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responsibility is producer profitability”

When the Board of Directors of the 
National Dairy Producers 
Organization, Inc. wrote the 
Contract With Producers directed 
to every dairy producer in the 
country, there was little 
knowledge at that time as to how 
each of the agenda items in that 
document would eventually be 
accomplished. Who would have 
thought that a group of well 
informed and motivated dairy 
producers, in Lancaster County, 
Pennsylvania of all places, would 
undauntedly take on the challenge 
of providing the American 
Consumer with milk, delivered at 
retail, which is more consistent 
with what dairy producers actually 
produce on  all of the dairy farms in 
America. The efforts undertaken 
by Board Members in Pennsylvania 
is to restore and or increase fluid 
milk consumption in America by 
putting higher nutritional benefits 
and more taste back into the milk 
purchased at the retail level and in 
the lunch rooms of every school in 
America, starting right there in 
Lancaster County, Pennsylvania.

Editor's Note

Contd. Page 8

More Nutrition - Better Taste

East Earl, PA. – With all the fanfare it deserves, White Gold milk, distributed 
by Family Dairy Farms LLC, with support from the National Dairy Producers 
Organization and Dairy Pricing Inc., was introduced this month at the Shady 
Maple Store in Lancaster County, Pennsylvania. With milk produced by 
Pennsylvania dairy producers and blended to match or exceed the higher 
standards maintained by processors in California for fluid milk, the White 
Gold product was finally available on the retail shelves for all to try. Free 
samples of milk were given to shoppers. By the end of the first day, more 
than 4000-8Oz. bottles of the fortified 2% milk were handed to 

shoppers visiting Shady Maple. Shady Maple is the first location in 
Pennsylvania to carry the more nutritious and better tasting milk, and 
Pennsylvania’s Dairy Royalty were on hand to promote the better milk. 
Sharing samples of their new, fortified for better taste and nutrition, milk, 
Family Dairy Farms has slowly but steadily built consumer interest and 
confidence in the product. To date, some 30,000 half gallons have been 
distributed through food banks within the Mid-Atlantic region. 
Pennsylvania dairy farmers produce the milk, which is trucked to Dairy 
Maid Dairy in Frederick, Md. for processing to the highest national 
(California) standard. Contd. Page 9

The wait is over, better milk is on the shelves in Pennsylvania

With a strong faith in and 
commitment to their plan; armed 
with dozens of tasting trials 
focused on seeing if better taste 
and more nutrition would appeal 
to consumers, Family Dairy Farms 
LLC has launched into the milk 
wholesale business.

Helping with the promotion at Shady Maple are Mike Eby, Pricilla Eberly, Dairy 
Princess Karah Ashley, and David Zimmerman

The first step to increasing milk consumption nationwide
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Dear Dairy Producers, 

We hope this letter finds you and your family well. We are grateful for the recent upturn in prices being paid to 
producers and wanted to share a few ideas about how dairy producers can make sure that these prices remain 
above what it costs to produce a hundred weight of milk.

The National Dairy Producers Organization, Inc. was established to help dairy producers gain needed influence in 
the dairy markets of this country so as to achieve and maintain market conditions that will continuously provide 
profitable prices for milk. We can no longer tolerate management practices on the farm or within the industry that 
created and maintain market conditions that for decades have paid producers a price for their milk well below the 
actual cost of producing milk.

We have provided some important numbers for you to review that will help you understand our number one 
concern. The chart on the next page shows the USDA Cost of Production and the USDA Mail Box price of milk in 
America, laid over the production of milk by dairy producers nationwide. Take notice that dairy producers for the 
past decade and more have never intentionally responded to market conditions by reducing their milk production 
to protect or gain profitable prices for their milk. Our single greatest message to you is that dairy producers can 
become and remain profitable by utilizing, “market responsive milk production on the farm”.

In this newsletter and on our website we have provided ample information to help you determine what can be 
done to really fix the problem. We propose that more than 24 separate issues need to be resolved. It starts with 
producers understanding that there are real solutions and that needed resolution is in the hands of dairy 
producers if dairy producers are willing to do what it takes. Knowing that every issue can be resolved, we 
propose that our first priority is to unify dairy producers so as to start pulling on the same end of the same rope, 
in the same direction, at the same time.

With constant focus on this process of producer unification, we are presently working on these five additional 
issues; 

Please read everything possible, every detail of this newsletter, and the additional material on our website. By 
doing so, you and your family will better understand what we are doing and why; as well as the all important 
“how” we are going about getting each item resolved in order to achieve and maintain dairy producer profitability 
and long term sustainability. We are driven to prove to you that your future profitability can come from the 
market place and that dairy producers can be in total control of making that happen. We need to start thinking, 
“More Money in the Bank” is better than “More Milk in the Tank”. Producer controlled, “market responsive milk 
production on the farm”, is the key.

We look forward to talking to you soon. Thank you for your time and attention to this important issue.
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NDPO Unveils, "The Better
Fixing The Problem of Declining Milk Consumption 

Pushing better nutrition and better taste, two members of 
the Board of Directors have been working on how to get 
better milk into the hands of consumers. After learning of 
the statistics provided in a 2009 Hoard's Dairyman article, 
which is reprinted in this edition of our newsletter, lengthy 
discussions and planning have evolved these efforts into 
what has now become known as, “The Better Milk For Kids 
Project”. The premise is simple. MC Donald’s and other 
companies who work to reach the youth have taught us, if 
you want things to change, make it so the kids, our children 
and grandchildren, understand what you have to offer and 
actually want what you have to offer and the rest is 
elementary.

The National Dairy Producers Organization’s “The Better Milk 
For Kids Project” takes what is currently being done by Family 
Dairy Farms LLC. at a retail level in Pennsylvania, and 
expands it into a plan that will put better milk into every 
school in America. The reasons to make this happen, almost 
regardless of what it costs are simple. Milk consumption is 
declining in America. It has been declining every year for the 
past 40 years. The nutritional needs of children, teen agers, 
young adults and seniors, especially women fall far below 
safe limits and could be resolved by increasing milk 
consumption. What has changed? What has caused it to 
happen and what can be done to fix it? We propose that it is 
as simple as, we have failed to provide a fluid milk product 
that is as nutritionally beneficial as it could be and in the 
process of taking nutrition out of the milk, we have robbed 
consumers of the great taste that is naturally in milk before 
it is processed.

There is one thing we know about kids, no matter how 
good it may be for them, if they don’t like the taste, it isn’t 
going to happen. The inverse is also true. It may not be 
very good for them or us, but if it tastes sooooooooo good, 
then we are going to consume it despite the negative 
nutritional or health ramifications. So we contend the 
following; why not provide “kids in school” with a milk 
product that not only is more nutritious, but actually 
tastes great. Imagine that, we could be delivering milk to 
kids that is not only better for them, but tastes better; 
and if it tastes better, might they not drink more of it. 
What an unbelievable marketing concept.

know with a surety; those in charge of the dairy industry 
today, either see what is happening, know what is 
happening and don’t know what to do about it. Or, they see 
what is happening, know what is happening and Choose to 
do nothing about it.

The National Dairy Producers Organization, Inc. wants 
its members and all dairy producers to know, there are 
workable solutions to all problems in the industry today 
and the only people who are going to get them resolved 
are dairy producers themselves. Waiting on someone 
else to fix what is wrong hasn’t worked in the past and 
will not work in the future. Truly the future prosperity of 
the dairy producer in the US dairy industry is in the 
hands of the Dairy Producers.

“The Better Milk For Kids Project” is designed to put the best 
tasting and most nutritionally beneficial milk into the 
schools of this country in the shortest possible period of 
time. Better nutrition is the goal. Better taste and higher 
consumption of fluid milk is the outcome; followed by 
healthier children, young adults, men and women of all ages 
including our senior citizens. Which by the way is our fastest 
growing demographic in the country. Products like Lanco-
Pennland’s 5th Quarter High Protein Chocolate drink, 
www.lancopennland.com, is the perfect high protein, high 
nutrition milk product for every athlete in the country, but I 
believe has the greatest possible ramifications and benefit 
for our citizens over 50 years old.

As you read the article that is reprinted from Hoard’s 
Dairyman in one of it’s 2009 editions, notice that the 
problem is identified. A solution is recommended, but also 
note why nothing is done and who it is that is not taking the 
needed steps to provide milk to the American Consumer 
that is both more nutritious and better tasting. Then ask 
yourself, why hasn’t something been done. Well something 
is being done and your help could make it go faster. The day 
will come when all milk served in every school in this country 
will be the “Better Milk.” That is the right thing to do. It is the 
right thing for the consumer of milk; it is the right thing for 
the parents of the school children to provide for their 
children; it is the right thing for dairy producers; it is the 
right thing for the industry to do for its consumers, 
regardless of their age; but especially if someone else is 
making these important choices as is the case with our 
youth and our elderly.

One might ask why this hasn’t been resolved decades ago 
and for that we offer again what we have come to
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Milk For Kids Project"
In America. It May Be Easier Than You Think.

Minimum standards for the majority of the U.S. are 8.25% SNF 
for fluid milk at retail.  In 1962,  the state of California first 
adopted higher minimum standards, which today are 8.7% SNF for 
whole milk, 10% for reduced fat (2% fat) milk,  11% for low fat 
(1% fat) milk and 9%nonfat solids in skim milk. Table 1 illustrates the 
differences between the national and California minimum solids 
standards and the resulting differences in protein and calcium content.

AS LOW MILK prices extend into the second half of 2009, 
producers and dairy organizations are taking closer looks at policy and 
programs to fix current issues and prevent longer-term problems. 
Interestingly, one of the best options available may also be one of the 
oldest: raising the minimum solids-not-fat (SNF) standards for fluid 
milk.

When National All-Jersey Inc. initiated Project Equity in 1976, 
higher minimum standards were one of its cornerstones. Numerous 
organizations have advocated for higher standards in past decades, 
with Congress requesting reports on the impact of increasing 
standards nationwide in both the 1980s and 1990s. There was a 
provision in the dairy title of the 1996 Federal Agriculture 
Improvement and Reform Act, but it was removed after opposition 
from dairy processors through the International Dairy Foods 
Association (IDFA). In 1999, the National All-Jersey Inc.(NAJ) 
board of directors adopted their current resolution advocating higher 
nonfat standards for fluid milk that remains in place today. A more 
recent attempt at a nationwide standards increase was thwarted when 
record-high product prices made fortification too costly.

The Impact of Higher Standards
While 8.25% SNF is the minimum required by federal standards, the 

vast majority of milk produced in the U.S. exceeds this level. Fluid 
processors remove butterfat from farm milk to bring the retail product 
within the allowable ranges for butterfat. However, they are not in the 
practice of removing SNF from farm milk to adjust bottled milk down 
to the minimum allowable nonfat solids levels. As a result, most milk 
sold in the U.S. has SNF levels that fall between the federal and 
California minimums.
To illustrate, 2008 Class I sales through plants operating in the 

Federal Milk Marketing Order (FMMO) system are estimated to have 
averaged 8.78% SNF. Whole milk sold in FMMOs exceeded the 
California standards, and skim milk was within 0.22% SNF of the 
higher levels. Only reduced fat and low fat milks would require 
significant SNF fortification to meet higher nationwide standards.

300 million pounds of nonfat solids would have been required in 2008 
to fortify FMMO 2% and 1% milks to the California standards. That 
equates to approximately 3.5 billion pounds of producer milk, or 
roughly 2% of U.S. annual production.

From a policy side, fortifying fluid milk would move more milk 
solids into bottling plants, resulting in less nonfat dry milk being 
produced by balancing plants. In times of depressed prices, the 
government’s Commodity Credit Corporation would purchase less 
nonfat dry milk, resulting in less taxpayer expense for buying and 
storing excess product.

Improved nutrition is the primary reason to increase the SNF in 
bottled milk.S Compared to FMMO Class I sales,S California reduced 
fat milk (2%) has a 14% advantage in protein and calcium per serving. 
Low fat (1%) milk has a 25% advantage in protein and calcium over 
FMMO milk. According to the USDA, 70% of teenage boys do not 
have enough calcium in their diet. That number jumps to 90% in 
teenage girls. The dairy industry has programs working to boost 
consumption among children and teens, and increasing the nutrition in 
each serving of milk could accelerate that success.

Along with improved nutrition, academic studies show consumers 
prefer the taste of milk with higher solids. J.E. Devero of the United 
Dairy Industry Association found an increase of solids-not-fat had a 
greater taste impact compared to additional fat, and products with 
added nonfat solids were preferred to average market products because 
of “cleaner, sweeter flavor.”

Fluid milk can be fortified using either nonfat dry milk or condensed 
skim milk, with condensed skim preferred by processors. Earlier this 
year, independent analyses done by Western United Dairymen and 
Dairy Farmers of America estimated an additional 280 million to 300 
million pounds of nonfat solids would have been required in 2008 to

Processor Perspective 
Fluid milk processors have historically opposed increasing minimum 

nonfat solids standards. The primary concern is the additional cost for 
the condensed skim itself and the plant equipment required to store 
and handle it. When implementing higher standards, California instituted 
a fortification allowance through their producer pool to credit processors 
for part of the additional handling and product cost. The cost-sharing 
arrangement with producers lessens processors’ total cost obligation 
while still giving producers the market signal to produce more milk 
solids.

Another processor concern is that higher SNF standards would result 
in higher retail milk prices. A California Department of Food 
and Agriculture (CDFA) survey in 2002 found that California retail 
milk prices were competitive with milk prices in the rest of the 
country. California prices for higher solids milk were neither the 
highest nor the lowest prices for reduced fat milk.

"Higher nonfat solids standards for fluid milk" - Hoard's Dairyman 2009

Higher milk prices could also strain USDA nutrition program 
budgets. However, if higher SNF standards lead to lower CCC 
nonfat dry milk purchases, that money could be diverted to nutrition 
programs and targeted for milk purchases.

Contd. Page 9
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What Matters To You, Matters To US
In an effort to help Dairy Producers better understand the agenda of the National Dairy Producers Organization Inc., 
and in fulfillment of our commitment to be totally responsive to what Dairy Producers feel is important, we have 
developed the following list of Priorities. We have titled it; "What Matters To You, Matters To US."

The premise is simple and we propose it as a survey of dairy producer members and non-members of the National 
Dairy Producers Organization, Inc. We would like you to review each item on our list. In the first box you are to make 
a check mark in front of the problem or issue that you feel most reflects one of your concerns or something you feel 
we need to address in the upcoming months. Go through the entire list and check off those things that matter most 
to you, or you feel have the greatest negative or positive impact on the industry if they were solved or resolved.

Then we want you to review all of the check marks you have made on your list. In the second box provided to the 
right of your original check mark, we want you to start to prioritize each of your checked items. You would give the 
most important item on your list a number one, then a number 2 for the second most important checked item on 
your list. Continue to number them until you have assigned a number to each and every one of your checks in 
column one. If you have checked 12 items, they should be numbered, 1 through 12.

We would love to learn of your findings. We want to know what matters most to each and every dairy producer in 
the country. This important fact finding process, will help us strengthen our message and help guide the Board Of 
Directors and our members to individuals and companies that have a larger vision of what is possible, and are 
likewise willing to do what may be necessary to resolve the issues and problems that have for decades prevented 
dairy producers from securing profitability and long term sustainability.

Please fax your list to 559-222-5115 or email them to info@nationaldairyproducers.org. You can also mail them to 
5100 N. Sixth Street, Suite 154, Fresno, Ca. 93710. Or you can go online to our website; find the survey and chart; 
make your selections and prioritize your list and then have it sent to us right from the website.

You will also find our new Cost of Production Form on our website. We would ask that every producer in the country 
take the time to honestly fill out the cost of production form we have provided, so as to help us better determine the 
true cost of producing milk in America, here in the 21st Century. We have been talking about this for several months 
now and encourage you to take your whole operation and your entire staff or family members through this 
important process. Knowing your true cost of production, we feel will better motivate all every dairy producer to 
better manage milk production on the farm in concert with profitable milk demand in the market place. Thereby 
securing from producers a more unified approach for sustaining profitable prices nationwide.

Dairy Producers working together nationwide to secure profitable pricing for the milk they 
produce

Promote Producer responsiveness to current or evolving market conditions.

Revise Milk pricing mechanisms in America

Improved milk quality standards for milk produced and brought to the market in America.

Promote producer controlled profitable production of milk on the farm, in order to achieve and maintain 
profitable pay prices for milk

1 2
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Better Milk, Better Taste. Pursue the return of 8.7% and 3.5% butterfat milk standards for all US Milk.

Review of Government subsidies and protective tariffs currently in place tthat artificially support the 
production and blending of ethanol into gasoline here in the United States

Promote the stricter enforcement of the Pasteurized Milk Ordinance

Organize and promote producer driven regulation of compliance standards regarding animal care and 
the ethical treatment of animal

Support immediate dialog to review Producer Funded Assessments in order to ensure greater and more 
timely impact from said assessments; to the direct benefit of the producers who provide the assessment

Support every effort to minimize government involvement in the US Dairy industry, thus making the 
whole industry more self-reliant and selfregulated

Support proper labeling and accurate promotion of all dairy products, taking steps to stop the improper 
promotion of non-dairy products

Support needed efforts as may be required to assist in local and regional issues affecting dairy producer 
profitability 

Support a .15/cwt assessment on all imported gross milk equivalents paid to a producer controlled fund 
to be used as the producers deem necessary

Support the reduction of the national dairy herd through beef breeding, Johne’s eradication, a 
producer funded cow cull program, working to provide other producer/compliance incentive as part 
of a comprehensive national production vs current market responsive program to establish and 
maintain producer profitability

Promote producer driven regulations and policing of environmental impact that could be caused 
by dairies; water runoff, manure management, composting etc.

Develop the ability, when necessary for dairy producers to become buyers of milk, cheese, butter and 
powder to maintain or improve the pay price of milk

Using excess inventories of milk, butter, powder and cheese, develop the ability to provide high quality 
milk products to the Food Banks located throughout the United States.

Eliminate imports of dairy products into the United States for the purpose of blending said imports into 
consumable products sold here in the US.

Increase the level of communication and education amongst the producer sector, nationwide

Increased and improved efforts to increase consumption of milk and milk products in America

Expand exports of milk from America to other parts of the world

Oppose block voting within dairy organizations, taking steps to secure a one-producer one-vote process.

_____________________________________________________________________________________

_____________________________________________________________________________________



Their efforts are specifically designed to show producers, processors and retailers that it isn’t the milk consumers don’t want. 
What they don’t want is milk that doesn’t taste like milk. They want taste and nutrition says Mike Eby, a Pennsylvania dairy 
farmer, Board Member of the National Dairy Producers Organization, Inc., marketing representative for a handful of radio 
stations in the Pennsylvania Market and last but not least, President of Family Dairy Farms, LLC.

The first week in May saw Family Dairy Farms move from producing fortified milk for distribution to food banks in 
Pennsylvania to having their better tasting and more nutritious blend of milk hit the retail shelves of Shady Maple. Shady 
Maple is a large retailer of groceries in the Pennsylvania markets. Dairy producers, Dairy Princesses and family and friends were 
on hand all week long handing out more than 8,000 8oz samples of the 2% milk, which was blended in the State of Maryland 
by Dairy Maid Dairy. Lending a very significant hand to make it all happen, was the Board of Directors of Dairy Pricing in 
Wisconsin, www.dairypricing.com. Their dairy producer members assess themselves to provide needed resources to help 
promote the increase utilization of milk and milk products across the country. Including helping to create inventory 
disappearance as needed to provide stability to the price of milk paid to dairy producers nationwide.

Contd. From Page 1 (Editors Notes)

Their Focus is Entirely on Delivering Better Milk to the American Consumers

Can US milk consumption actually be reversed by providing consumers with milk that is both more 
nutritious and better tasting? Can it really be that simple? We say, YES!!!

It is gratifying that when someone samples the fortified blend of milk that there is a positive reaction to the way it tastes. Milk 
drinkers know the difference. Milk drinkers want the taste and kids, men, and especially women need the higher nutritional 
benefits that can come from drinking milk that hasn’t been robbed of what nature puts into milk all on its own. Providing milk 
to consumers that is more consistent with the way nature makes milk provides a more nutritious product that, by the way, 
just tastes better. Imagine that, when you are trying to get kids to drink more milk, we can offer them a milk product that is 
more nutritious and better tasting.

We set the stage for you with this news about what is being done, then follow it up with an article printed in the Hoard's 
Dairyman Magazine in 2009. The dairy industry was then struggling with what could possibly be done to increase the 
utilization of milk in an effort to raise prices paid to dairy producers. A hard look at consumption of fluid milk was then, just as 
it is today an ongoing discussion. But as is the case when most everyone else in the industry wants to maintain the status quo, 
nothing was done then or has been done since to influence milk consumption. Declines have continued and some talk about 
just writing off fluid milk all together. So we ask the question again; do the movers and shakers in the dairy industry, See what 
is happening; Know what is happening and don’t know what to do. Or do the movers and shakers in the dairy industry, See 
what is happening, know what is happening and choose to do nothing about it. We will let each of you be the judge. But know 
that the Board Of Directors of the National Dairy Producers Organization, Inc. is doing what needs to be done. They are taking 
steps to affect a very specific agenda in a very specific way in accordance to their commitment to their existing members and 
dairy producers across the country.

That agenda includes but is not limited to; 1. Promote the utilization of our 100% USA Milk logo nationwide. 2. Implement 
“The Better Milk For Kids” Project in schools across the country. 3, Develop and fully fund Dairy Pricing Inc. as a viable 
“producer tool” used to stabilize and hold milk prices paid to producers; as well as providing a needed mechanism for the 
distribution of excess inventories of milk, butter, powder and cheese to the hungry in this country, through organized food 
banks in America. 4. Producer organized, implemented and regulated, Milk Quality Improvements on the Farm, with a goal of 
Somatic Cell Counts at or below 400,000. 5. Reduce or eliminate milk product imports into the United States, which are then 
blended into US made milk products for US consumption.  
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This Newsletter is provided as a window to what is possible and what is being done by dairy producers, without permission 
from the Government, the Senate, the House of Representatives, the President of the United States or even the Co-Ops and 
other representative organizations who suffer from believing that nothing can be done to resolve each of these important 
issues. Stay tuned, read on. You will love the results.
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Eby proclaims “Milk can taste great … this 
fluid market can be saved.” For those not 
familiar with the California standards, he 
explains.

More Nutrition - Better Taste Contd. From Page 1

“What many people don’t know is that 
California has for decades maintained 
standards for butterfat and solids content 
in fluid milk products that differ from the 
rest of the country. White Gold Milk 
produced by Pennsylvania dairy producers 
have followed their lead by holding to the 
highest national standard requiring fluid 
milk to be fortified by replacing removed 
butterfat with solids, not-fat. Such that 
total solids are at least 12%,  As a result, 
White Gold milk is more consistent and 
richer in taste compared to when butterfat 
is removed without an equivalent amount 
of solids replacing it. Taste tests have 
shown that consumers prefer this richer, 
more consistent product resulting from 
simply, ‘letting the milk in the milk’ 
elevating it to the highest national 
standard, the way nature intended it to be. " 
"Our goal is to let the consumers decide 
which milk they prefer. So far they are 
choosing the better tasting milk.

As part of the campaign to promote White Gold Milk at Shady Maple, 3000 
8oz. containers of White Gold fortified milk was handed out to fans leaving 
the stadium following a miner league game in Lancaster  Country, PA. Dairy 
Princesses and dairy producers, and family members  assisted in the job of 
providing every fan with a free sample of White Gold.

Cont. from page 5

A newer processor concern is that additional solids would raise the calorie content of fluid milk at a time when the dairy industry 
is fighting to keep good-tasting flavored milks within calorie and sugar content guidelines for schools. While the calories may 
increase, so do the levels of protein and calcium, providing students with a better nutrient package. The National Dairy Council 
through the Nutrient Rich Foods Coalition is working to move consumers beyond simply counting calories to making sure those 
calories are nutrient rich.

Processors also point out that some bottlers have produced higher solids or higher protein milks as specialty products. None of these 
specialty milks have captured significant market share, therefore processors assume consumers have voiced their preference for 
basic milk. However, specialty milks are usually priced significantly higher than conventional milk; higher minimum standards would 
not increase price to the level of these specialty products.

The Next Steps

Higher minimum nonfat solids will not fix all the dairy industry’s current problems, but now is the time to raise the standards. 
Consumers will get more nutrition and taste from each glass of milk at a time when a majority of teenagers are calcium deficient. 
Higher demand for milk solids will also decrease the product surplus being purchased and stored by the government.

NAJ will partner with industry organizations to raise minimum standards through regulation. In addition, NAJ members need to 
ask their co-op boards and members of Congress to support the issue and to work toward its adoption. NAJ will also work with 
processors to demonstrate the added nutrition and flavor in All-Jersey® milk.

Higher solids milk leads to higher profitability for processors, higher nutrition and taste for consumers, and more demand for 
high solids farm milk.

"Higher nonfat solids standards for fluid milk" - Hoard's Dairyman 2009
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Send this document along with  your check, made payable to National Dairy Producers Organization, Inc. to:

ABP Diversified Marketing - 5100 N Sixth Street, Suite 154 - Fresno, CA 93710 
To contact us, please visit www.nationaldairyproducers.org 

or email us at  info@nationaldairyproducers.org or call 559-222-5050

Name of Dairy or Business 
Name of Producer/ Owner 
Spouse
Address
City, State & Zip
Phone Number 
Fax 
Email 

Producing Member - $80/ year Associate Member (Vendors and Related Businesses)

Voting Member 
Non-Voting Member 

$125/ year
$250/ year
$500/ year 

$1,000/ year
$5,000/ year
$10,000/ year

 X 
Date

Take additional copies to your vendors and sign them up as an Associate Member of the National Dairy Producers Organization, Inc.

MEMBERSHIP FORM

DairyLine Call in number. 1-717-284-2200 Press key 3.
For a recording call 1-712-432-0990 and enter code 782091#

Contact a member of our Boots on the Ground Team to set up a meeting via 
the phone or in person. We will do our best to answer any questions you may 
have about the National Dairy Producers Organization.

John King; Lancaster Pennsylvania 717-284-5756

Amos Zimmerman; Central and Northern Pennsylvania 717-872-1464

Mike Eby; Lancaster Pennsylvania 717-799-0057 (meby@wdac.com)

Tom Van Nortwick; Central and Northern California 559-222-5050

WORKING HARDER TO IMPROVE OUR
COMMUNICATIONS NETWORK

Make several copies of this form and fill one out for yourself. Go visit 10 other dairy producers and sit with them as they fill out their own form.

Signature

Visit our website at www.nationaldairyproducers.org

PARTICIPATE IN THE TUESDAY EVENING NATIONAL LIVE 
CONFERENCE CALL!

PACIFIC TIME 

5:00 PM 

MOUNTAIN TIME 

6:00 PM

CENTRAL TIME

7:00 PM

EASTERN TIME

8:00 PM

CALL:
712-432-0900 

Pin # 782091#

EVERY DAIRY PRODUCER IN THE COUNTRY SHOULD BE ON THIS WEEKLY CALL
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