Once
you work this out start creating opportunities for that
person on engage in the thing they love. They might turn
you down 20 times before they say yes once.”
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NOTE FROM THE SHAREHOLDERS’ COUNCIL

Director elections
It’s important for our Co-operative to field quality candidates
for our annual director elections. The Council plays a valuable part
in ensuring this happens.
In early September, Matt Pepper and I were Council’s appointed
observers at the Nominations Committee meeting to consider the
candidates recommended by the Independent Selection Panel
(ISP). Chair Dame Alison Paterson spoke candidly about the
search, assessment and selection process, including the Panel’s
views on the capabilities, attributes and skills of the candidates
it recommended.
Although we were non-voting observers, Matt and I received
the meeting papers and could speak at those meetings. We asked
numerous questions to ensure the integrity of the process and
that we fully understood the Panel’s decision. The full Council met
the next day to review and discuss the candidates being
recommended, and voted to support all three nominations.
I encourage you to inform yourself before you vote - attend the
meeting in your area to meet the candidates in person and ask
questions. If you can’t to get to one of the seven meetings around
the country, a video of one of them will be made available online.
Voting is one of the most fundamental rights of a shareholder
so I strongly encourage you to have your say in these elections by
casting your vote. Our Co-op’s future is not just in the hands of
the Board and Management – it’s in your hands too.

Council elections
Each year one third of Councillors are required to retire and
shareholders have the opportunity to stand for Council and
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represent their Ward. By the time you read this, nominations will
have just closed. I encourage you to vote. And if you don’t know
the candidates standing in your ward, feel free to contact them,
ask questions and get to know them.

Annual Results
We’ve just announced our 2018 financial results. Each year,
Council’s Performance Committee completes a detailed review of
those results with the support of an independent advisor, and you
can expect to receive our view on those results via email and on
Farm Source. I hope you were able to attend one of the results
meetings or watched the results presentation online. It’s important
that you take every opportunity to understand how your Co-op is
performing and to ask questions. If you missed the meeting in your
area, or have any further questions about the results please contact
your Councillor – that’s what they are there for.
Keep an eye out for Council’s 2018 Annual Report on Farm
Source from early-mid October.

Review of value creation for shareholders
Council has commissioned an independently prepared report on
the value that has been delivered for shareholders since Fonterra
was formed in 2001. We know how interesting you will find this,
so we plan to deliver the results to you as quickly as we can.
As always, if you have questions or concerns about any Co-op
matter please contact your local Councillor. They are always
pleased to hear from you and fill you in on what they know.
Duncan
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Farmers go digital and win

Aaron Croucher is presented with a new iPad by Area Manager Ross Periam and Technical Sales Rep Sharne Purchase

A number of farmers have adopted digital record
keeping this year and completed the Dairy Diary red
pages online.
In doing so they automatically went into the draw to win an Apple
iPad to help them on the farm.
One of the winners, Huntly farmer Aaron Croucher, says the new
digital Dairy Diary app helps keep all farm staff on the same page.
“With new staff members, it’s important that they have the

ability to do all the required checks and recording but that I can still
have oversight to ensure tasks are being done correctly.”
Those who weren’t lucky enough to win an ipad still benefit by
going digital. The Dairy Diary stores farm information in one easy
place meaning those who have entered their information this year
will only need to check it remains correct in 12 months time.
If you’re in the South Island you’ve still got time to enter in the
draw to win and iPad. ll you have to do is complete your red pages
online at nzfarmsource.co.nz/dairydiary

Fonterra feels the love
Fast-growing active nutrition business, foodspring
is very enthusiastic about your milk – and for
good reason.
The Berlin-based start-up sells a range of healthy eating, weight
management and muscle-building products, many of which feature
NZMP whey protein. The products are best sellers, with our whey
protein from real pasture milk promoted as the secret ingredient.

This strategic partnership allows the Co-op to tap into the
rapidly growing active nutrition consumer segment, valued at
$200 billion globally.
We regularly collaborate with foodspring on new product
development, such as the hugely successful high-protein ice
cream that flew off the shelves when it was launched a couple of
months ago.

Sabrina Kress, head of foodspring’s Innovations team, says the
company created a special international campaign just for NZMP
proteins.“The campaign explains the benefits of real grass-fed
milk and the New Zealand advantage. Our New Zealand proteins
are highly valued by our customers for their quality.”
The company pays a premium to use the NZMP grass-fed logo
on its whey-based protein powders and Sabrina says the logo has
become an important part of its company identity.
The company has a predominantly online customer base who
can also purchase products such as protein porridge, protein
brownies and protein bread – all made with NZMP protein.
Fonterra Farm Source >>> September 2018
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SPOTLIGHT ON SOU
Dairy in Canterbury

Canterbury is one of the largest dairying regions in
the country and unlike other parts of the country,
the industry has continued to grow. Nine per cent
of the total national herd is in Canterbury.

At 810 cows, the average herd size is, is nearly twice the national
average and 18 per cent of the country’s milking cows are in the
Canterbury region. There are currently 747 dairy farms in
Canterbury and the value of production of dairy in the region is
close to $2.5 billion.

Darfield
Darfield is one of the Co-op’s newest sites. Opened in 2012, it was our first
greenfields site in 14 years and along with Lichfield boasts the world’s largest
dryer. Most recently it has started production at its new cream cheese plant,
which will produce up to 24,000 metric tonnes per year.

DARFIELD QUICK FACTS
• Makes product for more
than 40 markets
• Milk processing capacity at peak
up to 7.2 million litres per day
• Employs more than 250 staff

CLANDEBOYE QUICK FACTS
• 11 plants – three milk, two cream ,
three cheese, two protein one lactose

• Processes up to 12.4 million
litres of milk per day

• Sends product to more than 50
countries around the world

• Employs 900 staff
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• 216 tanker operators

• 37 tankers
• 100 tanker loads of water:
the amount of water the site
will save once a new Reverse
Osmosis plant is up and running
in October.

Clandeboye
Clandeboye has been in operation for more
than 100 years, starting as a cheese factory in 1904.
In the last 114 years it has grown into one of the Co-op’s
largest manufacturing sites producing more than
400,000 metric tonnes of product each year. Production
also recently started at a third mozzarella site.
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U TH CANTERBURY
Studholme

Our Co-op’s Studholme site has
been in operation for more
than 10 years producing milk
powder. Originally owned by
NZ Dairies it was purchased by
the Co-op in 2012. In 2014 a
new milk transfer station to
service the Central South
Island was installed to help the
Co-op move more than 36
million litres of milk around
Canterbury and Otago.

STUDHOLME
QUICK FACTS
• Processes up to 830,000 litres
of milk per day
• One dryer
• Can produce up to 30,000 MT
tonnes of milk powder every year –
Whole Milk Powder and Buttermilk
• Employs 44 staff
• 15 milk collection drivers
• Transfer station for moving milk
between Canterbury and Otago

Good things take time… yeah, nah
In just ten years our Clandeboye site has become
the largest producer of natural mozarella in the
Southern Hemisphere thanks to the winning
combination of some of the best milk in the
world, science and sales.
It was more than 30 years ago that scientists at what was to
become the Fonterra Research and Development Centre, first
started working on what has become one of the Co-op’s most
closely guarded secrets.
After a lot of time and a few false starts, the first of the
Individaully Quick Frozen (IQF) mozzarella came off the line at
Clandeboye in 2008. The team had created a unique process

that produces mozzarella in hours rather than rather than
months. It is only process of its kind in the world, showing good
things don’t always have to take time.
A second line started production in 2015, doubling the site’s
capacity providing enough cheese to top 300 million pizzas. In
the ten years since the Co-op started making the extra stretch
cheese, mozzarella sales have grown by 60 per cent as the
rising middle class, particularly in China, include more and more
Western style dishes in their diets, including pizza.
Today, with the production starting at the latest addition to the
Clandeboye site’s mozzarella family the only question is just
how many pizzas will the Co-op top in another 10 years time?

Some of the Clandeboye team
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Improving your in-calf rate
While we’re in the thick of calving, it’s hard to
believe mating season is just around the corner.
Improving six week in-calf rates is always high on the agenda, for
good reason. A high six week in-calf rate makes your life easier,
the job more enjoyable, and the farm more profitable. The average
six week in-calf rate on Kiwi farms is currently around 65 per cent.
That’s slightly off the sector target of 78 per cent. And while it’s a
challenge, some farmers are already hitting it.
So what are they doing differently? Hawke’s Bay dairy farmer
Mike Sales, dramatically improved the in-calf rate at the previous
650-cow farm he managed with his wife Angela in Rotorua.
Over the span of four years, Mike, Angela and their team managed
to improve the in-calf rate from 52 per cent to an impressive 78 per
cent just by making small changes.
One key area Mike says he focused on was ensuring cows hit
optimum body condition scores (BCS) pre-calving. He aimed for a
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BCS of 5 for cows and 5.5 for heifers. “BCS targets are extremely
important as if cows are too light or too heavy they won’t come in
heat. Your BCS target is your lifeline. It’s psychological for the cow;
if she’s at the right weight she knows she’s ready to be in-calf.”
“After calving we try to hit 4.5 BCS. In the lead up to mating, we’ll
increase the protein percentage in the feed supplement in the shed
to give them more energy and help them reach their BCS target.”
Mike says he also focused on training his staff to ensure they all
knew what signs to look for to tell if a cow is on heat. He believes
it’s important the whole team is trained in this area, not just senior
staff and communication is vital.
Record keeping was also an important part of his success. “After
three weeks of recording during premating, we have a list of those
that didn’t cycle. We can then analyse why and decide what
treatment option we will take. Finally, Mike says farmers with low
in-calf rates need to remain optimistic. “It’s a long-term process.
Consistency is key,”.
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IT’S A BUG’S LIFE

FRDC scientist, James Dekker is working to unlock the potential of probiotics

New Zealand and more specifically Palmerston
North is home to some of the world’s best bugs.
Not the creepy crawly kind of bug, and not the kind
of bug spies use.. No, the bugs we’re talking about
are the good kind – probiotics.
More than 300 strains of probiotics are currently growing and
multiplying at the Microbial Fermentation Unit (MFU), at our
Palmerston North Research & Development Centre.
Probiotics are live bacteria and yeasts which are especially good
for our gut health. There are trillions of bacteria living in our
digestive systems – this is our gut microbiome which helps us
digest food and can protect us from invading bad bacteria. In fact,
70 per cent of our immune system lies around our digestive tract.
Mark Piper Director Group R&D, says probiotics hold a lot of
potential value for farmers and the Co-op and will be a focus in FY19.

Mark says we haven’t even scraped the surface of
probiotics’ potential.
“Every day there’s a war going on inside us. Whenever we take
antibiotics, have too much alcohol, are stressed or sick, it can
result in the bad guys outweighing the good guys. And that
imbalance can result in poor digestion, depression, anxiety,
allergies and all sorts of other problems.”
“For the past two decades our R&D team have been growing all
sorts of different strains of probiotics and the amazing thing is
that with science, we can continually discover new potential
health benefits from them.”

FIVE FONTERRA FACTS
1.

Last year, our Takanini site recycled 325,000kgs of
milk bottles locally into products such as rural
piping and recycling bins. Through a partnership
with SkyCity Anchor Lightproof bottles are also
recycled into shampoo bottles for hotels as part of
the Moo to Shampoo programme

2.

Over the past 50 years, our Te Rapa factory has
packed enough pallets that if stacked side by side
would cover the distance from Te Rapa to Japan.

3.

We’ve served 24.6 million serves of in-school milk to
NZ children through the Fonterra Milk for Schools
and KickStart Breakfast programmes.

4.

There has been a 22 per cent reduction in New
Zealand’s somatic cell count since 2009, a key
indicator of animal health.

5.

Our Reporoa site has produced enough total milk
protein to make 12 billion sports beverages

“To date our LactoB 001 (DR20), has been clinically proven to
help treat children’s eczema, and also given some indications that
it can reduce post-natal depression by 50 per cent and gestational
diabetes by 68 per cent.
“This year we will be partnering with the Universities of
Auckland and Otago to study the impact of our probiotics in
pre-diabetes. We’ve already seen evidence that DR20 may help
reduce gestational diabetes – imagine if one of our strains could
help decrease the risk of Type 2 diabetes? a disease which is
expected to affect 600 million people by 2030.”
Our two commercialised probiotic strains – BifidoB 019 (DR10),
which can be found in Symbio yoghurt and and Anmum, and DR20,
which will soon be available in our new super premium Anmum
Assura in Hong Kong and China. Given their proven benefits, many
of our customers also use these strains in their food and beverage
products. But we have hundreds of other strains in our freezers
which may also provide varied health benefits.
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Healthy hooves,
happy cows
By Dairy NZ’s Anna Clement
There’s a saying in the
horse community, ‘no hoof,
no horse’. The the same
applies for cows.
I know lameness is something that
most of you regularly monitor to
ensure your cows' hooves stay in
tip-top condition. However, this
time of year lameness can be more
challenging to prevent. Cows’
hooves tend to be softer from wet
weather, more vulnerable after
calving and they can become thinner later in the season through
making the regular commute to the milking shed.
We’ve teamed up with the Lameness Technical Advisory Group,
made up of vets including world renowned lameness expert Neil
Chesterton, to develop the Healthy Hoof app. The app helps you
easily record lameness incidence, and collects the data so you can
get to the root of the problem and switch from treatment to
prevention – making not only your cows happier, but saving you
time and money. And the best thing is, you don’t need to be a
lameness expert to use it.
The app steps you through how to score your herd, and allows
you to select the point of discomfort when treating a hoof. The
app is also great to use alongside a lameness field guide booklet
when choosing the right treatment for the lameness type
selected. You can download the app from the App Store or
Google Play. I highly recommend giving it a go. The app builds
on our Healthy Hoof programme, which has helped numerous
farmers, including award-winning North Canterbury farmer
Sameer Nimbalkar.
Earlier this year, he won the New Zealand Dairy Industry
Awards (NZDIA) DeLaval Livestock Management Award for his
outstanding animal care. He significantly increased the health of
his cows' hooves on the previous farm he was managing in
Mid-Canterbury by using the Healthy Hoof programme principles.
He took a simple approach, keeping up-to-date records to
identify trends and track progress, followed by training his staff
to identify any issues in the hoof. “During quieter times of the
year we’d pull out five or six cows during the morning milking
every day to check their hooves. Staff would trim them if
required, treat them, or simply send them back on their way.”
Sameer says he also regularly reminds his team not to push
cows when they’re walking on the race, or push the backing gate
to rush cows into the milking shed. It just goes to show it’s often
the little things that can make all the difference. For more
information on the Healthy Hoof App, visit dairynz.co.nz/
healthyhoofapp.
Fonterra Farm Source >>> September 2018
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OPEN GATES IS BACK FOR 2019
Sixteen farmers from across the country will invite
Kiwis on to their farms in our Co-op’s second Open
Gates event on 11 November.
Held from 11am to 3pm, Open Gates will allow New Zealanders to
see all the good work being done on farm to protect the land,
care for animals and produce high quality dairy for customers
around the world. It follows on from the highly successful Open
Gate day held for the first time last year. The day will also include
more fun family activities and opportunities to enjoy some
Fonterra dairy products.
Mark Robinson, Otago-Southland Farm Source Regional Head,
says Open Gates is one way the Co-op is helping to tell the story
of New Zealand’s hard-working dairy farmers.
“For those of us who work in the dairy industry, we know
farmers put a lot of hard work, money and pride into protecting
their waterways, keeping their land in top shape and caring for
their animals. Unfortunately, many New Zealanders do not know
this story. Opening up the farm gate will help improve the public’s
understanding of dairy farming and help protect the reputation of

dairy as a high-quality, sustainably-produced and valued source
of nutrition.”
Last year, over 75 per cent of people who visited a farm during
Open Gates said they left feeling more positive towards the
Co-op. Over 80 per cent of those who attended said they were
either from an urban or suburban area of New Zealand, helping to
bridge the divide between urban and rural Kiwis.
Oxford farmers Ben and Tracy McKercher participated in last
year’s Open Gates and when asked what they thought of the
experience they said, “It’s been great opening the gate letting
others come on farm, looking at all the good work and explaining
how a dairy operation runs.”
Farms that participate in this year’s Open Gates event reflect
the high-quality standard of farming that of Fonterra farmers are
known for and are relatively close to urban centres to encourage
greater attendance.
All Fonterra farmers are invited to participate by attending one
of the 16 farms on November 11. You can help lead tours, talk to
visitors and tell your dairy farming story. If you’re interested in
participating, send your name to opengates@fonterra.com.
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INAUGURAL CLIMATE CHANGE
BREAKFAST A SUCCESS
Our Co-op has announced plans to replace coal with
electricity at our Stirling site in South Otago.
The announcement was made by Robert Spurway, COO Global
Operations and Farm Source at our first annual climate change
breakfast in Auckland. He also revealed we’ve surrendered the
coal mining permit for land previously earmarked to mine in
Mangatangi, Waikato.

“We have divested around 50 per cent of our coal mining land.
And we’re no longer mining coal. 10,000 farmers hold my
colleagues and I accountable for how we’re making the most of
their milk, and they’re also holding us to account when it comes
to the environment and sustainability.”
The idea behind the breakfast was to have an honest
conversation about the challenges Fonterra and other
organisations face in meeting our climate commitments under
the Paris Agreement.
Invited guests included keynote speaker, Minster for the
Environment, David Parker and other New Zealand leaders in the
business, energy, transport and agriculture sectors.

Robert Spurway speaks to guests at the climate change breakfast

The breakfast also featured a panel discussion on the
practicalities of what it will take to achieve New Zealand’s climate
change goals. Robert was joined by the Minister, Dr Andy
Reisinger who is the Deputy Director of the Greenhouse Gas
Research Centre, and Ariel Muller who is the Sustainability
Advisor to Forum for the Future.

GREENHOUSE GAS PILOT WILL HELP
ALL FARMS LIFT PERFORMANCE
Results from a two-year pilot measuring
greenhouse gas (GHG) emissions on 100 farms
will provide the platform for a programme that
can be made available to all farms in the Fonterra
Co-Operative.
The pilot will provide insight and understanding on what is
happening on farm and identify the most robust approach for
each farm to reduce emissions. Fonterra’s Sustainable Dairying
Programme Lead, Andrew Kempson says addressing on-farm
emissions from methane released when cows burp, and nitrous
oxide, from when nitrogen escapes into the atmosphere, is one
of the most challenging issues facing the dairy and food
producing sectors.
“This information gives us a starting point to begin talking
about improving performance, or describing strengths and
weaknesses with what they’re currently doing on farm. We’ve
been working closely with AgResearch for six months to make
sure the measurement tools we’re using are correct and the
information that we’re receiving from farmers is what we need to
move forward.”
Waikato famer, Grant Wills hopes the pilot can help him make
positive changes. “I want to get an early understanding of our
greenhouse gas emissions and how the whole process works and
what options there are for us to actually adapt and change so we
can be more resilient.”
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Waikato famer, Grant Wills

Farmers will receive a GHG report as part of their wider
environmental performance reporting. General findings from the
pilot will also be shared with DairyNZ, the Ministry for the
Environment and the Ministry for the Primary Industries.
Kempson says while there are challenges in this area, it’s
important The Co-op is proactive.
“As a sustainable Co-operative, we need to understand our
impact on climate change, and develop the best tools and support
to help farmers understand their emissions and to consider the
impact of climate change on their farms.”
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Message from Jason
Jason Minkhorst Managing Director, RD1 Group

Message from Richard
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.
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Helping to feed Taranaki’s children in need
Giving back to the local communities where we live
and operate is a big part of working for our Co-op and,
as a food company, our people realise the importance
of good nutrition.

If you would like to help the Kai Kitchen call or text on
(021) 465 688 or email info@thekaikitchen.co.nz.

That’s why when Whareroa staff members Kelly Jones and Elaine
Sunnex heard on the radio that the Kai Kitchen needed support,
they were eager to help.
The Kai Kitchen was founded in 2015 by local hero Rochelle ‘Rocky’
Steer after she became aware there were children in Taranaki going
to school with no lunch, affecting their health and education. Local
supermarkets, restaurants and residents donate food and volunteers
like Kelly, Elaine and Helen Broughton-Trott (a regular Fonterra staff
volunteer) make lunches for more than 50 children.
Kelly says Whareroa’s “People Plan” encourages staff to get
involved with important initiatives such as the Kai Kitchen.
“We’re a big employer in a small community and our People Plan is
about building connections by volunteering for local community
programmes. I’m a mum myself and I hate to think that any child is
going hungry.” Elaine is new to Fonterra and Taranaki and wanted to
find a way to support her new home.
“Being involved with the Kai Kitchen makes you feel good and
improves your own health and wellbeing. It’s about being a good
person.” Kelly and Elaine say they are humbled by helping those less
fortunate and are proud to work for an organisation that cares about
its communities.

Kai Kitchen founder Rochelle ‘Rocky’ Steer

Quiet student honoured for
Breakfast Club contributions
a week. His Principal Andrew Turner says Tevita really deserves the
recognition. “Tevita is a quiet leader and is able to demonstrate his
commitment and leadership without needing any recognition for it.”
Tevita receives a $3000 scholarship to be put towards
his education.
Co-op farmers Will and Barbara Humphreys and Karen and Ken
McLanachan, attended the award presentation and say
it was an honour to see the school and Tevita benefiting from
the programme.
Tevita Nusi from Gisborne Boys' High School won this year’s 2018
Student Champion of the Year

August has been a month of celebrations for the
KickStart Breakfast programme.
We’ve acknowledged the students and volunteers who help make
the Breakfast clubs all over the country, a success. This year
Gisborne Boy’s high school year 10 student Tevita Nusi won the
award for the “Student Champion of the Year.”
Tevita was selected as this year’s overall winner for his help,
support and dedication in running the breakfast club three mornings
Fonterra Farm Source >>> September 2018

"It was great to see that the that the significant contribution
made by our farmers and the Co-op to Gisborne Boys High School.
It’s great to see the Kickstart initiative being recognized and so
well appreciated."
Without student leaders like Tevita, the KickStart Breakfast
programme would not be able to provide breakfast for more than
30,000 students in 950 schools across New Zealand every week.
Two other awards were also given out. Terrace End Primary school
in Palmerston North won the Breakfast Club of the year award, while
Putararu Primary school’s breakfast volunteers Kerry Farrant and
Lynne Richards won the Unsung Hero’s award.
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OFF THE SCREENS
AND ONTO THE SEA

Howick Sea Scouts out on the water in their new life jackets

In today’s technology driven society it can sometimes
be a battle to get the kids into the great outdoors.
But for the 70 kids who make up Auckland’s Howick Sea Scouts
group, getting outside and into the water just got a whole lot
easier. The group was one of numerous community organisations
successful in the latest round of Fonterra Grassroots funding,
receiving a grant to purchase 50 new lifejackets.
Nathan Steyn, who helps co-ordinate the Howick Sea Scouts
says the new life jackets come in a variety of sizes and means they

no longer have to borrow jackets or leave some kids on the shore
during water sport activities.
“We teach the kids everything from sailing to rowing to
kayaking, to water safety and capsize drills. The new gear means
we can all get out together as a group and take part. Our old life
jackets were worn out and only came in a few sizes meaning some
kids couldn’t get onto the water unless we borrowed gear from
another group. Safety is a top priority for us, so to have these new
lifejackets really means a lot to our group and the community.”
Kane Silcock, Fonterra Grass Roots Spokesperson says the
Co-op is glad it can help out groups like the Sea Scouts. “It’s
always good to see kids getting outdoors and taking part in all the
great activities New Zealand has to offer, we’re really happy we
could help the Howick Sea Scouts get new equipment to help
them teach kids to stay safe in and around the water. “
Nathan says in today’s screen focused society groups like the
Sea Scouts are more important than ever. “Kids don’t spend time
outside playing like they used to, they are missing out on
important skills you pick up from working with nature and the
environment. Especially here in Auckland where we live so close
to the water we want our kids to have the tools to enjoy New
Zealand’s great outdoors safely.

The lifejackets mean the whole group can get out on the water

“We work really hard to teach the kids not just water sports but
also life skills, things like teamwork, responsibility, leadership and
how to react in an emergency. It’s amazing to see kids grow, when
they first come they are often hesitant or don’t want to get
involved. Then as time goes on you see their confidence grow, their
self esteem grow, watching them change is quite phenomenal.”
Fonterra Farm Source >>> September 2018
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See your photo in next month’s FarmSource
Share your photos with us on Facebook, Twitter, Instagram by tagging Fonterra
or by sending them to farmsourcemagazine@fonterra.com.

Fonterra Farm Source >>> September 2018

29

Directors

Shareholders’ Council

John Monaghan
Chairman
Mobile: 021 507 483

WARD

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

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

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

12

Central Plateau

Matt Pepper

matt@milksolid.co.nz

027 463 8993

13

Central Taranaki

Noel Caskey

yeksactrust@xtra.co.nz

027 230 1083

Donna Smit
Mobile: 027 265 6668

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

Bruce Hassall
Phone: 09 374 9750
Brent Goldsack
Mobile: 021 756 154
Andy MacFarlane
Mobile: 027 432 3964
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Regional Teams
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
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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

CUT ALONG DOTTED LINE

NORTHLAND
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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
Jeremy Anderson
Regional Manager
Otago / Southland
Mobile: 027 5844 796
Email: jeremy.anderson@fonterra.com

Gregor Ramsay
Area Manager
Otago
Mobile: 027 264 2245
Email: gregor.ramsay@fonterra.com
Staci Meecham
Area Manager
West Otago / Gore
Mobile: 021 241 7650
Email: staci.meecham@fonterra.com
Greg Close
Area Manager
Southern Southland
Mobile: 021 242 5121
Email: greg.close@fonterra.com
Ruth Prankerd
Area Manager
Central Southland East
Mobile: 027 813 8672
Email: ruth.prankerd@fonterra.com
Nadine Duff
Area Manager
Northern/Central Southland
Mobile: 027 405 2952
Email: nadine.duff@fonterra.com

Services Team 0800 65 65 68
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.

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.

For New Conversions and Milk Growth
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

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

Roger Kilpatrick
Business Development Manager

Phone: 03 966 7309
Mobile: 021 527 492
Email: roger.kilpatrick@fonterra.com
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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
Fonterra Farm Source >>> September 2018

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

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

THERE’S A STORE NEAR YOU.

CUSTOMER SERVICE TEAM 0800 731 266

Albany

09 415 9776

Hamilton

07 846 6069

Marton

06 327 7206

Pahiatua

06 376 0040

Te Aroha

07 884 9549

Ashburton

03 307 8006

Hawera

06 278 0124

Matamata

07 888 8149

Piopio

07 877 0100

Te Awamutu

07 871 4058

Balclutha

03 418 2190

Helensville

09 420 8140

Maungaturoto

09 431 1050

Pukekohe

09 237 1176

Temuka

03 615 0124

Cambridge

07 827 4622

Inglewood

06 756 0000

Methven

03 302 9056

Pungarehu

06 763 8806

Te Puke

07 573 0130

Carterton

06 379 7726

Invercargill

03 218 9067

Murchison

03 523 1040

Putaruru

07 883 8077

Tokoroa

07 886 7933

Culverden

03 315 3016

Kaikohe

09 4052 305

Morrinsville

07 889 7049

Rai Valley

03 571 6325

Waihi

07 863 7227

Dannevirke

06 374 4052

Kaitaia

09 408 6023

New Plymouth

06 759 0490

Rakaia

03 303 5000

Waimate

03 689 1230

Dargaville

09 439 3080

Kaponga

06 764 6281

Ngatea

07 867 0003

Rangiora

03 313 2555

Waipapa

09 407 1375

Edgecumbe

07 304 9871

Kopu

07 867 9056

Oamaru

03 433 1240

Reporoa

07 334 0004

Waitara

06 754 9100

Eltham

06 764 8169

Leeston

03 324 3645

Opotiki

07 315 1018

Rotorua

07 348 4132

Waiuku

09 236 5088

Featherston

06 308 9019

Levin

06 367 9100

Opunake

06 761 6011

Ruawai

09 439 2244

Waverley

06 346 7021

Feilding

06 323 9146

Longburn

03 225 8951

Shannon

06 362 9000

Wellsford

09 423 8837

07 366 1100

(Palmerston North)

Otautau

Galatea

06 356 4607

Stratford

06 765 5348

Whangarei

09 430 0050

03 203 9334

06 274 8029

07 873 8039

Gore

Manaia

Otorohanga
Paeroa

07 862 7541

Taupiri

07 824 6748

Winton

03 236 6046

Taupo

07 378 1515

Wyndham

03 206 2010

Kerrin Luond

Wellsford, Helensville, 027 270 3981

Fleur Scelly

Waipapa, Kaitaia, Kaikohe, 027 233 1683

Jamie Lang

Whangarei, 027 285 7094

Mark Douglas
Spencer Hickford

NORTH WAIKATO

TECHNICAL SALES MANAGER, 027 704 8429
Dargaville, Ruawai, 027 285 7088

Gil Dallas

Whangarei South, Maungaturoto, 027 704 8429
TECHNICAL SALES MANAGER, 027 405 2654
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

TARANAKI

Mark Douglas
Shaun Ruddell

CENTRAL DISTRICTS

NORTHLAND

FARM SOURCE TECHNICAL SALES REPRESENTATIVES
Martin Weir
Kathryn Milne
Melissa Sorrensen
Dean Kane
Dwayne George
Joanne Denton
Kyla Elwin
Jessica Morrison
Doug Workman
Linda Hally
Val Hollister

Ben Burgess
Tony Maas
Jamie Callahan

Scott Kirkham

Tokoroa, 027 284 4704

Debbie Thomson

Te Awamutu, 027 233 1675

Jarno Sammet

Te Awamutu, 027 492 2957

Cam Neeld

Quentin Brears
Derek Gibson
Gav Brears
Quentin Brears
Taryn Crotty
Rebecca Ross
Cliff Duggan
Neville Giddy
Andrew Tulloch

Hamilton, 027 607 5898
Cambridge/Matamata
Matamata, 027 458 7527

Te Puke, 027 554 2229
Rotorua, Galatea, 027 839 2051
Reporoa, 027 807 5330
TECHNICAL SALES MANAGER, 027 839 1598
New Plymouth, Waitara, 027 477 2641
Inglewood, 027 224 5137

Feilding, 027 807 0409
Featherston, Carterton, 027 208 2055
Longburn, 027 617 1797
Shannon, Levin, 027 236 4897
Pahiatua, 027 221 7623
Hawkes Bay, 027 540 4190
Marton, 027 801 9639
TECHNICAL SALES MANAGER, 027 405 8184
Ashburton, 027 555 8976
Leeston, Rakaia, 027 687 9464

Bronwyn Gilchrist

Rakaia, Methven, 027 453 4358

Rodney Potts
Max Munro
Diane Heinz

Rangiora, 027 363 6308
Waimate, Temuka, 027 482 8076
Oamaru, 027 220 3790
Murchison, 027 889 3889
Temuka, Methven, 027 511 4886
Culverden, 027 807 5306
TECHNICAL SALES MANAGER, 027 522 4388

Shannon Topp

Gore, 027 809 8368

Korena McDermott

Gore, 027 645 4451

Lachie Craw
Lindsay Youngman

Wyndham, 027 220 3771
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

Valma Kuriger

Opunake/Pungarehu, 027 673 2306

Marinka Kingma

Balclutha, 027 511 4880

David Sattler

Eltham/Kaponga, 027 209 9375

Morgan Lindsay

Balclutha, 027 435 3596

Corryn Soothill

Hawera, 027 511 4871

LIVESTOCK AGENTS
Trevor Hancock
Craig Thomas
Eric Heta
UPPER NORTH ISLAND

TECHNICAL SALES MANAGER, 027 243 1121
Dannevirke, 027 292 8096

Brad Quinlan

Matt Green

Taupo, 027 226 8348

Kaponga , 027 204 4395

Alice Cartwright

Jen Kay

Edgecumbe, 027 483 4395

Opunake/Manaia, 027 499 8326

Ashburton, 027 676 6524

Mark Waldron

TECHNICAL SALES MANAGER, 027 554 2229

Waverley/Hawera South, 027 540 4754

Logan Tasker

Neil Cooper

Kevin Brown
Stephen Hiscock
Noel Baker

Livestock Administration Team 07 858 0611

NATIONAL LIVESTOCK MANAGER, Hamilton, 027 283 8389
EXPORT MANAGER, SOUTH ISLAND LIVESTOCK
MANAGER, 021 650 802
Whangarei South, Wellsford, Helensville, 027 233 1687
Whangarei, Dargaville, 027 434 7561
Waiuku, Tuakau, 027 453 8769
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
Paul Nitschke

Cambridge, Matamata, Raglan, 027 481 3160
Hamilton North & Huntly, 027 823 2373

Brian Hodge

Otorohanga, Te Kuiti, 027 244 0845

Pat Sheely
Ben Deroles

Arohena, Pukeatua & South Waikato 027 674 1149
Rotorua, Central Plateau, 027 496 0153
Te Awamutu, 027 702 4196

nzfss.livestock@fonterra.com
Brent Espin
Sheldon Keech

Livestock Agents Freephone 0800 548 339
LOWER NORTH ISLAND MANAGER,
South Taranaki, 027 551 3660
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
Hamish Manthel
Graeme Anderson (Bunter)
Monty Monteith

Te Aroha, Matamata, Thames Valley, 027 270 5288

Jack Kiernan
Mike Mckenzie

LOWER NORTH ISLAND

BAY OF PLENTY

Warren Coulson

CANTERBURY

Putaruru, 027 704 9664

Tony Fitzgerald

TARANAKI

Otorohanga, 027 494 5433

Alan MacDougall

OTAGO / SOUTHLAND

Neil Dunderdale

TECHNICAL SALES MANAGER, 027 839 4873

SOUTH ISLAND

SOUTH WAIKATO

Kirsty Skinner

Stratford, 027 675 0953

Mark Esselink
David Bishop
Tim White
Lyall Grant
Nick Cagney

South Taranaki, 027 677 6361
SOUTHERN LIVESTOCK MANAGER
Manawatu, 027 432 0298
Wairarapa / North Wairarapa, 027 444 1169
Hawkes Bay / Dannevirke, 027 807 0522
Oamaru, 027 550 9554
South Canterbury, 027 614 8100
Mid Canterbury / North Canterbury, 027 405 3088
South/Mid Canterbury , 027 229 2927
North Canterbury , 027 601 8685

Customer Services Team 0800 731 266
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UNDERSTANDING YOUR CO-OPERATIVE PROGRAMME

Understanding
your Co-operative Programme
REGISTRATION OF INTEREST FOR 2015
REGISTRATION OF INTEREST FOR 2018

The Fonterra Shareholders’ Council invites you to register your interest in attending the popular

TheUnderstanding
Fonterra Shareholders’
Council
invites you toProgramme.
register your interest
attending the popular
Understanding
YourtoCo-Operative
Your
Co-operative
The inprogramme
is your
opportunity
get a detailed
Programme.
The
programme
is
your
opportunity
to
get
a
detailed
understanding
of
Fonterra
Co-operative
Group
and the
dairy
understanding of Fonterra Co-operative Group and the international dairy industry. During
theinternational
programme
industry.
During
the
programme
you
will
hear
from,
and
be
able
to
interact
with,
members
of
Fonterra’s
Management
Team,
Board
of
you will hear from, and be able to interact with, members of Fonterra’s Management Team, Board of
Directors
and Council.
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
youParticipation
wish to attend. in the programme is highly sought after, so register your interest below by selecting from the

dates
listed
the one
you
to attend.
Theprogramme
Programme takes
place
in Auckland
over
twowish
days and
provides the opportunity to:
•

Understand Fonterra’s unique governance / representation / management structure;
takes place
in Auckland
two days
andGroup
provides
the opportunity
to:
• The Programme
Find out how Fonterra
GlobalTrade,
Fonterra over
Ingredients,
Fonterra
Manufacturing
and Farm Source
all fit together;

• Understand Fonterra’s unique governance / representation / management structure;
Discover more about Fonterra Brands and try some of our latest award winning products.
• Find out more about Fonterra’s operations throughout its grass to glass supply chain;
The Fonterra Shareholders’ Council brings you this programme as part of our commitment to help develop a knowledgeable farmer base.
• Discover more about Fonterra Brands and try some of our latest award winning products.
•

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.

The Fonterra Shareholders’ Council brings you this programme as part of our commitment to help develop a

Attendees
are requiredfarmer
to make base.
a contribution
of $200.00
(incl GST)and
per person
towards
the cost
of travel and accommodation.
knowledgeable
By providing
objective
relevant
learning
opportunities
to shareholders and
Please be aware that you may be required to travel to Auckland the day prior to it commencing – which would mean staying 2 nights
suppliers, it is expected that Fonterra farmers will be able to participate more fully in our Co-operative.
this is dependent on travel locations. Day one starts at 9am and the programme concludes on day 2 at approx 3pm.

Attendees are required to make a contribution of $200.00 (incl. GST) per person towards the cost of travel
YOUR
DETAILS
and accommodation.

Surname

Home phone

FirstYOUR
name DETAILS

Mobile telephone
Email

Address

Surname

Home Phone

First Name

Mobile Telephone

Address

FaxShareholder 		

Supply no. 		

Party no.

Ward no.

Sharemilker

Email
Other

Region

Supply No.

Party No.

Ward No.
Please indicate below if you wish to register:

Region

6 & 7 Dec

Shareholder

Sharemilker

Other

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

Please indicate below which programme you would like to attend in 2015:
7 & 8 May

16 & 17 July

A FEW COMMENTS FROM PAST PARTICIPANTS:

3 & 4 December

•

Please
Simpson,
Fonterra
Council, Private Bag 92032, Auckland 1142
Wonderfulreturn
2 days. to:
I amJo
proud
of our company
and Shareholders’
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.
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UPDATE YOUR DETAILS THIS SEASON


Please take five minutes to update us with your new details for the season ahead.
To make it easier for you, there are a number of ways to update your details,
including a new online form.

EMAIL

FREEPHONE

FREEPOST

Fill in your details and email a
scanned copy back to us at
nzfss.customerservice@fonterra.com

Contact us on
0800 731 266 and we
will update your details

Send your details to
Moving Farms Freepost
PO BOX 9045
Hamilton, 3240

STEP 1. YOUR CURRENT DETAILS

STEP 3. MAIN CONTACT FOR YOUR STORE ACCOUNT

Supply no.:

Title (please circle)

Entity name:
Contact name:

Mr / Mrs / Miss / Ms

Full name:
Phone:
Mobile:

Physical address:

Email:
Date of birth: D D

Phone:
Mobile:
Email:

STEP 2. YOUR NEW DETAILS
Supply no.:
Entity name:
Contact name:
Physical address:
(if different from above)

M M

Y

Y

Y

Y

STEP 4. FARM SOURCE REWARDS DISCOUNTS
As part of Farm Source Rewards, you can enjoy the convenience
of running your utilities such as power, phone, internet, fuel and
more through your account at heavily discounted prices –
all while earning Farm Source Rewards Dollars.

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

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

Signed:
Date: D D

M M

Y

Y

Y

Y

Name:

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.

Phone:

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

Mobile:



Email:

Update your details online

You can now update your People, Party and Bank account details online.
Go to NZFARMSOURCE.CO.NZ/PARTYDETAILS
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Invest in an apprentice
Skilled, committed staff will grow your business – and investing in an
apprentice is the surest way to make that happen. Well-skilled, knowledgeable
staff achieve more, give more and stay longer. Productivity improves, and
health and safety issues fall, along with recruitment costs. The positive
impacts on your business are both immediate and long-term.
Whether you’re looking for someone new or you want to upskill a current
employee, an apprenticeship is your chance to secure and reward talented,
motivated staff committed to your business.

Go to www.farmapprentice.co.nz to find out more.
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Let’s open the farm gate to our young people
Primary ITO is challenging
schools, school leavers and
farmers to open the gate
to the farm – or garden
or orchard – as this year’s
“Got a Trade? Got it Made!”
campaign highlights the
huge potential in industry
training for a primary
sector career.
Primary ITO is taking part in this year’s

with schools through our Trades

The Government is introducing a

Academies and Gateway programmes

micro-credential system as part of New

to introduce senior students to local

Zealand’s regulated education and

farmers and good employers to give

training system.

them a taste of the sector.

Dr Sissons says

Our apprentices earn while they learn

the bite-sized

real and relevant skills in growing and

courses will

innovative industries. Our farms become

give people

their campuses,” says Dr Sissons.

working in the

“The primary sector is the backbone of
New Zealand’s economy and its future
will be driven by innovation – not
just scale.

primary sector
the flexibility to pick up the skills and
knowledge they need, as they need
them, and upskill around seasonal and
issues-based demands.

“Got A Trade? Got It Made!” to showcase

“We are looking for practical students

the advantages of tertiary on-the-job

to work with the industry to act

education and to connect young New

as guardians of our remarkable

Zealanders to real employers in the

biodiversity, students with STEM

primary industries.

(Science, Technology, Engineering or

“We’ve got 30 different sector

Mathematics) skills and those with soft

groups, including dairy, and one thing

skills, such as marketing and languages,

everybody is telling us is ‘we need

which will help New Zealand’s high-end

talented people and we’ll train them’,”

quality produce reach new

says Chief Executive Linda Sissons.

international markets.”

“Demand for skilled people has never

People can visit www.primaryito.

including for proactive responses to

been higher and the estimates suggest

ac.nz/find-a-great-career/ to find the

pressing biosecurity threats,” says Dr

dairy farming alone will have around

opportunity that suits them.

Sissons.

Another positive development in

“New Zealand is the world’s leading dairy

primary sector training is the advent of

exporter and diseases like Mycoplasma

micro-credentials – sometimes called

Bovis have already devastated

nano-degrees.

livelihoods,” says Gordon Findlay,

2000 job openings in each of the
coming years, while dairy processing will
also have around 1000 openings. Right
now, only 4 percent of school leavers go
directly into on-the-job training, with
university remaining the default choice

These will be new stand-alone courses

for many people. But that is not always

which will help respond to pressing

the best option.

industry demands, which could

“We all need to do more to open the
way for talented school leavers to join
the primary sector. We’re keen to help

include things like training to help

“The Primary ITO is ready to go. We
have been developing and piloting
14 different micro-credential courses
in partnership with DairyNZ, the
Horticultural Capability Group and
Otago Polytechnic. We lead the
professional development of people
in the primary sector and these timeefficient courses will help us prepare for
and quickly respond to their demands,

Primary ITO’s National Group Manager
Dairy. “There is strong demand from the
sector to improve biosecurity measures
and they will be keen to embrace this
unique new learning opportunity.”

the eradication of the cattle disease
Mycoplasma Bovis.

schools do this. Primary ITO is working

0800 20 80 20 I www.primaryito.ac.nz
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ONE SOURCE
FOR UNEARTHING
PRODUCTIVE
PASTURES.

Back cover

Every input counts towards a productive spring. From reducing the weed burden
to applying the right fertiliser, we’ve got what you need. For paddocks that thrive,
we are your one source for trusted advice, expert services and great value supplies.

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

0800 731 266

