
Producer Petition Seeks To Terminate 
California Quota Implementation Plan

US Proposes Tariffs On Cheese, 
Other Dairy Imports From EU
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that billions of dollars in launch 
aid to the A350 XWB and A380 
caused significant lost sales to Boe-
ning 787 and 747 aircraft, as well 
as lost market share for Boening 
very large aircraft in the EU, Aus-
tralia, China, Korea, Singapore, 
and UAE markets.

Based on the appellate report, 
the US requested authority to 
impose countermeasures worth 
$11.2 billion per year, commensu-
rate with the adverse effects caused 
by EU subsidies. 

The EU challenged that esti-
mate, and a WTO arbitrator is cur-
rently evaluating those claims, the 
USTR noted.

The USTR is proposing to take 
action in the form of additional 
duties on products of the EU, to 
be drawn from a preliminary list 
annexed to a notice released this 
week. 

The USTR is proposing that 
appropriate action would include 
the imposition of additional ad 
valorem duties of up to 100 per-
cent on products of the EU or 
certain member countries, to be 
drawn from the preliminary list of 

• See Tariffs Proposed, p. 8

Sacramento, CA—A petition 
submitted late last month to 
Karen Ross, secretary of the Cali-
fornia Department of Food and 
Agriculture (CDFA), seeks to 
terminate the California Quota 
Implementation Plan (QIP) that 
went into effect last year.

The Quota Implementation 
Plan provides that anyone seek-
ing substantive amendments or 
termination of the QIP must do 
so by submitting a petition to the 
CDFA signed by at least 25 per-
cent of market milk producers.
The petition submitted to Ross 
late last month was signed by a 
total of 285 market milk produc-
ers. 

Based on the number of signa-
tories to the petition, petition-
ers have exceeded the 25 percent 
threshold, according to Kristin 
A. Hagan of Hagan Law Group, 

which serves as legal counsel to 
the coalition of dairymen seeking 
to terminate the QIP.

The QIP does not specifically 
outline the procedures or pro-
cess for a petition received by 
the CDFA, Ross pointed out. 
As a result, the Producer Review 
Board (PRB) was convened to 
develop the procedures. 

The Board conducted two pub-
lic meetings, one in December 
2018 and the other last month, 
to rreceive input from the pub-
lic and technical assistance from 
CDFA staff, and to develop the 
procedures for submitting a peti-
tion for proposed chanes to or 
termination of the QIP.

Based on input from the pub-
lic, the CDFA developed proce-
dures for handling a petition 

• See CA QIP Petition, p. 14

fairlife To Build New, 
$200 Million Facility 
In Arizona To Meet 
Growing Demand
C h i c a g o — f a i r l i f e ,  L L C , 
announced plans Monday to 
increase overall production capa-
bilities with the construction of a 
new 300,000-square-foot produc-
tion and distribution facility in 
Goodyear, AZ, a suburb of Phoe-
nix.

fairlife currently produces mul-
tiple varieties of dairy-based bev-
erages at its production plant in 
Coopersville, MI. In partnership 
with The Coca-Cola Company, 
fairlife ultrafiltered milk and Core 
Power high protein shakes are dis-
tributed throughout the US and 
Canada.

The $200-million-plus Arizona 
facility, which is slated to begin

• See fairlife In AZ, p. 10
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Tariffs Are In Response 
To EU Aircraft 
Subsidies;  Hearing Set 
For May 15
Washington—The Office of the 
US Trade Representative (USTR) 
on Monday began its process under 
Section 301 of the Trade Act of 
1974 to identify products of the 
European Union (EU) to which 
additional duties may be applied 
until the EU removes its subsidies 
to Airbus.

The World Trade Organiza-
tion (WTO) has found repeatedly 
that EU subsidies to Airbus have 
caused adverse effects to the US, 
the USTR noted. 

USTR is releasing for pub-
lic comment a preliminary list of 
EU products, including numerous 
cheese and other dairy products, 
to be covered by additional duties. 
USTR estimates the harm from the 
EU subsidies as $11 billion in trade 
each year. The amount is subject 
to an arbitration at the WTO, the 
result of which is expected to be 
issued this summer.

Once the WTO arbitrator issues 
its report on the value of counter-

measures, USTR will announce a 
final product list covering a level 
of trade commensurate with the 
adverse effects determined to exist.

After many years of seeking 
unsuccessfully to convince the EU 
and four of its member countries 
— France, Germany, Spain, and 
the United Kingdom — to cease 
their subsidization of Airbus, the 
US brought a WTO challenge to 
EU subsidies in 2004, the USTR 
explained. In 2011, the WTO 
found that the EU provided Airbus 
$18 billion in subsidized financing 
from 1968 to 2006.

In response the EU removed 
two minor subsidies, but left most 
of them unchanged, the USTR 
noted. The US requested estab-
lishment of a compliance panel in 
March 2012 to address the EU’s 
failure to remove its old subsidies, 
as well as the new subsidies and 
their adverse effects.

That process came to a close 
with the issuance of an appellate 
report in May 2018 finding that 
EU subsidies to high-value, twin-
aisle aircraft have caused serious 
prejudice to US interests, accord-
ing to the USTR. The report found 

USDA Reduces 2019 
Milk Production 
Forecast, Increases 
Cheese, Class III 
Price Forecasts
Washington—The US Depart-
ment of Agriculture (USDA), in 
its monthly supply-demand esti-
mates released Tuesday, lowered 
its 2019 milk production forecast 
while raising its forecast for cheese 
and Class III milk prices.

The 2019 milk production fore-
cast is lowered from last month 
as higher milk cow numbers are 
more than offset by lower expected 
growth in milk per cow for the 
year.

USDA is now projecting that 
2019 milk production will reach 
219.5 billion pounds, up 1.9 billion 
pounds from 2018’s record output 
but down 200 million pounds from 
last month’s forecast.

The 2019 fat basis import fore-
cast is unchanged from last month, 
but the export forecast is lowered 
on slower expected shipments of 
butterfat products and whey prod-
ucts.

On a skim-solids basis, the cur-
rent import forecast is raised on 
higher imports of milk protein 
products and a number of other 
dairy products. The skim-solids 
basis export forecast is lowered 
from last month on lower ship-
ments of whey products, lactose, 
and nonfat dry milk.

The annual product price fore-
cast for cheese is raised from last 
month on current prices and 
expected stronger demand. USDA 

• See Price Forecasts, p. 20
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GUEST EDITORIAL

When our dairies thrive, the state benefits from the industry’s $43 billion annual rev-
enues. Dairy fuels Wisconsin’s economy, and research is the engine that fuels a strong 

dairy industry. 

Past Issues Read 
this week’s issue 
or past issues of  
Cheese Reporter on 
your mobile phone or 
tablet by scanning this 
QR code.

UW And Dairy Leaders Agree: 
Now Is The Time To Invest In Research For Our Dairy Future

Last year, Wisconsin lost 691 
dairy farms, the most since 2011. 
Wisconsin also leads neighboring 
states in farm bankruptcies. 

Consecutive years of low milk 
prices, increasing operational costs 
and changes in trade policy are 
exerting pressure on dairy farm-
ers and, by extension, the entire 
dairy industry. We are alarmed 
by these trends and want to see 
them reversed to the benefit of the 
entire state. 

Faculty, staff and students at 
the UW System’s three colleges of 
agriculture are working every day 
to support farmers and the industry 
as a whole. UW–Madison, UW–
Platteville and UW–River Falls 
teach the next generation of farm-
ers the newest management strat-
egies and provide international 
opportunities for students so they 
get early exposure to the global 
marketplace.

UW System agricultural 
research, which Wisconsin farm-
ers of the past relied on to help 
build America’s Dairyland, still 
focuses on nutrition, production 
efficiency, welfare and disease pre-
vention in dairy cows. In addition, 
UW researchers are also develop-
ing new stress-reduction programs 
for farmers, formulating new dairy-
based food products, and creating 
sustainable practices that benefit 
water, land, rural communities and 
farm workers.

When our dairies thrive, the 
state benefits from the industry’s 
$43 billion annual revenues. Dairy 
fuels Wisconsin’s economy, and 
research is the engine that fuels a 
strong dairy industry. With this in 
mind, DATCP’s Wisconsin Dairy 
Task Force 2.0 recently endorsed 
a plan to increase funding for dairy 

research at our UW agricultural 
schools in four key areas that are 
vital to the future of dairy farm-
ing in Wisconsin: stewarding our 
land and water resources; enrich-
ing human health and nutrition; 
ensuring animal health and wel-
fare; and growing our farm busi-
nesses and communities.

Following the UW System-
sponsored Dairy Summit in 2017, 
a group of industry partners and 
leaders from UW campuses 
crafted a plan for a “Dairy Innova-
tion Hub” calling for a new state 
investment of $7.6 million per 
year across our three agriculture 
campuses. The funding, which is 
less than 0.02 percent of the dairy 
economy, should be included in 
the final 2019-21 state budget 
currently being considered by the 
state legislature.

This reinvestment will generate 
vital new discoveries by attracting 
the world’s best talent to Wiscon-
sin and providing the tools and 
resources for making important 
new discoveries. It will train cur-
rent and future industry leaders, 
who will help transfer that new 
knowledge to farms, processing 
plants, watersheds and beyond. 
And it will build a world-class 
team of creative problem-solvers 
who can provide interdisciplinary 
solutions to the complex chal-
lenges before us. 

The state’s dairy industry needs 
every advantage to thrive in the 
global market, and Wisconsin 
farmers partner with UW System 
schools to lead the world. The UW 
Dairy Innovation Hub is vital to 
the future of America’s Dairyland, 
and it will position Wisconsin as 
a leader in food production and 
innovation for decades to come.

Signed by:

Tom Crave, President, 
Dairy Business Association

Aric Dieter, Vice-President of 
Animal Nutrition, 
Landmark Services Cooperative

Dale Gallenberg, Dean, College of 
Agriculture, Food and Environmen-
tal Sciences, University of 
Wisconsin–River Falls

Jim Holte, President,Wisconsin 
Farm Bureau Federation

Shelly Mayer, Executive Director, 
Professional Dairy Producers of 
Wisconsin

Michael Murphy, Ph.D., Syngenta 
Field Force Effectiveness & Train-
ing; UW–Platteville Ag Advisory 
Council

Charles Schwab, Schwab Consult-
ing; Professor Emeritus of Animal 
Sciences, University of 
New Hampshire

John Umhoefer, Executive Director, 
Wisconsin Cheese 
Makers Association

Dennis Uppena, retired high school 
agriculture teacher; UW–Platteville 
Ag Advisory Council

Brian Vaassen, Sales Manager, 
Vita Plus Corporation

Steve Vale, Ruminant Sales 
Manager, Novus International; 
President of UW–Platteville Ag 
Advisory Council; board member 
of the Professional Dairy 
Producers Foundation

Kate VandenBosch, Dean, College 
of Agricultural and Life Sciences, 
University of Wisconsin–Madison

Darin Von Ruden, President, Wis-
consin Farmers Union

Wayne Weber, Dean, College of 
Business, Industry, Life Science and 
Agriculture, University of Wiscon-
sin–Platteville

Editor’s Note: In addition to 
seeking funding in the state bud-
get for a Dairy Innovation Hub, 
Wisconsin’s Dairy Task Force 
2.0 recently approved a recom-
mendation to prepare and submit 
a proposal to become one of the 

regionally located dairy product 
and business innovation centers in 
the US. That recommendation is 
based on language and authoriza-
tion included in the 2018 farm bill 
requiring USDA to establish not 
less than three dairy product and 

business innovation initiatives. 
Congress appropriated $20 million 
per fiscal year for USDA to carry 
out this provision. 
The views expressed in this Guest Editorial do 
not necessarily represent the views of the Cheese 
Reporter. We welcome guest editorials and let-
ters to the editor.
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For more information, visit www.tetrapakusa.com

Making every drop of 
milk count.

We designed the Tetra Pak® Cheese Vat 
Yieldmaster 2 with dual shaft technology 
to produce a higher yield.

• Better fat retention than any other 
vat. Period.

• Dual shaft counter-rotating blades 
for efficient cutting and stirring to 
ensure curds get the treatment they 
need, when they need it.

• Durable construction and robust 
seals.

• Easy to operate, clean and maintain.

The Tetra Pak® Cheese Vat Yieldmaster 
2 combines the latest technology with 
our more than 80 years of experience 
designing cheese processing equipment. 
We think you’ll like the results.

Moving food forward. Together.
www.tetrapakusa.com

THERE’S A REASON 
WE CALL IT 
“YIELDMASTER.”

US Cheese, Butter Production, Exports, 
Consumption To Keep Growing: FAPRI
Columbia, MO—US milk pro-
duction, as well as cheese and 
butter production, will continue 
to increase through 2028, as will 
exports and per capita consump-
tion of cheese, butter and nonfat 
dry milk, according to the annual 
US Baseline Outlook report, which 
was released this week by the Food 
and Agricultural Policy Research 
Institute (FAPRI) and the Univer-
sity of Missouri Agricultural Mar-
kets and Policy (AMAP) team.

The baseline projections for 
agricultural and biofuel markets 
were prepared using market infor-
mation available in February. The 
baseline incorporates 2018 farm 
bill provisions and assumes a con-
tinuation of trade policies in place 
in February, including the tariffs 
on US dairy and other products 
that were imposed by China, Mex-
ico and other countries last year.

The average dairy cow inven-
tory for 2019 will decline from 
2018 by the largest amount since 
2010, the report said. The dairy 
cow inventory will average about 
9.34 million head this year, decline 
to 9.33 million head for the follow-
ing three years, and then start to 
slowly increase over the remainder 
of the baseline period, reaching 
9.35 million head in 2028. 

US milk yield (pounds per cow) 
is projected to grow every year, 
which will result in US milk pro-
duction rising from a projected 
220.2 billion pounds in 2019 to 
244.6 billion pounds by 2028.

Despite positive news regarding 
consumer demand for many dairy 
products, total fluid milk consump-
tion is expected to continue its 
decline over the baseline period. 
Specifically, per capita fluid milk 
consumption is projected to 
decline from 161.7 pounds this 
year to 155.3 pounds in 2028.

By contrast, per capita cheese 
and butter consumption are pro-
jected to grow over the projection 
period. Total per capita cheese 
consumption is projected to rise 
from 38.2 pounds in 2019 to 40.3 
pounds by 2028.

Within the cheese category, per 
capita consumption of American-
type cheese is projected to increase 
from 15.4 pounds in 2019 to 16.0 
pounds in 2028, while per capita 
consumption of other cheese is 
projected to rise from 22.8 pounds 
this year to 24.3 pounds in 2028.

Per capita butter consumption is 
projected to rise from 5.9 pounds 
this year to 6.3 pounds in 2028, 
while per capita consumption of 
nonfat dry milk is projected to 
increase from 2.4 pounds this year 
to 2.6 pounds in 2028.

Production of cheese, butter and 
NDM is projected to increase over 
the baseline period. Production of 
American-type cheese is projected 

to rise from 5.2 billion pounds this 
year to 5.9 billion pounds by 2028, 
while production of other cheese 
is projected to increase from 7.9 
billion pounds this year to 9 billion 
pounds in 2028.

That would bring total cheese 
production to 14.9 billion pounds 
by 2028, up from the cheese output 
of 13.15 billion pounds projected 
for this year.

Butter production is projected to 
increase from 1.93 billion pounds 
this year to 2.23 billion pounds by 
2028, while nonfat dry milk/skim 
milk powder production is pro-
jected to increase from 2.45 bil-
lion pounds this year to just under 
3 billion pounds in 2028.

Cheese, butter and NDM/SMP 
exports are projected to keep grow-
ing over the projection period. 
Exports of American-type cheese 
are projected to rise from 167 mil-
lion pounds this year to 261 mil-
lion in 2028, while exports of other 
cheese are projected to increase 
from 626 million pounds this year 
to 763 million pounds in 2028.

That would put total cheese 
exports in 2028 at 1.024 billion 
pounds.

Butter exports are projected to 
increase from 55 million pounds 
this year to 106 million pounds in 
2028, while exports of NDM/SMP 
are projected to increase from 1.66 
billion pounds this year to 2.06 bil-
lion pounds in 2028.

As far as prices are concerned, 
the report projects that CME 
40-pound block cash market prices 

will average $1.53 per pound in 
2019, then rise slightly almost 
every year to reach an average 
price of $1.64 per pound in 2028.

CME cash market butter prices 
are projected to average above 
$2.00 per pound, ranging from a 
low of $2.04 per pound in 2022 
to a high of $2.18 per pound in 
2028. NDM prices are projected 
to average 96 cents per pound this 
year and then average above $1.00 
per pound, with a low of $1.03 per 
pound in 2020 and a high of $1.11 
per pound in 2024.

The federal order Class III price 
is projected to average $15.35 
per hundredweight this year and 
remain under $16.00 per hundred 
in both 2020 and 2021, then aver-
age above $16.00 per hundred 
through 2028, including a high of 
$16.98 per hundred that year.
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from our 
archives

50 YEARS AGO
April 11, 1969: Syracuse, 
NY—Raymond Golbach,  owner 
of the Marathon Cheese Corpo-
ration here, has just purchased 
the Clover Belt Cheese Factory 
from William Dvorak and his 
wife, who have owned the factory 
since 1933. Marathon Cheese is 
the largest packager of cheese in 
the area, with three other plants 
in Muscoda and Medford, WI, 
and Booneville, MS.

Minneapolis, MN—D. H. Henry, 
general manager of Land O’Lakes 
Creameries, Inc., reported that 
LOL will break ground on a new 
pilot plant for product experi-
mentation adjacent to its facil-
ity here. The new building will 
provide space for Land O’Lakes’ 
rapidly expanding research and 
product development program.

25 YEARS AGO
April 8, 1994: Des Moines, 
IA—AE Farms, a division 
of Anderson-Erickson Dairy, 
began tripling its shipments of 
plain ice cream mix to a com-
pany in Saudi Arabia that caters 
to regional tastes by adding fla-
vors like baklava. The company 
loaded 121,000 pounds of unfla-
vored mix for ice cream, yogurt 
and other desserts onto three 
freezer trucks for the first leg of 
a journey that will also involve 
rail and ship transportation.

La Crosse, WI—This year’s 
World Champion Cheese 
Maker, Jens Jensen of MD 
Foods in Vojens, Denmark, was 
honored here this week during 
the ICTE closing banquet. Jen-
sen’s Danish Blue kicked off the 
annual Championship Cheese 
Auction, which raised a total of 
$12,718.

10 YEARS AGO
April 10, 2009: Madison—Ken 
Heiman of Nasonville Dairy is the 
latest graduate of the Wisconsin 
Master Cheesemaker Program. 
Returning grads also include Sid 
Cook, Carr Valley Cheese; Gary 
Grossen, Babcock Hall Dairy 
Plant; and Steven Tollers, Burnett 
Dairy Cooperative.

Washington—A public hearing 
to consider proposals seeking to 
amend or remove the producer-
handler provisions and revise the 
exempt plant provisions of federal 
milk marketing orders has been 
scheduled. The IDFA and NMPF 
petitioned USDA earlier to elimi-
nate the producer-handler exemp-
tion under federal orders.

Entry Deadline      
For California State 
Fair Contest April 26
Sacramento, CA—The entry 
deadline for the California State 
Fair Commercial Cheese Contest 
is April 26.

Judging will take place on May 
8, and award-winners will be hon-
ored at the Best of California Tast-
ing and Awards Presentation June 
27. Award-winning producers will 
also be invited to participate in 
the Cheese Shoppe sampling and 
sales center in California’s Kitchen 
exhibit at the California State Fair, 
which runs July 12-28.

The contest is open exclusively 
to California cheese companies. 
Judges will evaluate each entry, 

giving a numerical value to every 
cheese. 

Gold medals will be awarded to 
those entries scoring 95 percent 
and over; scores between 90 and 
94 percent will receive Silver med-
als; scores of between 84 and 89 
percent will earn a Bronze medal.

One Best of California Award 
for cow’s milk entry and other 
milk types will be given in each 
division – selected from only Best 
of Division winners – for a total 
of 14 awards. The 2019 Divisions 
include: Cottage Cheese, Cultured 
Cheese, Soft Cheese, Semi Soft 
Cheese, Semi Hard Cheese, Hard 
Cheese and California Originals.

Two Best of Show winners will 
be selected from 14 Best of Cali-
fornia winners – one for cow’s milk 
and one for other milk types. 

Copies of scores, awards and rib-
bons will be sent to exhibitors. 

Cost to compete is $35 per 
entry, and entries are limited to 
original licensed manufacturers. 
Those wishing to enter products 
produced by another plant must 
submit a letter stating which prod-
ucts are involved. 

There will be no duplication 
of samples entered under differ-
ent brand names, contest officials 
reported. For each entry, contes-
tants must submit two samples, 
no smaller than 16 ounces or one 
pound each. If cheese is made in 
sizes smaller than one pound, con-
testants must submit a minimum of 
two pounds total.

For complete contest informa-
tion or to submit entries online, 
visit www.CAStateFair.org.

Entry Open For ACS 
Cheese Judging & 
Competition
Richmond, VA—The American 
Cheese Society (ACS) has issued 
a call for entries for its 2019 ACS 
Judging & Competition.

The competition will take place 
here in conjunction with the 36th 
annual Conference at the Greater 
Richmond Convention Center. 

The entry call will run through 
May 13. Entries must be shipped 
to arrive in Richmond by July 26.  

The contest includes more than 
100 unique cheese and dairy prod-
uct categories. ACS will feature 
all products entered in the Fresh 
Unripened Cheeses, Cultured Milk 
and Cream Products, and Butter 
categories at the Brunch of Cham-
pions held during conference. Sat-
urday’s Festival of Cheeses will 
showcase cheeses from the other 
competition categories that fin-
ished in first, second or third place.

The early registration deadline 
is May 6 at a cost of $75 per entry. 

The late deadline is May 13 with a 
cost of $100 per entry. 

Judging Panel For 2018 
Technical judges deduct points for 
flaws and defects while aesthetic 
judges award points for outstand-
ing characteristics and qualities.

Technical judges include: Bob 
Bradley, UW-Madison; Brett 
Musser, Chr Hansen; MaryAnne 
Drake, North Carolina State; 
Mucio Furtado, DuPont; Mauro 
Furtado, Centro de Ciências Exatas 
e Tecnológicas; Sarah Masoni, Ore-
gon State Food Innovation Center; 
Virgil Metzger, dairy consultant; 
Brian Ralph, Bona Furtuna; Luis 
Jimenez-Maroto, Center for Dariy 
Research (CDR); Kerry Kaylegian, 
Penn State; Max McCalman, Insti-
tute of Culinary Education; Gina 
Mode, CDR; Steve Murphy, Dairy 
Practices Council; Tonya Schoen-
fuss, University of Minnesota; Gil 
Tansman, CSK Food Enrichment; 
Robert Ralyea, Cornell; Marianne 
Smukowski, CDR; John Partridge, 
Michigan State; Russell Smith, 
cheese judge; and Steve Zeng, 
Langston University.

The aesthetic team includes: 
Kate Arding, Talbott & Ard-
ing Cheese and Provisions; James 
Coogan, Eli Zabar; David Gro-
tenstein, Prud’homme in the 
Guilde Internationale des Fro-
magers; Louella Hill, Southern 
Cheese Guild; Allison Hooper, 
Ayers Brook Goat Dairy; Caroline 
Hostettler; Brie Hurd, The Cheese 
Shop of Salem; Rachel Klebaur, 
Orrman’s Cheese Shop; Jen Law-
ton, Keystone Cheese; Emil-
iano Lee, Lexington Cooperative 
Market; Lance Lynn, Scardello 
Artisan Cheese; Everett Presley, 
Forever Cheese; Gurth Pretty, 
Loblaw Companies Limited; Mary 
Quicke, Quicke’s Cheese; Karen 
Silverston, writer; Lassa Skinner, 
Culture magazine; Sarah Stewart, 
Neal’s Yard Dairy; Jennifer Suss-
man, The Chef’s Warehouse; Peg 
Todloski, Weaver Street Market; 
Courtenay Tyler, Tilman’s Cheese 
& Wine; and Joey Wells, Whole 
Foods Market.

Full contest details and rules are 
available on: www.cheesesociety.
org/acs-competition. 

Judges Wanted 
For 2019 WDE 
Championship Dairy 
Product Contest
Madison—The Wisconsin Dairy 
Products Association (WDPA) 
this week issued a call for judges 
for its annual World Dairy Expo 
(WDE) Championship Dairy 
Product Contest.

The 48-member judging panel 
will be led by head judge Robert 
Bradley with the UW-Madison.

WDPA is seeking judges for the 
following: cheese, butter; yogurt; 
ice cream and sherbet; whey prod-
ucts; Cottage cheese, sour cream 
and sour cream dips; and fluid milk 
and cultured buttermilk.

This year’s contest will have 
88 different categories, encom-
passing a range of dairy products 

that include, cheese, butter, milk, 
ice cream, yogurt, whey, Cottage 
cheese, sour cream, and whipping 
cream. Last year’s contest received 
a record 1,500 product entries.

“To reach 1,500 entries in such 
a short period of time is unprec-
edented and a testament to the 
inclusiveness of all dairy products, 
as well as the professional, exact-
ing standards used for judging 
these product entries,” said WDPA 
executive director Brad Legreid. 

“We take a great deal of pride 
ensuring that all aspects of the 
contest are second-to-none so that 
participating companies are proud 
to be associated with this event,” 
Legreid said. 

Contest entry forms will be 
mailed to dairy plants in late June. 
All entries must be shipped during 
the week of Aug. 12 with judging 
taking place Aug. 20-22. The win-
ning entries will be auctioned off 

on Tuesday, Oct. 1 at World Dairy 
Expo.

WDPA will conduct all three 
days of judging at the Madison 
Area Technical College (MATC) 
Culinary School. 

The site affords student chefs the 
opportunity to observe and inter-
act with contest judges throughout 
the day.

WDPA will donate non-win-
ning entries to the Culinary Arts 
School for classroom training and 
education, as well as various chari-
ties like the River Good Pantry.

Interested parties should send 
their resumes to : Wisconsin Dairy 
Products Association, 8383 Gre-
enway Blvd. #130, Middleton, 
WI 53562 by May 1. The WDPA 
contest committee will review all 
resumes and select the judges.

For more information, contact 
WDPA at (608) 836.3336 or via 
email: info@wdpa.net.
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For more information, visit www.provisur.com/slicing

With our global reputation for high-performing slicers, our Formax® SX380 
slicer offers down-to-the-blade product control for a range of cheeses and 
presentations, and an open design that promotes hygiene. The SX380 is 
also incredibly flexible — configure for today’s applications, then modify 
as your needs change.

� Choose 1 or 2 independent product drives for optimal weight control

� Optional 3D product scanning and interleaving

� Open design and tool-free disassembly boosts hygiene and safety

� High throughput in a very small footprint

� Full range of product handling systems available to automate 
your operations 

See the SX380 at Provisur.com/Slicing

VISIT US 
at the Cheese Industry Conference
April 17, 2019
Madison, WI
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Maximize Cheese Slicing 
Efficiency and Performance
with the Formax® SX380 
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Dairy CPI Rose 0.4% In March; Average 
Retail Cheddar Price Fell, Milk Rose
Washington—The Consumer 
Price Index (CPI) for dairy and 
related products was 217.531 in 
March (1982-84=100), up 0.4 per-
cent from February and 0.5 per-
cent higher than in March 2018, 
the US Bureau of Labor Statistics 
(BLS) reported Wednesday.

That’s the highest level for the 
dairy CPI since January 2018, 
when it was 217.897.

The CPI for all items was 
254.202 in March, up 0.6 per-
cent from February and 1.9 per-
cent higher than in March 2018. 
March’s CPI for food at home was 
242.555, up 0.2 percent from Feb-
ruary and 1.4 percent higher than 
in March 2018.

March’s CPI for cheese and 
related products was 225.25, up 0.2 
percent from February but down 
2 percent from March 2018. The 
cheese CPI has now been under 
230 for nine consecutive months.

The average retail price for a 
pound of natural Cheddar cheese 
in March was $5.19, down more 
than five cents from February but 
up almost 13 cents from March 
2018. 

Average retail Cheddar cheese 
prices by region in March, with 
comparisons to a month earlier 
and a year earlier, were as follows:

Northeast: $4.97 per pound, 
down almost 40 cents from Febru-
ary and down almost 90 cents from 
March 2018.

Midwest: $5.05 per pound, 
down almost 20 cents from Febru-
ary and down almost 30 cents from 
March 2018.

Average retail whole milk prices 
for the major regions, with com-
parisons to a month earlier and a 
year earlier, were as follows:

Midwest: $2.08 per gallon, up 
more than three cents from Febru-
ary but down from March 2018.

South: $3.21 per gallon, up 
more than six cents from February 
but down more than one cent from 
March 2018.

West: $3.02 per gallon, up more 
than three cents from February 
and up more than five cents from 
March 2018.

Butter CPI Increases
CPI for butter was 253.07, up 0.4 
percent from February and 5.8 per-
cent higher than in March 2018.

That’s the second consecutive 
month in which the butter CPI 

topped 250. It’s also the second-
highest level ever for the but-
ter CPI, trailing only the record 
256.72, set in October 2014.

The butter CPI hasn’t been 
under 230 since December 2016, 
when it was 224.02.

CPI for ice cream and related 
products was 223.14, down 1.6 per-
cent from February but up 0.1 from 
March 2018. The ice cream CPI 
has now been above 220 for seven 
straight months.

The average retail price for a 
half-gallon of regular ice cream 
was $4.79 in March, down 19 cents 
from February and down more than 
three cents from March 2018.

CPI for other dairy and related 
products was 149.1, up 1.1 percent 
from February and 1.4 percent 
higher than in March 2018.

March’s CPI for whole milk was 
198.34, up 0.7 percent from Febru-
ary. That’s the highest level for the 
whole milk CPI since December 
2017, when it was 199.71.

The CPI for “milk” was 139.41 
in March (December 1997=100), 
up 1.1 percent from February and 
2.7 percent higher than in March 
2018. March’s CPI for milk other 
than whole was 144.61, up 1.3 per-
cent from February and 3.1 percent 
higher than in March 2018.

The average retail price for a 
gallon of whole milk was $2.94 in 
March, up more than four cents 
from February and also up more 
than four cents from March 2018.

South: $5.22 per pound, up 
almost 10 cents from February and 
up almost two cents from March 
2018.

West: $5.39 per pound, up more 
than six cents from February and 
up more than 83 cents from March 
2018.

The average retail price for 
a pound of American processed 
cheese in March was $3.92, up 
almost six cents from February but 
down more than 18 cents from 
March 2018.
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518.561.3578  • ValcourProcessTech.com

Latest Lamp Technology
     • One Lamp utilized instead of multiple at higher flow rates.
     • 9000 Hrs Lamp life compared to 4000 Hrs in competitors

Optimized Flow Chamber
     • System can be installed without straight pipe runs to meet validation requirements.
     • EPA validated and FDA PMO 2017 compliant for Pasteurized Equivalent 
         Water Applications.

PLC Controls
     • AB 850 Series PLC as standard for ease of process integration.

Dramatically Lower Cost of Ownership
     • Reduced downtime – fewer lamps and lamp changes

Contact the experts at Valcour Process Technologies and Aquionics to discuss your 
UV water disinfection application.

“Enabling Extraordinary Cheese
Production, Converting, Packaging,
Inspection, Sustainability, and 
Project Solution Opportunities 
for our Customers.”

What’s New in UV Water
Disinfection Systems?

Introducing the UVEO Series from Aquionics
The UVEO is the latest UV Water Disinfection System Platform on the market and is
validated for Pasteurized Equivalent Water (PEW) Applications.  The latest Lamp 
Technology, Flow Dynamics Modeling, and Controls Technology make the UVEO a
compelling alternative to older UV product platforms.

For more information, visit www.valcourprocesstech.com

Divert your product particulate quickly and effortlessly!
We incorporate a unique sanitary design that is both  tool-less and 

dimensionally consistent for easy change over. 
This product is available in sizes 4” – 10” & great for Curd, Powder & IQF Products. 

Pneumatic or electric  actuation options available. 

For more information, visit www.loosmachine.com

USDA Seeking To 
Buy 2.7 Million 
Pounds Of Process 
Cheese For July 
Sept. Delivery
Washington—USDA’s Agricul-
tural Marketing Service (AMS) 
this week issued a solicitation for 
2,732,400 pounds of regular pro-
cess cheese, 6/5-pound loaves, for 
delivery between July 1 and Sept. 
30, 2019.

This invitation for bids is part 
of the Food Purchase and Distribu-
tion Program under the authority 
of the Commodity Credit Corpo-
ration (CCC), with the purpose 
to assist farmers in response to 
trade damage from retaliatory tar-
iffs being imposed by US trading 
partners. 

Funding for this purchase 
is under Section 5 of the CCC 
Charter Act. The process cheese 
being procured under this solici-
tation will be used in The Emer-
gency Food Assistance Program 
(TEFAP).

Offers are due by 1:00 p.m. 
CST on Apr. 24. For more infor-
mation, contact Caroline Russell, 
at (202) 720-8764, email Caro-
line.Russell@usda.gov; or Nigel 
Hunter, at (202) 720-3052, email 
Nigel.Hunter@usda.gov.

US Secretary of Agricul-
ture Sonny Perdue last summer 
announced that USDA would 

take several actions to assist farm-
ers in response to trade dam-
age from retaliatory tariffs. The 
agency authorized up to $12 bil-
lion programs to assist agricultural 
producers to meet the costs of dis-
rupted markets.

One of the programs USDA 
is using to assist farmers is the 
Food Purchase and Distribution 
Program, under which AMS 
purchases surpluses of affected 
commodities for distribution to 
food banks and other nutrition 
programs. USDA has thus far 
purchased cheese and fluid milk 
under this program.

Other programs being used by 
USDA to assist farmers include 
the Market Facilitation Program, 
which provides direct payments 
to dairy and other producers; 
and a Trade Promotion Program, 
administered by USDA’s Foreign 
Agricultural Service (FAS).

Also this week, AMS issued a 
solicitation for 982,800 pounds 
of low moisture part skim Mozza-
rella String cheese for delivery in 
July, August and September 2019. 
The String cheese being procured 
under this solicitation will be used 
in the National School Lunch 
Program and in Child and Adult 
Care Feeding Programs.

Offers under this solicitation are 
due by 9:00 a.m. Central time on 
Tuesday, Apr. 23. For more infor-
mation, contact Mary Mahoney, 
at (816) 926-2501, email mary.
mahoney@ams.usda.gov.

Dairy Council Of 
California Launches 
Annual Scientific 
Review Series
Sacramento, CA—Dairy Council 
of California has announced the 
official launch of The Healthy Eat-
ing TABLE.

This annual scientific review 
series was developed to distill the 
latest research in nutrition and 
dairy science and increase the 
knowledge of health professionals, 
bring them “to the table” to make 
educating about healthy eating 
patterns easier, Dairy Council of 
California explained.

“We developed The Healthy 
Eating TABLE to empower health 
professionals and educators, arm-
ing them with the latest research 
to ensure the most vulnerable pop-
ulations — children and families 
in socioeconomically disadvan-
taged communities — receive the 
best nutritional guidance science 
can point to,” said Ashley Rosales, 
director of nutrition science at 
Dairy Council of California and 
co-author of The Healthy Eating 
TABLE.

“Health professionals, educators 
and community leaders all play a 
role in fostering optimal health and 
greater access to nutritious foods in 
communities,” commented Kristal 

Shelden, project manager of nutri-
tion sciences at Dairy Council of 
California and lead writer of The 
Healthy Eating TABLE. 

“Staying abreast of the latest sci-
ence and research is necessary to 
ensure that nutrition guidance is 
evidence based and focused on the 
health and well-being of people,” 
Shelden added.

Key findings highlighted in this 
issue include:
 A growing body of evidence 

links the consumption of milk and 
dairy products to a wide range of 
health benefits, from well-studied 
associations like controlling blood 
pressure and improving bone 
health to newer associations like 
reducing the risk of diabetes and 
heart disease.
 Sustainable nutrition is a 

topic of international importance 
as countries around the world are 
faced with addressing the triple 
burden of malnutrition, obesity 
and micronutrient deficiencies 
while protecting finite natural 
resources.
 Whole foods, and combina-

tions of whole foods eaten together, 
are greater than the sum of their 
parts, emphasing the iportance of 
an overall healthy eating pattern.
 Encouraging consumption of 

nutrient-dense foods, from both 
plant-based and dairy sources, can 
help close the nutrient gaps that 
exist for consumers of all ages.

USDA Seeking To 
Buy 2.7 Million 
Pounds Of Process 
Cheese For July 
Sept. Delivery
Washington—USDA’s Agricul-
tural Marketing Service (AMS) 
this week issued a solicitation for 
2,732,400 pounds of regular pro-
cess cheese, 6/5-pound loaves, for 
delivery between July 1 and Sept. 
30, 2019.

This invitation for bids is part 
of the Food Purchase and Distribu-
tion Program under the authority 
of the Commodity Credit Corpo-
ration (CCC), with the purpose 
to assist farmers in response to 
trade damage from retaliatory tar-
iffs being imposed by US trading 
partners. 

Funding for this purchase 
is under Section 5 of the CCC 
Charter Act. The process cheese 
being procured under this solici-
tation will be used in The Emer-
gency Food Assistance Program 
(TEFAP).

Offers are due by 1:00 p.m. 
CST on Apr. 24. For more infor-
mation, contact Caroline Russell, 
at (202) 720-8764, email Caro-
line.Russell@usda.gov; or Nigel 
Hunter, at (202) 720-3052, email 
Nigel.Hunter@usda.gov.

US Secretary of Agricul-
ture Sonny Perdue last summer 
announced that USDA would 

take several actions to assist farm-
ers in response to trade dam-
age from retaliatory tariffs. The 
agency authorized up to $12 bil-
lion programs to assist agricultural 
producers to meet the costs of dis-
rupted markets.

One of the programs USDA 
is using to assist farmers is the 
Food Purchase and Distribution 
Program, under which AMS 
purchases surpluses of affected 
commodities for distribution to 
food banks and other nutrition 
programs. USDA has thus far 
purchased cheese and fluid milk 
under this program.

Other programs being used by 
USDA to assist farmers include 
the Market Facilitation Program, 
which provides direct payments 
to dairy and other producers; 
and a Trade Promotion Program, 
administered by USDA’s Foreign 
Agricultural Service (FAS).

Also this week, AMS issued a 
solicitation for 982,800 pounds 
of low moisture part skim Mozza-
rella String cheese for delivery in 
July, August and September 2019. 
The String cheese being procured 
under this solicitation will be used 
in the National School Lunch 
Program and in Child and Adult 
Care Feeding Programs.

Offers under this solicitation are 
due by 9:00 a.m. Central time on 
Tuesday, Apr. 23. For more infor-
mation, contact Mary Mahoney, 
at (816) 926-2501, email mary.
mahoney@ams.usda.gov.
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For more information, visit www.pineriver.com

Made NATURAL  AGED
WISCONSIN CHEDDAR
with

Gourmet Cheese Spread 
Crafted One Batch at a Time

Leaders in Clean Label Cheddar-Based Cheese Spreads

10134 Pine River Rd, Newton, WI 53063

pineriver.com

2019 U.S. Championship Cheese Contest Winners
Garlic & Herb, 1st Place, Cold Pack Cheese Food 
Aged Asiago, 2nd Place, Cold Pack Cheese Food
Pepper Jack, 1st Place, Cold Pack Cheese Spread

Now Available! Clean Label Cold Pack Cheese Spreads crafted 
without preservatives, added flavors, added colors, or added hormones.

US Restaurant Industry Sales Forecast 
To Increase To $863 Billion This Year
Washington—Restaurant indus-
try sales are forecast to increase to 
$863 billion in 2019, according to 
the National Restaurant Associa-
tion’s 2019 State of the Restaurant 
Industry report, which was released 
this week.

The report examines significant 
forces impacting and shaping the 
restaurant industry, including food 
and menu trends, the economy, 
workforce and technology, as well 
as developments pertaining to tab-
leservice and limited-service res-
taurants.

“The restaurant industry is 
on a continued growth trajec-
tory, driven by an expanding US 
economy and positive consumer 
sentiment,” said Dawn Sweeney, 
president and chief executive offi-
cer, National Restaurant Associa-
tion.

Chefs predict that restaurant 
food and menu offerings in 2019 
will be influenced by zero-waste 
cooking, hyper-local sourcing, 
veggie-forward cuisine and natural 
ingredients. 

Local sourcing, healthy options, 
and eco-friendly food are increas-
ingly important to consumers, 
and a majority of them said the 

availability of these options factors 
directly into their choice of a res-
taurant, according to the report.

Growing consumer demand will 
make off-premises options impor-
tant drivers across the restaurant 
industry this year. Some 38 percent 
of US adults, including 50 percent 
of millennials, indicate they are 
more likely to have restaurant food 
delivered to them than they were 
two years ago.

Other key takeaways surround-
ing off-premises and delivery in the 
report include:

—Almost four in 10 operators 
plan to invest more capital in 
expanding their off-premises busi-
ness in 2019.

—Six in 10 family-dining, 
casual-dining and fast-casual oper-
ators say their takeout sales are 
higher than two years ago.

—A solid majority of casual-
dining (72 percent), family-dining 
(63 percent) and fast-casual opera-
tors (64 percent) say their deliv-
ery sales are higher than they were 
two years ago. Fewer than one in 
10 said their delivery sales have 
declined.

When asked about the economy, 
restaurant operators are generally 

optimistic about business condi-
tions. Roughly three in four opera-
tors gave ratings of “excellent” or 
“good” when asked to assess busi-
ness conditions in the overall US 
restaurant industry.

However, restaurant operators 
are also acutely aware of competi-
tive pressures, rising labor costs, a 
tighter labor market, and a com-
plex regulatory landscape that 
compounds pressure on business 
performance and revenue.

More than eight in 10 restau-
rant operators agree that the use 
of technology in a restaurant pro-
vides a competitive advantage, 
and many are planning to ramp up 
their investments in technology 
this year, the report noted. 

Specific technologies where 
operators will devote more invest-
ment and resources include:
 Front-of-house, customer ser-

vicing technologies such as online 
or app ordering, mobile payment, 
delivery management and reserva-
tions. Some 70 percent of quick-
service (where patrons generally 
order or select items and pay before 
eating) operators plan to invest in 
these technologies.
 Back-of-house technologies 

such as point-of-sale, inventory 
and table management, customer-
facing tech such as tablets, iPads, 
tableside ordering and kiosks.

“Consumer demand for greater 
convenience and speed will con-
tinue to accelerate, and restau-
rants are responding by adopting 
and incorporating more sophis-
ticated layers of technology into 
day-to-day operations,” said Hud-
son Riehle, senior vice president, 
research and knowledge group, 
National Restaurant Association.

“Operators across all restaurant 
segments will focus on building 
their business among millenni-
als and younger consumers in the 
years ahead,” Riehle continued. 

Operators also plan to tap into 
technology to reach diners. A 
majority of operators in each of the 
industry’s six major segments say 
they plan to devote more resources 
to both social-media and elec-
tronic marketing this year.

And a majority of operators 
plan to devote more resources to 
customer-facing, service-based 
technology, such as online or app 
ordering, or delivery management.

With total restaurant and food-
service employment projected to 
top 15 million in 2019, recruiting 
and retaining employees will be 
among the top challenges faced by 
many operators. More than a third 
of operators have job openings that 
are difficult to fill, with the biggest 
challenge finding applicants for 
back-of-the-house positions.
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MULTIPOND Weighing Technology and multihead 
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Tariffs Proposed
(Continued from p. 1)

HTS numbers in an annex attached 
to the notice. 

The annex contains a list of 
317 tariff subheadings and nine 
Harmonized Tariff Schedule sta-
tistical reporting numbers being 
considered for additional duties. 
The value of the list is approxi-
mately $21 billion in terms of the 
estimated import trade value for 
calendar year 2018.

Products that are enumerated 
and described in Section 2 of the 
annex are being considered for 
additional import duties if they 
are the product of any of the 28 
member countries of the EU. All 
products that are classified in the 
8-digit subheadings of the Harmo-
nized Tariff Schedule of the United 
States (HTS) that are listed in Sec-
tion 2 of the annex are covered by 
the proposed US action.

That list includes a total of 40 
8-digit subheadings of the HTS 
that pertain to US cheese imports 
from the EU for products ranging 
from Cheddar and Swiss/Emmen-
thaler to Roquefort and Pecorino 

cheese from sheep’s milk (the 
8-digit subheadings range from 
0406.10.28 to 0406.90.99).

US cheese imports from the 
European Union last year totaled 
293.2 million pounds. The value 
of those imports was just over $1.0 
billion. Not all of those cheese 
imports would be covered by the 
proposed tariffs. Also included on 
the list are two 8-digit subheadings 
of the HTS that pertain to butter, 
and two 8-digit subheadings that 
pertain to yogurt. 

US butter imports from the EU 
last year under the two 8-digit sub-
headings included in the annex 
(0405.10.10 and 0405.10.20) 
totaled about 70 million pounds, 
while US yogurt imports from the 
EU last year under the two 8-digit 
subheadings included in the annex 
(0403.10.50 and 0403.10.90) 
totaled about 7.4 million pounds.

Comments Sought, Hearing Set
The interagency Section 301 Com-
mittee is seeking public comments 
on the proposed list and will also 
hold a public hearing in connec-
tion with the proposed determina-
tions. 

The Section 301 Committee 
will convene a public hearing on 
Wednesday, May 15, in the Main 
Hearing Room of the US Inter-
national Trade Commission in 
Washington, DC, beginning at 
9:30 a.m. May 6th is the due date 
for submitting requests to appear at 
the public hearing and a summary 
of testimony.

Written comments, including 
post-hearing rebuttal comments, 
should be submitted by May 28. 
They should be submitted through 
the federal e-rulemaking portal, at 
www.regulations.gov. 

The docket number is USTR-
2019-0003.

USTR is inviting comments 
with respect to any aspect of the 
proposed action, including:

—The specific products to 
be subject to increased duties, 
including whether products listed 
in the annex should be retained 
or removed, or whether products 
not currently on the list should be 
added.

—The level of the increase, if 
any, in the rate of duty.

—The appropriate aggregate 
level of trade to be covered by 
additional duties.

— Whether increased duties on 
particular products might have an 
adverse effect upon US stakehold-
ers, including small businesses and 
consumers.

For issues with on-line submis-
sions, contact the Office of the US 

Section 301 line, at (202) 395-
5725.

“Our ultimate goal is 
to reach an agreement 
with the EU to end 

all WTO-inconsistent 
subsidies to large civil 
aircraft. When the EU 

ends these harmful 
subsidies, the additional 
US duties imposed in 

response can be lifted.”

—Robert Lighthizer, US 
Trade Representative

For questions about this investi-
gation or proposed determinations, 
call Megan Grimball, assistant gen-
eral counsel, at (202) 395-5725.

“The time has come for action. 
The administration is preparing 
to respond immediately when the 
WTO issues its finding on the 
value of US countermeasures,” said 
US Trade Representative Robert 
Lighthizer.

“Our ultimate goal is to reach 
an agreement with the EU to end 
all WTO-inconsistent subsidies to 
large civil aircraft. When the EU 
ends these harmful subsidies, the 
additional US duties imposed in 
response can be lifted,” Lighthizer 
added.

For info, visit www.kelleysupply.com/Documents/LuperoxEZ9sProductBulletin.pdf

http://www.kelleysupply.com/Documents/LuperoxEZ9sProductBulletin.pdf
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USDA Updates Its Implementation Of 
2018 Farm Bill’s Dairy Provisions 
Washington—US Secretary of 
Agriculture Sonny Perdue today 
announced the implementation 
status of the 2018 farm bill, includ-
ing several dairy provisions in the 
bill.

Last month, USDA’s Agricul-
tural Marketing Service (AMS) 
published a final rule reauthoriz-
ing the Dairy Forward Pricing Pro-
gram, and also published a final 
rule implementing the Class I skim 
milk pricing provision for federal 
milk marketing orders.

Also last month, USDA’s Farm 
Service Agency (FSA) announced 
that dairy producers who elected to 
participate in the Livestock Gross 
Margin for Dairy Cattle Program 
(LGM-Dairy) in 2018 can now 
retroactively participate in the 
Margin Protection Program for 
dairy producers (MPP-Dairy) for 
2018.

And USDA’s National Agri-
cultural Statistics Service (NASS) 
late last month revised monthly 
price survey reports to include 
prices for high-quality alfalfa hay 
in the top five milk-producing 
states to be utilized in the new 
Dairy Margin Coverage (DMC) 
feed calculation.

FSA will begin offering reim-
bursements to eligible dairy pro-
ducers for MPP-Dairy premiums 
paid between 2014-2017 by May 
1, Perdue indicated. FSA will open 
sign-up for the new DMC program 
beginning June 17, providing cov-
erage retroactive to Jan. 1, 2019, 

with applicable payments follow-
ing soon after enrollment.

USDA’s Office of the Chief 
Economist has entered into an 
agreement with the University of 
Wisconsin to develop a Dairy Mar-
gin Coverage decision tool that 
will be available to dairy producers 
by May 1.

Last month, a bipartisan group 
of 38 US senators asked USDA to 
prioritize implementation of the 
DMC program and other 2018 
farm bill dairy provisions. 

In a letter to Perdue, the sena-
tors noted that, a recent hearing, 
Perdue had announced an imple-
mentation schedule for various 
dairy-related provisions of the 
farm bill. The senators said they 
appreciate Perdue’s commitment 
to quickly provide a decision tool 
for farmers, along with refunds 
or credits of previous MPP pre-
miums. Although sign-up for the 
new DMC program is not slated to 
begin until June, the senators said 
they were encouraged to hear that 
USDA will begin issuing payments 
before the sign-up period closes.

“Given the importance of 
adhering to this timeline, we 
encourage the USDA to prepare 
contingency plans should there be 
any delays in the development of 
information technology required 
to implement the new program,” 
the senators wrote. “As producers 
struggle to make ends meet, receiv-
ing a payment a few weeks faster 
could make a big difference.”

In the interim, the senators 
requested that USDA invest in 
outreach, training, coordination 
with partner organizations, and 
staffing to ensure that every elgi-
ble farmer receives personalized 
information about the new and 
improved options. These efforts 
are particularly important, since 
the 2018 farm bill removes the 
previous restriction on participat-
ing in DMC and purchasing sub-
sidized dairy insurance policies 
offered by USDA’s Risk Manage-
ment Agency (RMA).

With three insurance options 
— LGM-Dairy, Dairy Revenue 
Protection, and Whole Farm Rev-
enue Protection — and the new 
choices under DMC, dairy farmers 
“will benefit significantly from a 
decision tool that gives them the 
ability to examine and explore the 
full combination of options,” the 
senators wrote. “We encourage 
the USDA to administer and fund 
a decision tool with this capacity, 
alongside efforts to establish a part-
nership with cooperative extension 
or other groups that provide educa-
tion related to the use of the tool.”

USDA should also use every 
means at its disposal, including 
partnerships with states, coopera-
tives, insurance agents and lenders 
to make sure every dairy farmer is 
aware of the opportunities under 
DMC, the senators wrote. The 
changes to DMC make it a “much 
more flexible policy that will likely 
benefit many of the farmers who 
chose not to participate in MPP.”

USDA should “strongly encour-
age” these farmers to consider the 
DMC program, the senators stated. 

The initial DMC sign-up will be 
“especially critical” since dairy 
farmers have a one-time opportu-
nity to lock in coverage for five 
years and receive a 25 percent pre-
mium discount.

“We encourage the 
USDA to administer 
and fund a decision 

tool with this capacity, 
alongside efforts to 

establish a partnership 
with cooperative 

extension or other 
groups that provide 

education related to the 
use of the tool.”

Senators in a letter to Sonny 
Perdue, Secretary of Ag

The senators encouraged USDA 
to use the resources Congress pro-
vided in the farm bill and prioritize 
filling any FSA field office vacan-
cies before the sign-up begins and, 
during the sign-up, to use tempo-
rary employees or “jump teams” to 
fill any gaps.

Finally, the senators said it is 
“critical” that USDA take a flex-
ible, farmer-friendly approach to 
the multitude of operational issues 
that may arise during implementa-
tion. They urged USDA to work 
with dairy producers to best accom-
modate individual circumstances 
that may arise, such as allowing 
producers to pay in installments.
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Following a life-long career dedi-
cated to Midwest milk market-
ing, NORBERT HARDTKE, 
director of milk marketing for the 
Family Dairies USA division of 
FarmFirst Dairy Cooperative, 
will retire on April 30. He will 
be succeeded by MICK HOMB. 
Hardtke joined Family Dairies 
USA in 2002 as director of milk 
sales. Before that, he worked 
with the National Farmers Orga-
nization (NFO) for 30 years, 
managing their reload facilities 
and overseeing field service, milk 
hauling and transport dispatch 
before being named Midwest 
regional manager. Homb recently 
served as production manager at 
Dean Foods, where he oversaw 
scheduling for an entire process-
ing plant, including fluid milk 
bottling, cheesemaking and sour 
cream production. Homb was 
responsible for managing payroll 
and handling labor negotiations.

The National Milk Producers 
Federation (NMPF) has hired 
CLAUDIA LARSON as direc-
tor of government relations. She 
arrives from the office of Rep. 
Jim Costa (D-CA), Chairman of 
the House Agriculture Subcom-
mittee on Livestock and Foreign 
Agriculture. Larson served as 
Costa’s communications direc-
tor and strategic policy associ-
ate. Larson was also a researcher 
and educator at Northeastern 
University, including ag-related 
projects.

PERSONNEL

RECOGNITION

ADPI Renews And 
Retains Dr. Phil Tong 
As Director-Dairy 
Science, Education 
And Research
Elmhurst, IL—The American 
Dairy Products Institute (ADPI) 
this week announced the con-
tinued association and renewed 
part-time consulting agreement 
with Dr. Phil Tong in his role as 
director-dairy science, education 
and research.

Tong was originally retained by 
ADPI as a member of the Center of 
Excellence and part-time technol-
ogy consultant in 2016.

“We have been fortunate to 
have Dr. Tong as a member of the 
ADPI team of professionals serving 
our membership for the past three 
years and look forward to his con-
tinued contributions to the organi-
zation and industry,” commented 
Blake Anderson, ADPI’s president 
and CEO of ADPI.

Tong has over 40 years of expe-
rience in conducting research and 
development in dairy foods science 
and technology with Cal Poly, 
Kraft, Clorox, and the Foremost 
Technical Center. 

He was instrumental in estab-
lishing and growing Cal Poly’s 
Dairy Products Technology Cen-
ter, and served as a professor and 
the Center’s director for over 15 
years.  

Tong is an internationally rec-
ognized expert in dairy foods sci-
ence. His work has involved a wide 
range of separation, concentration, 
purification and thermal processes 
as they apply to dairy foods and 
other food systems. 

Tong is now an independent 
consultant to the dairy and food 
industries and Cal Poly professor 
emeritus. 

He also serves as the execu-
tive director of the California 
Creamery Operators Association 
(CCOA) and is a member of the 
International Dairy Federation’s 
Dairy Science and Technology 
Committee. 

He has served as president and 
member of the board of directors 
for the American Dairy Science 
Association and past chair of the 
Dairy Foods Division of the Insti-
tute of Food Technologists. 

Tong has been honored within 
the dairy and food industries with 
numerous awards in recent years.

Tong can be reached at ptong@
adpi.org.

ISABEL ROSA has joined the 
House Agriculture Commit-
tee as senior counsel. She most 
recently served as an ag policy 
analyst with the Congressional 
Research Service. Before that, 
Rosa was a legal counsel for 
USDA’s Office of the General 
Counsel, a Farm Credit associa-
tion, and State Farm Insurance 
Companies. Former government 
relations intern GRAYSON 
HAYNES has joined the House 
Ag Committee as staff assistant.

Four outstanding students have 
been named recipients of the 
3-A Sanitary Standards, Inc. 
(3-A SSI) 2019 Student Travel 
Award. The recipients are 
VIJAY SINGH CHHETI, Loui-
siana State University; ANNA 
HARRAND, Cornell University; 
CLAIRE MARIK, Virginia Tech 
University; and ERIC MOOR-
MAN, North Carolina Univer-
sity. The program was created 
to help career-oriented students 
participate in the annual edu-
cation program of 3-A SSI and 
gain knowledge about hygienic 
design for food processing equip-
ment and systems. Recipients of 
the 2019 awards demonstrated 
interest and commitment to food 
safety and quality as a student 
enrolled full-time in a food tech-
nology, food science, dairy sci-
ence or other related program at 
a college or university in the US 
or Canada. 

fairlife In AZ
(Continued from p. 1)

operations in the second half of 
2020, will house production lines 
that will play a key role in meet-
ing the growing demand for fairlife, 
the company said.

Working with United Dairy-
men of Arizona (UDA) to source 
milk from numerous dairy farmers 
in Goodyear, the new fairlife plant 
will enable increased production of 
all fairlife products, the company 
said.

“The new facility will be valu-
able to not only the Arizona dairy 
industry but will bring more jobs 
and benefit the overall economy 
in the state,” said Craig Caballero, 
board president of United Dairy-
men of Arizona. The new facility is 
expected to create more than 140 
jobs locally and augment benefits 
within the local economy, from 
the development and construction 
of the facility to the continuous 
resources and suppliers needed to 
support daily operations.

“Dairy is the biggest ag sector 
in the state, and our farmers are in 
line with fairlife’s animal care and 
sustainable farming standards. We 
are excited to contribute to mak-
ing such a great milk product,” 
Caballero added.

The new facility will incor-
porate advanced manufacturing 
technologies and efficient, energy-
saving equipment to reduce power 
consumption, fairlife said.

“I’m extremely proud that the 
demand for our milk has grown so 
much that we now need another 
manufacturing site,” commented 
Tim Doelman, chief operating offi-
cer for fairlife, LLC. “In choosing 
a new plant location, it is essential 
that the new facility be built in an 
area where dairy farmers are willing 
and able to follow fairlife’s respon-
sible animal care and sustainable 

farming practices while producing 
the highest quality milk.

“Not only are there amazing 
dairy farmers in and around Good-
year, its location enables competi-
tive domestic and international 
production,” Doelman continued.

“Exceptional cow care and sus-
tainable farming practices are the 
main tenets of fairlife ultrafiltered 
milk and UDA is a wonderful dairy 
co-op willing and able to follow 
our responsible practices to pro-
duce the highest quality milk,” 
Doelman added. “We look forward 
to working with them to further 
enhance the growing Arizona dairy 
industry and the dairy category 
overall.”

Arizona’s milk production has 
grown from about 3.0 billion 
pounds in 2000 to just under 5.0 
billion pounds in 2018.

fairlife was founded in 2012 
by dairy farmers Mike and Sue 
McCloskey of Select Milk Produc-
ers, Inc.

“Sometimes, I think back to 
that day over 20 years ago when 
Mike and I sat at our kitchen 
table and came up with the idea of 
cold-filtering our milk for higher 
nutrition. We dreamt of a more 
nutritious milk for consumers,” 
Sue McCloskey said.

“It is extremely rewarding to see 
the results of our hard work pay 
off and make this dream a con-
tinuing reality, thanks to the great 
dairy farmers here in Arizona,” 
Sue McCloskey continued. “We 
look forward to working with all 
our amazing partners and are com-
mitted to supporting the economic 
growth in the Southwest region.”

In addition to its new plant in 
Arizona, fairlife is also building a 
new production facility in Peter-
borough, Ontario, Canada. 

That plant is scheduled to art 
operations in the first quarter of 
2020.
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Standards Of Identity, Names For Plant 
Based Foods, Remain FDA Priorities
Washington—Early last year, the 
US Food and Drug Administration 
published a Strategic Policy Road-
map identifying four priority areas 
for policy activity in 2018, one of 
which was nutrition. 

Although Scott Gottlieb has 
since stepped down as FDA com-
missioner and has been replaced 
by acting commissioner Dr. Ned 
Sharpless, those four priority areas 
“will continue to be at the heart of 
our policy activities,” according to 
Anna Abram, deputy FDA com-
missioner for policy, legislation, 
and international affairs.

Abram made her remarks 
Wednesday at a meeting of the 
Alliance for a Stronger FDA.

Early last year, Abram noted, 
FDA issued a Nutrition Innova-
tion Strategy with a two-fold goal: 
to reduce preventable death and 
disease caused by poor nutrition 
by ensuring that consumers have 
access to accurate, useful informa-
tion to make healthy food choices; 
and to foster the development of 
healthier food options. 

“Our work on menu labeling is 
one example of what we’re doing to 
ensure that consumers have access 
to information to help them make 
healthy food choices,” Abram said.

Similarly, FDA has made “much 
progress” implementing the new 
Nutrition Facts label by provid-
ing several guidance documents to 
help industry implement the new 

requirements, Abram pointed out. 
FDA has already published guid-
ance documents on dietary fiber 
and on technical issues related to 
serving sizes, format of the label 
and the declaration of vitamins 
and minerals.

Next year, FDA is planning 
to launch a campaign to educate 
consumers about the new label, 
Abram said.

“We see modernizing food pack-
aging claims as another way for 
consumers to make healthy food 
choices,” Abram said. Recom-
mendations for what is considered 
healthy in the diet have evolved 
for various nutrients, as reflected by 
the 2015-2020 Dietary Guidelines 
for Americans and the updated 
Nutrition Facts label, which may 
affect current nutrient claims.

“Moreover, healthy dietary pat-
terns now focus on food groups, 
the type of fat rather than the total 
amount of fat consumed and now 
address added sugars in the diet,” 
Abram said. “In light of these 
changes, we are well on our way 
to publishing a proposed rule to 
redefine the word ‘healthy’ on the 
food package.”

FDA is also “looking at mod-
ernizing our standards of identity, 
that is, regulations that specify the 
ingredients, composition, and pro-
cessing of certain foods,” Abram 
continued. “We want to make sure 
that these standards are not barri-

ers to the development of healthy 
products.”

FDA is also specifically consid-
ering the naming of plant-based 
beverages such as soy milk using 
dairy terms like milk, Abram 
pointed out. FDA last year issued 
a request for information to solicit 
feedback from its stakeholders 
“before we move forward to clarify 
such labeling.”

Another strategic policy area 
is strengthening FDA’s scientific 
workforce and its tools for efficient 
risk management, Abram contin-
ued. 

Several efforts are underway 
to build upon the strength and 
expertise of FDA’s professional 
workforce, including conducting 
a comprehensive evaluation of 
the agency’s hiring and retention 
practices and procedures and mod-
ernizing the process for recruiting, 
retaining and supporting person-
nel.

During her remarks, Abram also 
covered a few areas that are of par-
ticular interest to her.

Among these is “what we’re 
doing to lay the groundwork 
for cutting-edge innovation in 
plant and animal biotechnol-
ogy,” Abram said. “Promising 
new technologies that can edit 
animal and plant genomes have 
the potential to improve human 
and animal health, animal well-
being, food productivity and food 
security. New forms of biotech-
nology allow modification of 
living organisms, such as plants 
or animals, in order to produce 

a new product, such as a novel 
pharmaceutical, new food variety 
or disease resistant crop.

“But to advance this progress, 
it’s critical that the FDA adopt a 
science-based regulatory approach 
that is innovative and nimble,” 
Abram continued. 

That means applying a risk-
based regulatory approach to pro-
vide predictability and maintain 
public confidence in the regulatory 
system.

To achieve that, last October, 
Gottlieb and Abram announced 
FDA’s Plant and Animal Biotech-
nology Innovation Action plan.

(FDA is) “looking 
at modernizing our 

standards of identity, 
that is, regulations that 
specify the ingredients, 

composition, and 
processing of certain 

foods.” 

—Anna Abram,                   
FDA

Among other actions in this 
area, FDA is piloting a new Vet-
erinary Innovation Program 
which offers intensive technical 
and programmatic assistance to 
developers of certain innovative 
veterinary products, including 
animal biotechnology products, 
Abram noted. 
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Papa Murphy’s To 
Be Acquired By MTY 
Food Group
Montreal, Quebec—MTY Food 
Group Inc. and Papa Murphy’s 
Holdings, Inc., on Thursday 
announced that they have entered 
into a definitive merger agreement 
under which MTY would acquire 
all of the issued and outstanding 
shares of common stock of Papa 
Murphy’s for a total transaction 
value of approximately $190 mil-
lion.

Papa Murphy’s is a franchisor 
and operator of the largest take 
‘n’ bake pizza brand and the fifth 
largest pizza chain in the US, sell-
ing fresh pizzas ready for custom-
ers to bake at home, according to 
the announcement. Papa Murphy’s 
was founded in 1981 and operated 
1,331 franchised and 106 corpo-
rate-owned stores in 37 US states, 
Canada and the United Arab 
Emirates as of Dec. 31, 2018.

MTY Group, based on Montreal, 
franchises and operates quick-ser-
vice and casual dining restaurants 
under approximately 75 different 
banners — including La Crémière, 
La Diperie, Pizza Delight, Johnnies 
New York Pizzeria, Tosto, TCBY, 
Cold Stone Creamery, Pinkberry 
and Sweet Frog Premium Frozen 
Yogurt, among others — in Can-
ada, the US and internationally.

“This is an important transac-
tion for MTY as we add a brand 
with a differentiated position in 
pizza to our existing US portfolio,” 
commented Eric Lefebvre, MTY’s 
chief executive officer. “We are 
thrilled about the prospect of wel-
coming the Papa Murphy’s brand, 
its franchise partners and employ-
ees, to the MTY family.

“Papa Murphy’s is a unique con-
cept with over a 35-year history of 
providing a superior quality prod-
uct made with fresh ingredients,” 
Lefebvre continued. “We believe 
the pizza segment is highly attrac-
tive due to its size, fragmented 
nature and growth potential.

“The Papa Murphy’s brand is 
well loved by its loyal custom-
ers and is supported by a strong 
network of franchise partners,” 
Lefebvre added. “We expect the 
combination of these two compa-
nies and the expertise it brings to 
produce tremendous opportunities 
for MTY’s US expansion objec-
tives.”

“Merging our unique, differen-
tiated brand with a global leader 
in franchised restaurant concepts 
will accelerate ongoing efforts to 
enhance our convenience and rel-
evance and maintain our position 
as the number one take ‘n’ bake 
pizza chain in the United States,” 
commented Jean Birch, chairper-
son of the board of directors of 
Papa Murphy’s.

The transaction is expected to 
close in 2019’s second quarter.

TRU Aseptics 
LLC Acquired By      
Lyons Magnus
Fresno, CA—Lyons Magnus 
LLC, a developer and manu-
facturer of flavor and fruit solu-
tions for the dairy, foodservice 
and healthcare industries, on 
Wednesday, April 10, 2019, 
announced that it has acquired 
TRU Aseptics LLC, a manufac-
turer of aseptic products.

Formed in 2016 and head-
quartered in Beloit, WI, TRU 
Aseptics is a processor of aseptic 
products for the retail, foodser-
vice, and food ingredient markets, 
with packaging capabilities that 
include single-serve and multi-
serve aseptic cartons, bag-in-box, 
and bulk totes. 

TRU’s product focus includes 
active lifestyle and other func-
tional beverages, milk and cream-
ers, nutritional supplements, 
plant-based beverages, cold-brew 

and iced coffees, teas, vegetable 
and fruit juices.

In conjunction with the acqui-
sition, Lyons Magnus said it is 
committing to making significant 
investments in TRU’s team and 
its facility that will bring state-of-
the-art technologies for blending, 
processing and filling products. 

This investment will enable 
TRU to produce a wide variety 
of low-acid aseptic products in a 
broad assortment of packaging for-
mats. 

This portfolio will be marketed 
as Lyons TRU to Nature products, 
the company said.

Stacey Huels, chief executive 
officer and co-founder of TRU, will 
join the Lyons team as president-
Lyons TRU to Nature, and along 
with the rest of the TRU manage-
ment team, will be instrumental in 
further developing the combined 
company’s low-acid aseptic capa-
bilities.

“Since we founded TRU three 
years ago, we have been develop-

ing one of the most versatile asep-
tic production facilities in North 
America,” Huels said. “The prog-
ress that we have made is a reflec-
tion of the innovation, experience 
and dedication of our team of 
employees.

“We’re excited to join Lyons 
Magnus, and look forward to tak-
ing our business to the next level 
as we continue producing food and 
beverage ingredients that promote 
life, health and well-being,” Huels 
added.

“The addition of TRU is an 
important strategic step for Lyons 
Magnus that provides access to 
the high-growth sector of low-acid 
aseptic products,” said Ed Carolan, 
chief executive officer, Lyons Mag-
nus. “We look forward to working 
closely with Stacey and the TRU 
team to build upon TRU’s capabil-
ities and offer customers products 
in this on-trend category to meet 
consumers’ demand for items such 
as plant-based milks and high-pro-
tein beverages.”
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Bruker Optics’ MPA II with Liquid Sampling Module 
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USDA Proposes Changes To SNAP Rules 
Pertaining To Eligible Retail Stores
Proposal Would Add     
Flexibilities For Cheese, 
Milk, Yogurt Offerings; 
Plant-Based Alternatives 
Remain In Dairy Category
Washington—USDA’s Food and 
Nutrition Service (FNS) is propos-
ing to make changes to the Sup-
plemental Nutrition Assistance 
Program (SNAP) regulations per-
taining to the eligibility of certain 
SNAP retail food stores.

These proposed changes are in 
response to 2017 and 2018 appro-
priations bills, which prohibited 
USDA from implementing two 
retailer stocking provisions of a 
2016 final rule titled “Enhancing 
Retailer Standards in the Supple-
mental Nutrition Assistance Pro-
gram (SNAP)” until such a time 
as regulatory modifications to the 
definition of “variety” are made 
that would increase the number of 
food items that count as acceptable 
staple food varieties for purposes of 
SNAP retailer eligibility.

Using existing authority under 
a 2008 law, USDA is proposing 
to modify the definition of the 
term “variety” as it pertains to the 
stocking requirements for SNAP 
authorized retail food stores. These 
proposed changes would provide 
retailers with more flexibility in 
meeting the enhanced stocking 
requirements of the 2016 final 
rule which were mandated by the 
2014 farm bill, and align SNAP 
regulations with the requirements 
expressed in 2017 and 2018 appro-
priations bills.

Subdividing Cheeses
Under the 2016 final rule, one spe-
cific traditional dairy product (cow 
milk-based cheese) was subdivided 
into two varieties (i.e., soft cheese 
and hard/firm cheese) in order to 
provide more flexibility for stores 
in meeting the required seven 
varieties in the dairy staple food 
category.

USDA is now proposing a 
change with this rule that would 
further subdivide cow milk-based 
cheese into four discrete varieties 
in the dairy products staple food 
category. 

The proposed subdivision of cow 
milk-based cheese would include 
the following four varieties and 
would be mirrored for other ani-
mal milk-based cheeses (e.g., goat 
milk-based cheese):

Fresh cow milk-based cheeses 
(e.g., cream cheese, cottage cheese, 
and Ricotta cheese) are creamy, 
spreadable, and perishable dairy 
products.

Soft and semi-soft cow milk-
based cheeses (e.g., Mozzarella, 
Muenster and Brie) are moist, 
slightly cured, and perishable dairy 
products.

(e.g., whole milk, cream, and half-
and-half); fat-reduced cow milks 
(e.g., 2 percent, 1 percent, and 
skim milk); liquid shelf-stable 
cow milks (e.g., long-life milk, 
evaporated milk, and condensed 
milk); and powdered cow milks 
(e.g., dried milk, whey powder, 
and casein powder).

With this change, a store could 
stock four discrete varieties of cow 
milk products (full-fat milk, fat-
reduced milk, shelf-stable milk, 
and powdered milk). 

This change to the definition of 
“variety” would, therefore, provide 
an additional variety in the dairy 
products staple food category for 
each type of ainimal milk in the 
dairy products staple food category.

Plant-Based Alternatives
The 2016 final rule allowed for 
the counting of plant-based dairy 
alternatives as varieties in the 
dairy products staple food cat-
egory. 
This meant that plant-based dairy 
products would be considered a 
variety in the dairy products taple 
food category based on their main 
ingredient and the traditional 
dairy product for which they are a 
substitute.

So, for example, almond-based 
milk substitute, soy-based cheese 
substitute  and rice-based yogurt 
substitute would each be consid-
ered a discrete variety in the dairy 
products staple food category under 
the 2016 final rule. 

“Though these items are plant-
based, they are recognized as dairy 
equivalents and, therefore, would 
not count as varieties in the 
remaining staple food categories 
under the 2016 final rule,” USDA 
stated.

FNS is not proposing to modify 
or affect this change in this pro-
posed rule and it will remain in 

place as it appeared in the 2016 
final rule.

Subdividing Yogurt
Also under the 2016 final rule, one 
specific traditional dairy product 
(cow milk-based yogurt) was sub-
divided into two varieties (cow 
milk-based yogurt and perishable 
cow milk-based kefir) in order to 
provide more flexibility for stores 
in meeting the required seven 
varieties in the dairy staple food 
category.

The US Department of Agri-
culture is now proposing a change 
with this rule that would replace 
“perishable cow milk-based kefir” 
with cow milk-based yogurt drinks, 
to include other general yogurt-
based drinks such as lassi and pro-
biotic cultured milk smoothies. 
USDA is also proposing to further 
subdivide “cow milk-based yogurt” 
into two distinct varieties and to 
mirror this subdivision in other 
animal milk-based yogurts (e.g., 
goat milk-based yogurt).

The proposed subdivision of cow 
milk-based yogurt would include 
the following three varieties :cow 
milk-based yogurt drinks (e.g., 
lassi, kefir, and probiotic cultured 
milk smoothie); full-fat cow milk-
based yogurts; and fat-reduced cow 
milk-based yogurts.

So, to reach the required seven 
varieties in the dairy products food 
category under this change, for 
example, a store could stock the 
following: 2 percent milk; nacho 
cheese dip; Parmesan cheese; 
evaporated milk; peach full-fat 
yogurt cup; Ricotta cheese; and 
whole milk.

USDA is accepting comments 
on this proposed rule until June 
4, 2019. 

Comments may be submitted at 
www.regulations.gov; the docket 
number is FNS-2019-0003.

Hard, firm, semi-hard, or 
medium-hard cow milk-based 
cheeses (e.g., Cheddar cheese, 
Swiss cheese and Parmesan cheese) 
are less moist and more cured dairy 
products.

Cow milk-based cheese prod-
ucts and cow milk-based cheese- 
or dairy-based sauces, spread, or 
dips, which are processed, often 
shelf-stable dairy products that 
have a dairy main ingredient (e.g., 
milk or whey).

With this change, a store could 
stock four discrete varieties of cow 
milk-based cheese (fresh cheese, 
soft cheese, hard cheese, and 
cheese product). This change to 
the definition of “variety” would, 
therefore, provide an additional 
two cheese varieties for each type 
of animal milk-based cheese in the 
dairy products staple food category.

Subdividing Milk
Under the 2016 final rule, one spe-
cific traditional dairy product (cow 
milk) was subdivided into three 
varieties (perishable cow milk, 
liquid shelf-stable cow milk, and 
powdered cow milk) in order to 
provide more flexibility for stores 
in meeting the required seven 
varieties in the dairy staple food 
category.

The United States Department 
of Agriculture is now proposing a 
change with this rule that would 
further subdivide traditional dairy 
milk into four discrete varieties in 
the dairy products staple food cat-
egory.

The proposed subdivision of 
cow milk would include the fol-
lowing four varieties and would be 
mirrored for other animal milks 
(e.g., goat milk): full-fat cow milks 
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CA QIP Petition
(Continued from p. 1)

for substantive amendments to 
or termination of the QIP. Ross 
released the procedures just last 
week.

Under those procedures, upon 
receipt of a petition, Ross has to 
notify the Producer Review Board 
of its receipt via email and post 
the petition with producers’ per-
sonal information and signatures 
redacted on the CDFA website 
for no less than 90 days. The QIP 
administrator will begin the verifi-
cation process to validate submit-
ted signatures.

The QIP administrator will tab-
ulate whether the required 25 per-

cent signature threshold has been 
achieved within 90 calendar days 
of receipt of the petition. If the 
CDFA cannot validate the 25 per-
cent signature threshold, the peti-
tion will be deemed invalid. The 
petitioner may resubmit another 
petition.

If the 25 percent threshold is 
achieved, Ross will schedule a 
meeting of the Producer Review 
Board within 60 calendar days of 
petition certification. 

The Producer Review Board 
will review the petition in one or 
more meetings, adopt findings, and 
make a recommendation to Secre-
tary Ross.

Secretary Ross will review the 
PRB recommendation and, if 

she finds that the plan no longer 
tends to effectuate the purpose 
intended, the petition will be 
submitted for referendum in the 
same manner as provided for its 
initial approval. 

Within 45 days of the secretary’s 
determination, the CDFA will ini-
tiate the referendum process in the 
same manner as provided for the 
Quota Implementation Plan’s ini-
tial approval.

The petition process was orga-
nized by the Stop QIP Dairy Tax, 
a coalition of California dairymen 
who support the elimination of the 
QIP as it provides what they see 
as an unfair pricing advantage to 
certain dairymen at the expense of 
others. 

The purpose of the Stop QIP 
Dairy Tax coalition is to gather 
support for the termination of the 
QIP and establish what it calls a 
“level playing field for all Califor-
nia dairymen.”

As explained in USDA’s final 
rule establishing a California fed-
eral order, the California quota 
program entitles the quota holder 
to an additional 19.5 cents per 
pound of solids-not-fat (equiva-
lent to $1.70 per hundredweight) 
over the old California State Order 
(CSO) overbase price on the quota 
milk they market each month. 

According to testimony at 
USDA’s 2015 hearing on estab-
lishing a California federal order, 
58 percent of California dairy pro-
ducers own quota. 

Numerous hearing witnesses 
estimated, at quota market prices 
at the time of that hearing, the 
asset value of quota at approxi-
mately $1.2 billion.

Data on the hearing record 
indicated that all California dairy 
farmers, including quota holders, 
receive 37 cents per hundred-

weight less, on average, for all of 
their milk marketings in order to 
fund the 19.5-cent per pound of 
quota SNF payment to quota hold-
ers.

QIP Background, Referendum
USDA’s final rule establishing a 
California federal milk marketing 
order does not allow for quota to 
be incorporated in the pricing and 
pooling provisions of a  California 
federal order. 

Rather, the final rule released 
last year necessitates quota to 
operate independently of the Cal-
ifornia federal order as a stand-
alone program, administered by 
the CDFA.

After USDA, in February 2017, 
published its recommended deci-
sion to establish a California federal 
order, the California Department 
of Food and Agriculture  secured 
legislative authority to establish 
the needed stand-alone quota pro-
gram provisions. 

Ross charged the Producer 
Review Board with developing a 
recommendation outlining the 
provisions for a stand-alone pro-
ducer funded quota program.

The Producer Review Board 
conducted four public meetings 
between May and September of 
2017, received input from the pub-
lic and technical assistance from 
CDFA staff, developed the stand-
alone criteria and submitted its 
recommendations to Ross. 

She approved the final version 
of the Quota Implementation Plan 
in September 2017.

After Ross approved the final 
version of the Quota Implementa-
tion Plan, the California Depart-
ment of Food and Agriculture  
conducted a referendum on the 
proposed QIP. 

In order for the QIP to be 
approved, at least 51 percent of 
the total number of market milk 
producers in the state had to vote, 
and at least 51 percent of those 
voting who produce at least 65 per-
cent of the total amount of mar-
ket milk produced by all producers 
who voted in the referendum, or 
at least 65 percent of those voting 
who produced at least 51 percent 
of the total amount of market milk 
produced in the state during 2017 
by all producers who voted in the 
referendum, had to vote in favor of 
the proposed QIP.

In the referendum, a total of 703 
out of 1,059 producers, or 66.38 
percent, voted. Of those, 613 pro-
ducers (87.2 percent) voted in 
favor of the Quota Implementa-
tion Plan. 

The August 2017 product 
pounds represented by producers 
voting in favor was 2.26 billion, 
or 90.65 percent of total product 
pounds represented by producers 
voting in favor.

The QIP then became effective 
when the California federal order 
became effective on November 1, 
2018.
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New US Strategy To Reduce Food Waste 
Includes Focus On Dates, Donations
Washington—Three federal agen-
cies on Tuesday announced the 
release of a federal interagency 
strategy to address food waste.

The FDA, USDA, and US 
Environmental Protection Agency 
(EPA) made the announcement 
as part of the Trump administra-
tion’s “Winning on Reducing Food 
Waste Month.” 

The agencies held an event 
Tuesday at EPA headquarters to 
hear from state, local and commu-
nity leaders and other stakeholders 
on how all levels of government 
can work together to reduce food 
waste. At the event, the agencies 
also announced a joint agreement 
signed between the agencies and 
ReFED, Inc., to better evaluate 
and improve upon strategies to 
reduce food loss and waste.

In the US, more than one-third 
of all available food goes uneaten 
through loss or waste. Food is the 
single largest type of waste in con-
sumers’ daily trash.

The interagency strategy 
announced Tuesday, Winning on 
Reducing Food Waste FY 2019-
2020 Federal Interagency Strat-
egy, includes six key priority areas 
the agencies will work together on 
over the next year:

Enhance interagency coordi-
nation. Improving interagency 
coordination will enable USDA, 
EPA and FDA to use govern-
ment resources more efficiently 
and effectively. An interagency, 
collaborative mechanism will be 
established to reduce program-
matic redundancies and leverage 
complementary activities.

Increase consumer education 
and outreach efforts. Households 
are a major source of food loss and 

waste in the US. Most consumers 
are unaware of the consequences 
of food loss and waste. A coordi-
nated consumer education cam-
paign endorsed and/or supported 
by USDA, EPA and FDA in con-
junction with public, private, or 
non-profit partners has the poten-
tial to raise awareness, motivate 
consumers to take action, and 
accelerate progress to reduce food 
loss and waste.

Improve coordination and 
guidance on food loss and waste 
measurement. Enhanced coor-
dination and voluntary guidance 
regarding measurement of food 
loss and waste will reduce con-
fusion and help establish clearer 
goals and strategies. Improved and 
coordinated methodologies can 
identify missed opportunities and 
better communicate progress.

Clarify and communicate 
information on food safety, food 
date labels, and food donations.
Confusion about food safety guide-
lines, date labels, and food dona-
tion results in food loss and waste 
at retailers and in homes across 
the country. Establishing and 
communicating clearer, coordi-
nated voluntary guidance on food 
date labels and liability protection 
around food donation could help 
increase food recovery and lead to 
reductions in food waste and food 
insecurity.

Collaborate with private indus-
try to reduce food loss and waste 
across the supply chain. The 
food industry, including proces-
sors, manufacturers, distributors, 
retailers, and foodservice estab-
lishments, has an important role 
in reducing food loss and waste. 
Showcasing and building partner-

ships through efforts such as the 
USDA/EPA US Food Loss and 
Waste 2030 Champions, as well 
as connecting stakeholders with 
food waste reduction technologies, 
will help stimulate further efforts 
throughout the food supply chain.

Encourage food waste reduc-
tion by federal agencies in their 
respective facilities. Federal facili-
ties operate foodservice venues, 
including cafeterias and conces-
sions, and manage events. Encour-
aging the reduction of food loss 
and waste at these facilities and 
events will demonstrate federal 
leadership and implementation of 
the administration’s priorities.

“The issue of food safety and 
food waste are intertwined, with 
research showing that there is con-
fusion over the meaning behind 
date labeling terminology on food 
packages that have an adverse 
effect on food waste,” said FDA 
Deputy Commissioner Frank Yian-
nas.“ With more than one-third of 
all available food uneaten through 
waste or loss and one in six Ameri-
cans suffering a foodborne illness 
each year, it’s clear that many 
people are unnecessarily discarding 
food in fear of food safety issues. 

“This is why the FDA is focused 
on taking steps to make date label-
ing on foods clearer and easier for 
consumers to determine when a 
food should be discarded,” Yiannas 
continued. 

“Our nation’s agricultural abun-
dance should be used to nourish 
those in need, not fill the trash,” 
said US Secretary of Agriculture 
Sonny Perdue. “As the world’s 
population continues to grow to 
nearly 10 billion people by 2050 
and the food systems continue to 
evolve, now is the time for action 
to educate consumers and busi-
nesses alike on the need for food 
waste reduction.”

Tetra Pak Launches 
Connected Packaging 
Platform; Milk 
Cartons Will Become 
Data Carriers
Lausanne, Switzerland—Tetra 
Pak recently announced the 
launch of its connected packag-
ing platform, which the company 
said will transform milk and juice 
cartons into interactive informa-
tion channels, full-scale data car-
riers and digital tools.

Driven by the trends behind 
Industry 4.0, and with code gen-
eration, digital printing and data 
management at its core, the con-
nected packaging platform will 
bring new benefits to food pro-
ducers, retailers and shoppers, 
Tetra Pak said.

For producers, the new pack-
aging platform will offer end-
to-end traceability to improve 
the production of the product, 
quality control and supply chain 
transparency, Tetra Pak said. It 
will have the ability to track and 
trace the history or location of 
any product, making it possible 
to monitor for market perfor-
mance and any potential issues.

For retailers, it will offer 
greater supply chain visibility 
and real-time insights, enabling 
distributors to track stock move-
ments, be alerted when issues 
occur, and monitor for delivery 
performance, according to Tetra 
Pak.

For shoppers, it will mean the 
ability to access vast amounts of 
information such as where the 
product was made, the farm that 
the ingredients came from and 
where the package can be recy-
cled.

“We are unlocking new oppor-
tunities for our customers to get 
more value from packaging then 
even before,,” said Ivan Neste-
renko, vice president, cross port-
folio at Tetra Pak. “No longer 
is it only about product protec-
tion and functionality, it is about 
connectivity.

“The future of packaging is 
undoubtedly digital; this launch 
is a step towards a truly intelle-
gent package, and we are excited 
to collaborate with our custom-
ers on this journey,” Nesterenko 
added.

Tetra Pak said it has success-
fully completed pilots with its 
customers to test the new con-
nected package and its perfor-
mance in retail in Spain, Russia, 
China, the Dominican Republic 
and India, working with milk, 
juice and beverage producers. In 
Spain, a customer increased its 
sales by 16 percent through the 
scan and win campaign, Tetra 
Pak said.

For more information, visit 
www.tetrapak.com.
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Spots Still Available For CDR Cheese 
Grading Course Planned For June 4-6
Madison—Online registration is 
open for the Wisconsin Center 
for Dairy Research (CDR) Cheese 
Grading Short Course here June 
4-6 at Babcock Hall on campus.

The intensive, three-day course 
covers principles and practices used 
in grading natural cheeses. This 
introductory course is intended for 
cheese makers, production supervi-
sors and quality control personnel 
interested in assessment of cheese 
quality.

The course will be structured 
around the cheese grading stan-
dards covered by Wisconsin Ag 
Chapter 81 and USDA Grading 
Standards. Cheeses used in the 
grading lab sessions will be selected 
to show the majority of flavor, 
body, texture, color and appear-
ance defects found in the industry.

The first day of the course will 
cover basic principles of sen-
sory evaluation, the function of 
the grading process, what judges 
look for when evaluating con-
test cheeses, and the difference 
between judging and the grading 
process.

Instructors will also cover com-
mon occurring defects, and will 
highlight American-style cheeses 
like Cheddar, Colby and Monterey 
Jack; Brick, Muenster and Havarti; 
and smear-ripened styles.

The second day of the course 
will focus on the evaluation of Moz-

zarella (fresh, whole and LMPS), 
Gouda, Swiss, Feta, Hard Ital-
ian styles, mold-ripened cheeses, 
sheep and goat’s milk varieties, and 
Latin-style varieties.

The final day of the course will 
cover flavored cheeses, and cream 
cheese, Mascarpone and spread-
able varieties. The course will 
conclude with students using what 
they’ve learned to evaluate and 
grade cheese samples.

Cost to attend the course is 
$850. Lodging is not included in 
the registration fee.

Summer Cheese, Dairy Courses
Registration for CDR’s spring and 
summer lineup of cheese and dairy-
related short courses is also avail-
able online. Courses will be held 
at Babcock Hall.

CDR’s Wisconsin Cleaning & 
Sanitation Workshop will be held 
April 30, followed by a Food Safety 
Workshop on May 1.

CDR’s hybrid Certificate in 
Dairy Processing course kicks off 
May 2 and runs through July 25.  
Other courses include Applied 
Dairy Chemistry on May 7-8; Milk 
Pasteurization Course Aug. 6-7; 
Cultured Dairy Products Short 
Course Sept. 10-11; and Master 
Artisan Short Course Series on 
Sept. 17-19.

Online registration is available 
at www.cdr.wisc.edu/shortcourses.

Artisan Dairy Food Safety Plan Coaching 
Workshop Is May 9-10 In Cockeysville, MD
Cockeysville, MD—Small-scale 
artisan cheese and dairy produc-
ers are invited to attend a two-day 
workshop here on creating or fur-
ther developing a food safety plan 
compliant with the Food Safety 
Modernization Act (FSMA).

The workshop is made pos-
sible through the support of a 
US Department of Agriculture 
(USDA) grant, obtained in col-
laboration with North Carolina 
State University, University of 
Connecticut and the Innovation 
Center for US Dairy.  It will take 
place here  May 9-10 at the Balti-
more County Extension Office. 

It’s designed to offer food safety 
plan reviews and coaching sessions 
that guide attendees through each 
step of the development process. 
Instructors experienced in Preven-
tive Controls for Human Foods 
requirements will be available 
to review important topics and 
answer questions. 

Templates will be provided to

facilitate plan development, and 
attendees are encouraged to bring 
their current or in-progress plans.  
Multiple products may be grouped 
under a single plan as determined 
by the dairy food safety coach.

It’s important to note, however, 
that the workshop does not pro-
vide Preventive Controls Qualified 
Individual (PCQI) certification.

Cost to attend is $49 per student, 
and the registration fee includes 
meals and parking. Seating is lim-
ited to the first 20 registrants.

For full workshop details or to 
sign up online, visit www.dairyfood-
safetycoalition.com/workshops. For 
questions, call (607) 255-9183 or 
DairyFoodSafety@Cornell.edu.

The National Dairy Food Safety 
Coalition’s mission is to support 
artisan dairy producers – cheese, 
yogurt, milk, ice cream, cultured 
products, and other dairy-based 
foods – in their pursuit of review-
ing, implementing, and improving 
their food safety practices.

Practical Food Safety  
Workshop Set For 
May 14-15 In Idaho
Boise, ID—Food Safety North-
west will host a practical food 
safety and HACCP workshop here 
May 14-15 at the Holiday Inn 
Boise Airport.

The workshop is accredited by 
the International HACCP Alli-
ance (IHA), and all participants 
will receive IHA certification 
upon successful completion of the 
course.

Led by food safety expert Jeff 
Kronenberg, this comprehensive, 
two-day workshop is designed for 
industry members responsible for 
implementing and managing a 
HACCP system in a food manu-
facturing facility. Day one covers 

prerequisite food safety programs. 
Interactive sessions will also show 
how to implement programs such 
as good manufacturing practices, 
sanitation, and pest control.

The second day of the workshop 
will focus on how to develop  and 
implement a HACCP plan. 

Students will learn the five 
preliminary tasks, the seven key 
HACCP principles, and how to 
build a HACCP plan with prod-
uct description, flow charts, haz-
ard analysis, and a critical control 
point master plan.

A registration fee of $725 per 
person includes course materials, 
breakfast, lunch and refreshment 
breaks. 

To sign up online or for more 
information, visit www.fsnwllc.
com/practical-food-safety-haccp-
workshop-5-19.
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1. Equipment for Sale

FOR SALE: 1500 and 1250 cream 
tanks. Like New. (800) 558-0112. (262) 
473-3530.

WESTFALIA SEPARATORS: New 
arrivals!  Great condition. Model num-
bers 120, 130, 170 and 200. All water 
savers. Call GREAT LAKES SEPA-
RATORS at (920) 863-3306 or e-mail 
drlambert@dialez.net.

ALFA-LAVAL SEPARATOR: Model 
MRPX 518 HGV hermetic separator. 
Can be set up for warm or cold. Call
GREAT LAKES SEPARATORS at 
(920) 863-3306 or e-mail drlambert@
dialez.net.

1. Equipment for Sale

SEPARATOR NEEDS - Before you buy 
a separator, give Great Lakes a call. 
TOP QUALITY, reconditioned machines 
at the lowest prices. Call  Dave Lam-
bert, Great Lakes Separators at  (920) 
863-3306; drlambert@dialez.net for 
more information.

FOR SALE:  Car load of 300-400-500 
late model open top milk tanks.  Like 
new.  (262) 473-3530

2. Equipment Wanted

WANTED TO BUY: Westfalia or Alfa-
Laval separators. Large or small. Old or 
new. Top dollar paid. Call Great Lakes 
Separators at (920) 863-3306 or email 
drlambert@dialez.net

4. Walls & Ceiling

EXTRUTECH PLASTICS Sanitary 
POLY BOARD© panels provide bright 
white, non-porous, easily cleanable 
surfaces, perfect for non-food con-
tact applications. CFIA and USDA 
accepted and Class A for smoke and 
flame. Call EPI Plastics at 888-818-
0118 or www.epiplastics.com for 
more information.

5. Real Estate

DAIRY PLANTS FOR SALE:            
http://dairyassets.webs.com/acqui-
sitions-mergers-other. Contact Jim 
at 608-835-7705; or by email at jim-
cisler7@gmail.com

The “Industry’s” Market Place for Products,  Services, Equipment and Supplies, Real Estate and Employee Recruitment

6. Help Wanted

8. Promotion & Placement

PROMOTE  YOURSELF - By contact-
ing Tom Sloan & Associates. Job 
enhancement thru results oriented 
professionals. We place cheese mak-
ers, production, technical, maintenance, 
engineering  and sales management  
people. Contact Dairy Specialist David 
Sloan, Tom Sloan or Terri Sherman. 
TOM SLOAN & ASSOCIATES, INC., 
PO Box 50, Watertown, WI 53094. 
Phone: (920) 261-8890 or  FAX: (920) 
261-6357; or by email: tsloan@tsloan.
com.

10. Cheese & Dairy Products

AGED CHEDDAR FOR SALE:  4 year 
old Sharp White Cheddar 40# blocks.  
Produced August-December 2014 in 
Wisconsin.  Available in full truckload or 
pallet quantities in Wisconsin.  Please 
call 847-573-4982 or email s.doyle@
hoogwegtus.com with inquiries.

KEYS MANUFACTURING:
Dehydrators of scrap cheese for the 
animal feed industry. Contact us for 
your scrap at (217) 465-4001 or email 
keysmfg@aol.com.

12. Warehousing

General Machinery CorporationGeneral Machinery Corporation

1820 Single Direction
Cheese Cutter

Reduces wire cutable product into uniform 
portions for dicing, shredding,melting, or blending.

Call NOW at 1-888-243-6622
Email: sales@genmac.com

www.genmac.com

General Machinery Corporation
Call NOW at 1-888-243-6622

Email: sales@genmac.com
www.genmac.com

3010    TU-Way
Simultaneously cuts either two 40-lb blocks

or up to four 20-pound Mozz loaves.

General Machinery Corporation

3090     Dual Direction
Cheese Cutter

Designed to cut 40# blocks 7" x 11" x 14"
Wire harps/platens easily removed and replaced

Two adjustable speed controls
One or two person operation.

Call NOW at 1-888-243-6622
Email: sales@genmac.com

www.genmac.com

General Machinery Corporation

HYDRAUFLAKER
Reduces Frozen Blocks

Designed to automatically chunk frozen 
blocks of cheese and butter

for further processing.

Call NOW at 1-888-243-6622
Email: sales@genmac.com

www.genmac.com

Food Ingredients
Product Manager

800-782-8573
Mail to: Human Resources
P.O. Box 100, Kelley Supply, Inc. Abbotsford WI 54405

Kelley Supply, Inc. is a B2B distributor, located in the heart of Wisconsin, 
that provides solutions to the Food and Dairy industries in the United 
States. For over 60 years, we have provided food ingredients, automation, 
packaging, safety wear, chemicals and a variety of other products from 
coast to coast. Kelley supplies products to the food processing, meat, 
poultry, dairy, printing, packaging and other industries.

We are looking for enthusiastic technical and application expert with 
expertise in business leadership to include technical sales, selling all 
food ingredients with an emphasis in cultures, enzymes and colors.

If you feel you qualify and would like to be 
part of the Kelley leadership team please 
send your resume and cover letter to:
jobs@kelleysupply.com 
subject: Food Ingredients

For details CLICK HERE

Classified Advertisements should be placed 
by Thursday for the Friday issue. Classified ads 
charged at $0.75 per word. Display Classified 
advertisements charged at per column inch 
rate. For more information, call 608-316-3792 
or email kthome@cheesereporter.com

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Cheese Operations Supervisor - Malone, WI 
Come join our team! Mosaic Meadows is bringing together the finest artisanal 
creameries in the world. Our products have won top honors at the U.S. Cheese 
Championship, World Cheese Championship, Good Food Awards and more… 
and we’re just getting started! We are in growth mode and expanding our 
processing capabilities. Our cheesemakers benefit from an experienced sales, 
marketing and service team as well as a coast-to-coast broker-and-distribution 
network. Join the best and make us even better. 

Overall responsibilities: Specialize in Chevre operations, product safety, 
quality, consistency and standardizing production process. Direct safety 
program, production efficiency and assist with expansion projects.  

Preferred experience: Experience in Chevre operations. Experience leading 
and supervising others. Knowledge of cheese affinage process, food safety 
controls and sanitation programs. Familiar with FMO/FDA compliance and 
State and Federal regulations. Working knowledge of lean production, shrink 
reduction, and pasteurization concepts and regulatory requirements.  

If interested, please send resumes to:   
Mosaic Meadows, LLC 
Attn: Human Resources  
N3569 Vanden Bosch Rd.  
Kaukauna, WI 54130 
Or apply online at: www.indeed.com 

Mosaic Meadows, LLC and its subsidiaries will consider applicants for any position 
without regard to any applicant’s race, color, religion, creed, gender, national origin, age, 
disability, marital or veteran status, sexual orientation, or any other legally protected status. 

 

 
Agropur inc. is a wholly-owned subsidiary of Agropur Cooperative, which is a 

North American dairy industry leader founded in 1938. With sales of nearly $6.0 
billion in 2016, Agropur is a source of pride to its 3,345 members and 8,300 

employees. Agropur processes more than 13 billion pounds of milk per year at its 
39 plants across North America.

Now 
Hiring
Cheese Manager – Jerome, Idaho

The Cheese Manager position directs and 
manages all cheese plant operations with 
overall responsibilities for production, safety, 
and quality in areas they supervise. We 
process approximately 6.5 million pounds 
of milk per day at our Jerome, Idaho facility 
and make a variety of cheeses, such as 
mozzarella, cheddar, gouda, muenster, 
monterey jack and provolone. 

AA/EOE Minority/ Female/Disability /Veteran/Sexual Orientation/Gender Identity  

Interested in applying?
Apply online at www.agropurcareers.us
Or submit your resume to 
myriah.klug@agropur.com
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    If changing subscription, please include your old and new address below

Circle, copy and FAX to (608) 246-8431 for prompt response

CHEESE REPORTER SUBSCRIBER SERVICE CARD

Name  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

Title  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

Company  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

Address  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

City/St/Zip  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

TYPE OF BUSINESS:
___Cheese Manufacturer
___Cheese Processor
___Cheese Packager
___Cheese Marketer(broker, distributor, retailer
___Other processor (butter, cultured products)
___Whey processor
___Food processing/Foodservice
___Supplier to dairy processor

JOB FUNCTION:
___Company Management
___Plant Management
___Plant Personnel
___Laboratory (QC, R&D, Tech)
___Packaging
___Purchasing
___Warehouse/Distribution
___Sales/Marketing

PLEASE SEND ME MORE INFORMATION ON:
___Advertising  ___Subscribing       _____Subscripion Change   ___Other_________________

DAIRY PRODUCT SALES

WEEK ENDING
Style and Region April 6 March 30 March 23 March 16

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.6332 1.5957 1.6002 1.6212 
Sales Volume  Pounds
US 11,588,784 10,509,114 9,776,560 10,778,178

500-Pound Barrel Cheddar Cheese Prices, Sales & Moisture Contest

Weighted Price  Dollars/Pound  
US 1.6379 1.5749 1.5280 1.5187 
Adjusted to 38% Moisture  
US 1.5596 1.5029 1.4573 1.4467
Sales Volume  Pounds
US 11,460,263 11,385,590 12,442,548 11,150,348
Weighted Moisture Content Percent
US 34.89 35.03 34.99 34.91

Butter

Weighted Price  Dollars/Pound
US 2.3039 2.2956 2.2600 2.2905
Sales Volume                                        Pounds
US 2,508,487 3,150,773 5,098,388 3,998,746

Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.3859 0.4026• 0.4122• 0.4165•
Sales Volume
US 6,274,422 6,228,900• 6,579,182• 7,294,615•

Nonfat Dry Milk

Average Price  Dollars/Pound
US 0.9569 0.9516• 0.9574 0.9562•
Sales Volume  Pounds
US 27,749,905 28,131,378• 26,266,324• 24,944,274•

April 10, 2019—AMS’ National Dairy Prod-
ucts Sales Report. Prices included are pro-
vided each week by manufacturers. Prices 
collected are for the (wholesale) point of sale 
for natural, unaged Cheddar; boxes of but-
ter meeting USDA standards; Extra Grade 
edible dry whey; and Extra Grade and USPH 
Grade A nonfortified NFDM.   •Revised

Name  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

Title  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

Company  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

Address  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

City/St/Zip  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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2017 - Current Dry Whey Prices
High Range (Central and West: Mostly)

$0.25

$0.30

$0.35

$0.40

$0.45

$0.50

$0.55

Central High West High

HISTORICAL MILK PRICES - CLASS II
 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

‘16 14.19 14.30 13.57 13.54 13.53 14.12 15.16 15.21 14.66 14.09 14.60 15.26
‘17 16.36 16.52 16.21 14.81 14.84 16.15 17.48 17.56 16.80 15.95 15.32 14.49
‘18 14.11 13.44 13.88 14.03 14.47 15.48 15.20 15.07 15.13 15.54 15.63 15.67
‘19 15.74 16.13 16.61

$1.35

$1.40

$1.45

$1.50

$1.55

$1.60

$1.65

$1.70

$1.75

A M J J A S O N D J F M A

40-Pound Block Avg
CME vs AMS

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled
Date Month Class III* Class IV* Dry Whey* NDM* Butter* Cheese*
3-29 April 19 15.85 15.90 39.250 97.700 228.300 1.6340
5-1 April 1960 15.86 15.90 39.250 97.450 228.300 1.6340
5-2 April 19 15.95 15.90 39.250 97.425 227.700 1.6410
5-3 April 19 15.97 15.90 39.250 97.500 227.000 1.6450
5-4 April 19 15.91 15.88 38.875 97.250 227.925 1.6420

3-29 May 19 15.76 16.22 38.725 100.800 229.750 1.6280
5-1 May 19 15.72 16.22 38.725 100.500 229.475 1.6230
5-2 May 19 15.85 16.19 38.800 100.300 228.700 1.6360
5-3 May 19 15.92 16.15 37.750 100.000 228.750 1.6440
5-4 May 19 15.78 16.10 38.500 100.250 228.525 1.6330

3-29 June 19 15.87 16.55 38.050 103.775 231.750 1.6400
5-1 June 19 15.81 16.55 38.050 103.225 231.975 1.6350
5-2 June 19 15.93 16.44 38.150 102.825 230.775 1.6490
5-3 June 19 15.96 16.41 37.025 101.750 230.700 1.6520
5-4 June 19 15.83 16.38 37.525 102.400 230.425 1.6450

3-29 July 19 16.14 16.73 37.675 105.375 233.500 1.6720
5-1 July 19 16.12 16.73 37.500 104.825 233.500 1.6680
5-2 July 19 16.18 16.62 37.750 104.300 232.100 1.6770
5-3 July 19 16.20 16.61 37.025 103.300 232.325 1.6790
5-4 July 19 16.14 16.61 37.475 103.600 232.325 1.6730

3-29 August 19 16.39 16.89 37.700 106.800 234.850 1.6950
5-1 August 19 16.35 16.90 38.000 106.100 234.850 1.6930
5-2 August 19 16.39 16.86 38.000 105.700 233.900 1.6990
5-3 August 19 16.40 16.76 37.800 104.300 233.950 1.7010
5-4 August 19 16.32 16.76 37.475 104.950 233.950 1.6980

3-29 September 19 16.56 16.98 38.425 107.300 235.075 1.7100
5-1 September 19 16.55 16.98 38.425 107.000 235.075 1.7090
5-2 September 19 16.58 16.98 38.425 106.750 234.600 1.7130
5-3 September 19 16.58 16.92 38.000 105.700 234.600 1.7120
5-4 September 19 16.52 16.89 37.700 105.500 234.600 1.7090

3-29 October 19 16.55 17.04 38.000 108.300 233.625 1.7100
5-1 October 19 16.64 17.02 38.000 108.000 233.625 1.7100
5-2 October 19 16.56 17.02 38.000 107.925 233.550 1.7120
5-3 October 19 16.60 16.98 38.000 106.725 233.550 1.7150
5-4 October 19 16.55 16.95 37.825 106.725 233.550 1.7150

3-29 November 19 16.44 16.94 38.000 109.000 231.625 1.6990
5-1 November 19 16.44 16.94 38.000 108.750 231.625 1.6990
5-2 November 19 16.42 16.94 38.000 108.375 231.625 1.7000
5-3 November 19 16.47 16.89 38.000 107.400 231.625 1.7050
5-4 November 19 16.40 16.89 37.950 107.400 231.625 1.7040

3-29 December 19 16.30 16.82 38.000 109.550 227.525 1.6830
5-1 December 19 16.30 16.82 38.000 109.025 227.750 1.6830
5-2 December 19 16.27 16.82 38.000 108.750 227.300 1.6850
5-3 December 19 16.32 16.80 38.000 108.000 227.300 1.6890
5-4 December 19 16.27 16.80 38.000 108.000 227.300 1.6870

3-29 January 20 15.90 16.58 37.625 109.775 222.850 1.6640
5-1 January 20 15.91 16.58 37.625 109.775 222.850 1.6640
5-2 January 20 15.93 16.58 37.625 109.775 222.750 1.6640
5-3 January 20 16.03 16.58 37.375 109.550 222.725 1.6670
5-4 January 20 16.00 16.58 37.375 109.550 222.8725 1.6700

3-29 February 20 15.88 16.60 38.000 110.500 221.600 1.6550
5-1 February 20 15.88 16.60 38.000 110.500 221.600 1.6550
5-2 February 20 15.88 16.60 38.000 110.500 221.500 1.6550
5-3 February 20 16.00 16.60 37.375 110.500 221.500 1.6590
5-4 February 20 15.98 16.60 37.375 110.500 221.500 1.6620

Interest - April 4 20,864 7,336 2,898 8,282 7,733 20,138
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - APRIL 10
WEST: Butter inquiries continue to roll in 
as bakers prepare for their spring sales and 
the holiday approaches. Requests for bulk 
butter are solid, while print butter demand 
is mostly stable. While some industry con-
tacts have said that many loads of cream 
are finding their way to the churns, others 
have reported the opposite. Many Class 
II producers are using a good portion of 
the cream available in the western market, 
reducing the volumes of cream available 
to butter processors. This situation has not 
created a concern for butter manufacturers 
as they have plenty of butter in storage. 

CENTRAL:  Butter makers are begin-
ning to notice the recent uptrends on cream 
prices. With rising cream multiples, some 
churners are not as full as they prefer. A 
number of butter plant managers relay they 
are looking for cream within the region and 
expect it to stay pretty tight until the spring 
holidays. Others have said they expect 

cream to remain slightly more available for 
longer, this year, as school schedules are 
running later due to weather days this winter. 
Butter demand has met expectations ahead 
of the spring holidays, and producers sug-
gest the consistency of butter sales has mir-
rored the butter markets.

NORTHEAST: Butter production is 
mostly steady, but reduced at some plants 
in the region. A few butter makers are pur-
suing cream as Class II production lim-
its surplus volumes in the marketplace. 
Regional multiples scuttled higher than 
the previous week. Sources note values 
ranging 1.20-1.28. Retail demand meets 
the expectation of a few processors, as 
print orders strengthen. Accompanying the 
spring flush, a few buyers are hesitating 
to purchase wholesale butter beyond their 
immediate needs, as the market expects 
weightier butter stocks, with milk production 
increases, to urge butter prices lower.

NATIONAL - APRIL 5: SCheese production is going strong as spring temperatures have 
begun to appear in all parts of the nation. Contacts are stating spring flush has begun in the 
West and South, and it is moving north. Milk, however, is still moving at Class prices in some 
cases, although reported discounts reached $1.25 under Class as well. Western contacts 
report cheese makers who are using condensed skim to fortify. Supplies, already long, are 
expected to grow. Demand is stable to picking up across the country. Undoubtedly, spring 
holidays and spring related outdoor activities are putting some upward pressure on cheese 
markets. All said, the cheese market tone has been relatively steady in recent weeks.

NORTHEAST- APRIL 10:  Class III milk sales are fairly level currently. Cheese facilities 
are running on steady to robust production schedules. Cheddar and Italian inventories are 
stable to growing. Domestic cheese interest is healthy and numerous retailers are preparing 
spring holiday  advertisements on many cheese products. Cheddar cheese spot prices are 
steady to a bit increased in various markets. Spot market activity is steady to active.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.1125 - $2.3975 Process 5-lb sliced: $1.7100 - $2.1900
Muenster:  $2.0975 - $2.4475 Swiss Cuts 10-14 lbs: $3.0025 - $3.3250

MIDWEST AREA - APRIL 10:  Spot milk price averages were steeper on the average 
this week. Reported spot milk loads ranged from $1 over to $2 under Class III. Some cheese 
makers reported selling extra milk  back onto the spot market. Still, there is plenty of milk for 
cheese production, and some producers are running on seven-day work-weeks. Demand 
has continued to increase steadily for most cheese producers, while others relay April/May 
orders are booming. Particularly, curd producers relay strong spring sales numbers. Cheese 
inventories in the region are generally in a good place, while nationally they remain a con-
cern. Cheese markets are holding steady, and cheese contacts in the Midwest are cautiously 
satisfied with current market prices.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $2.0200 - $2.4450 Cheddar 40# Block: $1.7425 - $2.1425
Monterey Jack 10#: $1.9950 - $2.2000 Mozzarella 5-6#: $1.8200 - $2.7600
 Muenster 5#  $2.0200 - $2.4450 Process 5# Loaf: $1.6650 - $2.0250
Grade A Swiss 6-9#:  $2.5175 - $2.6350 Blue 5# Loaf: $2.2875 - $3.3575
 
WEST - APRIL 10: Western cheese makers report cheese demand as a mixed bag. 
While some manufacturers say their retail and foodservice accounts are taking a little more 
cheese than normal, others say demand over the last few weeks has been slow. Contracted 
sales appear to be moving well, as are sales of various specialty cheese varieties. However, 
the current market tone is a  bit uninspiring and most buyers are not roweled into action. 
Production is generally active and steady across the region. That said, some processors are 
trying to hold back on making cheese to control inventories. Cheese stocks remain heavy 
and end users report getting plenty of offers to fill their needs.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $1.9600 - $2.1800
Cheddar 40# Block: $1.7800 - $2.2225 Monterey Jack 10#: $1.9700 - $2.1300
Process 5# Loaf:  $1.6525 - $1.9075 Swiss 6-9# Cuts: $2.6000 - $3.0300
 
FOREIGN -TYPE CHEESE - APRIL 10: In Germany, all sale channels are taking 
consistent volumes of cheese. The upcoming holiday is stimulating buyers’ requests for 
sliced cheese. The same trend is present in the EU cheese market. The major consumers 
of EU cheese are the US, Japan, Switzerland, and South Korea. However, exports to the US 
have recently shrunk while at the same time the ones to Japan, Algeria, China, and Morocco 
have augmented. The combination of lower production and higher export sales are keeping 
cheese inventories pared down. Lesser milk output since the beginning of the year has lim-
ited cheese throughput. In January 2019, cheese production was down 1 percent compared 
to January 2018. Cheese prices in the first months of the year were higher than last year’s 
prices during the same period.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.1650 - 3.6525
Gorgonzola:    $3.6900 - 5.7400 $2.6725 - 3.3900
Parmesan (Italy):  0 $3.5550 - 5.6450
Romano (Cows Milk):  0 $3.3550 - 5.5100
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $3.0400 - 3.3625
Swiss Cuts Finnish:  $2.6700- 2.9300 0

DRY DAIRY PRODUCTS - APRIL 11
NDM - CENTRAL: Low/medium heat 
NDM prices shifted up in most aspects this 
week, and high heat NDM prices saw a sig-
nificant boost on a tight market. Low/medium 
heat NDM producers reported increased 
interest from buyers and end users. There 
is a push closer to $1, which has not been 
present in recent weeks. Some contacts 
question the longevity of the push, as inven-
tories are available in the region. However, 
producers say April/May orders are stronger 
than expected. Brokers concur and suggest 
offers directly from manufacturing plants are 
limited. Interestingly, low/medium heat NDM 
production is fairly robust. High heat NDM 
production and inventories are both limited. 
Undoubtedly, NDM market tones are bullish 
near-term.

NDM - WEST: Global requests for low/
medium heat NDM are quiet, whereas 
domestic sales are steady. Production is 
active, boosted by strong milk yield in the 
West. Dryers are running at full or close to 
full schedules. Stocks of low/medium heat 
NDM are building up because demand is 
not keeping up with current output. The high 
heat NDM market is mostly stable despite 
higher prices reported this week. Invento-

ries are balanced to somewhat short, while 
demand is the same as last week. The pro-
cessing of high heat NDM is limited due to 
restricted time available to processors.

NDM - EAST: While prices displayed firm-
ness this week, the market does not see this 
as a trend. Manufacturers corroborate this 
sentiment with moderately stronger NDM  
production and growing inventories, as milk 
output increases. Domestic demand is mod-
erate to good, as brokers look to make spot 
purchases as opposed to contract transac-
tions. High heat NDM prices advanced this 
week. With some plants focusing on drying 
specialty products, limited schedules are 
available for high heat NDM runs.

LACTOSE: Prices for edible lactose mov-
ing into feed applications continues to face 
intense pressures caused by the reduction of 
the Chinese pig herd, the lower subsequent 
demand and inexpensive whey permeate 
and maltodextrin. However, lactose demand 
in the US and contracted amounts for infant 
formula or standardization are solid. Industry 
contacts shared that lactose in the EU has 
firm prices for infant formula and standard-
ization lactose as well. 

WEEKLY COLD STORAGE HOLDINGS
SELECTED STORAGE CENTERS IN 1,000 POUNDS - INCLUDING GOVERNMENT        

DATE   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  BUTTER CHEESE 

04/08/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  41,111 93,936
04/01/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  38,360 93,361
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  2,751 575
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  7 1

ORGANIC DAIRY - RETAIL OVERVIEW 

The most advertised product/category this week is conventional ice cream in 48- to 64-ounce 
containers. Ad numbers increased 17 percent. The average advertised price, $2.88, increased 
2 cents from last week. Ad numbers for conventional 1-pound butter increased 125 percent. 
The average advertised price, $3.03, compares with $3.99 for 1-pound organic butter - a 
96-cent organic price premium. 

Conventional cheese ad numbers increased 1 percent. Organic cheese ad numbers decreased 
42 percent. However, there are over 94 times more ads for conventional cheese than organic 
cheese. The average price for conventional 8-ounce block cheese is $2.11, down 15 cents 
from last week. The average price for organic 8-ounce  block cheese is $4.99, resulting in a 
$2.88 organic price premium.

Conventional yogurt ad numbers decreased 5 percent. Organic yogurt ads more than doubled. 
The average advertised price for conventional yogurt in 4- to 6-ounce containers is $0.51, even 
with last week. The average price for organic yogurt in 4- to 6-ounce containers, $1.11, results 
in a 60-cent organic price premium.

National Weighted Retail Avg Price:  
Butter 1 lb: $3.99
Cheese 8 oz block: $4.99
Cottage Cheese 16 oz: $3.97
Cream Cheese 8 oz: $2.84
Yogurt 4-6 oz: $1.11

Yogurt 32 oz: $3.10
Greek Yogurt 32 oz: $6.33
Milk ½ gallon: $4.11
Milk gallon: NA
Milk UHT 8 oz: $1.00
Ice Cream 48-64 oz: $5.00

RETAIL PRICES - CONVENTIONAL DAIRY - APRIL 12
Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Flavored Milk ½ gallon

Flavored Milk gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz

US NE SE MID SC SW NW

3.03 3.20 2.78 3.13 3.28 3.16 2.99 

2.11 2.13 2.16 1.94 1.60 2.21 2.11 

4.30 3.12 NA 4.99 NA 6.09 NA

5.49 NA NA 6.25 5.99 5.00 NA

2.14 2.15 2.19 2.05 2.18 2.14 1.99

4.10 NA NA 4.99 3.49 3.50 NA

1.88 2.00 1.96 1.45 NA 2.03 1.68

1.71 1.68 1.65 1.81 1.65 1.78 1.91

2.60 2.99 NA NA NA 1.99 NA

2.87 NA NA 2.99 NA NA 2.75

2.88 2.70 2.65 2.85 3.59 2.90 2.87

2.19 2.05 NA 2.82 1.89 1.99 NA

2.74 NA 2.99 2.79 NA NA 2.51 

1.76 1.90 1.79 1.60 .89 1.51 1.42 

.95 .97 .93 .96 .95 .90 .90 

3.63 3.78 3.55 NA 3.26 NA NA 

.51 .52 .50 .52 .49 .49 .50

2.52 2.50 NA NA 2.69 NA 2.00

 

US: National         Northeast (NE): CT, DE, MA, MD, ME, NH, NJ, NY, PA, RI, VT;
Southeast (SE): AL, FL, GA, MD, NC, SC, TN, VA, WV; Midwest (MID): IA, IL, IN, 
KY, MI, MN, ND, NE, OH, SD, WI; South Central (SC): AK, CO, KS, LA, MO, NM, 
OK, TX; Southwest (SW): AZ, CA, NV, UT; Northwest (NW): ID, MT, OR, WA, WY

NATIONAL - CONENTIONAL DAIRY PRODUCTS



CHEESE REPORTERPage 20 April 12, 2019

 CME CASH PRICES - APRIL 8 - APRIL 12, 2019
Visit www.cheesereporter.com for daily prices 

500-LB 40-LB AA GRADE A DRY   
 CHEDDAR CHEDDAR BUTTER NFDM  WHEY

MONDAY $1.5775 $1.6450 $2.2700 $0.9875 $0.3525
April 8 (+¼) (-1½) (NC) (NC) (+¾)

TUESDAY $1.5925 $1.6550 $2.2575 $0.9875 $0.3525
April 9 (+1½) (+1) (-1¼) (NC) (NC)

WEDNESDAY $1.5950 $1.6550 $2.2575 $0.9875 $0.3525
April 10 (+¼) (NC) (NC) (NC) (NC)

THURSDAY $1.5950 $1.6450 $2.2575 $0.9875 $0.3550
April 11 (NC) (-1) (NC) (NC) (+¼)

FRIDAY $1.6175 $1.6450 $2.2575 $0.9875 $0.3575
April 12 (+2¼) (NC) (NC) (NC) (+¼)

Week’s AVG $1.5955 $1.6490 $2.2600 $0.9875 $0.3540
Change (+0.0165) (-0.0050) (+0.0045) (+0.0105) (+0.0150)

Last Week’s $1.5790 $1.6540 $2.2555 $0.9770 $0.3390
AVG

2018 AVG $1.4705 $1.6215 $2.3095 $0.7330 $0.3050
Same Week

MARKET OPINION - CHEESE REPORTER

WHEY MARKETS -  APRIL 8 - APRIL 12, 2019

Cheese Comment: One car of blocks was sold Monday at $1.6450, which lowered 
the price. Seven cars of blocks were sold Tuesday, the last at $1.6550, which set the 
price. Wednesday’s block market activity was limited to an uncovered offer of 1 car 
at $1.6650, which left the price unchanged. On Thursday, 1 car of blocks was sold 
at $1.6450, which lowered the price. One car of blocks was sold Friday at $1.6450, 
which left the price unchanged. The barrel price increased Tuesday on a sale at 
$1.5925, rose Wednesday on an unfilled bid for 1 car at $1.5950, and increased 
Friday on an uncovered offer at $1.6175 (following a sale at $1.6200). 21 truckloads 
of blocks have been traded so far in April 2019. There have been 66 truckloads of 
barrels traded at the CME so far in April

Butter Comment: The butter price declined Tuesday on a sale at $1.2575, and 
remained at that price for the rest of the week.

NDM Comment: The nonfat dry milk price didn’t change all week; it remained at 
98.75 cents.

Dry Whey Comment: The price increased Monday on a sale at 35.25 cents, rose 
Thursday on a sale at 35.50 cents, and increased Friday on a sale at 35.75 cents. 
40 truckloads of Dry Whey have been traded so far in April.

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘09 1.0883 1.2171 1.2455 1.2045 1.1394 1.1353 1.1516 1.3471 1.3294 1.4709 1.5788 1.6503
10 1.4536 1.4526 1.2976 1.4182 1.4420 1.3961 1.5549 1.6367 1.7374 1.7246 1.4619 1.3807
‘11 1.5140 1.9064 1.8125 1.6036 1.6858 2.0995 2.1150 1.9725 1.7561 1.7231  1.8716 1.6170
‘12 1.5546 1.4793 1.5193 1.5039 1.5234 1.6313 1.6855 1.8262 1.9245 2.0757    1.9073   1.6619
‘13 1.6965 1.6420 1.6240 1.8225 1.8052 1.7140 1.7074 1.7492 1.7956 1.8236    1.8478    1.9431
‘14 2.2227 2.1945 2.3554 2.2439 2.0155 2.0237 1.9870 2.1820 2.3499 2.1932 1.9513 1.5938
‘15 1.5218 1.5382 $1.5549 1.5890 1.6308 1.7052 1.6659 1.7111 1.6605 1.6674 1.6175 1.4616
‘16 1.4757 1.4744 1.4877 1.4194 1.3174 1.5005 1.6613 1.7826 1.6224 1.6035 1.8775 1.7335
‘17 1.6866 1.6199 1.4342 1.4970 1.6264 1.6022 1.6586 1.6852 1.6370 1.7305 1.6590 1.4900
‘18 1.4928 1.5157 1.5614 1.6062 1.6397 1.5617 1.5364 1.6341 1.6438 1.5874 1.3951 1.3764
‘19 1.4087 1.5589 1.5908

HISTORICAL MONTHLY AVERAGE BLOCK PRICES

RELEASE DATE - APRIL 11, 2019

Animal Feed Whey—Central: Milk Replacer:  .2700 (NC) – .3000 (-3) 

Buttermilk Powder:
 Central & East:   .9900 (+1) – 1.0550 (+½) West:  .8800 (NC) – 1.0150 (+3½) 
 Mostly:   .9500 (NC) – .9800 (+1)

Casein: Rennet: 2.8675 (NC) – 3.2925 (NC) Acid: $3.0950 (NC) - $3.2300 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .3300 (+1¾) – .4975 (+3¾)    Mostly: .3500 (NC) – .4450 (NC)

Dry Whey–West (Edible):
Nonhygroscopic: .2825 (+2½) – .4625 (-1¼) Mostly: .3400 (+1) – .4225 (-1½)

Dry Whey—NorthEast:  .3400 (NC) – .4500 (+¼) 

Lactose—Central and West:
 Edible:   .2250 (NC) – .4800 (NC)   Mostly:  .3000 (-1) – .4200 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat: .9500 (+2) –   1.0100 (+1½)  Mostly: .9600 (NC) – .9900 (+1)
 High Heat:  1.0700 (+2) – 1.1500 (+4) 

Nonfat Dry Milk —Western:

 Low/Medium Heat: .9225 (+¾) –    1.0150 (-1½) Mostly: .9600 (NC) – .9800 (NC)  
 High Heat:  1.0500 (NC) – 1.1550 (+1½)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .7300 (NC) – 1.0600 (NC)   Mostly: .8300 (NC) – .9750 (NC)

Whole Milk—National:       1.6000 (NC) – 1.6500 (NC)

Visit www.cheesereporter.com for dairy and historical cheese, butter, and whey prices

www.APT-INC.com
Engineering  |  Fabrication  |  Controls  | Installation

DELIVERING LEADING EDGE SOLUTIONS
TO THE BEST IN THE INDUSTRY 

WITH PASSION AND COMMITMENT

APT@APT-INC.COM  |  877.230.5060  |  An Employee Owned Company

INNOVATIVE PRODUCTS, CUSTOMER-DRIVEN SOLUTIONS.

Find out what we can do for you -  stop by booth #813

For more information, visit www.APT-Inc.com

Price Forecasts
(Continued from p. 1)

now expects cheese prices this year 
to average $1.5550 to $1.6050 per 
pound, up from last month’s fore-
cast of $1.5100 to $1.5700 and also 
up from the 2018 average of just 
under $1.5400 per pound.

Butter, nonfat dry milk, and dry 
whey price forecasts are reduced 
from last month on current prices 
and expected weaker demand.

USDA expects butter prices to 
average $2.2550 to $2.3350 per 
pound, compared to a 2018 average 
of $2.2572 per pound; nonfat dry 
milk prices to average 96.5 cents 
to $1.005 per pound, compared 
to a 2018 average of 79.45 cents 
per pound; and dry whey prices 
to average 38.0 to 41.0 cents per 
pound, compared to a 2018 aver-
age of 34.22 cents per pound.

USDA’s Class III price forecast 
is raised on the higher cheese price 
forecast; the Class III price is now 
projected to average $15.10 to 
$15.60 per hundredwweight this 
year, up from $14.61 per hundred 
in 2018. The Class IV price fore-
cast is reduced on lower butter and 
nonfat dry milk price forecasts; the 
Class IV price is now projected to 
average $15.75 to $16.35 per hun-
dredup up from $14.23 per hun-
dred last year.

The all milk price forecast is 
raised to $17.25 to $17.75 per hun-
dred, up from last year’s average of 
$16.18 per hundred.

This month’s 2018/19 US corn 
outlook is for lower feed and resid-
ual use, reductions in corn used 
for ethanol and exports, and larger 
stocks. With supply unchanged 
and use declining, ending corn 
stocks are raised 200 million bush-
els, to 2.035 billion.

The season-average corn price 
received by producers is unchanged 
at a midpoint of $3.55 per bushel.

The global coarse grain produc-
tion forecast for 2018/19 is up 5.3 
million tons. 

This month’s foreign coarse 
grain outlook is for larger produc-
tion, increased trade, greater use, 
and marginally higher stocks rela-
tive to last month.

US soybean supply and use 
changes for 2018/19 include lower 
imports, higher seed use, and lower 
ending stocks. With soybean crush 
and exports unchanged, ending 
stocks are projected at 895 million 
bushels, down 5 million.

Soybean oil changes include 
increased imports and domestic 
disappearance for biodiesel and for 
food use, and lower ending stocks.

The season-average soybean 
price is forecast at $8.35 to $8.85, 
unchanged at the midpoint. 




