
Its October price will be 28.5p, which restores it to its 
February, pre-Covid level. It is also worth noting that 
Crediton is a liquid orientated dairy, as opposed to a cheese 
one, and by far the highest paying one. Between January and 
June this year, for example, it paid over 1.5ppl more than 
Muller (but 1.3p a litre less than Arla, which has commanded 
the top spot in the table since January 2019 by my reckoning.)
In fact Crediton’s price is also probably very similar to the 
returns Tesco farmers will be getting these days, assuming 
Tesco farmers are on a 70% scaleback price [i.e 70% of 
their price is the Tesco price and 30% the standard Muller 
Direct price, and with 1p+ deducted for the additional 

cost of ‘hoop jumping’ that Tesco farmers have to do].  
It used to be the case that aligned farmers received a price 
that was a country mile ahead of non-aligned ones. But 
not at the moment, compared to some processors.
Across the South West the average milk price of 11 buyers 
who publish their prices (some don’t, and one, Parkham, 
is estimated from a formula) is 27.5p for October. That’s a 
“best guess” weighted price factoring in that Arla collects 
more milk than, say, BV Dairy. 
The average is supported by 28p+ prices from four buyers 
– Crediton, Arla, Saputo and most notably, perhaps, 
Wyke, which has been paying a price in recent months 
that needed redress, for want of an expression. Its near 
neighbour in Barber Towers is currently paying 0.2p 
below the 28p threshold on the 4%,3,3% basis. No volume 
bonuses have been factored into theses price remember, 
which is an important factor for some farmers. 
Looking further forward and the prospects for many of the 
companies in the region is looking pretty good. Of the 11 
companies tracked, the five cheesemakers should be set fair 
as cheese stocks are very tight after Covid, and demand still 
good, if not as insanely good as it was during lockdown. FORDTON MILLS, CREDITON, DEVON EX17 3DH
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Crediton to top the milk  price 
league table?
Because if Arla doesn’t increase its price for 
October (and I think the likelihood is that it 
will hold, not increase) then Crediton Dairy 
will knock Arla off the top spot of the milk 
price league table (excluding retail aligned 
farmers) and become the UK’s highest paying 
milk processor on a standard litre* basis. 
How good is that!
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WHAT INFLUENCES  
EGG SHELL QUALITY?

Darker shelled eggs tend to have better 
shell quality than lighter shelled eggs. 
This is likely to be a result of the birds’ 
health being compromised and so the 
best nutrients in the feed are keeping 
the bird alive, rather than a healthy bird 
utilising its feed to the full potential. 
Pale eggs can also be caused due 
to hens being exposed to too much 
sunlight. Unfortunately, why too much 
sun affects the pigmentation on the 
surface of the egg is unknown.
Quite an obvious cause of 
compromised shell quality is 
the presence of disease. IB will 
generally cause rough shelled eggs, 
discolouration and wrinkling of the 
shell. IB affects every portion of the 

reproductive tract and will also affect 
the egg quality inside (watery whites), 
as well as out. IB causes the shell gland 
cells to degenerate and distort which 
causes the misshapen eggs. Pale eggs 
will usually be seen two to five days 
after exposure to IB, as the virus will 
affect the uniformity of pigmentation. 
Management is a key factor influencing 
shell quality. The shell constitutes for 
11% of an egg. Generally, the rule of 
thumb is ‘bigger the egg, thinner the 
shell’. As a result, it is very important 
to pay close attention to feeding and 
lighting programmes. Whilst we are 
still seeing a high demand for large 
eggs, it is imperative that we manage 
that egg size and do not let it run away 

with us. The longer it takes to extend 
the daylight hours from 10-16, the more 
sexually mature that hen will be when 
she comes into lay, and therefore the 
larger the egg she will lay. Following 
this, it is then important to weigh eggs 
on a regular basis and change diets 
accordingly. This is something that 
CMC are very happy to assist each 
producer with.
Shell thickness and strength will 
deteriorate with age. The hen will lose 
some of her ability to mobilise calcium 
from the bone and therefore less able 
to produce calcium carbonate needed 
for shell formation. This mobilisation of 
calcium can decrease to less than 50% 
after 40 weeks of age.
If the birds come under stress, this 
causes secretion of acidic cells which 
therefore damages the cells lining the 
oviduct and uterus. In cases of extreme 
stress, calcium deposits will be seen 
on the surface of an egg along with 
misshapen eggs.  
As a result, there are many factors 
which can affect shell quality. It is a 
critical part of producing eggs as it can 
obviously have some strong financial 
implications if it is not kept on top of.

What influences 
egg shell quality? An obvious statement really but cattle are ruminants. 

They have a rumen that is designed to breakdown 
plant material and release the energy within it. 
A health rumen means a healthy and hopefully 
profitable animal. 
Continued on page 3
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Credit to Crediton! That’ll be Crediton Dairy for 
the purposes of this article, not Crediton Milling! 

Shell quality is mostly influenced prior to the egg being 
laid and the thickness is directly related to the amount  
of time the egg has spent in the shell gland. 
The time of day in which that egg has been laid also 
determines the thickness; generally the earlier in the day, 
the thicker the shell. It is obviously strongly influenced  
by the rate of calcium deposition also. 

HARRIET SMITH  07711 780858
POULTRY SPECIALIST 



Currently the price of 
young cheeses in Europe 
like Gouda are increasing 
towards the €2900/t level. 
That’s important because 
strengthening young 
cheese prices generally 
lends support to harder 
cheeses like cheddar, and 
vice-versa. But against 
that whey prices are still 
in the doldrums. The latest 
MCVE price published by 
AHDB, and which gives a 
representative milk price 
value from mild cheddar 
and whey returns puts 
the price at 29.5p after 
transport of 2ppl but before 
a processor margin. On 
that basis, and allowing, 
say, a 1.5ppl margin I think 
the cheesemakers are 
paying a pretty fair price.
On the fresh liquid milk 
side (i.e not the Long Life/
flavoured sector that 
Crediton is in), the market 
is a lot better than it was 
and some closed markets 
are or at least were  

re-opening. But we know 
the liquid sector was in a 
mess before Covid with 
low returns, then went into 
meltdown during it, and is 
going to stay ruffled for a 
while yet. But the spot price 
is still above 30p, and skim 
milk concentrate prices are 
also healthy too. Both can 
be significant in the make-
up of any B-price element 
of a milk price. 
On the positive side, 
Medina’s closure of its  
Hampshire dairy, and 
merger/alliance/  
 

partnership (whatever 
words you wish to use) 
with Freshways is very 
significant, I think, as 
production capacity will be 
better aligned to demand 
than ever before. But it 
will take months for this to 
have an effect on returns 
and prices, I suspect. Still, 
it’s a positive in a sector 
which hasn’t seen many 
of those for a fair while, so 
we’ll take it!
*(Standard litre = 4% fat, 3.3% 
protein, 1m litres p/a, EODC, 
no seasonality included).

The rumen has a fibre mat that floats 
on top of it and keeps conditions right 
for optimal anaerobic digestion. If low 
fibre products, such as concentrate or 
low NDF silages are fed, it may be the 
case that fibre supplementation may be 
required to balance the diet.
 Feeding fibre to ruminants has 
always been a challenge. It is normally 
unpalatable and can reduce energy 
density in the ration. However, the 
advantages can be enormous. Increased 
rumen PH, reduced rumen outflow, 
reduction in the occurrence of SARA 
and generally making the digestive 
process more efficient. Fibre levels in 
rations can be increased by altering 
the level of fibre (or hopefully digestible 
fibre) within the concentrate portion of 
the diet. Sugar beet or soya hulls could 
replace wheat for example to increase 
the level of effective NDF in the diet but 
this is more of nutritional balancing 
act than operation that farmers can do 
from their own resources. Feeding fibre 
as a forage is where farmers can take 
the lead in rumen health.
Making more fibrous silages can be 
the solution (especially if dedicated 
to dry cows) but once the fibre is in 
there (by cutting later) then it cannot 
be removed and thus reduces ration 
flexibility let alone energy density. 
Adding a fibre forage to the correct 
level is the ideal solution.
Mixer wagons allow fibre to the 
universally added to the other ration 
components. For farmers without 
wagons, making fibre easier to eat by 
chopping bales in the baler, raising up 
feed heights, increased access times 
can all help. For those with wagons. Pre 
processing the fibre is the way to regulate 
the amount of fibre eaten by the animal.
Many farmers use their wagon as a 
processor. Manufactures claim this is 
possible but in reality most wagons 
tend to smash and tear fibre sources 
(usually straw or sometimes hay)  to 
bits rather than cutting or shredding 
them. The result tends to be uneven 

forage length and the destruction of 
the “scratch factor” that the rumen is 
looking for.  If a wagon with the correct 
and sharp blades is going to be used, 
filling the wagon with the forage, say 
straw, and process a whole wagon load 
at once ( to get straw to straw abrasion 
), unload it and then load the required 
pre processed straw back into the 
desired total diet.
However, the best solution is to process 
with a tub grinder or specialised straw 
chopper with a sieve. These machines 
can normally process about 4-5 tons per 
hour at a cost of between £90- £100 per 
hour. The quality of straw can make a 
huge difference to the output of the tub 
grinder and management techniques 
like running a bale of hay through ( if 
available) every fifth bale can help to 
keep the machine clear and also make 
a more palatable end product. From a 
rumen health viewpoint, the ground 
fibre is much more accessible to the 
rumen microbes due to its increased 

surface area and uniformity, and the 
fact that greater levels of structural 
fibre can be added to the ration without 
rejection or sorting. 
Storage if the processed product can be 
an issue, with storing inside ideal, but 
outside with a sheet can be done if the 
farmer is willing to sheet and tyre down 
on a daily basis. 
The cost of processing the fibre is 
between £20 - £25 per ton. This is 
obviously an increased cost but if it 
reduces rumen health issues, increases 
dry matter intake in the all important 
dry cow, allows total flexibility in 
ration management, it is a probably an 
investment not a cost. 
Rumen health is everything in 
profitable cattle management. Fibre 
intake and utilisation controls rumen 
health, thus manage the fibre, manage 
the rumen, manage the profit. 
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Crediton to top the milk  price league table? continued from page 1 Fibre processing – unlocking 
the true potential

An obvious statement really but cattle are ruminants. 
They have a rumen that is designed to breakdown plant 
material and release the energy within it. A health rumen 
means a healthy and hopefully profitable animal. 

CMC Focus Team
Kyrin Wiggins and Sarah Cann are 
an integral part of our Ruminant 
Focus Team providing high quality 
technical services on farm. Their 
efforts are targeted at improving 
herd health and performance by 
measuring and monitoring, assisting 
with statutory recording and 
providing support to farmers. 
Cows walk to food and walk to be milked 
so good foot health is essential to any 
successful dairy business!
Kyrin and Sarah both come from family 
dairy farms, are experienced stockwomen 
and both share a passion for cows. 

They can carry out the following 
services:
• Body Condition Scoring
• Register of Mobility Scorers (RoMS) 

accredited Locomotion Scoring 
(trained to accommodate various 
scoring systems such as Zinpro, 
AHDB, Arla) and can generate 
reports suitable for the foot trimmer

• Dairy Costings
• Interherd and Dairy comp 305 reports
• Calf Weighing

CMC Forage Team
Mark Tucker and Mike Allen make 
up our Forage Team (with a bit of 
help from Matt) and share a wealth 

of extensive knowledge in forage 
production and quality. The better the 
forage and forage management, the 
easier it is to get animals to perform. 
We pride ourselves on treating every 
farm differently, providing the best 
advice and service and creating a 
bespoke plan based on the needs of 
that farming enterprise.
Our Forage Team are FACTS and 
BASIS qualified and can carry out  
the following services:
• Grazing management
• Fertiliser plans
• Soil & organic manure analysis
• NVZ reports
To utilise these valuable services or 
discuss them in more detail, please call 
our CMC office on 01363 772212 and 
we would be more than happy to help!

CMC – More than just feed!
Ever find yourself thinking that you are ‘Jack of all trades 
and master of none’ or that there just aren’t enough hours  
in the day to get all of the jobs done that need doing?  Help  
is on hand in the form of CMC Focus and Forage Teams!

Latest prices from main SW dairy companies - Oct (ppl)

Std litre, no volume bonuses, and 
assumes Arla will hold for October. 
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