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Public Relations Efforts Overview
* Featured consistent, prioritized messaging

* Leveraged network of experts from partners
including Dairy Research Institute, Innovation
Center for US Dairy and the dairy research
centers

* Positioned USDEC and its family of resources as
top source for editors

* Prioritized key initiatives to maximize budget and
coverage _
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Nutrition
Whey Protein
Function
Flavor
Sateity/Wt Mgmt/Balance
IFT
Sodium Reduction
Sarcopenia/Muscle Benefits/Healthy Aging
Dairy Research Ctrs
Yogurt
Snacking
Naturals/simple label
Cheese Ingredients
Permiss Indulge/Treats/Port Control
Soothing/Relaxing (stree relief)
Quality/Safety
MPC
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Baking and Snack 1
Beverage Industry 2
Bevindustry.com 1
Cheese Market News 5
Cheese Reporter 1
Dairy Foods
Dairy Foods - Digital
DairyFoods.com 3
DairyHerd.com
Food Processing 2
Food ProductDesign.com 3
Food Technology 10
FoodBusinessNews.net 1
FoodNavigator-USA.com 7
FoodProcessing e-newsletter 1
FoodProcessing.com | 3
Foods Business News 7

e
Foods Product Design 6
: : ——
Functional Ingredients 2
—
2

1
1

U o

IFTLive.org
NutraceuticalsWorld.com
Nutraingredients.com
Nutritional Outlook
NutritionalOutlool

" DAIRY adds the difference.




%‘Uﬁvﬂiw Total Impressions

Export Council.
Ingredients | Products | Global Markets

FoodProcessing.com 43,692

Food Processing e-
Beverage Industry 70,378 newsletter 2 13,564
Bevindustry.com 7,001 FoodProductDesign.com 46,564
Cheese Market News 9,644 Food Product Design 193,716

Food Technol 166,453
Cheese Reporter 2,014 00d 1€chnology

Functional Ingredients 24,911
Dairy Foods 128,415

IFTLive.org n/a
Dairy Foods - Digital 93,800

NutraceuticalsWorld.com 5,569
Pl el 9,224 Nutralngredients.com 20,701
DairyHerd.com 19,732 Nutritional Outlook 65,214
FoodBusinessNews.net 3,618 NutritionalOutlook.com 22,786
Food Business News 143,836 Prepared Foods 115,057
FoodNavigator-USA.com 102,749

Total Impressions: —

1,320,163
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Juby 19, 2000

YBUSINESSNEWS

DAI

beverages...”

“...manufacturers
are using the
dairy protein in
snack bars,

toosting Protein With
Hydrolyzed Whey

“...role dairy
ingredients play in

.....

For wesght management, ingredient suppliers are
talking satiety. Which ingredients fit the bil?

product . | ingredient cull ol
development is iInnovatic Promise
expanding” =

uuuuuuu

Manufacturers can
rely on dairy
ingredients rich in
calcium....”

formulations.”

“WPH...to increase
protein levels in food

IFT Show Preview

Dairy Ingredients Complement Food Trends

Fareeng P

| contribute to
improved taste,

functionality...”
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“Permeate...suitable as
a partial sodium
FOOD replacer..”
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Industry innovation on show: Sodium

reduction at IFT
By Caroline Scott Thomas
July 11,2011

Food manufacturers continue to seek ways to cut sodium without sacrificing flavor - and
ingredients companies continue fo find funovative solutions. Caroline Scott- Thomas
tracked dowa some interesting offerings at IFT.
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DAIRY DETECTIVE
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Whey Protein
New Produd Frends

Beyond meat protein Formulations to fight Whey prOte"] S

expanding waistlines emerging mass appeal

OBESITY CONTINUES TO BE A SIGNIFICANT HEALTH ISSUE IN THE UNITED Ingredlents address

States and health-conscious consumers continue to look for functional products ht . .
h i consumers’ WElg Continued from Page 1 day for 23 weeks. The subjects  Agricultural Research Service.  better utilized compared to
thafipronilie welght rianggemenirelated bonanie (1 Hier qUens or WRllnES, @ ioe o demonstrates the ability of were described as “free-iving”  As the potential benefits of other forms. Binding Lleucine
consumers-are learning more about the benefitsiof protein and fiber. Whey protein tohelpconsumers mesning no other dietary adding whey protein/to a diet to a whey peptide also resulted
:udd.uom some consumers are searhing for protcin s High-qualiyprotin s conain al o e S L AL e e R
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N.Y.based : ahin the Jowrnal of Nutrition, While there were no developing new whey-based or stratification in beverage
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s B Aot e e e protein may be more effective  start of the trial between the
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continued on page 68
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very fast
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protein...”
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2011 IFT Post Show Trade Media
Coverage

14 IFT interviews resulted in 28 placements including
podcasts, print and digital coverage in targeted
monthly food and beverage ingredient trade magazines
and websites.

FO0D PROCESSE |
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..prototypes FFoodProcessing.com
demonstrated value of onsumess Moving to Baky for Pro
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dairy ingredients...” b

: O[). MIVEGARY |
== Nutritional News |
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: “USDEC showcased a
1 number of tasty
prototypes that meet

3 today S trends

ACTIVE LIFESTYLES :
— . palformulation strategies—
s to reduce satwrated

Rethinking protein
requirements

“...numerous ways for
food manufacturers to
take advantage of trendy
Greek yogurt...”

“Dairy ingredients... solving
today’s formulation
challenges...”
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Questions:
Janice Kayser
262-993-3768
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