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Whole Milk Dairy In Dietary Guidelines

FDA Finds Listeria In 19 Out Of 89 
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FDA started the assignment 
about a month before larger food 
facilities were required to comply 
with the rule, and one to two years 
before small and very small busi-
nesses were required to comply.

However, the findings under-
score the need to develop and 
implement a food safety plan as 
required by the preventive controls 
rule, the report stated. Establish-
ments covered by the rule, includ-
ing those that make ice cream, are 
required to have a written food 
safety plan, based on an analysis of 
likely hazards. 

Listeria monocytogenes and Sal-
monella are examples of hazards, 
if identified in a food safety plan, 
that a company would be required 
to minimize with preventive con-
trols and verify that their controls 
are working, the report noted.

For a year, FDA conducted 
inspections and environmental 
sampling of 89 ice cream produc-
tion facilities in 32 states. In select-
ing facilities to be included in the 
assignment, the agency sought 
to ensure representation from 
throughout the US and favored 

• See Listeria Found, p. 7

Rosemont, IL—Emerging data 
on whole milk dairy products may 
be strong enough to gain some 
flexibility within the new 2020 
Dietary Guidelines for Ameri-
cans, allowing the possibility of 
recommending whole milk prod-
ucts as a healthy choice in meet-
ing dietary recommendations.

Dairy Management, Inc. 
(DMI) recently hosted Greg 
Miller, global chief science officer 
with the National Dairy Coun-
cil (NDC), to discuss the latest 
research on whole milk dairy.

There isn’t a meeting I go to 
where farmers aren’t asking about 
the latest research in milkfat, and 
when whole milk will be back in 
schools, Miller said.

It’s a complicated story, but 
NDC is always looking for 
opportunities that will allow us 
to showcase more dairy products 

and increase consumption, he 
said.

“What are the barriers to con-
sumption out there that we can 
remove through our research pro-
gram? A good example would be 
the flavored milk opportunity,” 
Miller said. 

Years back, we set out to do 
research for milk as a recovery 
beverage, and saw some really 
good results from our studies, he 
said. The government invested 
in some of the research as well, 
and over the course of a few years, 
we built a body of research which 
showed milk – particularly fla-
vored milk – is a great recovery 
beverage after working out.

“Flavored milk is now in 
almost every locker room across 
the country, and flavored milk 

• See Milkfat Research, p. 11

March Milk Output 
Dropped 0.1% In 23 
Reporting States, Fell 
0.4% In All States
Washington—US milk produc-
tion in the 23 reporting states dur-
ing March totaled 17.815 billion 
pounds, down 0.1 percent from 
March 2018, USDA’s National 
Agricultural Statistics Service 
(NASS) reported Monday.

February’s milk production esti-
mate was revised down by 37 mil-
lion pounds, so output was up 0.4 
percent from February 2018, rather 
than up 0.6 percent as initially 
estimated.

Production per cow in the 23 
reporting states averaged 2,044 
pounds for March, 10 pounds above 
March 2018. The number of milk 
cows on farms in the 23 reporting 
states in March was 8.714 million 
head, 50,000 head less than March 
2018 and 9,000 head less than Feb-
ruary 2019.

Milk production for the entire 
US during March totaled 18.913 
billion pounds, down 0.4 percent 
from March 2018. 

During the January-March 
2019 quarter, US milk production 
totaled 54.5 billion pounds, up 0.2 
percent from the same period last 
year. The average number of milk 
cows in the US during the quarter 
was 9.35 million head, 8,000 head 
less than the October-December 
2018 quarter and 84,000 head less 
than the same quarter in 2018.

California’s March milk produc-
tion totaled 3.614 billion pounds, 
up 0.7 percent from March 2018, 

• See Milk Output Falls, p. 6
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EU’s Geographical 
Indication Agenda 
Remains ‘Highly 
Concerning’: USTR
Washington—The European 
Union’s (EU) geographical indica-
tion (GI) agenda “remains highly 
concerning,” because it “signifi-
cantly undermines” the scope of 
trademarks and other intellectual 
property (IP) rights held by US 
producers and imposes barriers on 
market access for US-made goods 
that rely on the use of common 
names, such as Parmesan or Feta.

That’s according to the Office 
of the US Trade Representative’s 
(USTR) annual Special 301 Report
on the adequacy and effectiveness 
of trading partners’ protection of 
intellectual property rights. 

The report was released Thurs-
day.

• See EU’s GI Agenda, p. 8

Salmonella Detected In 
One Out Of 89 Facilities; 
FDA Says Findings  
Underscore Need For 
Food Safety Plan
Silver Spring, MD—In its inspec-
tion and environmental sampling 
of ice cream production facilities 
in 2016 and 2017, the US Food 
and Drug Administration detected 
Listeria monocytogenes in 19 of 
the 89 facilities, according to a 
report released Wednesday.

FDA conducted an assignment 
to inspect ice cream production 
facilities across the US in 2016 and 
2017 to determine the prevalence 
of certain types of harmful bac-
teria in these establishments and 
whether they were implementing 
food safety programs to control 
pathogens. The agency began the 
assignment on August 1, 2016, 
following 16 recalls of ice cream 
products due to the presence of 
pathogens in the prior three years, 
and an outbreak of listeriosis linked 
to an ice cream maker in 2015 that 
involved three deaths.

The assignment, which entailed 
both inspections and environ-

mental sampling, was designed 
to gain insights into the extent 
to which Listeria monocytogenes 
and Salmonella spp. contamina-
tion may be in the manufacturing 
environment; to evaluate each 
establishment’s ability to prevent 
contamination from environ-
mental pathogens; and to assess 
whether monitoring procedures 
and frequencies, sanitation meth-
ods, and manufacturing processes 
at each establishment are sufficient 
to identify, prevent, reduce, and/
or eliminate microbial hazards of 
public health concern. 

The assignment did not include 
testing of finished product for the 
presence of Listeria monocyto-
genes and Salmonella.

In targeting Listeria monocy-
togenes and Salmonella for this 
assignment, FDA considered that 
these pathogens may be present in 
processing environments or may 
be introduced through ingredients.

The assignment was not con-
ducted to ensure compliance 
with the preventive controls for 
human food rule established by 
the Food Safety Modernization 
Act (FSMA). 
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No matter when the US reaches 
1 billion pounds of cheese exports, 
it will be compared to 1999, which 
was the last time the US exported 
less than 100 million pounds of 
cheese.

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

D I C K  G R O V E S

Publisher / Editor
Cheese Reporter
e:   dgroves@cheesereporter.com
tw: @cheesereporter

EDITORIAL COMMENT

2027 Could Be A Year Of Major Milestones For Cheese Industry
There has been no shortage of 
milestones in the cheese indus-
try over the years. Some of these 
involve production, such as reach-
ing 10 billion pounds (in 2009), 
some involve consumption, such 
as per capita consumption reach-
ing 30 pounds annually (in 2001), 
and others involve trade, such as 
exports first topping half a billion 
pounds (in 2012).

With this in mind, it was inter-
esting to look over the US Baseline 
Outlook, which was released earlier 
this month by the Food and Agri-
cultural Policy Research Institute 
and the University of Missouri 
Agricultural Markets and Policy 
team (for more details, please see 
the story that appeared on page 3 
of our April 12th issue).

There’s quite a bit of good news 
in this report, including the pro-
jections that cheese production 
will continue to grow, cheese con-
sumption will continue to grow, 
and cheese exports will continue 
to grow. 

And, interestingly, the US will 
reach two cheese milestones in 
2027: per capita cheese consump-
tion will top 40 pounds for the first 
time, and cheese exports are pro-
jected to reach 1.0 billion pounds 
for the first time.

Before taking a closer look at 
these two cheese industry mile-
stones, it’s worth remembering 
what the baseline represents. 
These baseline projections for agri-
cultural and biofuel markets were 
prepared using market information 
available in February 2019. The 
baseline incorporates 2018 farm 
bill provisions and assumes a con-
tinuation of trade policies in place 
in February 2019, including the 
tariffs on US farm products that 
were imposed by China, Mexico 
and other countries last year.

So therein lie at least two cau-
tionary notes about the baseline. 
First, Congress passed a farm bill 
late last year that expires in 2023 
(at least some parts of it). That 
means at least one and possibly 
two more farm bills will be passed 
before the end of the period cov-

ered in the FAPRI-MU baseline (it 
ends with 2028).

Second, tariffs imposed last 
year by several US trading part-
ners have generally been viewed 
as short-term retaliatory measures. 
These tariffs are also being imposed 
in response to tariffs imposed by 
the Trump administration. Even if 
President Trump is re-elected next 
year, his second and final term will 
only last until Jan. 20, 2025. 

So the final three years covered 
by the baseline will feature some-
body else in the White House. And 
while trade policies won’t change 
overnight, no matter how much 
longer Donald Trump is President 
or who succeeds him, it’s worth 
remembering that Trump, in his 
first week in office, did withdraw 
the US from the Trans-Pacific 
Partnership, indicating that major 
trade decisions can be imple-
mented pretty quickly.

Those points aside, how signifi-
cant is the milestone of per capita 
cheese consumption reaching 40 
pounds in 2027? Well, as noted 
earlier, per capita cheese consump-
tion first reached 30 pounds annu-
ally back in 2001, so reaching 40 
pounds 26 years later means per 
capita cheese consumption is still 
growing, albeit more slowly than 
in the past.

Per capita cheese consumption 
first topped 20 pounds back in 
1983, meaning it took 18 years for 
per capita consumption to rise 10 
pounds (to 30 pounds). And prior 
to that, per capita cheese con-
sumption first topped 10 pounds 
back in the late 1960s, meaning it 
took maybe 15 or so years to rise 10 
pounds (to 20 pounds).

Despite the fact that per capita 
cheese consumption growth is slow-
ing, it’s worth noting that recent 
trends have been pretty encourag-
ing. Per capita consumption hardly 
budged for several years a decade 
or so ago, rising only from 32.43 
pounds in 2006 to 32.48 pounds 
in 2009, but has been increasing 
rather impressively in more recent 
years, climbing from 33.24 pounds 
in 2011 to 37.23 pounds in 2017.

Without that “lull” a decade or 
so ago, per capita cheese consump-
tion would in all likelihood  reach 
40 pounds a few years earlier. And 
it still might, given that 40 pounds 
would require a gain of less than 
three pounds over a 10-year period.

As far as cheese exports are con-
cerned, the milestones have been 
coming pretty regularly since the 
turn of the century. It was in 2000 
that cheese exports first topped 
100 million pounds. In 2012, they 
topped half a billion pounds for the 
first time. 

Cheese exports then reached a 
record 810 million pounds in 2014, 
but haven’t reached that level 
since. What these trends mean is 
that, first of all, cheese exports are 
considerably more volatile than 
per capita cheese consumption 
is; and second, reaching 1 billion 
pounds of cheese exports will be 
a major milestone, whether it’s 
reached in 2027 or sooner (later is 
also possible, but we’re optimistic 
it will happen sooner).

No matter when the US reaches 
1 billion pounds of cheese exports, 
it will be compared to 1999, which 
was the last time the US exported 
less than 100 million pounds of 
cheese. 

Rising per capita cheese con-
sumption, coupled with growing 
cheese exports, implies that US 
cheese production will continue 
to grow (assuming cheese imports 
remain relatively steady, which 
seems like a pretty safe assumption, 
since US cheese imports reached a 
record high of 475 million pounds 
back in 2002). And in fact the 
FAPRI-MU baseline has cheese 
production approaching 15 billion 
pounds by 2028.

The cheese industry will be 
reaching some important mile-
stones in the years ahead, but 
perhaps more important than sta-
tistical milestones is simply the 
fact that the industry will continue 
to grow.

Cheese Reporter welcomes letters to the 
editor. Comments should be sent to Dick 
Groves, at dgroves@cheesereporter.com.
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EU Cheese Production, Consumption, 
Exports Expected To Increase In 2019
Brussels, Belgium—Cheese is 
expected to continue offering the 
best and relatively stable returns to 
European Union (EU) dairy pro-
cessors this year, according to the 
latest short-term outlook report 
for EU agricultural markets, which 
was released earlier this month by 
the European Commission.

Cheese is the most consumed 
dairy product on the EU market 
and its consumption is expected to 
keep increasing in 2019, rising by 
0.5 percent, the report said.

Cheese is also the EU’s main 
dairy product exported in value 
(infant formula excluded). In 2018, 
cheese reached close to 40 percent 
of EU dairy exports (16 percent in 
volume). In the last 10 years, the 
trade value of cheese increased by 
almost 60 percent.

Last year, the decline in EU 
cheese exports to the US, its main 
partner (down 5 percent) was more 
than offset by increased shipments 
to Japan (up 12) and Switzerland 
(up 2 percent). With the ratified 
free trade agreement with Japan, 
and the sustained global demand, 
further growth of EU cheese 
exports is expected in 2019 (up 1 
percent), contributing to a cheese 
production increase of 0.8 percent.

Overall in 2018, global dairy 
trade increased by 3 percent com-
pared to 2017, according to the 
report. US exports grew the most 
(up 10 percent, reaching 20 per-
cent market share), driven by skim 
milk powder (up 18 percent in vol-
ume), with record-high flows to 
Mexico and South East Asia.

The EU maintained its leading 
export market position in 2018 (32 
percent market share, infant for-
mula excluded), followed closely 
by New Zealand.

The drop in US exports to 
China due to increased tariffs gave 
more opportunity for EU exports, 
with flows to China rising by 11 
percent (covering almost 25 per-
cent of all Chinese imports in 
2018, excluding infant formula), 
the report said. The increase in 
whey powder shipments explains 
60 percent of that growth.

In 2019, further world dairy 
import demand growth is expected, 
according to the report.

By the end of February, EU 
skim milk powder intervention 
stocks bought-in in 2016 and 2017 
were almost empty. In parallel to 
the release of stocks, SMP prices 
recovered, reaching 1,915 euros 
per ton at the beginning of March, 
the highest price since July 2017, 
the report said.

In 2018, with more than a 5 
percent increase in exports, the 
EU strengthened its leading mar-
ket position in SMP trade (38 
percent), followed by the US (32 
percent) and New Zealand  (16 
percent). 

Exports in 2018 grow the most, 
in percentage terms, to Malaysia 
(up 45 percent) and China (up 
29 percent). However, in absolute 
volume terms, growth was higher 
for shipments to China.

Despite the expected global 
SMP price increase in 2019, the 
EU should remain competitive, 
leading to further export growth 
(up 3 percent), the report said.

The increase in milkfat content 
and sustained internal and global 
demand for dairy fat are expected 
to lead to an EU butter produc-
tion increase (up 0.8 percent) and 
higher exports (up 2) in 2019.

In recent years, more milk pro-
teins have been used in the pro-

cessing of other dairy products 
(not covered by statistics), such as 
infant formua and fat-filled pow-
ders (FFP). In 2019, the protein 
use for these products is estimated 
to grow by more than 2 percent, 
driven by export demand.

This trend is also supported by 
the market development of techni-
cal dairy ingredients used for adult, 
sport and senior nutrition.

EU production of whole milk 
powder dropped by 5 percent last 
year, while exports fell by 15 per-
cent. These trends are expected 
to continue. FFP and butter offer 
better returns to processors than 
WMP (a product for which New 
Zealand is very competitive). 

At the end of December 2018, 
the number of dairy cows in the 
EU was 1.6 percent below 2017. 
In the same period, the number of 

heifers of two years declined by 2 
percent, indicating a slowdown of 
the replacement rate in 2019.

Despite the impact of the 
drought last summer and the lower 
number of cows, EU milk deliv-
eries increased by 0.9 percent last 
year. That increase is explained by 
a further 2 percent yield increase, 
supported by the increased use of 
(imported) concentrated feed in 
the last quarter of 2018.

The higher use of compound 
feed could limit the decline in 
milk deliveries in the first quarter 
of 2019 (down 1 percent year-on-
year) compared to the record level 
of 2018, the report said. 

Over the spring of 2019, and in 
the second half of the year, milk 
production is expected to increase, 
assuming normal weather condi-
tions over the full year.

For more information, visit www.tetrapak.com
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Indicators Point To Higher Milk Prices
Dairy Situation & Outlook by Bob Cropp

Dr. Bob Cropp is a     
Professor Emeritus at the 

University of  
Wisconsin-Madison

from our 
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50 YEARS AGO
April 26, 1969: Madison—
Two significant producer co-
ops, Consolidated Badger Co-op 
of Shawnao and the Pure Milk 
Products Co-op of Fond du Lac, 
reported that they do not favor 
the proposed merger of Midwest 
milk producers into a single unit. 
The suggested cooperative name 
would be American Milk Pro-
ducers, Inc.

Ames, IA—The first of four 
educational Cheddar cheese 
exhibits/contests for Iowa cheese 
manufacturers kicked off here 
this week at the Iowa State Uni-
versity Dairy Industry Confer-
ence.  First place went to John 
Roetlin of Twin-County Dairy, 
Inc., Kalona, IA, with a perfect 
score of 100 points.

25 YEARS AGO
April 22, 1994: Washington—
To counter increased consumer 
attention on dietary fat expected 
in the coming months as new 
federal nutrition labeling regu-
lations take effect, the National 
Cheese Institute will launch 
an industry-wide cheese public 
relations program to reinforce 
the positive aspects of cheese 
and its role as an integral part of 
a healthful diet.

Minneapolis, MN—A federal 
judge, siding with Upper Mid-
west dairy farmers, has ordered 
US Ag Secretary Mike Espy 
to reconsider a decision not to 
change the Class I pricing struc-
ture under the federal milk mar-
keting order program. 

10 YEARS AGO
April 24, 2009: La Crosse, 
WI—Gary Grossen of the UW-
Madison Babcock Hall Dairy Plant 
was named winner of the H.P. 
Mulloy Memorial Award at the 
closing banquet of the Wisconsin 
Cheese Industry Conference here 
this week. The award is presented 
biennially to the licensed cheese 
maker earning the highest com-
posite score from the Wisconsin 
State Fair and US Championship 
Cheese Contest.

Fortuna, CA—Humboldt 
Creamery this week filed for pro-
tection under Chapter 11 of the 
Bankruptcy Code. The filing for 
the oldest independent dairy coop-
erative in California was neces-
sitated by its impaired financial 
condition, which was discovered 
after the resignation of its former 
CEO Richard Ghilarducci.

For more information, visit www.drtechinc.com

Milk production in March fell 0.4 
percent below a year ago. This fol-
lows 0.9 percent more milk than 
a year ago in January and just 0.1 
percent more milk for February. 

Milk cow numbers which have 
been declining since June of last 
year, declined by 10,000 February 
to March and were 86,000 head 
or 0.9 percent lower than a year 
ago. This decline in cow numbers 
reflects slaughter running about 6 
percent higher than a year ago and 
continued exiting of dairy produc-
ers. Milk per cow was also just 0.5 
percent higher than a year ago.

March milk production com-
pared to a year ago for the top 
five dairy states which produced 
52 percent of the milk last year 
was: California +0.7 percent, Wis-
consin +0.4 percent, Idaho +1.4 
percent, New York +2.3 percent 
and Texas +5.8 percent. Milk cow 
numbers were down by 9,000 in 
California, and 4,000 in Wiscon-
sin, but up 9,000 in Idaho, 2,000 
in New York and 27,000 in Texas.

Arizona had 10,000 fewer milk 
cows resulting in 4.9 percent less 
milk. Milk cow numbers were down 
12,000 in New Mexico resulting 3.9 
percent less milk. In Pennsylvania 
29,000 fewer milk cows and lower 
milk per cow resulted in milk pro-
duction being down 6.9 percent. 
Iowa had 3,000 fewer cows and 1.3 
percent less milk. Higher milk per 
cow more than offset 4,000 fewer 
cows in Minnesota. More milk per 
cow in Florida was not enough to 
offset 7,000 fewer cows netting 4.7 
percent less milk. 

Fluid (beverage) milk sales 
declined 2 percent last year and 

sales were down another 1.2 per-
cent January through February this 
year. Reports are that butter and 
cheese sales show modest growth. 

Compared to February a year ago 
nonfat dry milk/skim milk powder, 
whey products and lactose exports 
were down 17 percent, 29 per-
cent and 19 percent respectively. 
Lower nonfat dry milk/skim milk 
powder exports were due primarily 
to China down 78 percent, South 
East Asia down 11 percent and 
Middle East/North Africa down 85 
percent. Whey exports were down 
58 percent to China, the lowest 
since February 2011. Butterfat 
exports were up 34 percent and 
cheese exports up 16 percent and 
the second highest total ever, fall-
ing just below the record high in 
March 2014. Cheese exports were 
up 71 percent to South Korea, 41 
percent to Southeast Asia, 24 per-
cent to Central America and after 
being 20 percent lower in January 
cheese exports to Mexico in Febru-
ary were up 9 percent. On a total 
milk solids basis, February exports 
were equivalent to 14.3 percent of 
US milk production.

With lower milk production 
dairy product production is also 
lower. Compared to a year ago 
February butter production was 
2.9 percent lower, Cheddar cheese 
4.3 percent lower and total cheese 
production up just 0.5 percent. 
Stock levels are also improving. 
Compared to March 31st a year 
ago, butter stocks were down 1.4 
percent, American cheese stocks 
up just 2.3 percent, other cheese 
stocks up 7.0 percent and total 
cheese stocks up 4.3 percent.

Milk production lower than a 
year ago, lower dairy product pro-
duction, strong cheese and butter 
exports and improved stock lev-
els all point to higher milk prices. 
While fluid (beverage) milk sales 
continue to decline butter and 
cheese sales are expected to con-
tinue modest growth. The level of 
dairy exports will be an important 
factor in how much milk prices 
improve. 

While dry whey prices have 
been in the $0.33 to $0.35 per 
pound range cheese prices have 
strengthened to increase the Class 
III price. The Class III price was 
below $14 for both January and 
February, improved to $15.04 in 
March and will be near $15.95 for 
April. Cheese prices should con-
tinue to improve pushing the Class 
III price in the $16’s as early as May 
with a good possibility of reaching 
$17 by October. Class III futures 
have improved, but currently are 
not quite this optimistic with a 
high in the $16.60’s by October. 

Butter has held around $2.25 per 
pound, but should show strength 
by fall. Nonfat dry milk prices may 
hold in the high $0.90’s per pound. 

As a result the Class IV price 
which was $15.48 in January con-
tinues to improve with March 
at $15.71 and April will be near 
$15.80. The Class IV price should 
in the $16’s by May and for the 
remainder of the year. Class IV 
futures are even more optimistic 
with a price in the $17’s August 
through November. 

In summary, milk prices are 
shaping up to be much improved 
over the low milk prices in 2018.
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USDA Makes Several 
Enhancements 
To Dairy Revenue 
Insurance Program
Washington—USDA’s Risk 
Management Agency (RMA) 
announced several enhancements 
to insurance programs that the 
agency said will provide a more 
efficient level of coverage for dairy 
and livestock producers.

These program changes to the 
Dairy Revenue Protection (DRP), 
Livestock Gross Margin (LGM) 

and Livestock Risk Protection pro-
grams take effect July 1, 2019.

DRP is designed to insure for 
unexpected declines in the quar-
terly revenue from milk sales com-
pared with a guaranteed coverage 
level. The expected revenue is 
based on futures prices for milk and 
dairy commodities and the amount 
of covered milk production elected 
by the dairy producer. The covered 
milk production is indexed to the 
state or region where the dairy pro-
ducer is located.

Improvements for the 2020 crop 
year include:
 Modified the minimum de-

clared butterfat from 3.50 to 3.25 
pounds, making the range 3.25 
to 5.0 pounds, and the minimum 
declared protein range is expanded 
from 3.00 to 2.75 to 2.75 to 4.0 
pounds, affording greater coverage 
flexibilities for dairy producers;
 Removed the declared but-

terfat test to declared protein test 
ratio to simplify the process for 
dairy producers; and
 Adjusted the coverage levels; 

removal of the 70 and 75 percent 
coverage levels.

Also, the 2018 farm bill allows 
dairy producers to enroll in LGM-
Dairy or DRP and simultaneously 

participate in Dairy Margin Cov-
erage, a program administered by 
USDA’s Farm Service Agency.

Dairy Revenue Protection was 
developed and approved through 
the Federal Crop Insurance Act’s 
508(h) process, which allows pri-
vate parties to develop insurance 
products that are in the best inter-
ests of producers, follow sound 
insurance principles and are actu-
arially appropriate.

For more information and 
answers to frequently asked ques-
tions on dairy and livestock risk 
management options, visit www.
rma.usda.gov.

FDA Releases New Draft Guidance On 
Initiation Of Voluntary Product Recalls
Silver Spring, MD—The US Food 
and Drug Administration (FDA) 
this week announced the availabil-
ity of a draft guidance for industry 
and FDA staff that covers the ini-
tiation of voluntary recalls for food 
and other FDA-regulated products.

Voluntary recalls are “one of 
the most important safety tools” 
overseen by FDA, noted Melinda 
K. Plaisier, FDA associate commis-
sioner for regulatory affairs. “They 
are a vital means to protect public 
health and typically are the quick-
est way to remove defective or 
potentially harmful food, medical, 
and consumer products from the 
market.”

FDA’s new draft guidance, 
when finalized, will provide indus-
try with “clear information on 
ways to prepare, plan, and work 
with the FDA to ensure voluntary 

recalls are initiated properly and 
promptly,” Plaisier noted.

The draft guidance includes rec-
ommendations in three key areas:

Training: Proper training of 
personnel is one of the important 
elements to effectively executing 
a recall, Plaisier stated. The draft 
guidance provides recommenda-
tions for companies that manufac-
ture or distribute FDA-regulated 
products to adopt in readying their 
staff for potential recall situations.

Specifically, the new draft guid-
ance advises companies on ways to 
best identify and train appropriate 
personnel on their responsibilities 
during a recall, establish a recall 
communications plan, and identify 
what FDA reporting requirements 
there may be, amont other things.

Record-keeping: Thorough and 
organized record-keeping is espe-

cially important as FDA contin-
ues its efforts to improve recalls 
through product traceability by 
tapping into modern approaches 
such as blockchain technology to 
further advance its mission of pro-
tecting public health.

The draft guidance advises the 
importance of coding their prod-
ucts and maintaining distribution 
records in order to conduct the 
most effective recall possible.

Procedures: Written recall ini-
tiation procedures help to minimize 
delays created by uncertainty. For 
companies that initiate a recall, 
using initiation procedures can 
help reduce the amount of time 
a defective or potentially harmful 
product is on the market and that 
in turn reduces the potential expo-
sure to consumers. For consignees 
of a company that initiates a recall, 
these procedures can help extend 
the recall quickly throughout the 
distribution chain.

The guidance recommends that 

firms consider preparing and main-
taining written recall initiation 
procedures to swiftly ensure their 
recalled products are removed 
from the market. These procedures 
should clearly describe the appro-
priate actions to take when a deci-
sion is made to initiate a recall. 
They should also help ensure that 
necessary actions are not over-
looked and may minimize the dis-
ruptive effect a recall can have on 
a company’s operations.

The guidance released this week 
reflects the latest step in FDA’s 
ongoing commitment to working 
with companies to quickly act to 
protect consumers from potentially 
dangerous products, Plaisier noted. 
It builds upon 18 months of proac-
tive and systematic improvements 
to FDA’s recall processes. Moving 
forward, FDA will continue its 
efforts to improve recalls, and will 
encourage the use of new technol-
ogies and other tools that can assist 
in those efforts.
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STATE March March % Change
2018 2019 Change Cows

California 3589 3614 0.7 -9000

Wisconsin 2605 2616 0.4 -4000

New York 1263 1292 2.3 2000

Idaho 1266 1284 1.4 9000

Texas 1116 1181 5.8 27000

Michigan 961 965 0.4 -1000

Pennsylvania 959 893 -6.9 -29000

Minnesota 847 851 0.5 -4000

New Mexico 741 712 -3.9 -12000

Washington 569 567 -0.4 3000

Ohio 491 466 -5.1 -10000

Iowa 455 449 -1.3 -3000

Arizona 465 442 -4.9 -10000

Colorado 386 401 3.9 9000

Indiana 369 357 -3.3 -4000

Kansas 320 328 2.5 7000

South Dakota 228 236 3.5 4000

Vermont 231 234 1.3 -2000

Florida 233 222 -4.7 -7000

Oregon 212 221 4.2 3000

Utah 194 194 NC NC

Illinois 174 157 -9.8 -9000

Virginia 152 133 -12.5 -10000

millions of pounds     1,000 head

Milk Production by State

For more information, visit www.sanchelimaint.com

Milk Output Falls
(Continued from p. 1)

due to 9,000 fewer milk cows but 
25 more pounds of milk per cow. 
California’s first-quarter milk pro-
duction totaled 10.361 billion 
pounds, up 0.5 percent from 2018’s 
first quarter. 

The state’s fourth-quarter milk 
output had been up 1.9 percent 
from a year earlier.

Wisconsin’s March milk pro-
duction totaled 2.616 billion 
pounds, up 0.4 percent from March 
2018, due to 4,000 fewer milk cows 
but 15 more pounds of milk per 
cow. Wisconsin’s January-March 
milk output totaled 7.594 billion 
pounds, up 1.5 percent from the 
same period last year. The state’s 
October-December production 
had been up 0.5 percent from a 
year earlier.

March milk production in New 
York totaled 1.292 billion pounds, 
up 2.3 percent from March 2018, 
due to 2,000 more milk cows and 
40 more pounds of milk per cow. 
New York’s first-quarter milk 
production totaled 3.709 billion 
pounds, up 2.7 percent from 2018’s 
first quarter. The state’s fourth-
quarter milk output had been up 1 
percent from a year earlier.

Idaho’s March milk produc-
tion totaled 1.284 billion pounds, 
up 1.4 percent from March 2018, 
due to 9,000 more milk cows but 
unchanged milk per cow. Idaho’s 
January-March milk output totaled 
3.716 billion pounds, up 1.9 per-
cent from a year earlier. The state’s 
October-December production 
had been up 4.3 percent from the 
same period in 2017.

Milk production in Texas dur-
ing March totaled 1.181 billion 
pounds, up 5.8 percent from March 
2018, due to 27,000 more milk 

cows and 15 more pounds of milk 
per cow. Texas’s milk production 
during the first quarter of this year 
totaled 3.363 billion pounds, up 
6.9 percent from the first quarter of 
last year. The state’s fourth-quarter 
milk output had been up 5.8 per-
cent from a year earlier.

Michigan’s March milk produc-
tion totaled 965 million pounds, 
up 0.4 percent from March 2018, 
due to 1,000 fewer milk cows 
but 15 more pounds of milk per 
cow. Michigan’s January-March 
milk output totaled 2.786 billion 
pounds, up 1 percent from the 
same period in 2018. The state’s 
October-December production 
had been down 0.8 percent from a 
year earlier.

Pennsylvania’s March milk 
production totaled 893 million 
pounds, down 6.9 percent from 
March 2018, due to 29,000 fewer 
milk cows and 25 less pounds of 
milk per cow. Pennsylvania’s first-
quarter milk production totaled 
2.571 billion pounds, down 6.1 
percent from 2018’s first quarter. 
The state’s fourth-quarter 2018 
output had been down 4.6 percent 
from 2017’s fourth quarter.

March milk production in Min-
nesota totaled 851 million pounds, 
up 0.5 percent from March 2018, 
due to 4,000 fewer milk cows but 
25 more pounds of milk per cow. 
Minnesota’s January-March milk 
production totaled 2.474 billion 
pounds, up 1.3 percent from a 
year earlier. The state’s October-
December output had been up 0.2 
percent from the same period in 
2017.

New Mexico’s March milk 
production totaled 712 million 
pounds, down 3.9 percent from 
March 2018, due to 12,000 fewer 
milk cows and 10 less pounds of 
milk per cow. New Mexico’s first-

quarter milk production totaled 
2.036 billion pounds, down 3.8 
percent from 2018’s first quarter. 
The state’s fourth-quarter output 
had been down 1.8 percent from 
2017’s fourth quarter.

Washington’s March milk 
production totaled 567 million 
pounds, down 0.4 percent from 
March 2018, due to 3,000 more 

milk cows but 30 less pounds of 
milk per cow. Washington’s Jan-
uary-March milk output totaled 
1.645 billion pounds, up 0.6 per-
cent from the same period last year. 
The state’s October-December 
production had been up 4.1 per-
cent from a year earlier.

All told for the 23 report-
ing states in March, compared 
to March 2018, milk production 
was higher in 12 states, with those 
increases ranging from 0.4 percent 
in both Wisconsin and Michigan 
to 5.8 percent in Texas; down in 
10 states, with those declines rang-
ing from 0.4 percent in Washing-
ton to 12.5 percent in Virginia; 
and unchanged in Utah.

For all 50 states during the first 
quarter of this year, compared to 
the first quarter of last year, milk 
production was higher in 19 states, 
lower in 30 states, and unchanged 
in one state. 

States posting production 
declines of more than 10 percent 
during the first quarter of 2018 
included Alaska, down 28.6 per-
cent; Arkansas, down 19 percent; 
Delaware, down 14.3 percent; 
Hawaii, down 83.3 percent; Louisi-
ana, down 10.9 percent; Maryland, 
down 11.4 percent; New Jersey, 
down 13.3 percent; Rhode Island, 
down 13.3 percent; South Caro-
lina, down 13.2 percent; Tennes-
see, down 15.2 percent; Virginia, 
down 11.9 percent; and West Vir-
ginia, down 20 percent.
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Controls & Automation
Start-Up and Commissioning  |  24/7 Controls Support Number

Custom  reporting for your plant needs

Today’s demanding processing environment requires innovative automation 
that deliver results and ensure maximum uptime. At its core, our strategy is 

driven by ease of use and flexibility, implementing your system standards, or our 
proven ones, and ensuring control of your production down to the smallest details.

From conceptual designs to executed solutions, our expert team delivers 
high-performing automation systems.

Custom  reporting for your plant needs

Typical easy to follow operator 
control graphic screen

Skid assembly and complete 
testing prior to shipping

NFPA friendly panel design

Engineered custom enclosure to 
suit your plant specifications

Employee Owned and Operated with locations in Minnesota | Idaho | California

Listeria Found
(Continued from p. 1)

larger establishments whose prod-
uct would be expected to reach 
more consumers. At the time the 
assignment was conducted, the 
89 ice cream production facilities 
inspected accounted for about 16 
percent of the domestic ice cream 
manufacturers in FDA’s inventory.

The agency instructed its 
investigators to collect two envi-
ronmental samples at each estab-
lishment, one consisting of at least 
50 subsamples to test for Listeria 
monocytogenes and the other con-
sisting of at least 100 subsamples to 
test for Salmonella.

FDA detected Listeria mono-
cytogenes in 19 of the 89 estab-
lishments (an establishment-based 
prevalence of 21.3 percent), and 
in 65 of the 5,295 subsamples (a 
subsample-based prevalence of 
1.25 percent). 

Examining the findings by zone, 
FDA detected Listeria monocyto-
genes on food contact surfaces at 
one of the 19 establishments where 
Listeria monocytogenes had been 
found, whereas all the other detec-
tions of the pathogen involved 
non-food contact surfaces.

The agency detected Salmonella 
in one of the 89 ice cream produc-
tion facilities (an establishment-
based prevalence of 1.1 percent), 
and in one of the 7,004 subsamples 
(a subsample-based prevalence of 
0.01 percent). FDA collected the 
Salmonella-positive sample from 
a non-food contact surface, the 
wheel of a forklift that transported 
ingredients from a storage area to a 
production area.

FDA did whole genome sequenc-
ing (WGS) of the subsamples that 
tested positive for a pathogen to 
identify the bacteria’s genetic pat-
terns and determine whether the 
bacteria may be linked to human 
illness, finished products, or other 
environmental samples. 

A subsequent bioinformatics 
analysis showed that three of the 
Listeria monocytogenes-positive 
samples were individually related 
to isolates obtained from four ill 
persons prior to 2016. However, 
at the time of the collection and 
testing, FDA could not determine 
whether any of the bacteria found 
in the environment of the facilities 
were the likely cause of those four 
illnesses, due to the limited epide-
miological data then available. 

In late summer 2018, additional 
information surfaced, strongly 
linking a Florida facility inspected 
under this assignment to a clini-
cal listeriosis case. Working col-
laboratively, FDA, the Centers 
for Disease Control and Preven-
tion (CDC), and state health offi-
cials determined that the Listeria 
monocytogenes isolate obtained 
from the clinical case was highly 
related to a positive environmen-
tal sample collected at the Florida 
facility in 2017. 

Health officials confirmed that 
the patient had eaten ice cream 
made at the facility, and a follow-
up inspection by FDA identified 
insanitary conditions that could 
lead to Listeria monocytogenes 
contamination in finished product.

Alerted to the link to the clinical 
listeriosis case, the firm conducted 
a voluntary recall of all product 
within expiry. FDA suspended the 
firm’s food facility registration, and 
subsequently the company volun-
tarily ceased operations. 

In the months following the 
suspension, the company submit-
ted a proposed shift in business to 
become a warehouse distributor of 
ice cream products. The company 
will not resume ice cream manu-
facturing operations, but instead 
will store and distribute product 
sourced from third party manufac-
turers. Given the proposed com-

mitments by the firm, the agency 
lifted the suspension on Feb. 15, 
2019, reinstating the firm’s facility 
registration.

With respect to the assignment 
inspectional outcomes, FDA classi-
fied 44 of the 89 inspections (49.4 
percent) as “No Action Indicated 
(NAI),” meaning no objection-
able conditions or practices were 
observed during the inspection; 39 
inspections (43.8 percent) as “Vol-
untary Action Indicated (VAI),” 
meaning objectionable conditions 
or practices were observed and 
documented, but the operation 
should be able to address them 
without official action by FDA; 
and six inspections (6.7 percent) 
as “Official Action Indicated 
(OAI),” meaning objectionable 
conditions or practices warrant-
ing official action by FDA were 
observed and documented.

The inspections classified as 
OAI as compared to VAI were 
characterized by conditions or 
practices most likely to contrib-
ute to contamination in the food. 
FDA detected Listeria monocyto-
genes in all six of the facilities that 
received an OAI classification. 

In addition to the pathogen 
findings, agency investigators 
observed, for example, improper 
cleaning and sanitizing of uten-
sils and production equipment 
food contact surfaces; employees’ 
failure to thoroughly wash hands 
before starting work and after han-
dling trash; a sink with holes that 
allowed waste water to drip onto 
the production room floor; and the 
use of a pressurized hose to spray 
waste product toward a floor drain 
while ingredients and food pack-
aging were unprotected from the 
splash and mist.
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CIP TANKS,TANKS,T
BALANCE TANKSTANKST
STORAGE TANKSTANKST

  12 gauge single piece,
seamless construction on body

  T-304 or T-316 Stainless Construction

  Rated for heavy equipment - 10,000#
  Standard size 4” sch.-10 outlet

(2”, 3”, 6” also available)
  Many styles of bodies,

baskets & covers available

  Glass beaded finish
  USDA Approved

E: sales@awimfg.com
www.awimfg.com
Tel: 888.272.2600

Winsted, MN 55395

Superior Solutions

FLOOR DRAINS

Stainless 
Steel Floor
Drains, P-Trap
& Clean-Outs
and Accessories

seamless construction on body
  T-304 or T-316 Stainless Construction

  Rated for heavy equipment - 10,000#
  Standard size 4” sch.-10 outlet

For more information, visit www.awimfg.com

EU’s GI Agenda
(Continued from p. 1)

The US is “working intensively” 
through bilateral and multilateral 
channels to advance US market 
access interests in foreign markets 
and to ensure that GI-related trade 
initiatives of the EU, its member 
countries, like-minded countries, 
and international organizations, do 
not undercut such market access, 
the report said.

The European Union GI sys-
tem raises concerns regarding the 
extent to which it impairs the 
scope of trademark protection, 
including trademark rights that 
pre-date the issuance of a GI, the 
report said. 

Trademarks are among the most 
effective ways for producers and 
companies, including small and 
medium-sized enterprises (SMEs), 
to create value, promote their 
goods and services, and protect 
their brands, even with respect to 
food and beverage products cov-
ered by the EU geographical indi-
cation system.

Trademark systems offer “strong 
protections” through procedures 
that are easy to use, cost-effective, 
transparent, and provide due pro-
cess safeguards, the report said.  
But the EU GI system “undermines 
trademark protection and may 
result in consumer confusion to 
the extent that it permits the regis-
tration of GIs that are confusingly 
similar with prior trademarks.”

The EU GI system and strategy 
adversely impact access for US and 
other producers in the EU mar-
ket and other markets, the report 
noted. 

The EU has granted GI protec-
tion to thousands of terms that 
now only certain EU producers can 
use in the EU market.  

Further, in 2017, the EU granted 
GI protection to the cheese name 
Danbo, a widely traded type of 
cheese that is covered by an inter-
national standard under the Codex 
Alimentarius Commission. Argen-
tina, South Africa, Uruguay, and 
other countries produce Danbo, 
the report pointed out.  

Several countries, including the 
United States, opposed geographi-
cal indication protection of this 
common name, but the European 
Commission granted the protec-
tion over that opposition and 
without sufficient explanation or 
notice to interested parties.

As part of its trade agreement 
negotiations, the EU pressures 
trading partners to prevent all pro-
ducers, other than in certain EU 
regions, from using certain product 
names, such as Fontina, Gorgon-
zola, Asiago, or Feta, the report 
continued. 

This is despite the fact that 
these terms are the common names 
for products and produced in coun-
tries around the world.  

In the EU and other markets 
that have adopted the EU GI 
system, US producers and traders 
either are effectively blocked from 
those markets or must adopt bur-
densome workarounds, the report 
explained. 

For example, in some markets, 
non-EU producers may sell their 
products only as “fontina-like,” 
“gorgonzola-kind,” “asiago-style,” 
or “imitation feta.”  In other mar-
kets, non-EU producers may not 
even use such descriptors. 

“This is costly, unnecessary, and 
can reduce consumer demand for 
the non-EU products,” the report 
said.

EU Seeking To Expand  GI System
Despite these troubling aspects of 
its GI system, the EU continues 

to seek to expand its GI system 
within its territory and beyond, the 
report said. 

Last year, the US urged the EU 
not to implement certain proposed 
changes to the EU’s Common 
Agricultural Policy (CAP) which, 
if adopted, would transfer much of 
the application review process to 
interested EU member coungtries 
and “sharply reduce” the period for 
filing a reasoned basis in support 
of an opposition to register a geo-
graphical indication.

The EU has also sought to 
advance its agenda through bilat-
eral trade agreements, which 
impose the negative impacts of 
the EU geographical indication 
system on market access and trade-
mark protection in third countries, 
including through exchanges of 
lists of terms that receive auto-
matic protection as geographi-
cal indications without sufficient 
transparency or due process, the 
report said. 

The European Union has pur-
sued its geographical indication
agenda in multilateral and pluri-
lateral bodies as well.

In response to the EU’s aggres-
sive promotion of its exclusionary 
GI policies, the US continues its 
intensive engagement in promot-
ing and protecting access to for-
eign markets for US exporters of 
products that are trademark pro-
tected or are identified by common 
names. 

The United States is advanc-
ing these objectives through its 
free trade agreements, as well as 
in international fora, the report 
noted.

The US is also engaging bilater-
ally to address concerns resulting 
from the GI provisions in existing 
EU trade agreements, agreements 
under negotiation, and other ini-
tiatives, including with Argentina, 
Brazil, Canada, Chile, China, 
Colombia, Ecuador, Indonesia, 
Japan, Malaysia, Mexico, Morocco, 
Paraguay, the Philippines, Singa-
pore, South Africa, Tunisia, Uru-
guay, and Vietnam, among others.  
US goals in this regard, according 
to the report, include, among oth-
ers:
 Ensuring that the grant of GI 

protection does not violate prior 
rights (for example, in cases in 
which a US company has a trade-
mark that includes a place name); 
 Ensuring that the grant of GI 

protection does not deprive inter-
ested parties of the ability to use 
common names, such as Parmesan 
or Feta; 
 Ensuring that interested 

persons have notice of, and 
opportunity to oppose or to seek 
cancellation of, any geographi-
cal indication protection that is 
sought or granted;
 Ensuring that notices issued 

when granting a GI consisting of 
compound terms identify its com-
mon name components; and 

 Opposing efforts to extend 
the protection given to GIs for 
wines and spirits to other products.

“With this report the USTR 
sends a strong message on the EU’s 
misuse of GIs to erect barriers to 
trade; to remedy the problems 
the report so accurately diagno-
ses, we urge the administration 
to promptly and forcefully follow 
through by securing binding com-
mitments from US trading part-
ners that preserve market access 
rights for exporters,” said Errico 
Aurichio, chairman of the Con-
sortium for Common Food Names 
(CCFN) and president of BelGio-
ioso Cheese, Green Bay, WI.

“For too long the United States 
has tolerated its trading partners’ 
disregard of their market access 
concessions and their acquiescence 
to EU GI demands that have nega-
tively impacted suppliers from the 
United States and others through-
out the New World,” said Jaime 
Castaneda, the CCFN’s executive 
director.

“With this report the 
USTR sends a strong 
message on the EU’s 

misuse of GIs to erect 
barriers to trade; to 
remedy the problems 

the report so accurately 
diagnoses, we urge 

the administration to 
promptly and forcefully 

follow through by 
securing binding 

commitments from US 
trading partners that 

preserve market access 
rights for exporters.”

—Errico Aurichio, 
Consortium for Common 

Food Names and            
BelGioioso Cheese

Castaneda called on the USTR 
to build further upon the posi-
tive precedent established in the 
USMCA “Side Letter Agreement” 
with Mexico, which affirmed mar-
ket access rights on a subset of 
common product terms. 

“In addition, we encourage the 
administration to evaluate the 
full range of tools at its disposal 
to address the deeply asymmetrical 
nature of the US-EU food trade 
relationship,” Castaneda contin-
ued. 

The US “is a large and lucra-
tive market for many European 
food makers even as the EU bans 
the import of accurately labeled 
common name US foods into its 
own market. This deficit of equal 
opportunity — a $1 billion trade 
deficit in cheese alone — is one 
that must be remedied.”
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Tennessee Takes Top Honors In College  
Dairy Products Evaluation Contest
Madison—The University of Ten-
nessee captured the all products 
team title in the 97th Collegiate 
Dairy Products Evaluation Contest 
(CDPEC), held here last week.

In winning the contest’s all-
products title, Charlie White and 
Allison Shaunak were recognized 
with the Eurelia and George Wei-
gold Coach’s Award, and Tennes-
see was awarded the Shirley Seas 
Memorial Scholarship.

South Dakota State University, 
coached by Lloyd Metzger, fin-
ished second in all-products judg-
ing, while Clemson University, 
coached by John McGregor and 
Sara Cothran, finished third.

Tennessee’s Bailey Brown cap-
tured top individual honors in 
the all-products category, while 
Tennesee’s Mac “Quint” Gasque 
finished second and Penn State’s 
Kayla Graff finished third.

Brittany Sievers of the Univer-
sity of Missouri was the top grad-
uate student in all products and 
received the Genevieve Christen 
Graduate Student All Products 
Award. The American Cheese 
Society provides a travel stipend 
to the top all products graduate 
student to be invited as a techni-
cal judge in the ACS Judging and 
Competition.

Hayley Fernandes of Cal Poly 
and Alden Riak of Iowa State 
University received the Joe Larson 
Merit Award, which honors under-
graduate students who best uphold 
the ideals of the CDPEC. The 
awards are not based on technical 
placement, but reward individuals 
for other key attributes necessary 
for industry leadership.

The Joe Larson Merit Awards 
were presented by Art Nesbitt.

The contest was again hosted 
by the Wisconsin Cheese Makers 
Association (WCMA), and took 
place during last week’s Cheese 
Industry Conference. A total of 15 
academic institutions participated 
in the contest.

Two years, the Collegiate Dairy 
Products Evaluation Contest 
switched from its long history of 
holding a fall contest to a spring 
event, opening the opportunity 
for a partnership with WCMA. In 
April 2017, the WCMA hosted 
its first CDPEC event in associa-
tion with the Wisconsin Cheese 
Industry Conference in Madison, 
and then in April 2018, the con-
test was again hosted by WCMA 
in association with the ICTE.

John Umhoefer, the WCMA’s 
executive director, announced that 
the WCMA has agreed to host the 
CDPEC for another six years.

Cheddar Cheese
South Dakota State University 
(SDSU) took first place in the 
Cheddar cheese category, followed 
by Tennesee in second place and 

Penn State in third.
SDSU’s Madison Okerstrom 

was the top individual Cheddar 
judge and, as such, she and her 
coach, Lloyd Metzger, earned the 
opportunity to evaluate cheese in 
next year’s World Championship 
Cheese Contest. Chr. Hansen will 
sponsor their trip to the contest.

Tennessee’s Bailey Brown fin-
ished second in the Cheddar cate-
gory, while Clemson’s Amy Grace 
Funcik finished third. Missouri’s 
Brittany Sievers was the top gradu-
ate student Cheddar judge.

Rich Holtquist of RLHoltquist 
Solutions LLC was the industry 
Cheddar judge. Other industry 
Cheddar judges included Brandon 
Prochaska of DairiConcepts, Val-
erie Stastny of USDA, and Laura 
Enriquez of Edlong Corporation.

Butter
SDSU captured first place in the 
butter category, followed by Ten-
nessee in second place and Clem-
son in third.

Clemson’s Mathew Baxley was 
the top individual butter judge and 
received the Bert Aldrich Award. 
The award, which is sponsored by 
Saputo, is made in memory of Bert 
Aldrich, who was lead butter judge 
for many years and was dedicated 
to the education of dairy leaders.

Iowa State’s Alden Riak fin-
ished second in butter, followed by 
SDSU’s Han Si in third.Timothy 
Lott of Cornell University was the 
top graduate student butter judge.

Ron Thompson of Continental 
Dairy Facilities was the lead indus-
try butter judge. Other industry 
butter judges were Jackie Seibel 
of Schreiber Foods, Matthew Bus 
of DairiConcepts, and Kristine 
Thompson and Matthew Sied-
schlaw of USDA.

Cottage Cheese
Tennessee took top honors in the 
cottage cheese category, followed 
by Missouri in second place and 
Cornell in third.

Tennessee’s Bailey Brown was 
the top individual cottage cheese 
judge, followed by Missouri’s Jack-
son Weskamp in second place and 
Cornell’s Sebastion Santo in third. 

Glenn Grout of the University 
of Idaho/Washington State Uni-
versity was the top graduate stu-
dent cottage cheese judge.

Doug Allen of Denali Ingredi-
ents was the lead industry cottage 
cheese judge. Other industry cot-
tage cheese judges included Doug 
Vargo of DuPont, Gary Pieper of 
Chr. Hansen, Hoss Langhoff of 
Saputo Dairy Foods, and Dana Lil-
lard of Dean Foods.

Fluid Milk
Tennessee captured first place in 
the fluid milk category, followed 
by South Dakota State in second 
place and Cal Poly in third.

The University of Tennessee captured the all products team title at the 97th Collegiate Dairy 
Products Evaluation Contest, which was held last week during the Cheese Industry Conference 
in Madison, WI. Tennessee’s team included (left to right in the above photo): Anita Best, Bailey 
Brown, Mac “Quint” Gasque, and Josh Brantley.

Amber Morales-Cuadrado of 
Iowa State was the top individ-
ual fluid milk judge, followed by 
Chenyu Liao of the University of 
Minnesota in second place and Cal 
Poly’s Samantha Bass in third.

Aakash Varsha Swaminathan of 
the University of Wisconsin-Mad-
ison was the top graduate student 
fluid milk judge.

Jane Zeien of Denali Ingredi-
ents was the lead industry judge 
for fluid milk. Other industry fluid 
milk judges included Tom Gru-
etzmacher of Bay Valley Foods, 
Julie Tiatia of Kraft Heinz, Barry 
Stevens of Quadra Ingredients, and 
Justin Larson of Urban Farmer.

Yogurt
Tennessee finished first in the 
yogurt category, followed by Clem-
son in second place and South 
Dakota State in third.

Iowa State’s Amber Morales-
Cuadrado was the top individual 
yogurt judge, while Tennessee’s 
Mac “Quint” Gasque finished sec-
ond and Clemson’s Amy Grace 
Funcik finished third. Tara Cook 

of Idaho/WSU was the top gradu-
ate student yogurt judge.

Don Tribby of DuPont was the 
lead industry yogurt judge. Other 
industry yogurt judges included 
Herb Wyckoff of Crest Foods, 
Vanessa Teter of Dannon, Kevin 
Harrah of Denali Ingredients, Joe 
Loquasto of Crest Foods and Nata-
sha Scherber of DuPont.

Ice Cream
South Dakota State captured top 
team honors in the ice cream cate-
gory, followed by Tennessee in sec-
ond place and Clemson in third.

SDSU’s Madison Okerstrom 
was the top individual ice cream 
judge, followed by Tennessee’s 
Bailey Brown in second place and 
SDSU’s Han Si in third. Glenn 
Grout of Idaho/WSU wsa the top 
graduate student ice cream judge.

David Hoyda of Tate and Lyle 
Custom Ingredients was the lead 
ice cream judge. Other industry ice 
cream judges were Scott Halverson 
of Denali Ingredients, Chuck Yar-
ris of Quality Chekd Dairies and 
Jason Dompeling of Imbibe.
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Dave Buholzer 
Elected President Of 
Wisconsin Cheese 
Makers Association
Madison—Dave Buholzer of 
Klondike Cheese Company, 
Monroe, WI, was elected presi-
dent of the Wisconsin Cheese 
Makers Association (WCMA) 
by the WCMA board of direc-
tors here last week.

Buholzer, who currently serves 
as second vice president, will 
succeed Kim Heiman, Nason-
ville Dairy, Inc., Marshfield, WI, 
as WCMA president when the 
WCMA’s new fiscal year begins 
July 1, 2019.

Other new WCMA officers 
elected last week include: first 
vice president, Steve Bechel, Eau 
Galle Cheese Factory, Durand, 
WI; second 
vice presi-
dent, Chris 
S a n d r e t t i , 
S a p u t o 
C h e e s e 
USA, Mil-
w a u k e e , 
WI; secre-
tary, Greg 
S i e g e n t -
h a l e r , 
Grande Cheese Company, Fond 
du Lac, WI; and treasurer, Mike 
Neu, Chr. Hansen, Milwaukee, 
WI.

Four new directors will join 
the Wisconsin Cheese Makers 
Association board of directors 
on July 1: Randy LaGrander, 
LaGrander’s Hillside Dairy, 
Stanley, WI; Mike Sipple, Agro-
pur, Appleton, WI; Tim Omer, 
Emmi Roth USA, Fitchburg, 
WI; and Mike Hinrichsen, Asso-
ciated Milk Producers, Inc., New 
Ulm, MN.

Directors who will be leav-
ing the WCMA board at the 
end of June include Kim Hei-
man of Nasonville Dairy; Kerry 
Henning of Henning’s Cheese, 
Kiel, WI; Kyle Jensen of Hilmar 
Cheese, Hilmar, CA; and Jeff 
Kent and Matt Zimbric of Fore-
most Farms USA.

The 2019-20 Wisconsin 
Cheese Makers Association
board of directors also includes: 
Brian Baker, Baker Cheese; Jim 
Bleick, Graf Creamery; Craig 
Filkouski, Great Lakes Cheese; 
Gary Gosda, Lake Country 
Dairy; Linda Lee, Prairie Farms 
Dairy; Craig Linz, Tetra Pak, 
Winsted, MN; Ken Meyers, 
MCT Dairies; Paul Scharfman, 
Specialty Cheese Company; Jeff 
Wideman, Maple Leaf Cheese; 
Doug Wilke, Valley Queen 
Cheese, Milbank, SD; Mark 
Witke, Zimmerman Cheese; 
and Tayt Wuethrich, Grassland 
Dairy Products; Greenwood, WI.

Dave Buholzer

JIM EDWARDS has joined 
Provisur Technologies, Inc. as 
director of project management, 
engineered systems. Edwards has 
over 25 years of experience in 
the food industry, most recently 
as an assistant vice president of 
engineering at Lopez Foods. In 
this role, Edwards was respon-
sible for the development, test-
ing and implementation of key 
projects, many of which were for 
the quick serve restaurant seg-
ment. Edwards’ other industry 
experience includes engineer-
ing management roles at Ozark 
Mountain Poultry, Cargill and 
Perdue Farms.   

Two executive team members of 
the Global Cold Chain Alliance 
(GCCA) have recently been pro-
moted. MEGAN COSTELLO 
has been promoted to the role of 
chief operating officer, respon-
sible for running daily operations

PERSONNEL of the Alliance. Costello joined 
GCCA in 2013 as vice president of 
member programs and services, and 
her effort led directly to GCCA’s 
international growth. She has more 
than 25 years of association expe-
rience, including serving as man-
aging director of the Association 
of Corporate Travel Executives. 
CATHARINE PERRY is now 
vice president of member programs 
and services. Perry joined GCCA 
in 2012, expanding the WFLO 
Institute to three locations and 
increasing attendance by 30 per-
cent. Perry also launched multiple 
workforce development initiatives 
under GCCA’s strategic plan and 
a future leader recognition program 
on four continents. 

Maryland & Virginia Milk Pro-
ducers Cooperative honored two 
families with its inaugural Produc-
ers of the Year award at its 99th 

RECOGNITION

annual meeting. The two top 
producers include DAVE and 
MARIE GRAYBILL of Red Sun-
set Farm, Mifflintown, PA; and 
WES KENT of Winding River 
Farms, Weyers Cave, VA. The 
two finalists for the award were 
the STEEL family of Steam Val-
ley Farms, Dover, OH; and the 
PHILLIPs family of North Point 
Farm, Waynesboro, VA.

Edward Brooks, 76, died Tues-
day, April 23, 2019 in Reedsburg, 
WI. Brooks was a lifelong dairy 
farmer who served the industry 
through chairing several dairy 
cooperative boards. Brooks was a 
former chair of Foremost Farms, 
and continued his service to 
the dairy industry by support-
ing youth livestock meat sales at 
county fairs. He also served in 
the Wisconsin Assembly for sev-
eral years.

DEATHS
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Milkfat Research
Continued from p. 1

sales are doing pretty well,” Miller 
said. “That doesn’t happen with-
out dairy farmer investment and 
research.”

Another example of one of the 
barriers out there was milkfat. 
Consumers were concerned about 
milkfat – nutritionists and health 
professionals were telling us that 
saturated fat is bad, causes heart 
disease, and we should avoid foods 
containing saturated fat, Miller 
said.

“Interestingly enough, farmers 
always said there’s something dif-
ferent about milkfat – when you 
consume whole milk, there’s just 
something different about it,” he 
said.

Many years ago, we started look-
ing at milkfat and whether whole 
milk dairy is different from other 
sources of saturated fat. Being an 
innovative industry, dairy manu-
facturers began creating a lot of 
different options for consumers, 
Miller said.

They created fat free, one per-
cent, two percent and traditional 
whole milk products, he said. Our 
industry responded to that chal-
lenge by creating new products and 
opportunities for consumers to get 
foods that not only met their taste 
needs, but their health needs as 
well.

We still felt there’s work to be 
done with milkfat research, and 
what we found over the years is 
that dairy products – regardless of 
fat levels – provide health benefits, 
Miller said. 

People who consume adequate 
amounts of dairy – three serv-
ings per day – have better bone 
health, heart health, body weight 
and composition, and lower risk of 
stroke, he said. We’re also seeing a 
lower risk of type 2 diabetes.

Research May Be Reflected In 
Upcoming 2020 Dietary Guidelines
Our scientific team then had to 
differentiate whole milk from the 
lowfat and fat free versions because 
the Dietary Guidelines for Ameri-
cans – the basis for all federal food 
policy – spells out what can be sold 
in schools, certain feeding pro-
grams, and what we can say about 
dairy products.

“The Dietary Guidelines still 
recommend lowfat and fat free, 
although I believe there’s a con-
sensus in the scientific and health 
professional community that milk-
fat is neutral and beneficial to 
chronic disease risk,” Miller said.

They still recommend lowfat 
and fat free because you can get 
all the nutrition that dairy deliv-
ers in those, with lower amounts 
of fat and calories, he said. When 
we have an obesity epidemic, they 
continue to recommend that we 
consume foods in their lowest 
caloric version.

“That impacts what can be sold 
in schools, which is why we con-
tinue to sell lowfat and fat free 
milk and dairy products,” Miller 
said.

Work to develop the 2020-2025 
edition of the Dietary Guidelines is 
currently under way.

We have to differentiate milkfat 
to show that there’s some benefit 
to consumption for Dietary Guide-
lines to change, allowing us some 
flexibility to allow some whole milk 
choices, he continued. “That’s the 
research we’ve been funding over 
the last five or so years.”

There’s bioactive components 
in milkfat that give us a special 
advantage to thwart some of these 
chronic diseases, Miller said. The 
data that’s probably strongest as is 
relates to reducing risk of type 2 
diabetes.

Boston’s Joslin Diabetes Cen-
ter, the nation’s largest diabetes 
research center and clinic, recently 
changed its dietary recommenda-
tions to allow whole milk dairy as 
an option.

“We’re hoping this kind of 
movement will be reflected in 
future Dietary Guidelines,” Miller 
said.

The dairy industry will be 
engaged, and bringing along all 
our new data around whole milk 
dairy products and be part of that 
dialogue as much as we can, he 
continued.

We’re not allowed to lobby or 
try to influence policy, but we 
can be an educational resource 
and quite frankly, I think we do a 
pretty good job on providing com-
ments for dietary guidelines, Miller 
said. 

The good news is that consum-
ers adopt that science much more 
quickly than some health profes-
sionals, he said. We’ve been talk-
ing about saturated fat and milkfat 
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for over 50 years – we’re trying 
to undo 50 years worth of dogma 
that’s been out there, Miller con-
tinued.

“I feel like we’ve turned the cor-
ner, and we’re now seeing whole 
milk recommended by health 
professionals,” he said. “Just man-
age your calories and fat content 
through other foods, but if you like 
whole milk dairy and want to con-
sume it, by all means go ahead.”

This is one of those areas where 
we wouldn’t be as far today without 
dairy farmer investment research, 
Miller stressed. 

More Whole Milk In Grocery Carts
Adam Landau serves as DMI’s vice 
president/partner lead for many of 
DMI’s fluid milk initiatives and 
pre-competitive work that goes out 
to retail to find out where some of 
the trends are going.

“Whole milk is really at the 
forefront of this trend, and con-
sumers are listening,” Landau said. 
“We mentioned how consumers 
are feeling better about putting 
whole milk into their carts – the 
numbers are proving that out.”

If you looked back five years 
ago, whole milk was only 30 per-
cent of total fluid milk retail sales. 
So far this year, we’re at 40 percent 
of sales – that’s a huge jump, and 
obviously at the expense of some of 

the other fat types, but what we’re 
seeing now is that consumers really 
want that whole milk product,” he 
continued.

Consumers that are buying 
whole milk are actually drinking 
more of it, Landau said. Folks that 
are in the segment to begin with 
are expanding, and those that are 
outside of whole milk are now 
going to it.

With that in mind, those are 
some of the recommendations that 
we give retailers who are looking 
at their milk shelf to ensure they 
have enough stock of whole milk, 
and increasing their space to make 
sure there’s room for whole milk as 
consumers are getting more prone 
to buying it, Landau continued.

“Flavored whole milk – which 
is rich and delicious and awesome 
– is growing even faster at about 6 
percent a year,” he said.

We’ve seen some great innova-
tion in this space through some of 
the checkoff partners like fairlife 
and Kroger, Landau said. It’s one 
of those really good, on-trend areas 
that we point to when we talk to 
retailers about where consumers 
are going. 

There was a good tail wind in 
our favor to begin with, and there’s 
no indication that this trend will 
lose traction any time soon, Lan-
dau continued. 
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ONE COLOR
BRANDING
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April 26-May 1: NCIMS Confer-
ence, Hyatt Regency St. Louis 
at the Arch, St. Louis, MO. Visit 
www.ncims.org.

•
May 5-7: ADPI/ABI Joint Annual 
Meeting, Chicago Marriott 
Downtown, Chicago, IL. For 
details, visit www.adpi.org.

•
June 2-4: IDDBA Conference & 
Expo, Orange County Conven-
tion Center, Orlando, FL. Visit 
www.iddba.org for details.

•
June 2-5: IFT Annual Meeting & 
Expo, Ernest N. Morial Conven-
tion Center, New Orleans, LA. 
For details, visit www.ift.org.

•
June 23-25: Summer Fancy 
Food Show, Javits Convention 
Center, New York, NY. Visit 
www.specialtyfood.com.

•
July 15-16: WDPA Dairy Sym-
posium, Door County, WI. See 
www.wdpa.net for details.

•
July 16-18: Second Annual 
Dairy Experience Forum, Saint 
Paul RiverCentre. For more 
details, visit www.dairyexperi-
enceforum.com.

•
July 31-Aug. 3: American 
Cheese Society Annual Confer-
ence, Richmond, VA. Visit www.
cheesesociety.org.

•
Aug. 8-9: Idaho Milk Proces-
sors Association’s Annual Con-
ference, Sun Valley Resort, Sun 
Valley, ID. More details avail-
able soon at www.impa.us.

•
Sept. 23-26: IDF World Dairy 
Summit, Hilton Istanbul 
Bomonti Hotel & Conference 
Center, Istanbul, Turkey. Visit 
www.idfwds2019.com.

•
Oct. 8-10: NCCIA Annual Con-
ference, Empire Events Center, 
Rochester, MN. For details and 
registration, visit www.north-
centralcheese.org.

•
Oct. 24-26: Global Cheese 
Technology Forum, Peppermill 
Resort, Reno, NV. Visit www.
adpi.org/GlobalCheeseTech-
nologyForum.

PLANNING GUIDE

WAFP Spring Food Safety Course To 
Focus On Outbreak, Recall Strategies
Madison—The Wisconsin Associ-
ation for Food Protection (WAFP) 
has opened registration for its 
spring food safety workshop here 
Wednesday, June 19 at the Holi-
day Inn Madison West.

The one-day workshop was cre-
ated for personnel accountable 
for the safe production and distri-
bution of food products. It kicks 
off with a welcome from WAFP 
president Jay Myrick, followed by 
an industry update from Steve Ing-
ham, Division of Food & Recre-
ational Safety administrator for the 
Wisconsin Department of Agricul-
ture, Trade and Consumer Protec-
tion (DATCP). 

Jen Pino-Gallagher with M3 
Insurance will discuss insurance 
demands for food manufacturers 
during both routine and “special” 
situations.

A State Lab of Hygiene repre-
sentative will cover whole genome 
sequencing, and Jordan Mason 
with the Wisconsin Department 

of Health, along with a represen-
tative from the US Food & Drug 
Administration (FDA), will lead 
a session on outbreaks and recall 
investigation strategies at both the 
state and federal levels.

After lunch, Erika Bognar of 
Sargento Foods will share her 
company’s perspective on keeping 
pathogens at bay and how to rise 
up after a recall.

James Beix, DATCP recall and 
emergency response coordina-
tor,  alongside Matt Wise with the 
Center for Disease Control (CDC) 
will also share outbreak and recall 
investigation strategies.

The workshop will wrap up 
with a panel discussion featuring 
all recall experts on the best way 
to handle a recall situation.

Cost to attend the workshop is 
$175 per student. The registration 
deadline is June 11, and seating is 
limited. For more details or to sign 
up online, visit www.wifoodprotec-
tion.org.

Dates Set For Dairy 
Cares Run/Walk, 
Annual Garden Party
DePere, WI—Dairy Cares of Wis-
consin has announced the dates for 
its third annual Kickin’ It with the 
Cows Run/Walk and ninth annual 
Garden Party.

Founded in 2011 by members 
of the dairy industry, Dairy Cares 
has raised more than $1 million 
for Children’s Hospital of Wis-
consin. The goal is to provide 
support with funding for cures of 
childhood diseases and to help 
children and parents cope with a 
serious diagnosis.

Over the last two years, Kickin’ 
It with the Cows has collected 
more than $25,000 for Children’s 
Hospital.  This year’s run/walk will 
be held Saturday, June 29, in the 
greater Green Bay area.

The highly anticipated Garden 
Party featuring “food, friendship 
and fireworks,” will take place 
here Saturday, July 27, at the home 
of Jim and Annette Ostrom. Jim 
Ostrom serves as executive director 
for Dairy Cares.

To sign up for the run/walk, visit 
www.kickinitwiththecows.com. To 
register for the Garden Party and 
more information on Dairy Cares 
Charity, visit www.dairycaresofwis-
consin.org.

Speaker Lineup Set 
For IDF Mastitis 
Summit In Denmark
Copenhagen, Denmark—The 
International Dairy Federation 
(IDF) has released its final program 
for the IDF Mastitis Conference 
here May 14-16 at DGI Byen.

The event will feature nine 
keynote lectures, including Paivi 
Rajala-Schultz, University of Hel-
sinki, on dry cow management and 
mastitis; Volker Kromker, Univer-
sity of Hannover, on-farm diag-
nostic methods to target antibiotic 
mastitis therapy; Olav Osteras, 
TINE Norway, on mastitis preven-
tion and therapy from a sustain-
ability perspective; and Marcos 
Veiga dos Santos, University of 
São Paulo, on milk quality.

For details on the conference, 
registration details or to sign up, 
visit www.idfmastitis2019.com.
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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.

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

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.

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

3. Hard-to-Find Products

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

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.

Manways & 
Inspection Ports 

Sanitary, Heavy-Duty  
Prevents CIP Solution, 

Air and Powder Leakage 
Evaporator Dryer Technologies, Inc. 
         www.evapdryertech.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

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

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Chevre Plant Manager - 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: Manage all Chevre operations, product safety, 
quality, consistency and standardizing production process. Direct safety 
program, production efficiency and assist with expansion projects. Meet 
customer expectations and sales volumes 

Preferred experience: Experience in managing 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 by 
searching Chevre Plant Manager in Malone, WI 

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. 

 

 

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.
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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 20 April 13 April 6 March 30

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.6860 1.6618• 1.6332 1.5958 
Sales Volume  Pounds
US 11,258,712 12,825,027• 11,588,784 10,499,710

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

Weighted Price  Dollars/Pound  
US 1.7014 1.6741• 1.6381• 1.5741•
Adjusted to 38% Moisture  
US 1.6179 1.5903• 1.5598• 1.5022•
Sales Volume  Pounds
US 11,592,520 11,482,439• 11,499,293• 11,582,123•
Weighted Moisture Content Percent
US 34.80 34.73• 34.89 35.03

Butter

Weighted Price  Dollars/Pound
US 2.2845 2.2494 2.3017 2.2930
Sales Volume                                        Pounds
US 2,643,429 6,136,134• 2,662,809 3,150,773

Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.3903 0.3965• 0.3863• 0.4026
Sales Volume
US 5,328,624 5,876,358• 6,324,025• 6,228,900

Nonfat Dry Milk

Average Price  Dollars/Pound
US 0.9680 0.9545• 0.9569 0.9516
Sales Volume  Pounds
US 26,257,904 27,810,945• 27,917,069• 28,173,040• 

April 24, 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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Dairy Product Stocks in Cold Storage
TOTAL STOCKS AS REPORTED BY USDA    (in thousands of pounds unless indicated)
   Public 
 Stocks in All  March 31, 2019 Warehouse
 Warehouses as a % of Stocks 
  

March 31 Feb 28 March 31 March 31 Feb 28 March 31 
 2018 2018 2019 2018 2018 2019

Butter  273,955 243,511 270,201 99 111 229,806 

Cheese
 American  766,628 783,244 784,605 102 100 
 Swiss 29,080 31,047 31,372 108 101 
 Other  529,020 553,044 565,877 107 102 

Total 1,324,728 1,367,335 1,381,854 104 101 1,000,999

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled
Date Month Class III* Class IV* Dry Whey* NDM* Butter* Cheese*
4-19 April 19 — — — — — —
4-22 April 19 15.92 15.83 39.000 96.750 227.525 1.6420
4-23 April 19 15.92 15.82 39.000 96.750 227.400 1.6420
4-24 April 19 15.91 15.82 39.000 96.750 227.400 1.6420
4-25 April 19 15.98 15.82 39.000 96.500 227.525 1.6470

4-19 May 19 — — — — — —
4-22 May 19 15.82 16.26 38.300 101.675 230.100 1.6320
4-23 May 19 15.87 16.26 38.400 101.750 229.000 1.6370
4-24 May 19 15.84 16.27 38.625 100.800 228.575 1.6380
4-25 May 19 16.29 16.30 38.100 101.200 229.100 1.6840

4-19 June 19 — — — — — —
4-22 June 19 16.04 16.68 38.000 105.250 232.625 1.6600
4-23 June 19 16.06 16.68 38.000 105.600 232.000 1.6640
4-24 June 19 16.05 16.67 37.525 104.300 231.500 1.6660
4-25 June 19 16.37 16.63 37.000 104.250 232.050 1.6990

4-19 July 19 — — — — — —
4-22 July 19 16.25 16.95 38.000 107.150 234.300 1.6830
4-23 July 19 16.31 17.00 37.650 107.750 233.900 1.6890
4-24 July 19 16.28 16.93 37.500 106.450 233.500 1.6880
4-25 July 19 16.48 16.97 36.900 106.000 234.025 1.7140

4-19 August 19 — — — — — —
4-22 August 19 16.47 17.09 37.750 108.325 235.950 1.7050
4-23 August 19 16.53 17.15 37.750 108.850 235.425 1.7110
4-24 August 19 16.52 17.08 37.500 108.200 235.050 1.7110
4-25 August 19 16.71 17.15 37.000 107.250 236.000 1.7310

4-19 September 19 — — — — — —
4-22 September 19 16.70 17.17 38.000 109.225 237.050 1.7240
4-23 September 19 16.77 17.25 38.000 110.000 236.425 1.7340
4-24 September 19 16.77 17.20 37.500 109.375 235.900 1.7340
4-25 September 19 16.91 17.15 37.250 108.625 237.200 1.7490

4-19 October 19 — — — — — —
4-22 October 19 16.72 17.25 37.825 110.250 234.850 1.7300
4-23 October 19 16.76 17.25 37.825 111.000 234.500 1.7350
4-24 October 19 16.75 17.28 37.500 110.700 234.000 1.7360
4-25 October 19 16.89 17.26 37.000 109.375 235.850 1.7570

4-19 November 19 — — — — — —
4-22 November 19 16.65 17.17 37.500 110.925 233.000 1.7200
4-23 November 19 16.71 17.20 37.500 111.850 232.525 1.7290
4-24 November 19 16.68 17.20 37.500 111.600 232.000 1.7280
4-25 November 19 16.76 17.20 37.000 109.975 232.750 1.7450

4-19 December 19 — — — — — —
4-22 December 19 16.49 17.10 37.600 111.500 228.400 1.7100
4-23 December 19 16.53 17.10 37.600 112.525 228.000 1.7150
4-24 December 19 16.50 17.14 37.600 112.200 226.750 1.7150
4-25 December 19 16.58 17.14 37.600 110.675 227.750 1.7260

4-19 January 20 — — — — — —
4-22 January 20 16.11 16.83 37.625 112.000 222.000 1.6800
4-23 January 20 16.20 16.85 37.625 113.075 222.000 1.6910
4-24 January 20 16.20 16.92 37.625 113.075 222.000 1.6910
4-25 January 20 16.29 16.92 37.625 110.500 223.000 1.6980

4-19 February 20 — — — — — —
4-22 February 20 16.04 16.80 38.000 112.575 221.000 1.6760
4-23 February 20 16.19 16.85 38.000 113.075 221.000 1.6870
4-24 February 20 16.17 16.85 38.000 113.075 221.000 1.6870
4-25 February 20 16.25 16.85 38.000 112.000 222.000 1.6950

Interest - April 25 22,727 8,713 2,892 8,824 8,402 21,036
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - APRIL 24
WEST: Butter inventories continue to build 
up, but not at a fast pace. A lot of cream is 
moving into ice cream production, so butter 
makers are not receiving the cream spot 
load offers of previous weeks. However, 
they still have enough cream for churning 
purposes. Foodservice has started putting 
in butter replacement orders since their hol-
iday stocks have cleared. Some sellers are 
reevaluating holiday retail sale volumes to 
plan near term retail demand. The expecta-
tion is that sales will be strong in the coming 
months. Butter makers are preparing for it.

CENTRAL:  Cream supplies bound for 
the churns are mixed this week. Although 
some butter plant managers have already 
noted tightness, others say they took on 
cream loads at prices similar to last week. 
That said, most expect it to tighten soon, as 
bottlers move nearer to wrapping up school 
system orders. Production schedules are 
mixed from plant to plant. Some contacts 

suggest they are beginning the micro-fix pro-
cess, while others are still churning cream 
while they still can, in order to add to fall 
supplies. Bulk butter is somewhat available  
according to brokers, while butter produc-
ers suggest demand has generally matched 
supplies, particularly in the 82% butterfat 
variety headed for the export market. Unsur-
prising to anyone in the industry, butter mar-
ket tones remain resolute.

NORTHEAST: Producers indicate that 
churning is seasonally active. However, 
as Class II ice cream demand steadily 
improves its draw on available cream sup-
ply, there is downside to some producers’ 
churning rates. For those who are actively 
churning, much of current bulk production 
is clearing to storage programs for future 
use. While retail ads show a noticeable 
increase, butter sales slowed from pre-
holiday levels as current demand prompts 
light to modest trading.

NATIONAL - APRIL 19: Northeast and Midwest cheese demand reports were stable 
to improved this week, while western cheese outfits suggested sales were mixed. Curd and 
specialty cheese producers are seeing some seasonal ordering pushes. Curd producers have 
suggested end of April and May orders are particularly healthy this year. Milk is available to 
fulfill cheesemaking needs nationwide, although midwestern cheese producers suggest it is 
not as accessible this year when compared to recent years. Week 16 reported spot milk prices 
ranged from $1 over to $3 under Class. For some context, last year the spot price range was $2 
to $3 under Class. Cheese production is generally steady throughout the country, but western 
producers are aware of long inventories and are have made plans to reduce output. 

NORTHEAST- APRIL 24:  Coming off the holidays, Eastern Class III milk sales are 
stable in the region. Manufacturers’ Cheddar and Italian cheese productions are active, and 
many operations are staying near or at capacity. Supplies are in good balance generally. 
Market participants report spring cheese orders have been strong. Consumer interest is cur-
rently healthy in the restaurant and retail sectors. Cheddar cheese spot prices are steady to 
increased at this time. Spot trading activity is stable to somewhat lighter this week.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.1200 - $2.4050 Process 5-lb sliced: $1.7075 - $2.1875
Muenster:  $2.1050 - $2.4550 Swiss Cuts 10-14 lbs: $3.0025 - $3.3250

MIDWEST AREA - APRIL 24:  A number of midwestern cheese producers suggest 
demand is growing seasonally, while others say orders have yet to pick up at this point. Milk 
availability is balanced to short, particularly in comparison to recent years. Current spot milk 
prices reported range from $1 over to $1 under Class. Most cheese contacts continue to run 
on internally sourced milk. With fewer spot milk offers in general, and cheese plant managers 
opting to ebb production schedules since the last half of 2018 when possible, regional con-
tacts report a generally balanced cheese inventory situation. Nationwide inventories remain 
a concern for the long-term market situation. That said, current cheese market tones have 
remained steady this week. The CME block/barrel price gap expanded late last week, but 
barrels have rallied to gain some of that ground back early this week.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $2.0275 - $2.4525 Cheddar 40# Block: $1.7500 - $2.1500
Monterey Jack 10#: $2.0025 - $2.2075 Mozzarella 5-6#: $1.8275 - $2.7675
 Muenster 5#  $2.0275 - $2.4525 Process 5# Loaf: $1.6625 - $2.0225
Grade A Swiss 6-9#:  $2.5175 - $2.6350 Blue 5# Loaf: $2.2950 - $3.3650
 
WEST - APRIL 24: Western cheese makers continue to receive plenty of milk and are 
busy making cheese. Some cheese makers report running at or near full schedules, while 
others suggest being cautious on how much cheese they are making. Contracted cheese 
sales and offers of specialty cheeses seem to be moving well. However, buyers are hesitant 
to take on additional loads. Industry contacts relay overall demand is uninspiring. Cheese 
stocks are ample, but not burdensome. Manufacturers hope the warming weather and 
outdoor festivities can resurrect the appetite for cheese as part of the barbeque or picnic.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $1.9675 - $2.1875
Cheddar 40# Block: $1.7875 - $2.2300 Monterey Jack 10#: $1.9775 - $2.2500
Process 5# Loaf:  $1.6500 - $1.9050 Swiss 6-9# Cuts: $2.6000 - $3.0300
 
FOREIGN -TYPE CHEESE - APRIL 24: There have been unceasingly strong inland 
and international sales of semi-hard cheese in Germany in recent weeks. The past holiday 
helped in revitalizing market demand. In addition, the downward movement of cheese prices 
enhanced food retailers’ orders. The weather conditions are also positively impacting Moz-
zarella demand. Overall, even though cheese output is active, the stocks in warehouses con-
tinue to be low. Nonetheless, industry players expect production to increase in the impending 
weeks as milk yield has started to augment. Of late, sliced cheese prices, as indicated in 
current negotiations to cover short-term needs, have stabilized.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.1725 - 3.6600
Gorgonzola:    $3.6900 - 5.7400 $2.6800 - 3.3975
Parmesan (Italy):  0 $3.5625 - 5.6525
Romano (Cows Milk):  0 $3.3625 - 5.5175
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 25
NDM - CENTRAL: Another bullish week 
on the NDM spot market, in both low/medium 
and high heat varieties, has led to higher 
prices across the board. Traders, brokers 
and end users have become less hesitant to 
take on loads, as some are planning to hold 
onto stocks, expecting stronger markets to 
come in the near future. Producers have 
begun to shift dryer time from whole milk 
and buttermilk production to NDM drying. 
Midwest supply, however, has yet to catch 
up to strengthening demand. Mexican buy-
ing has also increased, which is historically 
a boon to the overall market. 

NDM - WEST: This week,  f.o.b. prices 
moved up across both ends of the range 
and the mostly price series. Some indus-
try participants report not understanding 
the reason behind the strength in the low/
medium heat NDM market. Typically, prices 
are lower around this time of the year due 
to higher availability and production, but so 
far this year seems to be an exception. Spot 
sale activities are solid domestically as well 
as internationally. The upsurge in prices has 
prompted Mexican buyers to reenter the 
market as they look for ways to hedge the 
possibility of further uptick. 

NDM - EAST: Low/medium heat NDM 
prices in the East  are stronger in both the 
range and the mostly series. The current 
market tone is cautiously bullish, as sources 
cite the international climate’s impact on 
current domestic prices. In assessing lim-
ited downside risk, some regional brokers/
traders are bidding on bulk purchases. In 
chorus, global contraction on milk produc-
tion inspires some producers to suggest 
lengthy NDM contracts. Some buyers have 
contracted into 2020. In general, sellers 
are more resistant to discounting offers. 
Although milk production improves, season-
ally, plants appear to operate short of full, for 
now. Low/medium heat NDM interest from 
global markets is good, expressly Mexico.
    
LACTOSE: Lactose prices are lower at 
the bottom of the range and mostly prices 
series. Spot market prices are eroding due to 
the inexorable pressures caused by the Afri-
can swine fever epidemic and trade issues 
with China. The pig disease has evaporated 
demand for lactose and other dairy carbo-
hydrates in Southeast Asia. Some industry 
contacts suggest they would be  ecstatic 
if the disease could get under control and 
trade agreements reached. 

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

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

04/22/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  39,252 94,196
04/01/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  38,360 93,361
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  892 835
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  2 1

ORGANIC DAIRY - RETAIL OVERVIEW 

This week, organic retail ads for dairy commodities soared 121 percent over the last survey 
period, but conventional ads plunged 44 percent, comparably. However, based on national 
retail ad volume, conventional ads outnumbered organic advertisements six to one. 

Conventional cheese ad numbers declined 11 percent. The weighted average price for con-
ventional 8-ounce block cheese is $2.21, up 12 cents from last week. The weighted average 
price for conventional 8-ounce  cheese shreds is $2.14, a leap of 14 cents over last week. 

The largest spike in ad numbers was supported by milk ads. Specifically, conventional milk ads 
grew nearly four times from the numbers of the previous retail survey. The national weighted 
average advertised price for conventional milk half-gallons is $1.45, down 55 cents from last 
week. Organic milk, in half-gallon containers, national weighted advertised price is $3.73, down 
54 cents from the previous week. The organic price premium, which differentiates the organic 
milk price over the conventional price, is $2.28. Total organic milk product sales for February 
2019 were 196 million pounds, down 4.3 percent. The decline represents the largest January 
to February dip, over the last  five years.

National Weighted Retail Avg Price:  
Cheese 8 oz block: $2.99
Cottage Cheese 16 oz: $3.99
Cream Cheese 8 oz: NA
Yogurt 4-6 oz: $0.65
Yogurt 32 oz: $2.46

Greek Yogurt 4-6 oz: $1.50
Greek Yogurt 32 oz: $6.33
Milk ½ gallon: $3.73
Milk gallon: $5.00
Milk UHT 8 oz: $0.90
Ice Cream 48-64 oz: $5.04

RETAIL PRICES - CONVENTIONAL DAIRY - APRIL 26
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

3.79 3.91 3.00 NA 3.50 3.64 3.99 

2.21 2.37 2.16 1.62 2.62 2.45 1.60 

4.07 3.94 3.94 NA 3.50 4.99 4.46

5.64 NA NA NA NA 4.99 6.82

2.14 2.29 2.24 2.01 1.83 1.86 1.76

3.99 3.99 NA NA NA NA 3.99

2.29 2.34 NA 2.14 NA NA NA

1.81 2.05 1.53 1.71 1.72 2.18 1.77

2.93 NA NA NA NA NA NA

2.99 NA NA NA NA NA NA

3.12 2.90 3.07 3.33 3.59 2.99 2.79

1.45 NA 1.59 1.04 1.56 NA .99 

3.16 4.41 NA 1.75 3.08 2.45 1.99 

1.78 1.81 1.92 1.67 1.99 1.83 .1.36 

.95 .98 .99 .89 .94 .79 .92 

4.35 4.44 NA NA 4.99 NA 4.18

.50 .50 .50 .50 .49 .47 .57

2.93 3.21 2.49 NA 1.98 2.79 2.49

 

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
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HISTORICAL MONTHLY AVG BARREL PRICES

 CME CASH PRICES - APRIL 22 - APRIL 26, 2019
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.5750 $1.6750 $2.2700 $1.0000 $0.3375
April 22 (+6) (+¾) (-1¼) (NC) (-¼)

TUESDAY $1.5750 $1.6725 $2.2625 $1.0125 $0.3350
April 23 (NC) (-¼) (-¾) (+1¼) (-¼)

WEDNESDAY $1.6000 $1.6700 $2.2550 $1.0200 $0.3300
April 24 (+2½) (-¼) (-¾) (+1¼) (-½)

THURSDAY $1.6300 $1.6900 $2.2600 $1.0300 $0.3300
April 25 (+3) (+2) (+½) (+1) (NC)

FRIDAY $1.6300 $1.6850 $2.2700 $1.0400 $0.3275
April 26 (NC) (-½) (+1) (+1) (-¼)

Week’s AVG $1.6020 $1.6785 $2.2635 $1.0205 $0.3320
Change (+0.02700) (+0.0166) (-0.0090) (+0.0280) (-0.0124)

Last Week’s $1.5750 $1.6619 $2.2725 $0.9925 $0.3444
AVG

2018 AVG $1.4860 $1.6195 $2.3620 $0.8300 $0.3115
Same Week

MARKET OPINION - CHEESE REPORTER

WHEY MARKETS -  APRIL 22 - APRIL 26, 2019

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘08 1.8774 1.9560 1.7980 1.8010 2.0708 2.0562 1.8890 1.6983 1.8517 1.8025 1.6975 1.5295
‘09 1.0832 1.1993 1.2738 1.1506 1.0763 1.0884 1.1349 1.3271 1.3035 1.4499 1.4825 1.4520
‘10 1.4684 1.4182 1.2782 1.3854 1.4195 1.3647 1.5161 1.6006 1.7114 1.7120 1.4520 1.3751
‘11 1.4876 1.8680 1.8049 1.5756 1.6902 2.0483 2.1124 1.9571 1.7010 1.7192 1.8963 1.5839 
‘12 1.5358 1.4823 1.5152 1.4524 1.4701 1.5871 1.6826 1.7889 1.8780 2.0240 1.8388 1.6634 
‘13 1.6388 1.5880 1.5920 1.7124 1.7251 1.7184 1.6919 1.7425 1.7688 1.7714 1.7833 1.8651
‘14 2.1727 2.1757 2.2790 2.1842 1.9985 1.9856 1.9970 2.1961 2.3663 2.0782 1.9326 1.5305
‘15 1.4995 1.4849 1.5290 1.6135 1.6250 1.6690 1.6313 1.6689 1.5840 1.6072 1.5305 1.4628
‘16 1.4842 1.4573 1.4530 1.4231 1.3529 1.5301 1.7363 1.8110 1.5415 1.5295 1.7424 1.6132
‘17 1.5573 1.6230 1.4072 1.4307 1.4806 1.3972 1.4396 1.5993 1.5691 1.6970 1.6656 1.5426
‘18 1.3345 1.4096 1.5071 1.4721 1.5870 1.4145 1.3707 1.5835 1.4503 1.3152 1.3100 1.2829
‘19 1.2379 1.3867 1.4910 

Cheese Comment:  One car of blocks was sold Monday at $1.6750, which raised 
the price. No blocks were sold Tuesday; the price declined on an uncovered offer of 
1 car at $1.6725. Five cars of blocks were sold Wednesday, all at $1.6700, which 
lowered the price. A total of 12 cars of blocks were sold Thursday, the last at $1.6900, 
which set the price. Three cars of blocks were sold Friday, the last at $1.6850, which 
lowered the price. The barrel price jumped Monday on a sale at $1.5750, increased 
Wednesday on a sale at $1.6000, and rose Thursday on a sale at $1.6300.

Butter Comment: The butter price declined Monday on a sale at $2.2700, fell 
Tuesday on a sale at $2.2625, declined Wednesday on a sale at $2.2550, increased 
Thursday on a sale at $2.2600, and rose Friday on a sale at $2.2700.

NDM Comment: The price increased Tuesday on a sale at $1.0125, rose Wednes-
day on a sale at $1.0200, inceased Thursday on a sale at $1.0300, and rose Friday 
on a sale at $1.0400.

Dry Whey Comment: The price declined Monday on a sale at 33.75 cents, fell Tues-
day on a sale at 33.50 cents, declined Wednesday on a sale at 33.00 cents, and fell 
Friday on a sale at 32.75 cents.

RELEASE DATE - APRIL 25, 2019

Animal Feed Whey—Central: Milk Replacer:  .2500 (-2) – .3000 (NC) 

Buttermilk Powder:
 Central & East:   1.0000 (+1) – 1.0700 (+¾) West:  .9500 (+5) – 1.0300 (NC)  
 Mostly:   .9900 (+1) – 1.0100 (+1)

Casein: Rennet: 2.9300 (NC) – 3.1075 (NC)  Acid: $3.0950 (NC) - $3.2100 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .3200 (-1½) – .4600 (-3¾)    Mostly: .3500 (NC) – .4175 (-2¾)

Dry Whey–West (Edible):
Nonhygroscopic: .2875 (+1) – .4575 (+¾) Mostly: .3300 (-1) – .4275 (+¾)

Dry Whey—NorthEast:  .3400 (NC) – .4375 (+1¼) 

Lactose—Central and West:
 Edible:   .1950 (-½) – .4800 (NC)   Mostly:  .2600 (-2) – .4200 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat: .9900 (+3) –   1.0600 (+4)       Mostly: 1.0000 (+2) – 1.0300 (+3½)
 High Heat:  1.0875 (+1¼) – 1.2000 (+2) 

Nonfat Dry Milk —Western:

 Low/Medium Heat: .9475 (+¾) –    1.0750 (+5¼) Mostly: .9900 (+1) – 1.0200 (+1)   
 High Heat:  1.1200 (+2) – 1.2000 (+2)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .7200 (-1) – 1.0625 (+¼)   Mostly: .8300 (NC) – .9750 (NC)

Whole Milk—National:       1.6500 (+3) – 1.7500 (+10)

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

Technically talented people using efficient business processes to deliver 
solutions (products and services) to the market from best of class suppliers.

800-782-85873      www.KelleySupply.com

THE RIGHT
PIECES

SEE WHAT SETS US APPART

Focusing collaboratively on your goals and objectives. Providing a 
proven process and structure for sustainable success with a customer-

focused approach for long term strategy and business solutions.

For more information, visit www.kelleysupply.com

Saputo To Acquire 
Specialty Cheese 
Business Of Lion 
Dairy In Australia
Montreal, Quebec—Saputo 
Inc. today announced that it has 
entered into an agreement to 
acquire the specialty cheese busi-
ness of Lion-Dairy & Drinks Pty 
Ltd. in Australia.

Saputo’s acquisition will include 
all of Lion Dairy & Drinks’ spe-
cialty cheese brands, including 
King Island Dairy, Tasmanian Her-
itage, South Cape, Mersey Valley, 
Heidi Farm and Australian Gold, 
as well as cheese manufacturing 
facilities at Burnie (The Heritage) 
and King Island (King Island Dairy 
and Cheese Store) and the two 
Lion-owned farms on King Island 
(Horizon Glen and Kyemma), 
according to an update provided 
by Lion CEO Stuart Irvine.

“When we announced the deci-
sion to progress a sale of the Dairy 
& Drinks business last year, we 
made clear our intention to identify 
the best future ownership arrange-
ments for the Dairy & Drinks busi-
ness, and to ensure both Dairy & 
Drinks and the Lion business are 
ideally positioned for growth, with 
the right people, assets and invest-
ment behind their respective strat-
egies,” Irvine said.

“As we worked through the 
sale process over the last several 

months, significant bidder inter-
est emerged in both the whole 
Dairy & Drinks business and also 
in the specialty cheese assets on a 
standalone basis,” Irvine contin-
ued. “After a careful assessment of 
all options, Lion has entered into 
an agreement to sell the Dairy & 
Drinks specialty cheese business to 
Saputo.

“Saputo is ideally positioned to 
drive the business forward, given 
its deep dairy capabilities, com-
plementary portfolio and com-
mitment to the cheese category 
domestically,” Irvine added.

The purchase price is A$280.0 
million (approximately CDN$265 
million or US$197 million). The 
sale agreement is subject to Aus-
tralian Competition and Con-
sumer Commission (ACCC) and 
Foreign Investment Review Board 
approvals and other standard clos-
ing conditions and is expected to 
close in the second half of 2019.

The specialty cheese business 
will enable Saputo’s Dairy Divi-
sion (Australia) to further diver-
sify its product offering, adding 
to and complementing its current 
activities, Saputo said. Saputo 
first entered the Australian dairy 
market in 2014, when it acquired 
an interest of 87.92 percent of 
Warrnambool Cheese and Butter 
Factory Company Holdings Lim-
ited.

Lion Australia is part of the Lion 
Group, a wholly owned subsidiary 
of Tokyo-based Kirin Holdings.




