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Iodine levels in organic milk showing upward trend
Results from OMSCo’s latest study of iodine levels in organic milk, conducted by an independent
laboratory, have shown that iodine levels in organic milk are now ahead of conventional milk for the first
time since testing began.
This milestone is being attributed to a three-year project initiated by the Organic Milk Suppliers
Cooperative (OMSCo) to increase the levels of iodine in organic milk, following industry concern that
levels were behind conventional milk.
“Organic dairy standards prescribe that herds must graze outside for as long as possible, which is
typically more than 200 days per year, and that at least 60 percent of their diet must come from forage.
It’s these factors which have historically been at the root cause of lower iodine levels in organic finished
milk,” says Richard Hampton, OMSCo managing director.
“As a result, in 2014 we initiated a project to ensure comparable levels of iodine in organic milk working
with feed mills and our members,” adds Richard.
“Since implementing the programme, we’ve seen a consistent upward trend in iodine levels and the
latest independent results from 58 tests of whole, semi-skimmed and skimmed milk show, for the first
time, that the average level of iodine in organic milk is 11 percent ahead of the conventional average in
finished milks.”
Richard adds that OMSCo is the leading supplier of organic milk to the UK market and the study
highlights that milk produced from OMSCo only farms, is 42% ahead of the conventional average,
showing the commitment OMSCo members have made to the project.
Based on these results, an average 200ml serving of organic milk provides 74% of an adult’s daily iodine
1
requirement [1] and the same sized serving of organic milk from OMSCo only farms would provide 95%.
“We will continue to proactively work with feed mills to supplement iodine in organic feed, alongside
our producers to develop bespoke action plans tailored to the circumstances of individual farms, to
ensure levels are maintained,” says Richard.
He adds that there are a host of other benefits of consuming organic milk, including increased levels of
omega-3.
“In February 2016, a study published in the British Journal of Nutrition, reported that organic milk
contains around 50 percent more beneficial omega-3 fatty acids than non-organic. This includes organic
dairy produce, such as butter, cream, cheese and yoghurt.”
As the predominant organic dairy supplier for the UK, Richard adds that OMSCo remains committed to
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ensuring adequate levels of iodine and trace elements.
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Notes to editors:
OMSCo is the UK’s largest organic dairy producer and is the only 100% organic, farmer-owned and
farmer-run dairy cooperative in the UK. For more information, please visit www.omsco.co.uk.
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OMSCo is a British organic dairy cooperative.
OMSCo has 270 farmer members spread across the UK, and is the only national 100% organic,
farmer-owned and farmer-run dairy cooperative in the UK.
OMSCo is the largest producer of organic dairy, and represents 65% of the UK’s organic milk
market, and is the second largest dedicated organic dairy producer in the world.
OMSCo is also the longest established organic dairy cooperative in the UK, now with an annual
turnover of £100 million.
As well as supplying the majority of the UK’s organic dairy processing needs, OMSCo also has
extensive experience of exporting raw milk, bulk ingredients, specialist milk ingredients and
consumer products to overseas markets
OMSCo is the only European dairy company under the EU-US Equivalency Agreement, to be able
to sell dairy products in the US that are certified organic by the USDA.
o OMSCo partnered with Organic Valley in the USA in 2013, when together they launched
the Kingdom cheddar cheese brand in the USA. Kingdom, which was the first European
organic cheese certified as organic by the USDA, has won several awards for its taste
and due to its performance has recently expanded its range.
o

●

OMSCo and Organic Valley took their partnership a step further in 2015 by agreeing a
mutual financial stake in each other’s cooperatives and cementing a long-term alliance.

OMSCo achieved accreditation to the Chinese organic standard in November 2015 and started
exporting UHT to China in 2016.

For more details, go to our website:
http://www.omsco.co.uk/
Or our Twitter feed:
https://twitter.com/omsco
Look at our USA partner, Organic Valley
http://www.organicvalley.coop/
The website for Kingdom Cheddar
http://www.kingdomcheddar.com/
The Facebook page for Kingdom Cheddar
https://www.facebook.com/KingdomCheese
The twitter account for Kingdom Cheddar
https://twitter.com/kingdomcheese
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