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Dairygold’s €120m expansion will create over
100 new direct and indirect jobs in Mallow
There has been a long tradition and
a proud heritage of milk processing
on Dairygold’s milk processing site in
Mallow going back almost a century.
The planned expansion will build on a
long track record of excellence in milk
production and milk processing in the
Mallow area and will ensure that this
proud tradition continues for decades
to come.
In preparation for the substantial
growth expected in milk production
from 2015, the major portion of the
planned €120m investment will be
spent on the re-development and
revitalisation of the Co-op’s Mallow site.
In Mallow, Dairygold currently employs
135 people in its milk processing
including laboratories, the Co-Op
SuperStore, Park Road and in its
offices at West End.
The re-development proposes
to establish a world-class dairy
processing facility on the Mallow
site integrating current operations
with planned new facilities. This is
essential so as to have the necessary
processing capacity in place to process
additional milk and to capitalise on
the opportunities which the abolition
in 2015 of milk quota restrictions will
provide.
Dairygold, employing over 1,150 people,
is owned by almost 9,000 farmer
shareholders, of whom 3,000 are milk
suppliers. The Co-op generates an
annual turnover of over €750m, trades
in grain, animal feeds, fertiliser and
retail goods, processes 940m litres
of milk a year, manufactures dairy
ingredients overseas in the UK and
Europe and sells dairy product to global
markets and key customers worldwide.

Dairygold operates three milk
processing sites in Munster, producing
a range of dairy products including
cheese and dairy ingredients in
Mitchelstown, speciality cheeses in
Mogeely and milk powders including
whole milk powders, skim milk powders
and blended milk powders in Mallow.

Expansion benefits will:
 Provide a platform for

substantial and sustainable
growth in dairy farming
activity
 Substantially increase rural

economic activity in the
Mallow hinterland
 Create significant job

opportunities and provide
long-term sustainable
employment in farming and
processing related activities
 Create over 100 new direct

and indirect jobs relating to
Mallow’s dairy processing
expansion
 Improve the viability and

sustainability of dairy
processing operations in
Mallow
 Generate substantial

additional spend in Mallow
town
 Greatly improve the capability

and appearance of the
Mallow dairy processing site
 Potentially attract new

businesses to the town

Dairygold’s Mallow site is ideally located in
the dairy heartland of Munster to service its
extensive dairy farming hinterland. It currently
operates on a seasonal basis, working through
the months when there is a significant volume
of milk supply. It operates a two and three shift
work-cycle over twenty four hours.
Subject to planning approval, for which a
planning application has been submitted, the
re-development of the Mallow site could begin
in 2013 and be commissioned in advance of the
projected milk growth post quota. During the
expansion a significant number of construction
jobs will be generated.
The Mallow re-development plan is wellgrounded and the site’s re-development will
provide a great boost for the local food and
agricultural sector within Munster. It will help
local farmers process milk in a more efficient
and sustainable way, generate additional
jobs, allow Irish dairy product compete more
competitively on the world stage and maintain
strong employment in the area.
Commenting on the planning application
Dairygold Chief Executive Jim Woulfe said that
the removal of the quota restriction, “will bring
about great opportunity and new life to the
Mallow site, delivering a significant economic
benefit to the town and to the surrounding
area”, commenting that “the Dairygold milk
processing site in Mallow can look forward to a
bright and sustainable future”.

Mallow Re-development Overview
Fundamentally, the proposed Mallow investment is about upgrading the existing dairy processing facility in the town
and the establishment of new build, the integration of existing facilities and the establishment of improved processing
technology and capability.

Aerial overview of Dairygold’s proposed Mallow development
This will create a world-class
dairy processing operation in
Mallow in order to provide the
capacity and capability the
Co-op needs to process milk
for the post 2015 era. The
Co-op’s Mallow site is a well
located excellent facility, with
all the necessary infrastructure
and regulatory licensing
already in place to facilitate
expansion. This, combined with
a track record of producing
quality milk powders over
many years, will provide a
strong platform for sustainable
expansion.
Subject to planning approval
and the establishment of
the necessary buildings,
the expansion in processing
capacity in Mallow will be
implemented as required
over a number of years. This
will be achieved through
the installation of two new
7.5 tonne per hour dryers in
Mallow, one planned for 2015
and the second in 2019, or
earlier, if the expected surge
in milk-flow from 2015 comes
earlier than expected.
With expansion the output from
the Mallow site will be upwards
of 450 tonnes of milk powders
per day. This will bring it back
to a level of dairy product
production last achieved when
the site hosted the combined
activities of Milk Powder,
Chocolate Crumb and Butter
production.
The proposed new facility
will be larger scale, cleaner,
quieter and more efficient
and will also incorporate
best environmental practice,
enhancing the environmental
protections already in place
on the site. There will be no
required changes to the range
of activities currently being
undertaken at the facility and
all re-development works
will be within the existing site
boundary.

The generation of a value added cost-efficient development based on the
presence of a competent workforce, available road network, an existing
licenced facility and established services and economies in cost, made the
expansion of the existing Mallow milk powder operation, already established
at the site, a clear choice for Dairygold.

Mitchelstown
+ Mogeely + Mallow
In Mitchelstown, Dairygold produces Cheddar Cheese
predominantly for the UK market, Casein primarily for the
EU market and Demineralised Whey Powder which is used
in the manufacture of infant milk formula. The Cheddar and
Demineralised Whey Powder facilities are among the biggest in
Europe.
Mogeely near Midleton produces speciality cheeses, such as Regato
for the Greek market and Jarlsberg for the European market.
Dairygold’s manufacturing facilities operate in line with international
standards providing quality assured products which have won many
international awards.
Through the re-development of the milk processing facility in
Mallow, milk-drying offers the business the flexibility its expansion
programme requires. Milk Powders to be produced in Mallow will
include Whole Milk Powder, Fat Filled Milk Powder and Infant Milk
Formula Base, for which the Co-op has customers and markets in
several destinations worldwide.

Spin off and local benefits
The proposed expanded Mallow facility will provide capacity
to process the upsurge in milk production which will follow on
from the removal of milk quota restrictions in 2015.
This will provide a major boost to agriculture and farming
income in the region and hence benefit the broader community
directly and indirectly in several different ways. The development
of the Mallow site will obviously be of benefit to the construction
sector and it will generate additional activity which should
generate increased spend in the town and its hinterland for
many years to come.

Infrastructure and Utilities
Dairygold’s Mallow site, centrally located in the heartland of
the co-op’s milk production region, off the national primary
N20 Cork Limerick road, has infrastructure already invested
in the site capable of supporting expanding milk processing
operations, including:

A view of one of
Dairygold’s existing
dryers at its
Mitchelstown facility

Post-quota milk expansion
The EU quota regulation on the amount of milk that Ireland can
produce annually was laid down in 1984.
The EU Common Agricultural Policy set a limit on the amount
of milk that a farmer could produce, based on their level of
production at that time, without incurring a serious financial
penalty or having to acquire quota.
This restriction on the ability to expand will be lifted from April
2015. Farmers will then enter the free market and be permitted
to produce as much milk as they wish. This provides a real
opportunity for the Irish dairy industry to establish itself as a
world leader in the supply of quality dairy products servicing
increasing global demand. Dairygold, as Ireland’s leading
farmer owned co-operative, will be well placed to embrace this
opportunity, when the necessary processing infrastructure is put
in place.
Through comprehensive surveys Dairygold’s 3,000 milk suppliers
in Munster have forecast a 63.5% increase in milk production
from 941 million litres a year in 2011 to 1,539 million litres by
2020, a growth of about 600 million litres a year over current
milk production volumes.
In order to facilitate that expected increase, Dairygold has
undertaken a carefully planned investment programme over the
coming years which comprise expansion at its powder facility
in Mitchelstown and at its speciality cheese plant at Mogeely
which have been completed and at its Cheddar and Whey plants
in Mitchelstown, for which planning approval is already in
place. This investment, together with the re-development of the
Mallow site will incrementally expand the Co-op’s weekly milk
processing capacity, up from its current 29m litres to over 50m
litres per week by 2020. In the near term Dairygold is currently
working to increase its weekly processing capacity by 4.3 million
litres (15%) by 2014.

 Connection to the BGE natural gas grid;
 Excellent electricity supply, including a fine CHP –
Combined Heat and Power facility, on-site;
 Existing on-site deep water wells for production
requirements;
 The Co-op’s own waste water and effluent treatment
facilities.
The existing spare capacity in this infrastructure allows
for the expansion of operations in Mallow, which will be
of a similar nature to the current activity on the site.
Pictured with His Excellency, the Vice President of China, Xi Jinping,
during his visit to the farm of Dairygold Vice Chairman in February 2012 are
(l to r): Dairygold Chief Executive Jim Woulfe, Vice Chairman James Lynch, Minister for
Agriculture, Marine & Food Simon Coveney TD and Dairygold Chairman Bertie O’Leary.

From Milk to Milk Powder
The process of converting milk into milk powder involves the following:

Further
Information

Milk Collection Ex-farm

Dairygold has produced this courtesy
information newsletter to give people
who might be interested in the
proposed Mallow re-development
a general sense and understanding
of what the project is about and as
to why there is a need for expansion
in general and in particular for
expansion on the Mallow site.
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The Planning Application
The proposed Mallow re-development planning application will be available to
view in the offices of the local authority; Mallow Town Council, in Mallow Town
Hall, during normal business hours or on the planning section of Cork Co. Council’s
website: www.corkcoco.ie.
A copy of the planning application can also be purchased at the local authority planning
office during public opening hours. In addition, a courtesy copy of the Non-Technical
Summary of the Environmental Impact Statement relating to the environmental impact
study undertaken in the preparation of the planning application is available on request
from Dairygold’s West-end office in Mallow.
The planned re-development will operate under the terms of the site’s existing
Environmental Protection Agency’s Integrated Pollution Prevention Control Licence.
No alteration to the existing licence is required to cater for the expansion in processing
capacity required to process the extra milk which will flow through the Mallow site while
being processed into a variety of milk powders for supply to global markets.

Dairygold’s planned investment on the Mallow site will ensure a dynamic world-class
milk processing operation in Mallow for generations to come and the continuation of
a proud heritage and tradition in the manufacture of dairy products in the town.

EPA Licenced No: P040302

We communicated to neighbours in
May and June last that we were setting
about preparing a planning application
for the re-development of the Mallow
site and invited interested parties to
drop by our West-end offices on any
of the five Saturday mornings in June.
A broadly representative number of
locals dropped in and shared their
observations, for which we are thankful
for and most appreciative of.
Feedback and insight derived has been
taken account of in the development
of the planning application and
the related engineering, transport,
environmental impact, traffic, noise,
landscaping and other studies that the
preparation of the planning application
required. The feedback provided,
helped us to design the planned
re-development to best possible effect
and to minimise avoidable or negative
impact on our neighbourhood.
Those who may wish to enquire further
about the planned re-development of
the Mallow site are welcome to drop
in to our West End office on any of the
upcoming four Saturday mornings in
August between 10.00am and 12.00
noon or otherwise by arrangement.

For Information: Karl McCoy, KMPC
CONSULTING. Tel. 087-2477403.
KMPC CONSULTING is the planning
advisor with regard to the planned
re-development on the Mallow dairy
processing site.

